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This book, no doubt and alas, has its share of errors. These, 
of course, are solely the responsibility of William Shurtleff.

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

This book is dedicated to the fi rst wave of Chinese and 
Japanese tofu makers who brought tofu to the West 
(1878-1975) and to the fi rst wave of Caucasian tofu 
makers who brought tofu to the West (1929-2022)
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INTRODUCTION

Brief Chronology of Tofu and Tofu Products (1985-1994)

1985 June – The Library of Congress decides to change 
its subject heading from "Bean curd" back to "Tofu." This, 
perhaps more than any other single thing, makes the word 
tofu "offi cial."

1985 Sept. – Morinaga Milk Industry Co., Japan's leading 
manufacturer of dairy products, announces the creation of 
a U.S. subsidiary, Morinaga Nutritional Foods. The new 
company, headquartered in Los Angeles, will market Mori-
Nu brand tofu in the United States. With worldwide sales of 
$1,300 million, Morinaga today markets tofu in more than 
30 countries.

1987 – Galactina (Belp, Switzerland) introduces tofu with 
fl avor – a completely new idea.

1989 Dec. – Sixty-fi ve books (each more than 48 pages 
long) on tofu have been published in the Western World 
since 1970. Each one has the word "tofu" or its equivalent 
in the title. Forty of these books were published in the 
United States, 6 in Canada, 5 in Switzerland, 5 in Japan (but 
written in English for sale primarily outside of Japan), 3 in 
West Germany, 3 in France (but 2 of these were published 
simultaneously and primarily in Quebec, Canada), 2 in 
England, and 1 each in Italy, Sweden, and Brazil.

1990 Aug. 3 – Hong Kong Soya Bean Products Co. Ltd. 
(makers of Vitasoy) acquires Nasoya Foods of Leominster, 
Massachusetts.

1993 June – Vitasoy purchases Azumaya Inc. (America's 
largest tofu manufacturer, and the low-price leader) in 
California for an estimated $4 to $5 million.

1993 – House Foods Corp. of Japan purchases the remaining 
50% of House Foods & Yamauchi, Inc. from Mr. Shoan 
Yamauchi. The new company is renamed House Foods 
America Corporation.
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ABOUT THIS BOOK 

This is the most comprehensive book ever published about 
the history of tofu and tofu products 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:

• 64 different document types, both published and 
unpublished.

• 2315 published documents - extensively annotated 
bibliography. Every known publication on the subject in 
every language.

• 632 unpublished archival documents.

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

• 1216 commercial soy products.

Thus, it is a powerful tool for understanding the development 
of this subject from its earliest beginnings to the present.

Each bibliographic record in this book contains (in 
addition to the typical author, date, title, volume and pages 
information) the author’s address, number of references 
cited, original title of all non-English language publications 
together with an English translation of the title, month and 
issue of publication, and the fi rst author’s fi rst name (if 
given). For most books, we state if it is illustrated, whether 
or not it has an index, and the height in centimeters.

All of the graphics (labels, ads, leafl ets, etc) displayed in this  
book are on fi le, organized by subject, chronologically, in the 
Soyinfo Center’s Graphics Collection.

For commercial soy products (CSP), each record includes 
(if possible) the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information on 
each product (such as advertisements, articles, patents, etc.) 
are also given.

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

ABBREVIATIONS USED IN THIS BOOK

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

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

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

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

Type in your search term, such as kinugoshi or silken 
tofu.

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991 Fax: 925-283-9091 
www.soyinfocenter.com
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1. Toyo Shinpo (Soyfoods News). 1985. Ninki no aru tôfu 
ryôri-ten [Popular new tofu restaurants in Japan]. Jan. 1. p. 
48. [Jap; eng+]

2. Wei, Zheng. 1985. For the lover of doufu. China Daily. 
Jan. 2. p. 6. [Eng]
• Summary:  “A woman stopped in front of a bean curd 
stand but found she had no bag. ‘Don’t worry. I’ll give 
you one,’ said the beaming pedlar [peddler] with a strong 
Zhejiang accent, to his rather wary customer. Then he added 
in a loud and immensely proud tone, ‘a bag is nothing in a 
brisk business.’
 “Chen Yulin began to sell bean curd also known as 
doufu in Beijing in 1982. For three years he has arrived 
in October, settling down in a city suburb and started his 
business just as the slack season in vegetables sets in. When 
the weather turns warm in March, he packs up for home 
and his wife and three kids in Wenling County, Zhejiang 
Province.
 “’I had noticed long ago that the city folks want bean 
curd and had heard quite a lot of complaints about the poor 

supply. But I didn’t get started until 1978,’ said Chen, who 
was then growing rice at home.
 “The 34-year-old demobilized soldier travelled to 
Shanghai where his bean curd stand turned out to be quite a 
success. However, fi ve years later, he decided 13 fen per half 
kilogram was not enough for his products.
 “’My bean curd has a southern fl avour and there are a 
lot of southerners in Beijing,’ he said, so he came up north to 
satisfy the large number of city residents who want been curd 
with a hometown fl avour. So for the past two years he has 
been able to set the price at 20 fen per half kilogram.
 “The exact number of Zhejiangers doing bean curd 
business in the city is not known, but they can be seen in 
most free markets.
 “While northern bean curd is more solid, according to 
Chen, the southern variety is more tender because of the 
great amount of water it contains. In the process of making 
it, either bittern or plaster [calcium sulfate] is added as 
solidifi er. ‘I use plaster because bittern can damage the 
kidneys,’ said Chen.
 “Most of Chen’s afternoons are spent by his stand until 

his bean curd is sold 
out at around six. 
He rises early each 
morning to prepare his 
wares.
 “Soybeans: 
Soybeans have to be 
ground in a mill before 
fi ltering with hot water 
to extract the milk. To 
fi nish, one seventh part 
of plaster is added to 
the boiled bean curd 
milk. Chen then puts 
the curd in shallow 
baskets, wrapped in 
cloth and after the 
water has soaked away, 
the baskets are loaded 
onto his cart.
 “Chen’s cart 
is made of board and 
planks, like a large 
wooden trunk fi xed 

HISTORY OF TOFU AND TOFU PRODUCTS
(1985-1994)
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with a shaft and four wheels. ‘Big enough to hold the six 
loaves of bean curd I make every day, and to keep them from 
getting frozen. It serves as my counter too,’ he said, satisfi ed 
with his work.
 “He pushes his noisy cart through the south western area 
to market in the west city. It takes him more than an hour to 
journey from the village outside Guang’anmen where he has 
rented a house and built himself an oven. ‘The monthly rent 
is 40 yuan. Ridiculous!’ he lamented.
 “Most bean-curd pedlars from the south live in peasant 
houses for which they pay a high rent. Like other provincials, 
Ying Wenqing shares a three-room house with his partner for 
a monthly rent of 48 yuan.
 “Ying, a 19-year-old senior high school graduate got 
into the bean-curd business in February along with thousands 
of other southern pedlars who poured into the capital.
 “’At fi rst we really had a hard time trying to get things 
going, and had to borrow an electric motor for the mill. But 
now we have connections, so it helps. I got caught once and 
fi ned seven yuan for selling bean curd outside the market,’ 
he recalls, saying he was not trying to avoid paying the 
tax of forty fen.’ ‘It’s funny that we are forbidden to sell 
in the areas where bean curd is in very great demand,’ he 
commented.
 “Aside from these troubles though, he is not happy with 
his present career. ‘It’s become really boring and tiring,’ he 
said thoughtfully. ‘What I’ve learned at school isn’t needed 
in this job. Anybody, even an illiterate, can fi gure out the 
cost of two kilograms of bean curd.’ After graduating from 
middle school at the age of 16, he failed his exams in 1981, 
but further education always seemed impossible because 
of the cost, he said. Now he’d like to make as much money 
as he can for his parents who have retired from heavy 
agricultural labour.
 “Grin: When his morning business is over, he hurries 
back home for a snack and loads his bike with another two 
or four loaves of bean curd before he rushes off to a different 
market.
 “Despite sub-zero temperatures the bean curd pedlars 
stick to their stands, shrinking into their heavy overcoats. 
Giving a shudder, Chen Yulin said he would like a warmer 
coat than his short down jacket but does not want it spoiled 
by the bean curd. ‘Have to make it do for the winter. Brr, I’m 
freezing,’ he complained, taking out his frostbitten hand and 
rubbing his frozen stiff nose. ‘Twenty degrees below zero 
would not persuade me to withdraw,’ Chen claims with a sly 
grin.
 “Their agonies pay off. Chen’s bean curd stand has 
earned him an average monthly income of 300 yuan, 
excluding all living expenses and costs. In the peak period he 
was making 400 yuan or more. Some pedlars turn over more 
than 50 yuan in a single weekend.
 “Although State producers have recently increased their 
supplies and forced private businesses to cut their bean curd 

prices from 20 fen to 15 fen per half kilogram, there is kill 
a wide range of customers, among whom, said Chen Yulin, 
many are northerners.
 “Where does he think all of this will lead?
 “’I’d like to set up a permanent place, like a bean curd 
mill, with a partner, but on a fair-shares basis. The Institute 
of Agriculture has offered me a monthly salary of 70 yuan to 
make them bean curd. I said “no way.”
 “’Except for my home, I’m not attached to anywhere. 
But my bean curd sells well anywhere I go. I might make it 
to the Northeast provinces some day.’ So saying, he picked 
up his balance while bantering with a customer: ‘You enjoy 
my bean curd thanks to Deng Xiaoping. Without him, you 
won’t have it.’
 Two large photos show men weighing and packaging 
their doufu. Many bicycles can be seen. The one caption 
states: “Roving pedlars cash in on the popularity of bean 
curd in Beijing’s free markets.” China Daily photos. Address: 
Staff reporter, China.

3. Bertolami, S. 1985. Tofu: Bald auf jedem schweizer 
Tisch? [Tofu: Soon on every Swiss table?]. Tages Anzeiger 
Magazin. Jan. 5. p. 24-26. [Ger]
Address: Zurich, Switzerland.

4. Fabricant, Florence. 1985. Sushi to go takes off in New 
York. New York Times. Jan. 6. p. C3.
• Summary: “Japanese restaurants with sushi bars have 
become commonplace throughout New York City, but now 
people can have sushi to go, delivered to the door or for 
pickup.”
 Review’s four restaurants offering such sushi, including 
Obento Delight (152 Seventh Ave. South). “Inari sushi, 
consisting of deep-fried bean curd wrappers enclosing 
vinegared rice, is an interesting change of pace.”

5. Nordquist, Ted. 1985. The ASA soyfoods conference in 
Amsterdam. New developments with soyfoods in Europe 
(Interview). SoyaScan Notes. Jan. 7. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: During the 3-day conference 30-50 people were 
actively involved, not 120. Alfa-Laval and STS had exhibits 
in the expo hall. Why did the American Soybean Assoc. 
(ASA) organize this conference? To sell more soybeans. 
They were very forthright about this. Big drop in sales of 
soybean meal in Europe due to strong dollar and more use of 
European oilseeds? The conference was very professional. 
Amsterdam is defi nitely the European center of soyfoods. 
Nutana buys 4 million liters a year of aseptic soymilk from 
Alpro and sells it through their 7th day Adventist distribution 
network generally under the brand GranoVita. Nutana claims 
that when they started soymilk they were responsible for half 
of Alpro’s production. They started distributing it 3 years 
ago. Alpro was making 3-4,000 liters/hour of milk. A new 
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factory just opened with a capacity of 40,000 liters/hour. 
Milk from the new plant tastes better. Reliable sources have 
told Ted that last year 10 million liters of soymilk were sold 
in Europe, and that 80% of that was made by Alpro.
 At least half of the attendees were from big businesses 
in either the dairy or soy technology areas. There were also 
about 12-13 soyfoods manufacturers. The smallest soymilk 
plant from Alfa-Laval or STS is 2,000 liters/hour. A full-scale 
plant is 20,000 to 40,000 liters/hour. Address: President, Aros 
Sojaprodukter, Bergsvagen 1, S-190 63 Orsundsbro, Sweden. 
Phone: 0171-604 56.

6. Sierra, Edward. 1985. Re: Plenty’s work with soybeans in 
the Caribbean. Letter to William Shurtleff & Akiko Aoyagi 
at Soyfoods Center, Jan. 11. 2 p. Typed, without signature on 
Plenty letterhead.
• Summary: Thanks for joining Plenty with a kind donation. 
Plenty was founded in Oct. 1974. PAS stands for Plenty 
Ambulance Service.
 On page 8 of the Tenth Anniversary Newsletter [about 
Oct. 1984] the top photo shows our soy tech and a rasta 
friend looking over The Book of Tofu. We have taken to heart 
your suggestion for spelling “soyfoods” as one word–an 
appropriate industry standard.
 Plenty’s work with soybeans and soyfoods in the 
Caribbean is going well. On Jamaica, Plenty Canada is 
funding some agricultural work with variety trials of 
soybeans and other vegetables.
 “On St. Lucia, as a result of our work last year, there 
are 135 farmers now growing soybeans and plans call for 
setting up a “Soy Shop” [to sell soyfoods] there soon. The 
fi rst Soy Shop is on the island of Dominica where Plenty 
volunteers Sara [sic, Sarah] & Norman Ayerst have launched 
an integrated soy program (agriculture, variety trials, soy 
demonstrations, etc.) which, last year, fl owered into the Soy 
Shop. Sara, who did the soy demonstrations on Dominica, 
found that there was a popular and tasty food called “rootis” 
(pronounced ‘roadie’), which are sauce & meat wrapped in 
dough and fried. She whipped together a tasty tofu recipe 
and popped that in, and they’re a great success! I quote to 
you from Norman’s most recent letter:
 “’The soya shop is still doing quite well. We sell about 
800 accras (fritters) per day (25 cents ea.). We’re open Mon. 
thru Fri.–can’t handle the weekends yet. Ice cream is also 
a big seller and when we get our own machine we have 
requests for wholesale lots of the ice cream. We recently put 
tempeh on the market and it sells slowly (but steadily), at 
this point–along with the tofu and bottled soymilk. We are 
planning for some promotion of these last three products–
milkshakes, sandwiches, etc. Once the folks taste some 
appetizing dishes they’re much more willing to take the 
product home in its raw form. There are a lot of vegetarians 
here and people interested in health, and everyone seems to 
have a great love of good food.

 “’We’re operating out of a big house in the Newton 
district of Roseau... A friend of ours has reopened our old 
shop under the name of “Soy Kweyole”. The new shop is its 
own entity [self owned by the local folks, which was one of 
our original goals for the project... ed.] but we have provided 
backup in many ways and we supply the basic raw materials 
for the soyfoods they sell. They’re going into baked goods–
high protein breads, cakes, pies, etc. It looks like they are 
going to do very well.
 “’We are just gearing up to go into soyfl our production 
and sales–it’s probably going to be a big seller, judging from 
our initial marketing survey. Soy fever has defi nitely hit 
these parts...It seems as though people are starting to see the 
economic benefi ts to soy (not to mention nutritional value) 
and our project has gotten its feet on the ground. People want 
to help move things in a positive direction.’
 “One of the heart connections that has come of our work 
with soy in the Caribbean, is with the rastas. Many of them 
have long ago vowed to “not eat no fl esh mon!” stick with 
“Ital”–godfood, pure stuff. Many were into soy but had none. 
One fellow, Ras Bongo on St. Vincent, had been given four 
soybean seeds by one on another island. Ras Bonga planted 
them, and carefully saved the seed each year, until he could 
afford to try some. Meanwhile, he asked around for soy, how 
to use it, recipes, ideas for growing them, but found little. 
When we showed up we were able to supply him with more 
seeds and show him how to cook soyfoods. This is one of 
the intangible rewards that come with the work.” Address: 
Plenty USA, P.O. Box 90, Summertown, Tennessee 38483. 
Phone: (615) 964-3992.

7. Lewis, Stephen. 1985. Outdoor dining a la cart: New York 
loves its food vendors. Chicago Tribune. Jan. 13. p. K3.
• Summary: New York–On a recent stroll down 5th Avenue, 
the writer counted 70 pushcarts selling food on corners in 
the 10 blocks between 59th and 49th Streets. He watched as 
New Yorkers bought “Italian ice cream, ice cream and frozen 
tofu [soft-serve soy ice cream], melons, nectarines, peaches, 
hard candy, dried apricots, almonds and pistachios by that 
pound, all washed down with gallons of ice-cold soda and 
fresh orange juice.”
 A large cartoon shows a food cart selling hot dogs.

8. Fabricant, Florence. 1985. Biblical name and Japanese 
food: Dining out. New York Times. Jan. 20. p. L_I_19.
• Summary: This is a review of the two-star Japanese 
restaurant Naomi (Great Neck, New York). “The list of sushi 
preparations is one of the most complete you are likely to 
fi nd and it includes some of the less typical items such as... 
inari sushi puffs of deep-fried beancurd fi lled with vinegared 
rice...”
 Note: This is the earliest English-language document 
seen (May 2022) that contains the term “deep-fried 
beancurd” (regardless of hyphenation).
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9. Reichl, Ruth. 1985. Adding up the pluses and minuses at 
Abacus. Los Angeles Times. Jan. 20. p. T81.
• Summary: This is a review of the Chinese restaurant 
Abacus (11701 Wilshire Blvd., West Los Angeles). Crab in 
black bean sauce was mediocre. Catfi sh was overwhelmed 
with a messy black bean sauce. “Braised bean curd stuffed 
with meat was entirely undistinguished.”

10. Fax (The) (Fairfax, California). 1985. Fairfax Council 
lifts moratorium on downtown service businesses. 2(4):1, 6. 
Jan. 23.
• Summary: The change “came at the request of Wildwood 
Natural Foods owners Bill Bramblett and Paul Orbuch, who 
had attempted to fi le an application to move their business 
from 135 to 31 Bolinas Road and were refused. Wildwood is 
classifi ed as a wholesale business–they make tofu and natural 
sandwiches which are sold from Mendocino to Santa Cruz.”
 “Wildwood, which has purchased the property that 
includes 31 Bolinas, now occupied by the Car Clinic, plans 
to remove the existing building and build another. The new 
building will include three storefronts on Bolinas and a back 
area where tofu and sandwiches will be made. The company 
will continue to occupy its current location across the street 
from town hall.”

11. Fritschner, Sarah. 1985. Tofu: It may have bland taste, 
but its versatility makes it a staple. Times (Louisville, 
Kentucky). Jan. 23. p. B1, B8.
• Summary: Contains tofu market statistics from William 
Shurtleff. Discusses Nasoya and Legume, inc. Gives 5 tofu 
recipes.

12. Associated Press (AP). 1985. Peking paper says cheap 
tofu in short supply. Toronto Star (Ontario, Canada). Jan. 30. 
p. D8.
• Summary: For the Chinese, tofu (or soybean curd) is a 
staple food and a chief source of protein–although many 
westerners fi nd it tasteless and spongy.
 “Rationed by the state, the cheapest variety is in 
particularly short supply in Peking, the offi cial English-
language China Daily news reports.”
 Production of tofu cannot keep up with the demand 
of Peking’s fi ve million consumers, however there is no 
incentive to increase output since the state maintains tofu’s 
traditional price (29 cents Canadian per kilogram) despite the 
rising costs of energy and raw materials–said the newspaper.
 Last year, factories in Peking made 30.6 million 
kilograms (67 million pounds) of tofu, up 33% from 1979. 
But even with ration coupons, it is not always available 
at state grocery stores. Each resident of Peking is allowed 
680 grams (24 ounces or 1½ pounds) a month of the most 
popular kind.

13. Boyer, Robert A. 1985. Henry Ford, soymilk, soy 
ice cream, Bob Smith, Rex Diamond, and Rich Products 
(Interview). SoyaScan Notes. Jan. 30. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Soymilk and soy ice cream: “We made soy 
ice creams in the early 1930s, as a sort of by-product of 
our work with soymilk. We actually built quite a nice 
little production unit for making soymilk. It was a natural 
evolution to make soymilk from ice cream; we didn’t learn 
the idea or the process from anyone. To make the ice cream, 
we coagulated the soymilk to make a curd, like fresh tofu, 
which we then dispersed (without drying it) in a colloid 
mill. We found we got a better product from the curd than 
from the soymilk itself. So you could call the fi nal product 
a sort of tofu ice cream. The ice creams were made in the 
laboratories at Greenfi eld Village in Dearborn. We had 
2-3 labs there. Henry Ford used to call it the Engineering 
Laboratory. The ice creams were served to special 
visitors. Mr. Ford would put on special press luncheons 
for journalists, food editors, etc. and soy ice cream was 
always on the menu. It was also served in the VIP lounge. It 
remained an experimental item that we and Mr. Ford would 
serve to impress people with the good taste and versatility 
of soy. We served it in the basic favorite American fl avors: 
Chocolate, strawberry, and vanilla. I don’t recall whether 
or not it was served at the 1934 World’s Fair in Chicago 
[probably not], or whether it was served after the start of 
World War II.
 “Later at Ralston Purina we made soy ice cream 
prototypes from soy protein isolates in order to show the 
potential and versatility of isolates. We served the ice creams 
to potential customers. I started to work with Purina in 1960 
and our team (headed by Ralph Hoer and soon joined by 
Frank Calvert) started building an isolate plant in St. Louis, 
Missouri, shortly after that, so the fi rst ice creams at Purina 
were probably made in about 1962-63.
 “When I joined Ralston Purina, the company already 
had a commercial isolate plant in Louisville, Kentucky, that 
made industrial isolates for paper coatings. It was only after I 
arrived that Purina became involved in edible food-grade soy 
protein isolates, and these isolates are now a major, rapidly 
growing product line–which trace their origin back to Henry 
Ford.
 Rich Products Corp. in Buffalo, New York got interested 
in soy via Rex Diamond, who worked for Henry Ford as 
Bob Smith’s assistant. “Rex Diamond was the original spark 
plug for Rich. I’m not sure who had the original idea for 
whip toppings, coffee creamers, etc. Rex fi nally became the 
research director for Rich Products Corp. and that company 
developed the fi rst good whipped topping and coffee 
whitener.
 “When Bob Smith went out on his own to put out his 
own soymilk [sic, Delsoy whip topping], Rex went with him 
[though several years later]. After that, Rex left Bob Smith 
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and eventually went with Rich Products. Later there were 
some hard feelings between Rich Products and Rex, but I 
don’t know what that was all about. I once visited Rex in 
Buffalo, New York.” Address: 632 Edgewater Dr., Apt. 731, 
Dunedin, Florida 33528. Phone: 813-734-2415.

14. Mayer, Jean; Goldberg, Jeanne. 1985. Nutrition. 
Washington Post. Jan. 30. p. E3.
• Summary: Uses a question and answer format. Q: “A 
friend came to my house with a package of frozen dessert 
made from tofu (soybean curd) that was similar to ice cream. 
I was skeptical at fi rst but found it quite tasty. The label said 
it contained no cholesterol. I am sending you the packaging 
from both the fruit and the chocolate fl avors...” What do you 
think?
 A: When evaluating the nutritional value of any new 
food, we should “look at two places on the label: the 
ingredients list and the nutrition information panel.” Indeed 
this product contains no animal fat and no cholesterol; and 
there is no indication that the corn oil has been hydrogenated.
 “In terms of total fat (and calories), however, this dessert 
does not seem to offer a signifi cant advantage.” Four ounces 
of “the fruit-fl avored frozen tofu dessert” contains 9 grams 
of fat and 170 calories. That is more than regular dairy ice 
cream (10% fat) which contains 7 grams of fat and 135 
calories.
 The chocolate frozen tofu is even more of a problem. 
It contains 13 grams of fat and 210 calories per 4-ounce 
serving.

15. Product Name:  [Tofu Burger].
Foreign Name:  Tofuburger.
Manufacturer’s Name:  Christian Nagel Tofumanufaktur.
Manufacturer’s Address:  Oelkersallee 14a, D-2000 
Hamburg 50, West Germany.  Phone: 040/89 49 37.
Date of Introduction:  1985 January.
New Product–Documentation:  Form fi lled out by Christian 
Nagel. 1988. Product was introduced in Jan. 1985. They now 
make 280-320 kg/month.

16. Product Name:  Tofu, Tofu Cheesecake, Tofu Burger, 
and Soymilk.
Manufacturer’s Name:  Dragonfl y.
Manufacturer’s Address:  9, Moorashes, Totnes, South 
Devon, England.  Phone: 86-4724.
Date of Introduction:  1985 January.
Ingredients:  Tofu (11/91): Organically grown soya beans, 
fi ltered water, nigari.
New Product–Documentation:  Owner: Sue Harker. 
Note from Simon Bailey. 1988. Oct. 10. Not operating at 
present. Business for sale. Future uncertain. Talk with Philip 
Marshall. 1990. March 29. This company now makes a small 
amount of organic tofu.
 Letter from I.J. Mohammed of Oasis Wholefoods. 1991. 

Oct. 13. He worked for a while in about 1986 at Dragonfl y as 
a partner. Since 1986 Dragonfl y has been sold four times.
 Letter and Labels from Simon and Dawn Boreham of 
Dragonfl y Foods. 1991. Nov. 1. They are now located at 19A 
Riverside Buildings, Staverton Bridge Mill, Totnes, Devon, 
TQ9 6AQ, UK. Phone: 0803 865667. They fi rst wrote on 9 
Feb. 1990 to order books on tofu. Then Simon and his wife 
“purchased in June 1990 a small tofu factory in Devon called 
Dragonfl y Foods. Together we regularly produce each week 
up to 200 kg of handmade organic nigari tofu, and 2,000 x 
100 gm tofu burgers, with 4 different recipes, distributed 
and sold throughout the southern part of England. We are 
certifi ed organic by the Soil Association and our products 
are approved by the Vegetarian Society.” They are now 
developing a “business plan with a view to move to a larger 
site with greater production capacity.” Label for Handmade 
Dragonfl y Organic Tofu. 4 by 3 inches. Self adhesive. Green 
on white. “Soya bean cholesterol-free protein. Store below 
4ºC. Once opened, refrigerate in a bowl of fresh water.” The 
company is listed as “Dragonfl y Kitchen, Staverton Bridge 
Mill, Totnes, Devon TQ9 6AQ. Phone: Staverton 0803 
865667.”
 Handwritten letter from Simon Boreham in reply to 
typed questions from William Shurtleff. 1991. Dec. 2. Hard 
to read. “Dragonfl y fi rst began making tofu in 1984, with 
the organic status of tofu certifi ed by the Soil Association 
in 1991. Dragonfl y was founded by Sue Harker and Sarah 
Budd. Simon is trying to persuade the Polytechnic South 
West Plymouth Business School (Drake Circus, Plymouth, 
Devon PL4 8AA, UK) to conduct a market research project 
on tofu. He encloses a copy of a letter from this organization 
stating that they plan to conduct such a study to be completed 
by early December 1991.
 Letter from I.J. Mohammed of Oasis Wholefoods 
in England. 1991. Dec. 16. Dragonfl y (which was the 
company’s offi cial name) was probably founded at about 
the end of 1984 as a partnership by Sue Harker and Sarah 
Child. Their private home address was 9, Moorashes, Totnes, 
Devon, England. They started selling soyfoods (mainly tofu, 
tofu cheesecake, and tofu burgers) in early 1985. In Feb. 
1985 Mr. Mohammed started to work with Dragonfl y. Soon 
the business changed to a partnership between Sue Harker 
and himself. While he was there, the company made tofu 
(which he had learned how to make in Japan) and miso. He 
left the company in Oct. 1985. The company was then owned 
by Mark, and then by Linsey, who sold it to Simon and 
Dawn Boreham. Dragonfl y Foods now makes tofu and tofu 
burgers.
 Talk with Simon Boreham. 1999. Dec. 7. On 1 Jan. 1994 
the company moved to its present address: 2A Mardle Way, 
Buckfastleigh, Devon TQ11 ONR, England. Phone: +44 
1364 642700. When Simon and Dawn bought Dragonfl y, the 
turnover (sales) was £25,000/year. Today it is £325,000/year. 
The company, which is growing nicely, now makes three 
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types of tofu (natural, smoked, and deep-fried), and ten types 
of beanies (veggie burgers containing 45% okara). Simon has 
just registered to web domain names: beany.com (which will 
be a fun site) and tofu.co.uk (which will be a serious site).

17. Jayawardene, Ellen. 1985. Soyabean recipes and 
preparatory techniques developed for use in Sri Lanka. In: 
1985. Sri Lanka Soybean Utilization Training Program and 
Workshop: Proceedings. See p. 422-52.
• Summary: Recipes use soy fl our, whole or split soybeans, 
soymilk, tofu, tempeh, okara (“soya milk residue”), and 
soynuts. Address: Instructress, Soybean Foods Research 
Center.

18. Kerr, D. 1985. Tofu technology opens profi t niche: Not 
really low calorie. Dairy Field 168(1):64-67. Jan.

19. 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 fi lled 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 defi nes terrine (a French 
term fi rst used in about 1706) as “a mixture of chopped meat, 
fi sh, or vegetables cooked and served in a terrine.”

20. Product Name:  [Natural Tofu].
Foreign Name:  Tofu Nature.
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:  Organically grown French soybeans (code *** 
Cinab), water, natural magnesium chloride.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Patrick Roger 
of Arts. 1985. June 12. Patrick Wintzer makes tofu.
 Le Compas. 1986. March-April. p. 32. Form fi lled out 
by Patrick Wintzer for Anthony Marrese. 1989. Nov. This 
company began production of two tofu products in Jan. 
1985. They are a small craft-oriented shop (petit atelier 

artisanal) with only local distribution. They now make 500 
kg/month of natural tofu.
 Label. 1985 and 1989 editions. 1985 is blue on white. 
1989 is green on white. The logo on both is a rayed sun 
rising behind a house and mountains. The location on both 
is Montrottier. “After opening the sachet, rinse and store 
refrigerated in a container fi lled with water.” CINAB organic 
certifi cation symbol.

21. Legume, Inc. 1985. I’m winning with a loser! 
Enlightened Entrées with Tofu. Legume (T-shirt). 170 
Change Bridge Rd., Montville, NJ 07045.
• Summary: This white T-shirt is 50% cotton and 50% 
polyester. On the front are the words “I’m winning with a 
loser!” in 1.25 inch high black letters. Below that are two 
bold horizontal lines. Below that is written “Enlightened 
Entrées with Tofu” in ¼ inch green letters. At the bottom is 
“Legume” in 2 inch high green letters.
 On the back, near the top on a red triangular 
background, in white letters are “Under 300 calories.” Below 
that, exactly as on the front is “Enlightened Entrées with 
Tofu. Legume.” Finally, in bold, black letters: “The only 
low-calorie entrée that lost more than just the calories... We 
lost: the Preservatives, the Additives, the Cholesterol, the 
MSG, and ½ the sodium.”
 A real classy winner of a T-shirt. Address: Montville, 
New Jersey.

22. Leviten, Peter. 1985. Soy products are on the move: Long 
a staple of the health foods industry, soybeans are fi nding 
their ways into many exciting new products. Health Foods 
Retailing. Jan. p. 18-22.
• Summary: Over the past 2-3 years, the popularity of soy-
based products has been growing. “Smart health food store 
owners will profi t by giving customers a wide variety of 
these tasty, low cholesterol, high protein items.” Taste is the 
key to soy foods’ success. One pioneer product was tofu. 
One fl ashy newcomer is Tofutti.
 Danielle Lin, owner of Laughing Moon Foods in Los 
Angeles, is a self-proclaimed tofu “freak.” She is also the 
maker of a tofu turnover that is a meatless alternative to the 
traditional chicken pot pie. Lin also handles public relations 
for the Soyfoods Association of America.
 Lin believes that the success of Tofutti could be the 
catalyst for launching other soy-based foods, a view that is 
echoed by several manufacturers of such foods. Gary Barat 
of Legume, Inc. says sales of his frozen entrees made with 
tofu are up 400% over last year.
 “The interest in soy foods has basically been sparked by 
tofu.” Address: Associate Editor.

23. Leviton, Richard. 1985. Soyfoods year in review 
1984. Colrain, Massachusetts: Soyfoods Magazine. 3 p. 
Unpublished typescript.
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• Summary: A month by month chronology of important 
events in the soyfoods industry from January to December 
1983, followed by a summary of ten important trends 
and key events. Address: 100 Heath Road, Colrain, 
Massachusetts 01340.

24. Medoff, Marc. 1985. Miracle or myth: Debunking the 
Tofutti fad. Whole Life, 89 Fifth Ave., Suite 600, New York, 
NY 10003. 30 p. Jan. Unpublished manuscript.
• Summary: On 23 December 1984 Medoff and a research 
assistant stood for 5½ freezing hours outside the Tofutti 
Shop in uptown Manhattan administering a questionnaire a 
simple questionnaire to 132 customers as they left the shop. 
When asked “How much tofu is in Tofutti?” those polled 
could respond with any percentage estimate they liked. The 
results showed that 39% of those responding thought Tofutti 
contained 50% or more tofu, and only 8% answered correctly 
that it contained less than 15% tofu. The conclusion was 
clear: The great majority of the people thought that tofutti 
contained much more tofu than it actually did. Medoff 
thought that this was proof of misbranding. The follow-up 
question was “Would you buy Tofutti if you knew what was 
really in it?” It was explained that the three main ingredients 
were water, fructose, and oil. Over 61% said they would 
either stop buying it, or would be discouraged from buying 
it again or as often. The remaining 39% said they would 
continue to consume it regardless. Address: New York.

25. Mwale, J.M.; Luhgu, E.M.; Mutinta, M.; Mabusya, S. 
1985. The state of soyabean utilization in Zambia: A brief 
summary. In: 1985. Sri Lanka Soybean Utilization Training 
Program and Workshop: Proceedings. See p. 458.
• Summary: “Soyabean Utilization in Zambia dates back 
to 1971 when a Netherlands team conducted seminars 
in various provinces in the country to demonstrate and 
popularise the various products that can be made from 
Soyabeans. Agriculture production started around 1975 
when about 500 tons of soyabeans were grown.” Since then 
soyabean “growing has increased steadily and at present 
1984/85 projected yields are estimated at 15–20,000 tonnes.”
 In recent years soyabeans are “reported to be used in 
bread, and breakfast and cereal preparations. At the National 
Council for Scientifi c Research (NCSR), it is used in 
experimental formulations in preparation of weaning foods in 
which maize fl our, full fat soya fl our and other nutrients are 
incorporated... It is also used in the preparation of biscuits by 
the country’s Dairy Product Board (DPB).”
 “Although traditional dishes do not normally incorporate 
soyabeans there is suffi cient justifi cation to believe... that 
dishes such as soyamilk, tofu, tempeh, etc., would fi nd 
acceptability in the country...” Address: Zambia.

26. Product Name:  Tofu, Tofu Products, and Tempeh.
Manufacturer’s Name:  Nutrisoy Pty. Ltd.

Manufacturer’s Address:  255 Forest Road, Arncliffe 2205, 
NSW, Australia.  Phone: +61 2 597-4120.
Date of Introduction:  1985 January.
New Product–Documentation:  Communication from Tony 
Wondal of Nutrisoy. 1987. May. He started Jan. 1985. Total 
production is 900 lb/week.
 Soya Bluebook ‘94. p. 66. Contact Tony Wondal, 
managing director. The company makes simulated meat 
products (analogs); soyfoods, tempeh, tofu & tofu products, 
other soy-based foods. Exporter: Whole soybeans; split, 
dehulled. Importer: Organic soybeans.

27. Product Name:  Tofu.
Manufacturer’s Name:  Rekhi Soya Food Products.
Manufacturer’s Address:  Factory: C-153, Phase-VII, 
Industrial Area, Mohali; Offi ce: 431-L, Model Town, 
Jalandhar–144 003. Both: Punjab, India.
Date of Introduction:  1985 January.
New Product–Documentation:  Letter (typed with 
signature, on letterhead) from Mrs. Jagdish Rekhi. 1986. July 
30. “We have gone through The Book of Tofu (both volumes) 
published by you. The books contain exhaustive and useful 
information about soya foods. We fi nd these books a prized 
piece of information in our collection.
 “We have been manufacturing Tofu on a small scale in 
the state of Punjab for the last year and a half. Now we are 
planning to set up an automatic pressure cooker type plant 
in Chandigarh [a union territory of India, that serves as the 
capital of two states, Punjab and Haryana]. The proposed 
plant is expected to start tofu production by the end of 
this year based on a 30 kg/hour soybean processing unit 
manufactured by Takai (WC-30(G)) [in Japan]. We also 
propose to open a Soy foods research centre in the Silvan 
surroundings of Chandigarh. For this purpose we acquired a 
one acre plot.
 “We would like to be supported by your organisation in 
propagating the soy food culture in the Indian Sub-continent, 
for mutual benefi t. Kindly send up information on setting up 
a soy foods centre and an application form.”
 Person in charge: Major MBS Rekhi, M. Tech., MBA, 
C. Engg, 1984. Average production at present: 200 lb per day 
of tofu.

28. Saito, Akio. 1985. Daizu bunka-shi nenpyô [Chronology 
of soybeans, 122 B.C. to 1984]. Daizu Geppo (Soybean 
Monthly News). Jan. p. 12-16; Feb. p. 10-18. 28 cm. [Jap; 
eng+]
• Summary: This very interesting, well-researched, and 
detailed chronology, which is full of new information, 
focuses on the development of soybeans and soyfoods in 
Japan. We have divided the contents of the chronology into 9 
separate records; the date of each corresponds to the last year 
in that part of the chronology: 1292, 1599, 1699, 1868, 1899, 
1926, 1949, 1969, and 1984. Address: Norin Suisansho, 
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Tokei Johobu, Norin Tokeika Kacho Hosa.

29. Product Name:  Gloria Vanderbilt’s Glace Tofu Frozen 
Dessert [Ten Flavors].
Manufacturer’s Name:  Seligco Food Co. Frusen Gladje 
Ltd.
Manufacturer’s Address:  424 E. John St., Lindenhurst, NY 
11757.
Date of Introduction:  1985 January.
Ingredients:  Water, sucrose, high fructose corn sweetener, 
soy oil, cocoa, chocolate chips, tofu, soy protein, mono and 
diglycerides, cellulose gum, dipotassium phosphate, salt, 
polysorbate 80.
How Stored:  Frozen.

New Product–Documentation:  Interview with Randy 
Stuart of Frusen Gladje. 1985. Jan. 16. He will send a news 
release on the product. Talk again on Feb. 27. They will soon 
have a big press conference to announce their product. He 
does not know whether or not it contains any tofu. The theme 
will be “Ice cream with no regrets.”
 Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice 
Creams. p. 82-83. This product was off the market by mid-
1986.

30. Shirakawa, Takeshi. 1985. Tôfu no hozonsei no kôjô ni 
kansuru kenkyû. I. Tôfu no hensei henpai ni tsuite [Studies 
on improving the storability of tofu. I. On the slimy spoilage 
of tofu (soybean curd)]. Nippon Shokuhin Kogyo Gakkaishi 

(J. of the Japanese Society for Food Science and Technology) 
32(1):1-6. Jan. [8 ref. Jap; eng]
• Summary: Acinetobacter calcoaceticus was isolated as 
the causative organism, secreting viscous polypeptides into 
the water surrounding the tofu. Address: Takamatsu Branch, 
Kagawa Prefectural Fermentation & Food Exp. Station, 
Gohto-cho 587-1, Takamatsu-shi, Kagawa 761, Japan.

31. 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, 
pure soy oil, lemon juice, natural vanilla fl avor. Crust: 
organic whole wheat fl our, 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 fi lled 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.”

32. Product Name:  Furama Deep Fried Tofu.
Manufacturer’s Name:  Soyfoods of America.
Manufacturer’s Address:  1091 E. Hamilton Rd., Duarte, 
CA 91010.  Phone: 213-681-5393.
Date of Introduction:  1985 January.
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Ingredients:  Soybeans, water, soy oil, calcium sulfate.
Wt/Vol., Packaging, Price:  4 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1985. 5.5 by 2 
inches. Black on green paper. Contains no preservatives. 
100% natural. Genuine country fl avor. Fried gently home 
style in small batches in woks. Ready to use–in soups, 
stews, stir-fry dishes, Mongolian Hot Pot, & for the major 
ingredient for Buddha’s Delight. Mrs. Lee estimates date to 
be Jan. 1985.

33. Product Name:  Tofruzen (Non-Dairy Soft Serve Soy 
Ice Cream) [Multiberry, Strawberry, Dutch Chocolate, 
Orange Coconut Custard, Vanilla Almond, or Peach Melba, 
Mountain Berry, Tropical Sunshine, Chocolate Peanut 
Crunch].
Manufacturer’s Name:  Tofu Today (Marketer). Made in 
Boulder, Colorado, by White Wave, Inc.
Manufacturer’s Address:  333 W. Hampden, Suite 1010, 
Denver, CO 80110.
Date of Introduction:  1985 January.
Ingredients:  Incl. tofu.
Wt/Vol., Packaging, Price:  Pints, soft serve, 3.5 oz cups, or 
bulk. Pint hard pack costs $2.49.
How Stored:  Frozen.
Nutrition:  4 oz. has less than 130 calories.
New Product–Documentation:  Shurtleff & Aoyagi. 1985. 
Feb. Tofutti & Other Soy Ice Creams. p. 81. Made with tofu 
and isolated soy proteins. Private labeled for Tofu Today 
in Denver; Spot in Product Alert. 1985. May 27. Vanilla, 
chocolate, and strawberry fl avors available. Company is 
in Englewood, Colorado. Product Alert. 1985. Sept. 23. A 
new variety is Orange Coconut Custard, in pint cartons for 
$2.49. “Tofu Today, Inc., located in Denver, Colorado, is the 
manufacturer [sic].
 Spot in Natural Foods Merchandiser. 1985. Oct. Six 
fl avors. Spot in Food & Beverage Marketing. 1985. Nov. 
“Tofu Heads for Rockies.” The product is being introduced 
into the Denver area. Jason Bois is president of Boulder-
based Tofu Today.
 Sentinel (Lakewood, Colorado). 1986. Jan. 30. “Local 
Competition for Tofutti.” It sells for a little over $2/pint at 
King Soopers. By Aug. 1986 Tofu Today Inc. was at 300 
East Hampden, Suite 403, Englewood, CO 80110. Leafl et. 
1987. March. 8½ by 11 inches, color. “Introducing the 
hottest new seller in frozen desserts... Tofruzen, Instead of 
Ice Cream. The frozen dessert with tofu that meets Soyfoods 
Association standards.”
 Talk with Steve Demos of White Wave. 1989. Nov. 
1. Tofruzen is in very bad shape, largely from poor 
management. They want the fast buck. A market exists for 
their product. White Wave’s sales to them were last year 
$800,000 last year but only $300,000 this year. Now they are 
starting to rise a bit. They greatly over-ordered last year and 

had huge inventories. Most of their sales are from hard pack. 
Sales of bars are small. Tofruzen Light, announced in Aug. 
1987 (see Soya Newsletter. 1(3):11. Coming soon. To be 
made entirely without sugars), has not yet been launched.

34. Welch, Connie. 1985. Tofu: The oldest, newest super 
food. Parents (Bergenfi eld, New Jersey) 60:92-94, 100. Jan.
• Summary: “High in protein, low in fat, and cholesterol 
free, this soybean product satisfi es like meat, tastes great, and 
costs about a dollar a pound!” The article starts with a full-
page color photo of four tofu recipes. After an introduction 
to tofu, the following recipes are given: Fried-noodle cakes 
with tofu chow mein. Tofu pizza. Tofu-herb dip. Cabbage 
rolls. Banana-tofu bread. Tofu-peanut-butter cookies. 
Strawberry-tofu pie.

35. Toyo Shinpo (Soyfoods News). 1985. [Tofu sausage. 
Made from 100% whole soybeans (Ad)]. Feb. 1. p. 3. [Jap; 
eng+]

36. Toyo Shinpo (Soyfoods News). 1985. Osaka de ninki no 
aru tôfu ryôri-ten [Popular tofu restaurant in Osaka. Tofu 
Messengers “Top Chef”]. Feb. 1. p. 6. [Jap; eng+]

37. Liberatore, Paul. 1985. The Lady fi nally goes to sleep 
[Sleeping Lady Cafe in Fairfax]. San Francisco Chronicle. 
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Feb. 4. p. 16.
• Summary: Fresh from the psychedelic 1960s, Bill 
Bramblett and 20 or so other young musicians, writers, 
poets, and artists opened the Sleeping Lady on 24 March 
1972 in Fairfax, California. They wrote the bylaws for their 
cooperative venture on a place mat from a pizza joint and 
took over a struggling coffee house on Bolinas Road.
 The Sleeping Lady was well known in the 
counterculture during the 1970s, serving vegetarian meals, 
and presenting live music and dancing seven nights a 
week. It may have been the only nightclub in world history 
to outlaw smoking, offering its customers “a completely 
smoke-free environment.” “Young waiters and waitresses 
served veggie burgers, scrambled tofu,... and concoctions 
with names like Avocado Flip Out and the Basket Case.”
 It functioned as a cooperative, owned and operated 
by its employees. All decisions were group decisions and 
every worker, from the lowest to the highest, had a voice 
in company policy. But the Lady’s de-facto patriarch for 
most of its 13-year existence was Bill Bramblett; he left 
the club in the early 1980s and moved up the street where 
he is a principal in Wildwood Natural Foods, which makes 
tofu, organic sandwiches, and healthy foods that are sold 
throughout the greater Bay Area. He has gone from hippie to 
yuppie, for Wildwood now employs 47 workers and grossed 
more than $1 million last year–something the Sleeping Lady 
never did. Bramblett adds that the Sleeping Lady was not 
for money. It was real and very beautiful, but the rewards 
were intangible. A large photo shows Bramblett, arms folded, 
standing at the door of the once-lively Sleeping Lady.
 E-mail from Billy Bramblett in reply to question 
from Shurtleff: Did the Sleeping Lady Cafe serve only 
vegetarian food? “While planning this adventure, we had a 
few gatherings and everyone brought their favorite dish. We 
created an omnivore dinner menu, but had regular vegetarian 
options. We had music every night and lots in the daytime 
as well. This was a true worker co-op in function. Early 
1975 we went smokeless and meatless. We used eggs and 
dairy, made our own yogurt. We served breakfast, lunch for a 
number of years, but by 1978 we were doing breakfast til 1, 
then open at 5 for dinner, music at 9, closed at 1A [a.m. = in 
the morning].”

38. Tremaine, Lew. 1985. Wildwood expansion approve. Fax 
(The) (Fairfax, California) 2(6):1, 3. Feb. 6.
• Summary: The Fairfax planning commission unanimously 
approved an application for a variance submitted by 
Wildwood Natural Foods to add a new facility at 31 Bolinas 
Road. They recently purchased that property and intend 
eventually to build a new 2-story building there. “The new 
site, which now houses The Car Clinic automotive repair 
shop, will be converted into a deli/restaurant, kitchen and 
bake shop. Wildwood’s tofu and sandwich manufacturing 
plant will remain at 135 Bolinas Rd. The company 

distributes its products from Mendocino to Monterey. Some 
people credit Wildwood with putting Fairfax on the map.
 “A commonly told story is that Councilmember Jo-
Hanna Willmann, upon meeting then California Governor 
Jerry Brown, said she was from Fairfax and the Governor 
responded ‘Fairfax, isn’t that where they make tofu?’”

39. 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.

40. Asahi Shinbun. 1985. Nihon no daizu kakôgaku manabu. 
Nepaaru no Baideya-san. Kuni de gijutsu ikashitai. Kyô 
jôkyô. Hirogaru kaigai kyôryoku no wa [Mr. Vaidya of Nepal 
is studying soybean processing in Japan. Hoping to use the 
techniques at home, he arrived today in Tokyo, expanding 
international cooperation]. Feb. 14. [Jap]
• Summary: Mr. Vaidya was invited by the Rotary Club to 
come to Japan to learn how to make soyfoods. He will be 
learning about tofu, miso, and shoyu. A photo shows Mr. 
Vaidya making tofu at Senhachi [Senpachi?] tofu shop at 
Yajima-cho, Yamadera, Japan. Address: Japan.

41. Shurtleff, William. 1985. Re: The soyfoods clip service. 
Letter to Gary Barat of the Tofu Council and Legume, Inc., 
Feb. 26. 1 p. Typed, without signature (carbon copy).
• Summary: “Dear Gary:
 “I’m writing to see what is happening with the Soyfoods 
Clip Service. I think that it is extremely important that our 
industry have information about what is happening out 
there. We have been cut off from this information for about 
4 months now. I hope we can reinstate the clip service 
immediately. My offer still stands to coordinate the copying 
and distribution. If you’d prefer that someone else do it, I 
would still like to subscribe.
 David Mintz uses three clip services. I’ll bet that he 
might be willing to merge one of his with ours and kindly 
give a grant for a perpetual soyfoods clip service, from 
which he would get all articles relating to Tofutti plus any 
others that he wanted. Why not call him and ask him if he’d 
be willing to do this for the soyfoods industry.
 “I think Luce is the best clip service.
 “Luce Press Clippings
 “420 Lexington Ave.
 “New York, NY 10017
 “Phone. 212-889-6711
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 “I think we = you should move on this now.
 “Sincerely, Bill Shurtleff Director
 “P.S. Yesterday I bought stock in both Legume and Tofu 
Time [Tofutti]. Also just fi nished our latest book [on Tofutti 
and Other Soy Ice Creams]. A mock up of our fl yer, which 
will be printed in 2 weeks, is enclosed.” Address: Soyfoods 
Center, Lafayette, California 94549.

42. Hall, Trish. 1985. Tofu products may be in, but its fans 
wonder it there’s tofu in the products. Wall Street Journal. 
Feb. 27. p. 33.
• Summary: Discusses the lack of tofu in Tofutti and Royal 
American’s Tofu Mousses. In 1983 when David Mintz was 
raising money to expand his Tofutti business, his prospectus 
boasted that the non-dairy frozen dessert contained no 
butterfat, no cholesterol and no lactose. It failed to mention 
that the product also contained no tofu. Instead of tofu, the 
product used isolated soy protein.
 But despite the initial disagreement, Mr. Mintz has 
emerged as something of a hero among those who long to see 
tofu accepted as a new food. “Thanks to the rapid success of 
Tofutti, tofu is a word that can now help sell a product rather 
than automatically drive customers away.”
 Gary Barat, president of the Soyfoods Association, 
states: “You have companies that want to say they’re using 
tofu when they aren’t because its a terrifi c marketing angle. 
Its a little misleading.”
 Another product with no tofu in it is “Colombo Frozen 
Tofu.” Address: Staff reporter.

43. Australian Dairy Foods. 1985. Soy report: Tofutti is 
tantalising U.S. tastebuds. Flavored soy drinks selling well. 
Feb. p. 51.
• Summary: “Americans are devouring 180,000 litres of 
Tofutti a week.”
 Ceres Natural Foods Pty. Ltd. in East Bentleigh, 
Victoria, Australia is currently distributing 7 varieties of 
soymilk plus a Tetra Pak tofu. Mr. Don Lazzaro is the 

company’s director. Address: Australia.

44. Product Name:  Tofulite (Non-Dairy Soy Ice Cream–
Parevine) [Vanilla, Chocolate, Strawberry, Banana-Pecan, 
Heavenly Hash, Peanut Butter Crunch, Cappuccino Almond, 
or Wildberry].
Manufacturer’s Name:  Barricini Foods Inc. (Marketer). 
Made in Tennessee by Farm Foods.
Manufacturer’s Address:  68 West Main St., Oyster Bay, 
NY 11771.
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Date of Introduction:  1985 February.
Ingredients:  Strawberry: Water, sugar, corn syrup, 
sunfl ower and/or coconut oil, strawberries, tofu, soy protein 
isolate, strawberry extract with other natural fl avors, soy 
lecithin, carob bean, guar, salt.
Wt/Vol., Packaging, Price:  Pint carton.
How Stored:  Frozen.
Nutrition:  Per 4 fl  oz. strawberry: Calories 130, protein 1 
gm, carbohydrates 20 gm, fat 5 gm, sodium 45 mg.
New Product–Documentation:  Quick Frozen Foods. 1985. 
Feb. p. 56. Shurtleff & Aoyagi. 1985. Tofutti & Other Soy 
Ice Creams. p. 85. “During 1984 Barricini selected Farm 
Foods, Tennessee-based makers of Ice Bean, to develop with 
them, then to make and market for them, an all-natural non-
dairy soy ice cream.” Food Processing. 1985. April. p. 41-42.
 Leafl et, 2 sides, color, 8½ by 11 inches. 1986. June. 
Tofulite. “As Rich and Delightful as Ice Cream, only Better 
for You.” Made with 15% tofu. Frozen Food Age. 1987. 
April. p. 42. Adding three new fl avors: Cappuccino Almond, 
Heavenly Hash, and Peanut Butter Crunch.

45. Product Name:  CR Brand Tofoodles (An Oriental Style 
Fresh Noodle Made Solely from Tofu and Buckwheat Flour).
Manufacturer’s Name:  C.R. Foods, Inc.
Manufacturer’s Address:  4607 S. Main St., Los Angeles, 
CA 90037.  Phone: 213-235-4222.
Date of Introduction:  1985 February.
Ingredients:  Buckwheat fl our (60%), tofu (40%).
Wt/Vol., Packaging, Price:  8 oz. and 14 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et and ad. Leafl et is 
8½ by 11 inches. Black and white. Reprinted in Soyfoods 
Marketing. Lafayette, CA: Soyfoods Center. “Introducing 
Tofoodles. High in protein! Wheat free! Salt free! Quick 
cooking! Can be frozen! 40% tofu!”
 Label. 1985. 7 by 3.5 inches. Plastic. Red, black, and 
blue on clear fi lm. Company now listed as “C.R. Food 
Inc.” “Use like spaghetti. 100% natural. No preservatives, 
colorings, or chemicals added. To cook, add to boiling water 
and boil for 3-4 minutes. Keep refrigerated. Can be frozen.”

46. Product Name:  Ice Bean Tofu Flavors (Non-Dairy 
Frozen Dessert) [Soft Serve: Tofu Vanilla, Strawberry, or 
Chocolate].
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  156 Drakes Lane, Summertown, 
TN 38483.
Date of Introduction:  1985 February.
Ingredients:  Incl. soy protein isolates, fresh soymilk, tofu, 
high fructose corn syrup, honey.
Wt/Vol., Packaging, Price:  Half gallon cartons.
How Stored:  Frozen.
New Product–Documentation:  Talk with Robert Tepper 
of Farm Foods. 1984. March. Soy protein isolates give 

an ice cream that tastes better to most Americans and is 
considerably less expensive than that made from fresh 
soymilk. Farm Foods plans to introduce a product like this 
for institutional markets.
 Poster (8½ by 14 inches, black and white). 1985, 
undated. “Sneak Preview. Opening Soon. Ice Bean’s Tofu 
Flavors... with that sweet, creamy taste you’ll love.” Starting 
Feb. 15th, soft serve in half gallons, 3 fl avors: Tofu vanilla, 
tofu strawberry, and tofu chocolate. Showtime March 1st, 
pints and 3 gallon tubs in 3 fl avors: Tofu vanilla, tofu almond 
fudge, and tofu strawberry. Open April 1st, pints and 3 gallon 
tubs, in 4 more fl avors: Tofu wildberry, tofu banana pecan, 
tofu rum raisin, and tofu peanut butter. New novelties by 
May 1st: Sandwiches, fudgsicles, creamsicles. “Ice Bean’s 
original 8 fl avors, made with soymilk and honey, remain 
unchanged.” Address: Farm Foods, 632 Radcliffe Ave., 
Pacifi c Palisades, CA 90272. Phone: 213-459-9251. Note: 
This was the residence of Robert Tepper, vice president/sales 
for Farm Foods.
 Shurtleff and Aoyagi. 1985. Tofutti and Other Soy 
Ice Creams. (p. 79-80). “Even good old, honest Ice Bean, 
the healthful granddaddy of natural foods ice creams was 
affected by Tofutti. First, Tofutti helped Ice Bean sales by 
expanding the market. More important, it led to the creation 
of a new line of Ice Beans and a new style of promotion. 
Since 1982 Farm Foods had been experimenting with the 
use of isolated soy proteins to replace soymilk in their Ice 
Bean. But the natural/health foods market was suspicious of 
isolates. In November 1984 Farm Foods began to test market 
a mainstream non-dairy ice cream in 3-gallon tubs to dipping 
stores in Southern California and Ohio. It contained isolates, 
fresh soymilk and tofu, and was sweetened by mixture of 
fructose (high fructose corn syrup) and honey. The line was 
billed as ‘Ice Bean’s Tofu Flavors.’ A vanilla fl avor, for 
example, would be called Tofu Vanilla. Tofu fl avors? What 
could that possibly mean... unless it was a way of implying 
that the new products contained a signifi cant amount of tofu, 
without actually saying that they did.”
 Spot in Natural Foods Merchandiser. 1985. Sept. p. 76. 
Made with a creamy tofu base and sweetened with fructose, 
in half gallon cartons. A photo shows the carton.

47. Product Name:  [Nigari Tofu, Tofu Spreads, Soymilk].
Manufacturer’s Name:  Fonte della Vita S.r.L. (La).
Manufacturer’s Address:  Via Matteoti, Fossano, Italy.  
Phone: (0172) 66 397.
Date of Introduction:  1985 February.
New Product–Documentation:  Entry in SoyaScan Names 
database. 1987 Jan. 23. They are said to make tofu and 
soymilk.
 Talk with Jean de Preneuf of Société Soy in France. 
1990. July 13. He says this is the biggest tofu manufacturer 
in Italy. They are now located at Via Monviso 18, 12049 
Trinita (CN), 50 miles south of Turin (Torino).
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 Talk with Michael Brenger, production manager at Fonte 
della Vita. 1990. July 18. This company started in Feb. 1985. 
Its fi rst product was tofu. In April 1986 they moved to the 
following address: Via Circonvallazione 87, 12049 Trinita 
(Cuneo), Italy. They are now located in the same place but 
the address has changed: Via Monviso 18, 12049 Trinita.

48. Product Name:  [Natural Tofu, Herb Tofu, Smoked 
Tofu, Dried-frozen Tofu, Tofu with Toasted Nori, Seitan in 
Soy Sauce].
Foreign Name:  Tofu Natur, Kraeuter-Tofu, Raeucher Tofu, 
Tofu-gefriergetrocknet, Tofu mit geroesteter Nori-Alge, 
Seitan in Sojasauce.
Manufacturer’s Name:  Geestland.
Manufacturer’s Address:  Burgermeisterschmidt Str. 212, 
D-2850 Bremerhaven, West Germany.  Phone: (0471) 2 60 
20.
Date of Introduction:  1985 February.
Ingredients:  Natural Tofu: Water, soybeans*, nigari 
(MgCl). * = Organically grown.
Wt/Vol., Packaging, Price:  250 gm poly bag. Retails for 
DM 2.60.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. Nov. 5 by 2 inches. Dark green, yellow, 
black, and light green on white. “Natural food and 
macrobiotic from organic agriculture. 100% vegetarian 
(vegetabil). Other tofu specialties from our house:...” An 
illustration of a green and yellow framed house is next to a 
round yin-yang (t’ai chi) symbol.
 Talk with the founder and present owner of Geestland, 
Paul E. Bremer. 1990. April 25. The company was founded 
in Feb. 1985. It started in a natural food shop (Bioladen) at 
Burgermeisterschmidt Strasse 212, D-2850 Bremerhaven. 
There were four products from the beginning, as shown 
above. About 2 years ago the company moved to: 
Friedrichstrasse 19, D-2850 Bremerhaven.
 Their smoked tofu is made by a special process. 
Ordinarily, smoking foods imparts benzopyrene (a chemical 
carcinogen), but they have developed a special smoking 
process after which no detectable benzopyrene can be found 
in the tofu.

49. Honer, Clem. 1985. Keeping up with soy technology: 
Why soy protein isolates offer unique opportunities for 
dairies in fl uid products and frozen desserts. Dairy Record. 
Feb. p. 62, 64.
• Summary: “recent research into the manufacture of all 
soy-based products using soy protein isolates has opened 
new opportunities for the small- to medium-volume dairy 
processor...” “Soy-based frozen desserts can be manufactured 
easily in any ice cream plant.” The author explains how.

50. Kikkoman International Inc. 1985. Analysis of Kikkoman 

Instant Soups. 50 California St., Suite 3600, San Francisco, 
CA 94111. 1 p. Unpublished manuscript. [1 ref]
• Summary: Gives a complete nutritional analysis for four 
packaged miso soups (aka miso, shiro miso, tofu, wakame), 
and Osuimono. They have a moisture content of 2.1–4.4%. 
Protein is 11.5–23.9%. Typically 10 gm of the dry soup 
is mixed with 2/3 cup water. Address: San Francisco, 
California. Phone: 415-956-7750.

51. Krier, Mary. 1985. ‘Ice cream’ for the calorie and 
cholesterol counter: Experts say this frozen tofu-based 
dessert will open new doors for the ice cream marketer. 
Dairy Record. Feb. p. 60-61.
• Summary: Focuses on Tofutti. Two dairies are making the 
product for Tofu Time–Welsh Farms in Long Valley, New 
Jersey, and Penn Dairies in Lancaster, Pennsylvania. Haagen-
Dazs, the pioneer of super-premium ice cream, is Tofutti’s 
major distributor. “Another super-premium ice cream fi rm, 
Frusen Glädjé, has invested about $1 million in Glacé, a new 
frozen tofu-dessert sporting Gloria Vanderbilt’s name and 
logo. Gold Star Ice Cream, Brooklyn, New York, has rolled 
out Gourmet Tofu by Riviera. And Dairy Record sources 
say that at least three other dairies have similar frozen 
desserts ready for the market... Tom Timmins, president 
of New England Soya Dairy, points out that many frozen 
tofu-desserts contain no more than fi ve percent tofu. Even 
so, marketers use tofu as a buzzword to connote a healthful, 
cholesterol-free product.”

52. Langley-Danysz, Pernette. 1985. L’entrée discrète du 
soja en Europe [The discreet / cautious entry of soya into 
Europe]. Revue Laitiere Francaise No. 438. p. 16-20. Feb. 
[Fre]
• Summary: An illustration on the cover shows an American 
cowboy-like man, wearing a cowboy hat and cowboy boots, 
smoking a cigarette, and carrying a briefcase on which is 
written ASA. He appears to be emerging from a garbage 
can labeled “soya” and from his briefcase are fl ying several 
cartons of soymilk. The article begins: “Two soy products, 
milk and tofu, were at the center of a conference organized 
in September 1984 at Amsterdam [Netherlands] by the 
American Soybean Association (ASA).”
 Gives data on the chemical composition and nutritive 
value of soy beverages, soymilks, and tofu. Discusses 
the products recently introduced in Europe. Consumption 
of soy products in the E.E.C., principally as soy protein 
concentrates or isolates, has never exceeded 40,000 tonnes/
year. Consumption of traditional East Asian soyfoods such as 
tempeh, miso, sufu, and soy sauce, is still low in Europe, but 
consumption of tofu and soymilk is growing signifi cantly. 
Nutritional composition of cow’s milk and soymilk are 
compared, and various commercial soy products are 
discussed.
 Soy ice creams (including Ice Bean and Tofutti) are 
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discussed in detail on page 19, col. 1. The pioneer of these 
soy ice creams (ces ice cream au soja), named Ice Bean, was 
developed by Farm Foods in Tennessee. Today there are a 
dozen other brands of tofu ice cream (glaces au tofu). One of 
these ice creames (ces crèmes glacées), Tofutti, made by the 
company Tofu Time and presented at SIAL in 1984, took the 
fi rst place last fall on the hit parade of dairy products from 
the United States.”
 Note: This is the earliest published French-language 
document seen (Sept. 2013) that mentions soy ice cream 
which it calls ice cream au soja, or glaces au tofu, or crèmes 
glacées.
 Photos show the following products, each in a Tetra Brik 
carton: Nestle Bonus Soya Bean Milk, Plamil Soya Milk 
Concentrated, Morinaga Ever-Fresh Silken Tofu, Yeo’s Soya 
Bean Drink, Alpro Soya Drink. Address: France.

53. Product Name:  Legume Light & Natural Entrees: Tofu 
Enchiladas (With Corn Tortilla).
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  170 Change Bridge Rd., 
Montville, NJ 07045.  Phone: (201) 882-9190.
Date of Introduction:  1985 February.
Wt/Vol., Packaging, Price:  11.5 oz package.
New Product–Documentation:  Ad in New Age Journal. 
1985. June. “The #1 frozen tofu entree goes international. 
Legume adds two exciting new entrees to their line–Tofu 
Enchiladas and Sweet and Sour Tofu.”

54. Product Name:  Legume Light & Natural Entrees: 
Sweet and Sour Tofu with Ramen Noodles.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  170 Change Bridge Rd., 
Montville, NJ 07045.  Phone: (201) 882-9190.
Date of Introduction:  1985 February.
Wt/Vol., Packaging, Price:  11.5 oz package.
New Product–Documentation:  Ad in New Age Journal. 
1985. June. “The #1 frozen tofu entree goes international. 
Legume adds two exciting new entrees to their line–Tofu 
Enchiladas and Sweet and Sour Tofu.” The ramen are made 
with whole wheat.

55. MacDonald, Sandy. 1985. Designer beans: Soybeans 
aren’t stuck down on the farm anymore. High-protein, low-
calorie soyfoods have gone gourmet. New Age Journal 
(Boston, Massachusetts). Feb. p. 53-59. [2 ref]
• Summary:  A good introduction to soyfoods and soyfoods 
companies in America today. Photos show Chandri and 
Gary Barat of Legume, Akiko Aoyagi and William Shurtleff 
“parents of the soy boom,” and Tom Timmins president of 
Tomsun Foods.
 Note: This is the earliest document seen (Dec. 2020) 
that contains the term “designer beans.” Though this 
interesting term is used in the title of this article, it does not 

appear in the body of the article itself. The author appears 
to mean that the soybean can be made into hundreds of 
“ingenious” and imaginative (often delicious) foods from 
ice cream to lasagna, from burgers to creamy dips and 
dressings–and industrial products, including spun soy protein 
fi bers invented by Robert Boyer, a Ford Motor Company 
employee, and fi rst put to use in the upholstery of Ford 
cars; they were later used to make bacon bits and meat 
alternatives. Address: Brighton, Massachusetts.

56. Product Name:  Tofreezi (New Name for Frozen 
Buddha Soy Ice Cream) [Mocha Royalle, Berry Banana, 
Amaretto, Pineapple Coconut, Chocolate Mint, or Maple 
Walnut].
Manufacturer’s Name:  Metta Tofu Products Ltd.
Manufacturer’s Address:  Wren Rd., Denman Island, BC, 
V0R 1T0, Canada.
Date of Introduction:  1985 February.
Ingredients:  Incl. soymilk, tofu, honey, fruits, nuts, natural 
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fl avorings.
Wt/Vol., Packaging, Price:  Half liter and full liter cartons.
How Stored:  Frozen.
New Product–Documentation:  Label. 1985, undated. Red 
and blue with black letters on white. Shurtleff & Aoyagi. 
1985. Tofutti & Other Soy Ice Creams. p. 78. Product Alert. 
1986. March 3. Lists fl avors. “Tofreezi is 75% soymilk and 
tofu by volume.” Leviton. 1986. East West. June. p. 37. 
Rated the highest of all soy ice creams in America.

57. Prescott, Helen. 1985. Tofu: Press it, you’ll like it. 
Mother Earth News No. 91. Jan/Feb. p. 70-71. [3 ref]
• Summary: Describes (with a photo and exploded diagram) 
how to build and use a tofu press made of pine lumber 
and plywood. Makes 5 pounds of tofu using 4 cups of dry 
soybeans and 2 tablespoons of nigari.

58. Quick Frozen Foods. 1985. Tofu-based dessert called 
Tofulite is being introduced by Barricini Foods Inc. 47(7):56. 
Feb.
• Summary: The company claims the product tastes better 
than the richest ice cream while having a fraction of the 
calories (less than 33 per ounce). This non-dairy product is 
free of cholesterol and lactose. It is now sold in four fl avors: 
Vanilla, chocolate, strawberry, and banana pecan. Wildberry 
and rum raisin fl avors are due next month. Tofulite is sold in 
cartons of 8 half-gallon containers for soft serve machines, 
or hard-packed in 3 gallon tubs, pints, 3-ounce cups, or 
sandwiches.
 Note: This is the earliest document seen (Sept. 2013) 
concerning Barricini Foods and soyfoods.

59. Robeznieks, Andis. comp. 1985. Facts & fi gures. 
Vegetarian Times. Feb. p. 17.
• Summary: $150 million: Total retail sales of American 
health food stores in 1973.
 $2,800 million: Their retail sales in 1983.
 53.1: Percentage of Vegetarian Times readers who use 
tofu at least once a week.
 $32,000 million: The amount of money Americans 
spend on cigarettes each year.
 $11,000 million: Amount of money Japanese 
government spent on defense in fi scal 1983.
 49,275: Number of monkeys and apes used each year in 
the U.S. for research.
 15 million: Number of dogs and cats killed by local 
humane societies.

60. Shedlin, Michael. 1985. Tofu: That chameleon of the 
food world. Monterey Life (Monterey, California). Feb. p. 12.
• Summary: Buck and Leslie Patton, owners of Jack and 
the Beanstalk, make tofu in Carmel Valley Village. They 
do all the work themselves with the help of one part-time 
assistant. The Pattons bought the compact production facility 

in 1983 from the previous owner, who had studied with a 
Japanese tofu master and passed the techniques on to the 
new owners. The company has about 60 accounts, delivering 
to local Japanese restaurants, and to retail food shops and 
supermarkets, including Safeway. They also distribute in San 
Francisco, Big Sur, Salinas, Santa Cruz and Tassajara. They 
make 1,700 lb/week of nigari tofu. A nice 3.5 by 4.5 inch 
black-and-white photo shows Buck and Leslie Patton in their 
tofu shop in front of equipment (hydraulic press and pressure 
cooker), showing Pure-Pak type tofu cartons.

61. Shurtleff, William; Aoyagi, Akiko. 1985. Tofutti & 
other soy ice creams: Non-dairy frozen dessert industry and 
market. 2 vols. Lafayette, California: Soyfoods Center. Vol. 
1, 144 p. Vol. 2, 214 p. Index. Feb. 28 cm. [129 ref]

• Summary:  The fi rst study of the rapidly emerging soy 
ice cream market, based on historical principles. Contents: 
Volume I. 1. Introduction. 2. What are non-dairy frozen 
desserts? Standards, terminology, and labeling laws. 3. 
History of non-dairy frozen desserts. United States and 
Canada (1918–present), History of Tofu Time Inc. and 
Tofutti, East Asia (1936-), Europe (1946-), Third World 
countries (1970-), Australasia and the Middle East.
 Pages 75-92, titled “The Tofutti Era and Tofutti Clones, 
contain histories and descriptions of four categories of 
non-dairy ice cream companies. Within each category, the 
companies are listed in the sequence that their products 
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appeared: (1) Small soyfoods companies: Penguino’s 
Inc. (New York), Green World (Idaho), Garden of Eatin’ 
(California), Soy City Foods (Ontario, Canada), The Soy 
Shop (Georgia), Metta Tofu Co. (British Columbia, Canada), 
Island Spring (Washington state), Evolutionary Foods 
(Arizona), Midwest Tofu & Sprouts Co. (Nebraska), Cream 
of the Bean (Illinois). (2) Soyfoods companies that used a 
mixture of tofu or soymilk and soy protein isolates to make 
Tofutti-type products: Brightsong Light Foods (California), 
Farm Foods (Tennessee), White Wave (Colorado). (3) 
Dairy companies (or non-soyfoods companies) that 
launched Tofutti-style products: Presto Food Products 
(California), Colombo, Inc. (Massachusetts), Honey Hill 
Farms (California), Continental Yogurt (California), Gloria 
Vanderbilt / Frusen Gladje Ltd. (New York), Barricini Foods 
Inc. (New York), Parvelle Corp. (New York), Carvel Corp. 
(New York), Tuscan Dairy Farm (New Jersey), Golden Seal 
Riviera Ice Cream Co. (New York). (4) Innovative makers of 
non-dairy frozen desserts that are not soy-based: Olympus 
Industries (Washington, Yodolo), and Imagine Foods 
(Arkansas, Rice Dream).
 4. The soy ice cream industry and market in the U.S. 
and worldwide. 5. Nutritional value of soy ice cream. 
6. Directory of people, organizations, and publications 
connected with non-dairy frozen desserts. 7. Tofu standards 
and soy ice cream. 8. Technical information on soy ice cream 
production. Ingredients and sample ingredient listings; 
Formulas and processing techniques. 9. How to calculate the 
amount of tofu in a tofu ice cream. 10. Bibliography (129 
entries). 11. Index. About The Soyfoods Center.
 Volume II. Documents and Graphics Related to Soy 
Ice Cream. This volume contains early historical and 
current popular articles, product labels, posters, graphics, 
and corporate brochures. A rich source of information for 
marketing and product development, these also document the 
rapid growth of soy ice creams worldwide. The publication is 
not paginated. Contents: 12. Early history (1918-1969). 13. 
Farm Foods and Ice Bean (1974-). 14. Tofu Time and Tofutti 
(1980-). 15. Other Soy Ice Creams and General (1976-). 
16. Technical information on soy ice cream production. 
This last section lists ingredients and recipes, and discusses 
regulations, labeling, production processes, and quality 
of soy-based frozen desserts–largely ice cream, but also 
popsicles, sherbets, custards, etc. Fermented or cultured 
soymilks are also discussed briefl y.
 As of Jan. 1998, both volumes are bound as one.
 Note 1. This is the earliest document seen (Oct. 2001) 
that contains industry or market statistics for soy ice cream 
by geographical region.
 Note 2. This is the earliest English-language document 
seen (Sept. 2013) that discusses the etymology of soy ice 
creams and non-dairy frozen desserts.
 Note: The story of “The man who introduced David 
Mintz to tofu and soy ice cream: Pesach Lazaroff,” does not 

appear in this book. The story was not uncovered until Oct. 
1986. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

62. Product Name:  [Tofu Siddhartha Pie/Pastry with Fresh 
Mushrooms].
Foreign Name:  Siddhartha Pastete.
Manufacturer’s Name:  Sojarei Ebner-Prosl.
Manufacturer’s Address:  Augasse 2, A-2500 Baden bei 
Wien, Austria.  Phone: 02252/85101.
Date of Introduction:  1985 February.
Ingredients:  Tofu, herbs, and mushrooms.
New Product–Documentation:  Label, received 1989. 
Oct. Red, black, green, and white on chartreuse. 1.5 by 3.25 
inches. Self adhesive. Black and white illustration of 6 uncut 
mushrooms. “5% fat. Low in calories. Exclusive from a 
recipe from Head chef Roman Rinke. Another high quality 
product from the Sojarei.”
 In the company’s Jan. 1989 catalog this product is called 
Tofu-Pastete “Siddhartha,” is described as a fresh vegetarian 
pastry/pie with fresh mushrooms, and sells retail in 125 gm, 
or 650 gm, weights.

63. Product Name:  [Smoked Tofu (Lightly Smoked)].
Foreign Name:  Tofu Geraeuchert (Zart Geraeuchert).
Manufacturer’s Name:  Sojarei Ebner-Prosl.
Manufacturer’s Address:  Augasse 2, A-2500 Baden bei 
Wien, Austria.  Phone: 02252/85101.
Date of Introduction:  1985 February.
Ingredients:  Soybeans (from controlled cultivation), water, 
tamari (natural soy sauce), herbs, spices.
How Stored:  Refrigerated.
New Product–Documentation:  Brochure sent by Sojarei 
Ebner-Prosl. 1989. Oct. 12. “Fresh products.” Label, 
received 1989. Oct. Red, black, green, and white on 
yellowish orange. 1.75 by 3.75 inches. For frying, baking, or 
grilling in soups, sauces or sandwiches. Made purely from 
plants (rein pfl anzlich), of high quality. Without chemical 
preservatives, artifi cial colorings or fl avorings. Logo is a 
green soybean plant against a white circular background.
 In the company’s Jan. 1989 catalog this product is called 
Tofu Geräuchert, is precooked, and sells retail in 150 gm, or 
1,000 gm, weights. Each piece weighs about 80 gm. It is also 
sold to food processors in 1 kg, 30 kg, 60 kg, 100 kg, and 
200 kg weights.

64. Product Name:  Perfect Pasta Gourmet Spinach 
Tortellini with Tofu.
Manufacturer’s Name:  Soy Source, Inc. (Appropriate 
Foods, Inc.).
Manufacturer’s Address:  137 New Hyde Park Rd., 
Franklin Square, Long Island, NY 11010.
Date of Introduction:  1985 February.
Ingredients:  Pasta: Whole wheat pastry fl our, durum wheat 
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semolina, water, spinach powder. Filling: Tofu, herbs, spices, 
sea salt.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. 1985. Feb. 15. 3 by 
6 inches. Self adhesive. Brown on yellow. Interview with 
Robert Werz. 1987. Sept. 9. The tofu was purchased from 
Nasoya and the product made by a pasta maker.

65. Soya Foods (ASA, Europe). 1985. France: First birthday 
of “ARTS” (Association Rural des Travailleurs de Soja). 
Feb. p. 1-2, 4.
• Summary: ARTS was founded in Dec. 1983.

66. Soya Foods (ASA, Europe). 1985. France: An interview 
with Patrick Roger, Director of ARTS (Association Rural des 
Travailleurs de Soja). Feb. p. 1-2, 4.
• Summary: “At the basis of the association [ARTS] is 
the discovery of a recipe dating from many centuries ago 
which gave us the idea to conduct the whole process from 
the cultivation of the bean to the production, marketing and 
utilization of tofu. The experiment arouses the interest of 
other soybean farmers; this resulted in the creation of ARTS 
at the end of 1983... We provide the opportunity of sharing 
our experience in any fi eld of human soyfoods nutrition by 
means of answering individually to all demands sent to us. 
We have three key words: contact, training, information, and 
one priority: demands coming from disadvantaged areas.” 
Address: Presbytère de St. Paul de Mammiac, 81140 Penne 
par Castelnau, France.

67. Product Name:  Tofu Souffl e [Corn, or Spinach].
Manufacturer’s Name:  Tumaro’s Inc.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1985 February.
Wt/Vol., Packaging, Price:  9 oz pouch retails for $2.29.
How Stored:  Frozen.
New Product–Documentation:  Food Report (Lehmann). 
1985. Feb. Contain less than half the eggs of a regular souffl e 
and less than 300 calories each.

68. Product Name:  Yves Tofu Wieners. Imitation Wiener 
(Meatless Hot Dogs).
Manufacturer’s Name:  Yves Natural Foods.
Manufacturer’s Address:  1138 East George St., 
Vancouver, BC, V6A 2A8, Canada.
Date of Introduction:  1985 February.
Ingredients:  Tofu, water, soybean oil, wheat gluten, egg 
albumen, wheat germ, nutritional yeast, sea salt, spices, 
hydrolized vegetable protein, natural hickory smoked fl avor, 
beet powder, guar gum.
Wt/Vol., Packaging, Price:  8 wieners per 12 oz plastic 
pack. $2.89 retail.
How Stored:  Refrigerated.

Nutrition:  Per 1.6 oz wiener. calories 91, protein 7.8 gm, fat 
9.8 gm, carbohydrate 3.0 gm, sodium 254 mg, cholesterol 0. 
17% of protein RDA.
New Product–Documentation:  Spot in Product Alert. 
1986. March. Label. 1986, undated. “Soy product. Contains 
no meat.” Ad in Natural Foods Merchandiser. 1987. March. 
p. 99. “Positively the best tasting tofu wieners you’ve ever 
tried. Made from fresh tofu and a special blend of fi ne 
natural ingredients.” This ad (1/3 page, black and white) also 
appeared in East West Journal. 1987. June. p. 73. Leafl et. 
1987. 8½ by 11 inches, color. Same title as ad. “Made from 
Fresh Tofu and a Special blend of Fine Natural Ingredients.”
 Label sent by Yves Fine Foods, comb-bound in “Yves 
Veggie Cuisine US Packaging.” 1998. March.
 Talk with Tracy Wright, executive assistant to Yves 
Potvin. 1999. Nov. 24. This was the company’s fi rst product, 
launched in Feb. 1985.
 Note: This is the earliest known commercial soy product 
made or sold by Yves. It is also the earliest record seen (Aug. 
2019) concerning Yves.

69. Bishop, Daphne. 1985. Tofu fi rm: New products may 
boost sales. Recorder (Greenfi eld, Massachusetts). March 2. 
p. 1.
• Summary: “In a move that ought to ‘double the size of 
our business,’ Tomsun Foods Inc. plans to introduce three 
new products in June,” company president Tom Timmins 
said Friday, but he declined to say what types of products 
they would be. Tomsun will have help in its new marketing 
efforts from Juan Metzger and David Alan Hirsch, both of 
whom have sat on the company’s board since 1983. Metzger, 
chairman and president of Dannon Yogurt until 1981, has 
been chairman of the Tomsun board since 1983. Kirsch, 
former president of No-Cal Corp., is Tomsun’s senior vice 
president. To aid in testing, launching, and promoting the 
new products, Tomsun has hired the New York advertising 
fi rm of Calet Hirsch & Spector. Tomsun now sells 60,000 
lb/week of tofu (sales have grown 30% in the last year) and 
employs 40 people. About 80% of the company’s business 
is with supermarkets and the other 20% with health food 
stores and institutions, according to Madeline Fox, Tomsun’s 
advertising and promotions director. Address: Staff reporter.

70. Kilgour, Christine. 1985. Re: Work with soyfoods for 
Plenty Canada in St. Lucia. Letter to William Shurtleff 
at Soyfoods Center, March 6. 2 p. Handwritten on Plenty 
letterhead. With envelope from St. Lucia.
• Summary: “Having received my ‘soy training’ [at The 
Farm] in Tennessee, I’m out in the fi eld now sharing the 
knowledge. My husband John and I are living in St. Lucia..., 
where Norman & Sarah Ayerst have been doing a soy 
project. I recently saw a couple of letters you exchanged with 
Edward Sierra on The Farm and wondered if we could get in 
on your offer of a book or two on soyfoods...
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 “Soy, or ‘soya’ as we say in the Caribbean, is catching 
on like wildfi re. What would we do without our old copy 
of The Book of Tofu or our wonderful new copy of Tofu & 
Soymilk Production! Apart from the text, Akiko’s drawings 
are great. I’ve always admired her sure, fi ne hand. I’ve 
enclosed my only U.S. dollar to help out with postage on a 
return letter–Sincerely, Christine Kilgour.
 “P.S. We learned a new (to us) soyfood here from a 
Guyanese lady; she calls it tokara [tofu with the okara]. 
Curding the slurry all at once, then strain it. (No one wants 
to throw away the pulp or course.) This uses the whole bean, 
one less step than tofu. When seasoned up nicely, it can be 
fried, deep-fried, and is a tasty (similar in taste) replacement 
for what they call here an ‘accra’–usually done with salt fi sh. 
How long would you say to boil the slurry before curding 
the whole thing–for good digestibility–remember it then 
gets fried after as well. We usually (boil) do it about 30 min. 
Sarah was doing it for an hour in Dominica, just to be sure. 
I’m interested in your opinion.” Address: c/o Plenty, General 
Post Offi ce, Castries, St. Lucia, West Indies.

71. Washington Post. 1985. Tips from top teachers. March 6. 
p. KB17.
• Summary: The teachers are Nikki and David Goldbeck, 
authors of American Wholefoods Cuisine. “Frozen tofu: With 
tofu in your freezer at all times you will have the fi xings of 
many fast meals. One of tofu’s more amazing qualities is the 
wonderful textural changes that occur during freezing.” Tofu, 
which is ordinarily very soft, becomes quite absorbent and 
chewy after freezing. In this form it can become the basis of 
many popular entrees. Immersed in a bowl of boiling water, 
frozen tofu defrosts in less than 10 minutes.

72. Miller, Bryan. 1985. Restaurants: Sushi and tempura on 
Park Avenue. New York Times. March 8. p. C20.
• Summary: This is a review of Mitsukoshi, a Japanese 
restaurant at 465 Park Ave. (at 57th St.). The waitress saved 
the writer from embarrassment in front of friends. In a 
foolhardy show of bravado, he ordered something called 
natto sengyo ae, having no idea what it was.
 “’Maybe you not like fi sh guts so much?’ she warned 
discreetly.” He left her a large tip.
 The word “tofu” appears several times in the review, 
without its translation “bean curd.”

73. NHK of Japan. 1985. Tôfuyô [Tofuyo, Okinawan 
fermented tofu]. Television broadcast / documentary. Friday, 
March 8. [Jap; eng+]
• Summary: A person from NHK went to Okinawa on 19 
Feb. 1985 and visited the market located in Makishi, near the 
center of Naha city. It was on the last day of the year, the day 
before New Year’s day (o-misoka), as celebrated according 
to the ancient lunar calendar. The market was very crowded 
since many Okinawans still use the lunar calendar.

 Cakes of Okinawan tofu are large and very fi rm. Tofu is 
called rikuni agatta o-tofu, which means “tofu landed on a 
shore.”
 There are about 300 shops in the market but only one 
shop, Saburô-ya, that sells tofuyo and only about 10% of 
the customers buy tofuyo. It is sold in a box. Its color is a 
pretty red. Red koji (aka-koji, beni-koji) is used to make it. 
It is very diffi cult and time consuming to make at home. 
Tofuyo is not the most popular food in Okinawa among 
regular people. In the old days, the royal family treasured it 
as a special delicacy (chinmi) that was largely reserved for 
them. During the Okinawa dynasty, the royal family lived in 
the city Shuri, which is today a district in the highlands of 
Naha, at the southern part of Okinawa island. It was formerly 
a separate city unto itself and the royal capital of the Ryukyu 
Kingdom, the site of Shuri Castle. It is believed that the idea 
for tofuyo came from Chinese fermented tofu. It is diffi cult 
to make good tofuyo, and the ageing process takes 3-4 
months. Today there are very few people who can still make 
tofuyo–even in Shuri.

74. Times-Standard (Eureka, California). 1985. The Tofu 
Shop. March 15.
• Summary: About The Tofu Shop in Arcata, California, and 
Matthew Schmit. A large photo shows an employee holding 
some food.

75. Ballard, Bob. 1985. Ah-Soy! and Great Eastern Sun 
(Interview). SoyaScan Notes. March 21. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Ah-Soy was launched at the NNFA show in 
Atlanta, Georgia, in the summer of 1984. Initial fl avors 
were vanilla, chocolate, and original (plain). It was made 
by Saniku Foods in Japan and imported via Mitoku. Carob 
fl avor was introduced in the fall of 1984. Vanilla is now the 
best seller because it is the most unique. The product is a 
“fantastic success.” The four fl avors account for 15-20% of 
Great Eastern Sun’s total sales from 1,100 products. GES 
only sells to distributors [i.e. it is a master distributor].
 Sales reports for the period 1 Nov. 1984 to 25 Feb. 1985 
show the following number of units sold (there are 30 units/
per case): Vanilla 210,000 units. Original/plain 110,000. 
Carob 105,000. Chocolate 100,000.
 Other GES soyfoods that sell well: Mellow white miso 
(made by American Miso Co.), 35 lb tub, #9 best seller 
by dollar volume. Onozaki rice miso, 11 lb tub, #20 best. 
Mellow white miso, 15 lb tub, #20 best. Instant miso soup 
from Japan (ranking unknown). This month’s sales are 
annualized. The company is now doing $4 million/year in 
sales. They used to import freeze-dried tofu; the FDA forced 
them to change the name to “dried tofu.” Shurtleff notes that 
he prefers the term “dried-frozen tofu.”
 Another best seller (about #3-5) is their White Cloud 
Rice Syrup It is made from rice with sprouted barley for 



Tofu & Tofu Products (1985-1994)   33

© Copyright Soyinfo Center 2022

malt. Address: Great Eastern Sun, 92 Macintosh Rd., 
Asheville, North Carolina 28806. Phone: 808-438-4730 or 
704 252-3090.

76. Toyo Shinpo (Soyfoods News). 1985. Atarashii tôfu 
gyôsha no atarashii shôhô [New marketing technique for tofu 
makers. Prefabricated compact capsule tofu shop]. March 21. 
p. 8. [Jap; eng+]

77. Byrne, Maureen. 1985. The future for soyfoods. The 
fi rst European Soyfoods Workshop was held in Amsterdam 
by the American Soybean Association, and papers covered 
subjects from marketing to microbiological standards. Food 
Manufacture (London) 60(3):49, 51, 53. March.
• Summary: This workshop was held on 27-28 Sept. 1984 
at the Krasnapolski Hotel, Amsterdam, the Netherlands–
organized by the American Soybean Association. Gives a 
brief summary of each paper presented.
 Contains an interesting full-page table (p. 51) in which 
Oriental soyfoods are classifi ed into two types: Non-
fermented and fermented. For each non-fermented food 
is given the local names, description, and uses. The non-
fermented soyfoods are: Fresh green soybeans, soybean 
sprouts (huang tou ya, Chinese), soynuts (hueh huang tou, 
Chinese; iri-mame, Japanese), soymilk (tou chiang or tounai, 
Chinese; tonyu, Japanese; kongkuk, Korean), [roasted] soy 
fl our (huang tou fen, Chinese), soy protein-lipid fi lm (yuba, 
tou-fu-pi), soybean curd (tofu).
 For each fermented soyfood is given the local names, 
organisms used, description, and uses.
 The fermented soyfoods are: Soy sauce, miso, tempeh, 
natto, fermented tofu, and fermented black soybeans.
 Soy sauce includes chiang-yu from China, shoyu from 
Japan, ketjap from Indonesia, kanjang from Korea, toyo and 
see-ieu from Southeast Asia.
 Fermented black soybeans include tau-shih from China, 
tao-si from the Philippines, tau-cheo from Malaysia, tauco 
from Indonesia, and Hamanatto from Japan.

78. Product Name:  [Seitan].
Foreign Name:  Seitan.
Manufacturer’s Name:  Christian Nagel Tofumanufaktur.
Manufacturer’s Address:  Oelkersallee 14a, D-2000 
Hamburg 50, West Germany.  Phone: 040/89 49 37.
Date of Introduction:  1985 March.
Ingredients:  Organic wheat fl our (kontr. biolog.), soy sauce, 
ginger (ingwer), kombu.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1988. 4 by 3 inches. 
Black on brown. Handwritten. Illustration of a soybean plant 
with pods!
 Label sent by Anthony Marrese after visit to 
Christian Nagel in Hamburg. 1989. Dec. Black on orange. 

Handwritten. 250 gm.

79. Product Name:  [Tofu Tidbits {Tofu Burger Pieces}].
Foreign Name:  Tofu Happen.
Manufacturer’s Name:  Christian Nagel Tofumanufaktur.
Manufacturer’s Address:  Oelkersallee 14a, D-2000 
Hamburg 50, West Germany.  Phone: 040/89 49 37.
Date of Introduction:  1985 March.
Ingredients:  Tofu, rice, onions, carrots (Moehren), wheat 
groats (coarsely ground meal; Weizenschrot), soy sauce* 
(Sojasauce*), arrowroot fl our (Pfeilwurzelmehl), sea salt 
(Meersalz). * = Not organically grown (aus nicht biolg. 
Anbau.).
Wt/Vol., Packaging, Price:  70 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1988. 4 by 3 inches. 
Black on brown. Handwritten. The company also makes 
Seitan, for which a label was sent. 250 gm.
 Label sent by Anthony Marrese after visit to 
Christian Nagel in Hamburg. 1989. Dec. Black on yellow. 
Handwritten. 70 gm.

80. Product Name:  Amazake Rice Nectar [Toasted 
Almond, or Original].
Manufacturer’s Name:  Creative Kitchens, Inc.
Manufacturer’s Address:  650 N.W. 71st St., Miami, FL 
33150.  Phone: 305-756-7638.
Date of Introduction:  1985 March.
Ingredients:  Original: Purifi ed water, organic brown rice, 
rice koji. Toasted almond: Purifi ed water, organic brown rice, 
rice koji, toasted organic almonds, pure vanilla, sea salt.
Nutrition:  Per 8 oz. serving: 95 calories.
New Product–Documentation:  Talk with Marc Corbett 
in Miami. 1987. Oct. 16. Creative Kitchens is run by an 
Israeli guy. Stuart Kerrigan from San Francisco taught them 
how to make Amazake. Letter from Frank Marrero/Allen of 
Grainaissance. 1987. Dec. 21. The company was started by 
some lady in West Palm Beach. They don’t remember her 
name. Her company name was Price Rice and she had only 
local distribution. Company now owned by Yaron Yemini (a 
Hebrew name). The product is made with koji and organic 
rice, no commercial enzymes. Creative Kitchens also sells 
sandwiches and lots of macrobiotic dishes (kind of like 
Wildwood, in California).
 Bob Schiering. 1988. Jan. 18. U.S. Amazake 
Manufacturers Update. Based on interviews with 8 
companies. Company founded in 1981. Amazake fi rst sold 
in Nov. 1983. Primary source of infl uence: Macrobiotics: 
Involved with Macrobiotic Foundation in Miami. Present 
products: Amazake (only koji, no commercial enzymes, 
and organic ingredients used): sandwiches, salads, desserts, 
puddings, cookies, organic muffi ns. 80% of their products 
are macrobiotic. Distribution: East Coast to Canada. Present 
production: about 480 gallons/week (120 gallons 3-5 times 
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a week). Talk with Yaron Yemini. 1988. Jan. 28. They now 
make both the original drink and an Amazake Pie (launched 
1987). He bought this company (formerly Price Rice) from 
Mary Lee, so the drink dates back to 1983.

81. Product Name:  House Hon Tofu Mix (Soybean Curd 
Mix).
Manufacturer’s Name:  Dr. Mins Health Lab. (Importer). 
Made in Japan.
Manufacturer’s Address:  P.O. Box 533, Danbury, CT 
06810.
Date of Introduction:  1985 March.
New Product–Documentation:  Spot in Whole Foods. 
1985. March. p. 65. Retails for $3.95 per packet.

82. Product Name:  Ice Bean Tofu Flavors (Non-Dairy 
Frozen Dessert) [Hard-pack: Tofu Vanilla, Almond Fudge, 
Strawberry, Wildberry, Banana Pecan, Rum Raisin, Peanut 
Butter].
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  156 Drakes Lane, Summertown, 
TN 38483.
Date of Introduction:  1985 March.
Wt/Vol., Packaging, Price:  Pints and 3 gallon tubs.
How Stored:  Frozen.
New Product–Documentation:  Poster (8½ by 14 inches, 
black and white). 1985, undated. “Sneak Preview. Opening 
Soon. Ice Bean’s Tofu Flavors... with that sweet, creamy 
taste you’ll love.” Starting Feb. 15th, soft serve in half 
gallons, 3 fl avors: Tofu vanilla, tofu strawberry, and tofu 
chocolate. Showtime March 1st, pints and 3 gallon tubs in 3 
fl avors: Tofu vanilla, tofu almond fudge, and tofu strawberry. 
Open April 1st, pints and 3 gallon tubs, in 4 more fl avors: 
Tofu wildberry, tofu banana pecan, tofu rum raisin, and 
tofu peanut butter. “Ice Bean’s original 8 fl avors, made with 
soymilk and honey, remain unchanged.” Address: Farm 
Foods, 632 Radcliffe Ave., Pacifi c Palisades, California 
90272. Phone: 213-459-9251.

83. J. of the American Oil Chemists’ Society. 1985. Tofu 
standards drafted. 62(3):485. March.

84. Kenko (Health). 1985. Yasukute, umai tôfu koso: Byôki 
taiji no taberu kusuri [Inexpensive, tasty tofu: Medicinal 
food for conquering sickness]. March. p. 43-71. [Jap]

85. Kyo no Ryori (Today’s Food, NHK). 1985. Tôfuyô 
[Tofuyo, Okinawan fermented tofu]. March. p. 84-85. Based 
on an NHK-TV documentary on tofu-yo, broadcast Friday, 
March 8. [Jap; eng+]
• Summary: Tofuyo. Even if you can imagine, from its 
name, that it is a food made from tofu, very few people 
know what tofuyo is. It tastes like a cheese and there is a 
similar product in China named funyu [fermented tofu]. It 

is a special delicacy in Okinawa, made from tofu which 
is fermented in red rice koji and awamori (millet brandy). 
However tofu made in Okinawa is fi rmer (it contains less 
water) than regular tofu (momen-goshi) made in Japan. And 
each cake of tofu is large, weighing about 900 gm. Also 
the method of selling the tofu is a little different; it is not 
immersed in water but a large piece (containing about 5 
cakes) is placed on a wooden cutting board and covered with 
a kitchen cloth (fukin). The tofu seller cuts each cake of tofu 
according to the customer’s desire.
 Tofu is essential, as is pork, in the diet and food culture 
of Okinawans. The most popular dish prepared at home in 
Okinawa is chanpurû [champuru] which means “something 
mixed.” It is made from tofu and seasonal vegetables stir 
fried (or sautéed) together, often with a little meat or fi sh. 
Tofuyo, by contrast, is a delicacy most suited for drinking 
with saké.
 Photos show: (1) The inside of a Okinawan shop 
that makes the island’s most popular distilled alcoholic 
beverage, awamori (millet brandy), in large earthenware 
vats. There are ten or more old makers of awamori in Naha 
city (formerly named Shuri). (2) The process for fermenting 
rice. (3) Freshly made tofu; it is carried to the store in a 
wooden frame. (4) Wooden presses with heavy weights on 
top. Soymilk curds are being pressed. (5) To make tofuyo, 
soak rice koji in awamori for about 10 days. After it becomes 
soft, grind it in a suribachi. If you have red koji (beni-koji), 
put it in too, and season with salt and sugar. Cut fi rm tofu 
into cubes about 3 cm on a side. Sprinkle salt over them. 
Dry them on a fl at woven-bamboo tray in a shady place. 
When the tofu becomes yellowish, wash them in awamori 
2-3 times. Place them in a jar of the seasoned sweet koji and 
cover. Place the jar in a refrigerator and allow to ferment for 
3-6 months. (6) Tofuyo in the jar in which it is ripening. (7) 
Kôsetsu Shijo (huge indoor market) near Heiwa-dori in Naha 
city, Okinawa. It is regarded as “the kitchen of Okinawa.” 
(8) In Okinawa, all parts of slaughtered pigs (intestines, ears, 
legs, etc.) are sold as food in Kosetsu market; nothing is 
wasted. (8) There are tofu shops in Kosetsu market. They cut 
tofu into one cake (cho) pieces at the request of customers. 
(9) For more information contact Naha-shi Kankô Kyôkai 
(Tourist’s Bureau), Phone: 0988-68-4887. Senzaki 1-1, Naha 
city 900, Okinawa.
 Note: The NHK TV broadcast on tofuyo was on Friday 
8 March 1985.

86. Lee, Judith Fox. 1985. [Plenty Canada has been 
expanding its work...] (Brochure). Lanark, ONT, Canada: 
PLENTY Canada. 4 p. March. [Eng]
Address: Lanark, ONT, Canada.

87. Product Name:  Tofu Light Loney (Meatless Bologna).
Manufacturer’s Name:  Light Foods Inc.
Manufacturer’s Address:  St. Louis, MO 63017.
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Date of Introduction:  1985 March.
New Product–Documentation:  Poster. 1986. 6 oz. 
Refrigerated. “No cholesterol, no MSG, no meat, no 
preservatives, no nitrites or nitrate.”

88. McCormick, Richard D. 1985. Methods for developing 
unique textured foods. Prepared Foods. March. p. 155-56.
• Summary: Four factors contribute to the acceptance of a 
novel food or beverage: color, aroma, fl avor, and texture. 
The important basic role of food structure and texture, and 
ways of obtaining unique and inviting textures are discussed. 
These concepts are applied to the various types of tofu, 
dried-frozen tofu, and fermented tofu. For example, the use 
of GDL as a coagulant yields very soft tofu with a silken 
texture. Deep-frying yields a porous, elastic texture. Freezing 
creates a sponge-like texture.

89. Packaging Digest. 1985. Redesign to redefi ne: 
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.

90. Public Sector Consultants, Inc. 1985. The potential for 
expanding the Michigan soyfoods industry. In: 1985. The 
Potential of Food Processing for Economic Development in 
Michigan. PCS, Knapp’s Centre, 300 S. Washington Square 
#401, Lansing, MI 48933. See p. III-45 to III-67. 28 cm. [47 
ref]
• Summary: Michigan soyfoods manufacturers include 
Michigan Soy Products (Royal Oak; Tofu, soymilk; 1,650 lb/
week of tofu), Oryana Soy Shop (Traverse City; Cooperative. 
Tofu, tempeh, soysage; 275 lb/week of tofu), The Soyplant 
(Ann Arbor; Cooperative. Tofu, tempeh, tempeh burgers, 
soymilk, dofugan, soysage; 7,500 to 10,000 lb/week of tofu), 

INARI Ltd. (Mason; Soynuts), Michigan Farm (Bitely; 
Miso), Hercules, Inc. (Harbor Beach; HVP), Eden Foods 
(soymilk importer, which hopes to build a soymilk plant in 
Michigan), and Midwest Natural Foods (Ann Arbor).
 “Hercules produces nonfermented soy sauce [HVP] and 
sells its product to large fi nal producers, such as La Choy and 
Beatrice Foods, located outside Michigan for sale under their 
labels.” This report was prepared for the Michigan Dept. of 
Agriculture. March 15. Address: Lansing, Michigan.

91. Schneider, Sally. 1985. Tofu: The ultimate health food. 
Weight-Watchers 18(2):32. March. *
• Summary: Tofu’s blandness makes it extremely versatile, 
allowing it to take on the fl avor of whatever it is cooked 
with.

92. Shurtleff, William; Aoyagi, Akiko. 1985. The book of 
tempeh: The delicious, cholesterol-free protein. 2nd ed., 
revised & updated. New York, NY: Harper & Row. 175 p. 
March. Illust. by Akiko Aoyagi Shurtleff. Index. 28 cm. [374 
ref]
• Summary: Contains 130 Western-style and Indonesian 
recipes. Appendix A: “A brief history East and West,” is 
extensively revised from the earlier Professional Edition, and 
discusses the world’s earliest known reference to tempeh in 
the Serat Centini manuscript, which was probably written 
in about A.D. 1815. The history of tempeh in the Europe, 
Australasia, in the United States has also been updated and 
expanded.
 Appendix B: “Tempeh makers in the West” has also 
been updated and expanded. Address: Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549 USA.

93. Product Name:  [Tofu Burgers (Leek / Ginger, Basque 
Corn & Pepper, With Sea Vegetables)].
Foreign Name:  Croque Tofou (Poireau / Gingembre, 
Basquaise, Océane).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  Plateau de l’Ardennais, 91590 
Cerny, France.  Phone: (6) 457.52.01.
Date of Introduction:  1985 March.
Ingredients:  With Sea Vegetables: French-grown soybeans, 
rolled oats (organically grown), British sea vegetables, 
shrimps, soy sauce, sunfl owerseed oil, spices.
Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Protein 14.8%, lipids 11.9%, 
carbohydrates 4.8%, calories 185.
New Product–Documentation:  Letter from Bernard 
Storup. 1989. March 3. These 3 varieties were launched 
in March 1985 and discontinued in Sept. 1988. Label 
for Océane. 3.25 by 6.5 inches. Red, yellow, blue, green, 
and brown. Written in French, German, and Italian. 
Impressionistic drawing of sea vegetables. Contains 2 
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croquettes. Address is still Cerny.
 Product (Basque / à la basquaise) with new Label 
brought by Taro Mikuriya of the Nutrition & Santé Group 
(Revel, France). 2011. Dec. 14. Paperboard box. 4 by 6 by 
1.5 inches.

94. Soyfoods Association of America, Standards Committee. 
1985. Tofu standards. 7th draft. Lafayette, California: 
Compiled by William Shurtleff of Soyfoods Center. 18 p. 
March. 28 cm. [11 ref]
• Summary: “VII. Naming second generation commercial 
food products containing tofu.
 “Second generation commercial tofu products may be 
divided into three types:
 “A. Products in Which Tofu Is Used as an Ingredient. 
For the term “Tofu” (or “Tof...”) to appear in the name of a 
commercial food product, in a form such as “tofu chocolate 
parfait,” “tofu lasagna,” or “Tofreezy,” the product should 
contain at least the following percentages of tofu by weight 
(purchased or manufactured as tofu, as defi ned previously) 
for any given product category. The term “tofu” as used here 
refers to a product containing the equivalent of 8% protein. 
Thus, for example, if tofu containing 7% tofu were used in a 
tofu salad (see below), it would have to comprise 28.6% of 
the fi nished product by weight.
 “25% Tofu salads, dips, or spreads; vegetarian meat or 
cheese analogs (tofu burgers, franks, etc.).
 “20% Dressings, quiches, “cheesecakes,” blended 
puddings or parfaits or mousses.
 “15% Non-dairy frozen desserts, prepared entrees, 
sandwiches, baked goods, soups.
 “Or, the tofu should be substituted for all of the 
product’s typical protein source (e.g., for all of the cheese 
and/or meat in a lasagna). If less tofu is used, the name 
should be of the form ‘chocolate parfait with tofu’ or 
‘meatless lasagna with tofu.’” Address: Lafayette, California 
and Greenfi eld, Massachusetts.

95. Product Name:  Scrummi (Non-Dairy Soy Ice Cream) 
[Banana & Honey, or Apricot].
Manufacturer’s Name:  Vegetarian Feasts.
Manufacturer’s Address:  21 Carnwath Rd., Fulham, 
London SW6, England.
Date of Introduction:  1985 March.
Ingredients:  Incl. tofu, fruits.
How Stored:  Frozen.
New Product–Documentation:  Talk with Sonia Newhouse. 
1988. March 13. Sonia developed this product for her 
daughter, who was allergic to dairy products. It debuted at 
the International Food Exhibition in London, this product 
received positive reviews mention in the London Evening 
Standard and at the show. She thinks it was one of the fi rst 
tofu ice creams in England. But it was never commercialized 
because the ice cream equipment did not arrive before she 

sold the company. Her daughter, Suzanna Price, named the 
product (short for scrumptious) and her daughter owns the 
formula. Today she served us 5 fl avors of her homemade 
tofu ice cream (pineapple, banana, raspberry, apricot, and 
chocolate) which are basically variations on Scrummi.

96. Product Name:  Ed & Andy’s Original Tofu Teriyaki.
Manufacturer’s Name:  Walker and Wilks Tofoods.
Manufacturer’s Address:  P.O. Box 3763, Silver Spring, 
MD 20901.
Date of Introduction:  1985 March.
Wt/Vol., Packaging, Price:  $3.98 in California.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Health Foods 
Business. 1985. Dec. p. 39. “Get something hot in your 
freezer: Ed & Andy’s Original Tofu Teriyaki.” Label. 5 
by 7 inches. Full color with photo. Przybyla. 1987. Food 
Engineering. April. p. 74. “First introduced in 1985.”

97. Product Name:  Tofu (Vacuum Packed in a Colorful 
Box).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1985 March.
Wt/Vol., Packaging, Price:  Vacuum packed.
New Product–Documentation:  Label. 1985, undated. 
1987. Oct. Interview with Steve Demos. 1989. This product 
was introduced in about March 1985, shortly after Les 
Karplus was let go. They got their vacuum packer in May 
1983. They went to a box because without a box the product 
looked awful, was leaking on the shelf, and (in the volume 
stores) it didn’t stack properly.

98. Belleme, John. 1985. New developments at American 
Miso Co. (Interview). SoyaScan Notes. April 2. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: In Feb. 1984 (actually 1 Oct. 1983) John sold 
his ownership in the American Miso Co. to Barry Evans. 
Originally, John, Sandy Pukel, and Barry each owned one-
third of the business. Before that, it had 6-7 owners. First 
Sandy (under pressure from Barry) sold his one-third to 
Barry, which made Barry the majority shareholder. After that, 
Barry let John run the company, which is doing very well in 
terms of productivity and profi tability. They are selling all 
the miso they can possibly make.
 At the time John sold his stock, he set up a new 
corporation named Just In Foods, Inc. (named after his son, 
Justin) to make second-generation miso products. John 
recently sold Just In Foods (which makes Miso Master brand 
products) to Barry Evans, because John doesn’t own a miso 
plant. John is now a paid consultant for American Miso Co.
 Miso Master is a marketing company for miso and miso 
products, and also a brand name. Chick Peaso is a mellow 
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miso made with chick-peas instead of soybeans; it contains 
no soy. Introduced in May 1984, it was fi rst sold in bulk from 
Great Eastern Sun but is now sold in 1-pound plastic bags.
 Two tofu-miso dips were introduced in Nov. 1984; they 
are made by Nasoya using John’s miso. They are both selling 
well, under the Miso Master label. Another new product is 
a delicious spaghetti sauce produced by Ventrillos in New 
York; it is made with a very mellow miso, low in salt. John 
sells John Troy about 35,000 lb/year of mellow miso; that’s 
all Troy uses but Belleme does not make much money on 
this. Troy’s miso mustard has 3-month amakuchi miso in 
it. John fi rst saw this product in Fukuoka, Japan, made by 
Toshi Shiroozu, a man who makes mellow white miso for 
Eden Foods; it was in 1-pound packages, exported by Muso 
Shokuhin. John had a product named Mellow Ebony Miso, 
made with black soybeans. It was delicious but the color was 
grotesque, so he phased it out.
 Another new non-profi t organization is the Institute for 
Fermented Foods. Its logo is a pickle barrel with a rock on it 
borrowed from the book Miso Daigaku.
 Pretty soon John is going to stop making miso. He is 
now training Don DeBona, who Barry sent to be trained. 
After that, John plans to run Barry’s Just In Foods full 
time. John’s wife, Jan, is writing a book on Japanese foods. 
John plans to go back to Japan for a while. Address: North 
Carolina.

99. Flinders, Carol. 1985. Tempeh replace meat in tasty way: 
Laurel’s Kitchen, vegetarian cookery. Mercury News (San 
Jose, California). April 3. [3 ref]
• Summary: Contains an introduction to tempeh and 
vegetarianism, with two recipes: Tempeh a la king, and 
Tempeh cacciatore. Address: Co-author of ‘Laurel’s 
Kitchen,’ a vegetarian cookbook, Petaluma, California.

100. Nabben, Alexander. 1985. Re: New soy dairy making 
tofu and tempeh about to open at Dornhausen, West 
Germany. Letter to William Shurtleff at Soyfoods Center, 
April 3. 2 p. Typed, with signature. [Eng]
• Summary: Alexander and friends have moved from 
Munich 150 miles to the north of Bavaria and rented a farm 
in a small village. From the cow stable they are making a 
nice soy dairy. Very soon they will be “offering tofu, tempeh, 
and soy sprouts in different recipes and ways.” An enclosed 
leafl et (single sided, in German) shows that he and friends 
are organizing a meeting for soyfoods makers. “In the last 
two years they went up to 10 or more, from around 4-5.” 
Their idea is to cooperate more with one another “so that 
the soy-boom can get through easier.” In Sept. of this year a 
good book publishing company will bring out Alexander’s 
book about soyfoods.
 The leafl et titled “Invitation” bears the logo of The 
Farm in Tennessee, and the organization in Dornhausen is 
named “Farm-Gemeinschaft e.V.” (The Farm Community). 

The get-together is scheduled for 1-2 June 1985. There is 
an agenda of 11 items for the meeting. At the bottom of the 
leafl et is a list of the companies and individuals to whom 
the invitation is being sent: Sojaföderring, [Sojafoederring; 
means “Soy bringing forward association”], Sojaquelle, 
Sojastern, Svadesha, Jamato [Yamato]–Tofu-Haus, Garten 
Eden, Atlantis, Lukas Kelterborn, Rolf Badhoff [sic, Rolf 
Barthoff], Albert Hess, Fa. [Firma] Byodo, Fa. Morgenland, 
Hamburger Tofu-Manufaktur, Verein Freunde der Erde e.V., 
and Naturkost e.V. Address: Morgenland-Naturkost/Farm-
Gemeinschaft e.V., 8821 Dornhausen 29, W. Germany.

101. Soyfoods Center. 1985. Catalog: Publications & 
materials by William Shurtleff & Akiko Aoyagi [mail order]. 
P.O. Box 234, Lafayette, CA 94549. 20 panels. April 3.
• Summary: This catalog, folded like a road map, is printed 
with brown and rust (brownish pink) light blue ink on white 
paper. 10,000 copies were printed by Hunza in Berkeley. 
Address: Lafayette, California. Phone: 415-283-3161.

102. Stechmeyer, Betty. 1985. Re: Thanks for book. New 
developments. Letter to William Shurtleff at Soyfoods 
Center, April 11. 1 p. Typed, with signature on letterhead. [2 
ref]
• Summary: “Thanks so much for the new edition Book 
of Tempeh... Things are quiet here. Gordon is teaching 
microbiology at College of the Redwoods and we hope to 
teach the Soyfoods Workshop next semester. Penny Billiter 
of Star Soyfoods, Sandpoint, Idaho, was our student. Before 
the Workshop she hadn’t even heard of tempeh, just tofu. She 
came over just before leaving town to spend a day of intense 
note taking and talking and a month later was selling tofu 
pudding to Safeway!
 “I’ve enclosed our most recent catalog. Since we have 
20+ of the fi rst Book of Tempeh we’ll keep with it for now.
 “I’m now selling tempeh on a special order basis to local 
restaurants. Koji, rice and barley, goes to coops on the same 
basis. I even had a special order for natto!
 “Hope all is well with you. You’ve obviously been very 
busy as always! Best regards,...” Address: GEM Cultures, 
30301 Sherwood Rd., Fort Bragg, California 95437. Phone: 
707-964-2922.

103. Praskin, Laurie Sythe. 1985. New developments at The 
Farm and with Plenty (Interview). Conducted by William 
Shurtleff of Soyfoods Center, April 15. 3 p. transcript.
• Summary: Laurie has just returned from a Plenty Board 
of Directors meeting at The Farm in Tennessee. Only 
300 people are living there now–it has a deserted feeling. 
But the Plenty meeting was good. Plenty is doing some 
excellent work with soyfoods in the Caribbean (especially on 
Dominica), and in Lesotho. There were color slides shows of 
each program. Their soy dairies there are selling soyfoods.
 The Farm Soy Dairy in Tennessee is now run by Ron 
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Maxen and Michael Lee. They sell 100 lb/week of tofu, half 
of it off The Farm in 1-gallon plastic bags that hold 5 cakes 
each, or in tubs. On The Farm it sells for $0.90/lb. Off The 
Farm it sells for $0.75/lb in bulk or $0.85 in tubs. Their yield 
averages 2 lb of fi rm tofu from 1 lb of soybeans. They do all 
their own distributing. They also make 150 gallons/week of 
soymilk sold as such plus another 4,500 to 5,000 gallons/
month for ice bean (2 runs a month). Twice a month they 
load it into a milk truck and ship to an ice cream company 
near Memphis. Also 15-20 gallons/week of soy yogurt and 
80-90 lb/week of tempeh is sold on The Farm.
 The soy dairy in Lesotho is beautiful, housed in a 
traditional stone hut with a thatched roof. Inside are white 
walls, a concrete fl oor, and drains. It is making a little 
soymilk and soymilk ice cream. It has a nice little Okita 
stainless steel mill that runs off a generator and also a 
bicycle-powered mill. They are also growing some soybeans 
now. Address: 17969 Oak Dr., Los Gatos, California 95030.

104. Shurtleff, William; Aoyagi, Akiko. 1985. History of 
soya and the soybean development program in Sri Lanka. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 31 p. 
April 16. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ AsSoSriL1. 
A comprehensive history of the subject. Contents: 
Introduction. Demographic background. Early history of 
soya in Sri Lanka. Meals for Millions in Ceylon (1955-
1972). Establishment of Sri Lanka soybean development 
program. A brief chronology of key events: 1973-. Activities 
of the soybean development program: summary. Soybean 
production project. Soyanews. The Soyabean Foods 
Research Center. Role of Sri Lankan government and 
Thriposha. Commercial production of soyfoods. Institutional 
use of soyfoods: hospitals, prisons. Ongoing training abroad. 
Future prospects for soybeans and soyfoods. Conclusion.
 Note: By the year 2000 it was clear that the soybean 
programs that had been so active during the period from 
1955 to 1990 had not succeeded in helping the soybean 
to take root permanently in Sri Lankan food culture and 
agriculture. We would suggest several reasons. (1) The Meals 
for Millions program ended up as basically a food giveaway 
program, which was unsustainable. (2) The program that 
involved the University of Illinois and INTSOY was 
conceived by the government with relatively little focus on 
starting new business in Sri Lanka. When the government 
lost interest or money, the program stalled and eventually 
fi zzled out. (3) The Soyabean Foods Research Center used 
state of the art technology from the USA and Europe. But 
this technology was inappropriate in Sri Lanka except for 
potential large soyfood processing businesses. The Center 
would probably have been much more effective if it had 
been conceived as a center where people who wanted to start 
new businesses came to learn how to make soyfoods, such 

as tofu, soymilk, soy yogurt, roasted soy fl our, etc. using 
relatively simple and inexpensive appropriate technology, 
then returned home with a small loan and with the necessary 
equipment, plus plenty of follow-up from the program. (4) 
The idea of making soyfoods at home has never worked 
anywhere in the world; it takes too much time. Making them 
on a village level will work if the village is large enough 
to support one person who makes the soyfoods or, equally 
good, if a group of people in the village forms a cooperative, 
individuals or small teams can make one or more soyfoods 
on a rotating basis. That way each member would get fresh 
soyfoods each day free of charge. (5) The program gave little 
emphasis to edamame / green vegetable soybeans as a new 
garden vegetable. (6) From about 1983 until 2009 there was 
a terrible civil war in Sri Lanka between the militant Tamil 
Tigers in the north and the government of Sri Lanka in the 
south. The Tigers fought to create an independent Tamil state 
named Tamil Eelam in the north and the east of the island. 
After a 30 year long military campaign, the Sri Lankan 
military defeated the Tamil Tigers in May 2009. But this war 
took the government’s attention and resources away from 
many other worthwhile projects–including soybeans and 
soyfoods. Address: Lafayette, California. Phone: 415-283-
2991.

105. Chan, Gilbert. 1985. Business owner sings tofu’s 
praises. Marin Independent Journal (Novato, California). 
April 27.
• Summary: Bill Bramblett, a former breakfast cook at the 
Sleeping Lady Cafe, a musician and owner of Wildwood 
Natural Foods in Fairfax, California, has written a song 
titled “Tofunction.” The lyrics go: “White ‘n’ creamy / Hot 
‘n’ steamy / Smooth ‘n’ dreamy / Soya beany. In less than 
5 years, Wildwood has grown from about 12 workers and 
$52,000 in yearly sales to 47 employees and more than $1 
million sales. Each day more than 1,300 people enjoy a 
Wildwood sandwich, and Wildwood is proud to be one of 
the fi rst companies in America to make and sell a sandwich 
that contained tofu. The company distributes tofu, tofu 
sandwiches, and other healthy foods to about 100 stores in 
the Greater Bay Area from Mendocino in the north down 
to Santa Cruz in the south. Most of the stores are located 
in Marin County, San Francisco, the East Bay, and the 
Peninsula.
 Bramblett, who sports a button reading “I’ve joined 
the tofu revolution,” is a partner in the business with Paul 
Orbuch and Frank Rosenmayr. “Wildwood began in August 
1980 in the kitchen of the Sleeping Lady Cafe [sic]. Brown 
rice and tofu sandwiches were prepared every morning for 
the Good Earth Natural Foods in Fairfax.”
 “The company later added salads, health snacks and soy 
milk to its line. Wildwood also distributes natural foods such 
as tacos and burritos for other health food companies.”
 Photos show: (1) Tofu maker Greg Whalen as he 



Tofu & Tofu Products (1985-1994)   39

© Copyright Soyinfo Center 2022

pours soaked soybeans into the hopper of a grinder. (2) Bill 
Bramblett, seated at a desk with hands folded, wearing his 
Wildwood T-shirt and tofu revolution button.

106. “I’ve joined the tofu revolution,” (Memorabilia–Button 
with safety pin on back). 1985. *
• Summary: This metal button is meant to be worn on 
one’s shirt. Billy Bramblett, an owner of Wildwood Natural 
Foods is wearing it in a photo in the following article: Chan, 
Gilbert. 1985. “Business owner sings tofu’s praises. Marin 
Independent Journal (California). April 27.
 Talk with Billy Bramblett. 1998. Aug. 5. This button is 
“long gone.” He has moved six times since that photo was 
taken, and it got lost in the process. He was a button collector 
for many years, but he has no idea where he got this one, 
but he probably got it at about the time that the article was 
written–no more than a year before. It was defi nitely not 
created or produced by Wildwood.
 Note: This is the earliest record seen (Aug. 2000) for 
a “Button with safety pin on back” related to soy. Address: 
Fairfax, California.

107. Brightsong Foods. 1985. Tofu! (Ad). Prepared Foods. 
April. p. 135.
• Summary: A ¼-page black-and-white ad. “Brightsong 
now has ingredient Tofu for processors! Made to your 
specifi cations, this innovative product is available in many 
forms, including paste, liquid, chunk, curd, etc. The product 
is freeze-thaw stable, bland, sanitary, all-natural and Kosher 
Parve. It is packed in boxes, pails or drums, without packing 
water, for handling ease!
 “Brightsong’s ingredient Tofu is functional and has 
marketing advantages in products like frozen desserts, 
baked goods, yogurt, beverages, dressings, dips and spreads! 
Using Brightsong Tofu is the easiest, most reliable way 
of getting in on the fastest growing segment of the food 
market: tofu products! Applications and technical assistance 
available. Call us and put our 27,500 hours of tofu product 
development to work for you today!” Address: Richard Rose, 
P.O. Box 2536, Petaluma, California 94953. Phone: 707-778-
8638.

108. Product Name:  Colombo Tofree (Non-Dairy Frozen 
Dessert Mix) [Honey-Vanilla, Chocolate, Maple Walnut, 
Honey Almond, Wildberry, or Peanut Butter].
Manufacturer’s Name:  Colombo Inc.
Manufacturer’s Address:  Danton Dr., Methuen, MA 
01844.
Date of Introduction:  1985 April.
Ingredients:  Tofu (water, isolated soy protein, lemon 
juice), sugar, corn syrup solids, cottonseed oil, cocoa 
powder, chocolate liqueur, cellulose gum, locust bean gum, 
carrageenan, salt.
Wt/Vol., Packaging, Price:  2 gallon tub.

How Stored:  Frozen.
New Product–Documentation:  Interview with Bob Brooks 
of Colombo. 1985. Jan. 2. This is the new name for Colombo 
Tofu, somewhat deceptively labeled, since the product 
contains no tofu. Dairy Record. 1985. April. p. 36. “Colombo 
Tofree Debuts... launched a soft-serve tofu-based dessert to 
the foodservice industry. Has one-third fewer calories than 
ice cream.” Daily Record (Morristown, NJ). 1985. Aug. 7. 
Colombo began test marketing its Tofree in July 1984, and 
introduced it nationwide in June 1985. Food Management. 
1985. Oct. “Softserve Tofu.” Label. 1985, undated. 4.75 by 3 
inches.

109. Estella, Mary. 1985. Natural foods cookbook: 
Vegetarian dairy-free cuisine. Briarcliff Manor, NY, and 
Tokyo: Japan Publications. 250 p. April. Illust (color). 
Recipe index. Index. 26 cm. [22 ref]
• Summary: This macrobiotic cookbook, though free of 
dairy products, uses fi sh in many recipes. In the chapter titled 
“Getting Started” there is a section titled “Beans” (p. 25-26) 
which describes adzuki beans, black soybeans, chickpeas, 
lentils, mung beans, etc. Concerning black soybeans: 
“Distinct from our American black bean in shape, texture and 
taste, this is a type of soybean They are available in Oriental 
markets or at natural food stores. Black soybeans cooked 
with sweet brown rice is a special treat” (see p. 157 for the 
recipe).
 On the same page, in the section on “Whole grains” is a 
description of seitan (“Wheat gluten, also known as ‘wheat 
meat’ in America... Making seitan at home is an easy but 
time-consuming process.”).
 There is also a section on “Soy Foods” (p. 26-27) which 
begins by stating that “Soybeans, the king of beans, are 
ironically not often eaten as whole beans, but instead are 
processed into miso, shoyu, tofu, tamari, and tempeh.” Each 
of these foods are discussed briefl y. Three types of soy sauce 
are defi ned: Shoyu, tamari, and commercial soy sauce (which 
is said to be artifi cially colored and processed). Chapter 7, 
titled “Whole grains, beans, tofu and tempeh” contains 7 
tofu and 7 tempeh recipes. There are a large number of soy-
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related recipes throughout the book, including others tofu, 
tempeh, using miso and tamari.

110. Food Processing (Chicago). 1985. Tofu-based non-
dairy frozen desserts: Reduced calories, no cholesterol, no 
lactose are health implications. 46(4):41-42. April.
• Summary: Discusses the introduction and composition of 
Barricini Tofulite. “The fi rst introductions were made in New 
York during the early part of February.” The company also 
plans to introduce soy-based “cheesecake, frozen novelties, 
lasagna, frozen tofu burgers, frozen tofu enchiladas, soy-
based yogurt, and soy milk.”

111. Product Name:  Tofait (Non-Dairy Soy Ice Cream) 
[Hard Pack: Wild Berry Delight, Strawberry Lisse, Almond 
Bark Supreme, California Pecan Creme, Swiss Chocolate 
Silk, Rum Raisin Rhapsody, or French Velvet Vanilla].
Manufacturer’s Name:  Hawthorn Mellody.
Manufacturer’s Address:  1827 Walden Offi ce Square, 
Schaumburg, IL 60195.  Phone: 312-392-3825.
Date of Introduction:  1985 April.
Ingredients:  Water, corn oil, sucrose, corn syrup, high 
fructose corn sweetener, tofu solids, microcrystalline 
cellulose, mono and diglycerides, cellulose gum, 
carrageenan, protein, and natural fl avors.
Wt/Vol., Packaging, Price:  Pint cartons.
How Stored:  Frozen.

Nutrition:  Per 4 oz.: Protein 2 gm., Calories (low of 160 
for French Velvet Vanilla, high of 220 for California Pecan 
Creme), carbohydrates 20-24, fat 10-14 gm, sodium 90-130 
mg.
New Product–Documentation:  Interview with Charles 
Chase of Hawthorn Mellody. 1985. Nov. 11. This company is 
a dairy processor. Leafl ets. 1986, undated. 8½ by 11 inches. 
Full color, both sides. Label reads: “Light & Creamy Tofait. 
100% all natural. Made with real tofu. Cholesterol and 
lactose free.” Dairy Record. 1985. May. p. 29-30. Tofait is 
said to contain 15-20% real tofu. Available in both soft serve 
and hard pack. Hawthorn Mellody is a subsidiary of Custom 
Creamery System; Prepared Foods. 1985. July. p. 17, 109. 
“Tofait contains an unusually high (15-20%) amount of real 
tofu.” Przybyla. 1985. Prepared Foods. Sept. p. 146. Dairy 
Foods. 1987. March. “A terrifi c time for tofu.” Kingma. 
1987. Soya Newsletter. 1(3):11. “The company markets 
seven hard-pack and six soft-serve fl avors, distributed in the 
Mid-Atlantic states.”

112. Product Name:  Island Spring Tofu Frozen Dessert 
Mix (Soft Serve Non-Dairy Soy Ice Cream) [Chocolate and 
Vanilla].
Manufacturer’s Name:  Island Spring, Inc.
Manufacturer’s Address:  P.O. Box 747, Vashon, WA 
98070.
Date of Introduction:  1985 April.
Ingredients:  Water, tofu (water, soybeans, calcium sulfate), 
high fructose corn sweeteners, corn oil, all natural fl avorings, 
soy lecithin, vegetable gums (guar gum, carrageenan), salt.
Wt/Vol., Packaging, Price:  1 gallon.
How Stored:  Frozen.
New Product–Documentation:  Label. 1985, undated. 5 
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inches square. Brown and white on pink, with faint sprig of 
plum blossoms, moon, mountains, and water in background. 
“All natural non-dairy. A Fitness Food from the Pacifi c 
Northwest, USA.” Interview with Luke Lukoskie. 1985. 
March 20; Beachcomber (Vashon, Washington). 1986. Nov. 
26. Sold in ½ gallon Pure-Pak cartons.

113. Shurtleff, William; Aoyagi, Akiko. 1985. Soyfoods 
industry and market: Directory and databook 1985. 5th 
ed. Lafayette, California: Soyfoods Center. 220 p. Index. 
April. 28 cm. Updated every 1-3 years with a bibliographic 
supplement. [360 ref]
• Summary:  See next page. Contents: 1. Introduction. 
2. Directory of soyfoods manufacturers. 3. Directory of 
soyfoods support industry: Goods & services. 4. The many 
types of soyfoods. 5. Historical: Historically most important 
books and serials, earliest references to individual soyfoods. 
6. Year in review. 7. Soyfoods industry and market in the 
U.S. 8. Tofu industry and market in the U.S. and Canada. 
9. Soymilk industry and market: Worldwide and in the U.S. 
10. Tempeh industry and market in the U.S. 11. Soy sauce 
industry and market in the U.S. and Japan. 12. Miso industry 
and market in the U.S. and Japan. 13. Soynut industry 
and market in the U.S. 14. Natto industry and market in 
Japan. 15. Statistics on fermented soyfoods in East Asia. 
16. Soyfoods in restaurants, delis & cafeterias. 17. Soybean 
crushing industry in the U.S. 18. Soy oil industry and market 
in the U.S. 19. Soy fl our and cereal-soy blends industry and 
market worldwide. 20. Modern soy protein products industry 
and market in the U.S. 21. Soyfoods terminology and 
standards. 22. Names of soyfoods in major foreign languages 
(incl. Chinese / pinyin; Hoisin sauce = haixian jiang). 23. 
Soybean production worldwide and country-by-country. 
24. Key institutions working with soyfoods worldwide. 25. 
Measures, weights, and equivalents. 26. About the Soyfoods 
Center & soyfoods consulting services. 27. Bibliography.
 In February 1977 a Gallup poll in America showed a 
remarkable shift in the public’s awareness of and attitudes 
toward soyfoods. The sampling of 1,543 adults across the 
nation found that: 33% believe that soybeans will be the 
most important source of protein in the future–ahead of fi sh 
at 24% and meat at 21%. 55% believe that “soy products 
have a nutritional value equal or superior to that of meat.” 
54% reported that they “had eaten foods containing soy 
protein as a prime ingredient within the past 12 months.” 
Younger age groups living in large cities and those with 
college or university educations had the most favorable 
attitudes toward soy protein, indicating that support for 
soyfoods is likely to grow in the future. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

114. Shurtleff, William; Aoyagi, Akiko. 1985. The tempeh 
industry and market in the USA. In: William Shurtleff 
and Akiko Aoyagi. 1985. Soyfoods Industry and Market: 

Directory and Databook 1985. 5th ed. Lafayette, California: 
Soyfoods Center. 220 p. See p. 86-95A.
• Summary: All statistics in this chapter are based on 
original Soyfoods Center surveys of the tempeh industry. 
Contents: 1. Introduction. Historical. Market size and growth 
rate. Tables: (1) Number of tempeh companies by major 
countries and regions (1975-1985; not including Indonesia, 
Malaysia, and Singapore). In Europe and the United States, 
the number increased from 7 in 1975 to 93 in 1985, with 
55 of the latter in the USA, 21 in Western Europe, and 4 in 
Canada.
 (2) Largest tempeh manufacturers in the United States. 
The columns are: Rank in 1984. Rank in 1983. Company 
name & state. Year started making tempeh. Average weekly 
production (lb/week) in May 1982, May 1983, and Jan. 
1984. Of the 18 manufacturers listed, the top 5 are:
 (2a) Quong Hop / Pacifi c Tempeh, California, started 
1980, 7,000 lb/week in Jan. 1984
 (2b) White Wave, Colorado, started 1979, 5,850 lb/
week.
 (2c) Soyfoods Unlimited, California, started 1981, 5,800 
lb/week.
 (2d) The Tempeh Works, Massachusetts, started 1979, 
5,500 lb/week.
 (2e) Appropriate Foods, New York, started 1981, 2,000 
lb/week.
 Largest tempeh manufacturers in Canada. Only one 
company, Thistledown Soyfoods (British Columbia, Canada) 
is listed. They make 200 lb/week.
 Detailed yearly analysis of the tempeh industry in the 
United States (1981, 1982, 1983).
 Graph of number of tempeh manufacturers in the USA 
and the Western World.
 Major market segments and retailing outlets. Varieties of 
tempeh and amounts produced: Regular soy tempeh, soy & 
grain tempehs, second generation tempeh products. Tempeh 
starter. Pricing. Packaging and refrigeration. Popular uses 
and recipes. Special distribution arrangements. Outlook and 
forecast: Second generation products, mainstream marketing 
with nutritional emphasis, institutions before supermarkets, 
watch Japan and the Netherlands. Books on tempeh 
published in the United States (10 books from 1979-1984). 
U.S. Media coverage of tempeh (1971-1984). Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

115. Product Name:  Tofu, Soymilk, Tempeh.
Manufacturer’s Name:  Soy Shop, Inc.
Manufacturer’s Address:  210 Laredo Dr., Decatur, GA 
30030.  Phone: 404-377-8433.
Date of Introduction:  1985 April.
New Product–Documentation:  Talk with Mr. Kich Lam. 
1989. Nov. 8. He bought this business from Steve and Sarah 
Yurman in April 1985, and moved it to Decatur. He now 
makes tofu, soymilk, and tempeh. He is Chinese.
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116. Tjiptoherijanto, Prijono. 1985. Aspek ekonomi dari 
usaha tempe tradisional: Pendekatan usaha tani kedelai 
[Economic aspects of the traditional tempeh producer: An 
appraisal from the soybean producer]. In: Hermana and 
Karyadi, eds. 1985. Simposium Pemanfaatan Tempe Dalam 
Peningkatan Upaya Kesehatan dan Gizi [Symposium on 
Tempeh Utilization in Efforts for Improving Health and 
Nutrition]. 148 p. See p. 97-113. Held 15-16 April 1985 in 
Jakarta. [7 ref. Ind]
• Summary: This article contains the following graphs: 
Soybean exports from Indonesia (1977-82); Soybean imports 
to Indonesia (1978-82); Production and consumption of 
soybeans and soyfoods in Indonesia (1971-82; soyfoods 
given for only 1978 and 1980); Per-capita consumption 
of soybeans, tofu, tempeh, and soy sauce (kecap) by 
province and total, 1978 and 1980. In 1980 the fi gures for 
Indonesia as a whole were soybeans 0.16 kg per capita, 
tofu 4.66 kg, tempeh 4.87 kg, soy sauce 1.61 bottles. The 
average consumption of tempeh for Indonesia as a whole 
was 11.6 grams/person/day in 1978 and 13.3 gm in 1980. 
Source: Central Bureau of Statistics. Address: Dr., Lembaga 
Demografi –UI.

117. Toyo Shinpo (Soyfoods News). 1985. Tônyû o beesu ni–
shin seihin [Tofu and soymilk dessert shop opens in Osaka]. 
May 1. p. 7. [Jap; eng+]
• Summary: A tofu and soymilk dessert specialty restaurant 
will open in April in the Kintetsu department store in eastern 
Osaka at Fuse city. It will be named Tofeez. It is connected 
with Furuichian Enterprises which owns the Tofu Kan 
restaurant. It will serve about 30 soyfoods including tofu ice 
cream, soymilk bread, tofu burgers, tofu pies, soy yogurt, etc.
 On 1 April 1985 a popular Western-style tofu restaurant 
opened in Nagoya. Named Tcha-na-Time, it is located in the 
NBN Izumi Building, 1-23-36 Izumi, Higashi-ku, Nagoya, 
Japan, Phone: 052-951-1877. The owner is Ms. Ishiki. In 
addition to various soyfoods, they also serve meat and fi sh. 
Address: Kyoto.

118. Shurtleff, William. 1985. Re: Recommending that the 
Library of Congress change its subject heading from “bean 
curd” to “tofu.” Letter to the Library of Congress, Cataloging 
in Publication Div., Washington, DC 20540, May 4. 1 p. 
Typed, without signature.
• Summary: Gives three reasons for recommending the 
change: (1) “Since 1975, forty-three books on tofu (with 
the word ‘Tofu’ in the title or at least half of the book about 
tofu) have been published in the United States. Every one 
has used the word ‘Tofu’ in the title and throughout the text. 
Not one has used the term ‘Bean Curd,’ except perhaps once 
in the text to explain that it is the outdated/obsolete term for 
tofu. (2) There are presently 182 manufacturers of tofu in 
the United States. The largest has sales of about $5 million 

a year. Every one of these companies labels its products as 
‘Tofu.’ Not one uses the term ‘bean curd’ as the main term on 
the front panel. (3) The Soyfoods Association of America and 
the Tofu Council (representing all U.S. tofu manufacturers) 
have adopted ‘Tofu Standards,’ which are 129 pages long 
(single spaced), which are now in their seventh revision, 
and which have been reviewed and accepted by the U.S. 
Food and Drug Administration. In these standards is the 
fi rm statement: ‘The term “bean curd” should not be used on 
labels, in advertising, or at any other time when referring to 
tofu.’”
 Note: On 28 June 1985 Mary K.D. Pietris (Chief, 
Subject Cataloging Div., Processing Services, Library of 
Congress) wrote William Shurtleff that the term “Bean curd” 
would be changed to “Tofu” in the Library of Congress 
Subject Headings. The change was fi nalized in July 1985. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: (415) 283-2991.

119. Siriwardena, T.D.W. 1985. Re: Requesting visit. Letter 
to William Shurtleff at Soyfoods Center, May 9. 1 p. Typed, 
with signature on letterhead.
• Summary: Mrs. F. Hwavitharana, a research worker 
attached to his center, expects to visit Canada in early July, 
1985. She holds B.Sc. and M.Sc. degrees and is a research 
bio-chemist who has 3 years experience as a research worker 
at the Soybean Center.
 He is writing to Shurtleff to expedite possibilities for 
her to visit Soyfoods Center to learn about making tempeh, 
tofu, and soy beverage. He proposes that she spend about 2 
weeks at Soyfoods Center. A few visits to tofu and tempeh 
manufacturing centers in California would also be useful. 
Address: Sri Lanka Soybean Project, Dep. of Agriculture, 
Soybean Foods Research Centre, Gannoruwa, Peradeniya, 
Sri Lanka.

120. Ayerst, Norman. 1985. Re: Work with Plenty in 
Dominica and Central America. Letter to William Shurtleff at 
Soyfoods Center, May 16. 3 p. Typed, with signature.
• Summary: “I received your message from Maya Shearer 
and am glad to hear of your interest in our Caribbean 
projects. Actually my wife [Sarah] and myself worked 
mostly on the island of Dominica. We spent 18 months there 
and returned to Canada on the 18th of Feb. ‘85.
 “We worked on an integrated soybean project similar to 
the program that Laurie Praskin was involved in Guatemala. 
My wife and I spent 6 months in Guatemala during 1980 
with Laurie and all. At that time, I was responsible for the 
administration of the Solola Soy Dairy from the Canadian 
end.
 “In Dominica we carried out the INTSOY variety trials 
and then went on to spacing trails, companion planting 
trials and various other trials to test the long-range capacity 
of soybean growth in Dominica. Some of these trials were 
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undertaken with the Government, some with the cooperative 
farming groups and some with individual farmers. We were 
somewhat overwhelmed with the response of farmers eager 
to try out soybeans–Dominica is a very agrarian society, 
by the way, and most people grow a portion of their own 
food. They are especially eager to fi nd any new crops that 
can be sold on the local market–it is, overall, a very poor 
society. We have identifi ed a few varieties that seem to be 
well suited for Dominica–one is R315. We obtained the 
original seed through the INTSOY programme and their 
seed originated in Cuba. It’s a very fast growing variety (90 
days to harvest) and seems to dry out well in the fi eld even 
under damp conditions. There is defi nitely more work to do 
to identify the exact varieties suited for Dominica but I think 
we have made a good start and many Dominicans are now 
participating in the program.
 “We opened our initial Soya Shop in downtown Roseau 
(the Capital pop. 12,000) in May of 1984. Originally, we 
produced soymilk and tofu which we incorporated into 
popular local recipes. A fritter that was tofu / okara / bean 
based became a very big hit in town and surpassed our 
expectations of immediate interest in soyfoods. A sandwich 
spread based on tofu / okara and 50% local vegetables was 
also very popular–and of course the soy based ice cream 
(especially peanut fl avour) is very popular.
 “From the original shop, we moved to the edge of 
town–the most densely populated area of Dominica–to 
larger premises on the main road south–down the coast. 
Here we were able to expand our production facility and go 
more into training programs and wholesaling products. (We 
do continue with the retail outlet using soyfoods in local 
recipes.)
 “A second soy shop has opened in Roseau called Soy 
Kweyol. This was opened by a woman who had previously 
worked with our program. Her name is Natalie Andrews 
and she has had a history of experimentation with soybeans/
soyfoods in Dominica. We are currently working with 
Natalie to produce fl ours from local produce (Natalie 
initiated this project 5 yrs. ago)–cassava, banana, pumpkin, 
breadfruit etc. With these fl ours we are adding toasted 
soyfl our to bring up the protein content and experimenting 
with tastes and recipes to see what the potential of soyfl our is 
in Dominica.
 “Through the Ministry of Education we have been able 
to set up a series of soyfoods preparation courses–for the 
home and small business. These courses are part of their 
adult education program and summer school program. There 
is some talk of the schools incorporating the preparation of 
soyfoods into their home economics courses.
 “The Soya Shop has been purchasing any soybeans that 
farmers are growing, with most being resold or given away 
as seed stock. This is the cycle that we are working towards 
being self perpetuating in the hands of Dominicans. We are 
working towards a number of small-scale farmers growing 

enough soybeans to supply the local market.
 “I think that I have touched on the basic outline of 
the soy aspects of the Dominican project–we also have 
been working on community development projects such as 
building an addition onto a small rural school, supplying 
a school with lighting, building a breakwater with a 
fi shermen’s group etc. -
 “Plenty Canada has also undertaken an integrated 
soybean project in St. Lucia, Jamaica, and Antigua.
 “I have enclosed some articles and part of a report on 
the Dominican project and hope that this gives you an idea of 
what we have been doing. I would appreciate receiving any 
comments or further queries from you. I have a high regard 
for your tofu books and we have used them often.
 “My wife, Sarah, has become somewhat of an expert 
on soy cookery and nutrition over the past 15 years. She is 
very good at making soyfoods taste extremely delicious. 
The initial success of our Soya Shop in Dominica can be 
attributed, to a great degree, to Sarah’s soy experience and 
the participation of some very enthusiastic Dominican 
women.
 “As far as the slides go, I am currently working on 
duplicating my originals. I am also making prints from 
negatives. When I have this completed I will let you know 
and then perhaps we could make an arrangement whereby 
you can see them.
 “Thanks again for your interest, wishing you all the best, 
Norman Ayerst.”
 The letter ends with two handwritten addresses on 
page 3: (1) Noble Bean, c/o Allan & Susan Brown, R.R. 4, 
MacDonald’s Corners, Ontario, Canada. Sarah [Ayerst] has 
been working with Allan & Susan since we returned from 
Dominica. (2) Norman’s home address.
 Letter (e-mail) from Norman Ayerst. 2008. Aug. 3. “At 
the times we were working in Guatemala and Dominica, we 
were working for Plenty Canada–and Plenty Canada was in 
pretty close partnership with Plenty International on planning 
and executing the programs.” Address: 64 Oxford St., 
Toronto, Ontario M5T 1P1, Canada. Phone: 416-920-2668.

121. Sato Shoji Co. 1985. Satô Shôji kaigai tsuaa. Sato 
Amerika Repooto. Sekai ni hirogeyô, tôfu tsukuri no wa 
[Sato Shoji overseas tour: Report from America. Expanding 
the tofu making circle into the world]. Toyo Shinpo (Soyfoods 
News). May 21. p. 8-9. [Jap; eng+]
• Summary: Aloha Tofu in Hawaii makes cookies with tofu 
and vegetables.

122. Burros, Marian. 1985. Getting warmed up for healthful 
frozen desserts? Many are but others aren’t. New York Times. 
May 22. p. C1, C8. Living section.
• Summary: About fi ve years ago, when the term “eating 
healthy” started to become popular, frozen yogurt entered 
the market. Since then, the number of frozen desserts that 
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claim to be healthful, “all natural,” or better for us that old 
fashioned ice or sherbet, have increased dramatically.
 “The newer frozen desserts are often what they seem 
to be. But sometimes they are not. Products with the word 
‘tofu’ in their names, for example, have little if any bean curd 
in them.” She calls such products “frozen tofu” or “soybean-
based desserts.” There is a long section on this category of 
products, which has grown signifi cantly over the last two 
years. “Though they are cholesterol-free, these nondairy 
frozen desserts are not necessarily healthier than ice cream, 
since they are often high in fat” and calories. According to 
Gary Barat, president of the Soyfoods Association, of 30 
frozen products that list tofu as an ingredient, “perhaps no 
more than three actually contain it, and then at levels of no 
more than 5 percent.” The Soyfoods Association is now 
working to establish tofu standards.
 An illustration shows a package of ice cream with the 
word “Tofu” in large letters on the front panel.

123. Product Name:  Boon Tofu.
Manufacturer’s Name:  Soy Food Centre. A Unit of 
Networks Pvt. Ltd.
Manufacturer’s Address:  Net House, Uptron Estate, Panki, 
Kanpur, Uttar Pradesh, 288-822, India.  Phone: 244311.
Date of Introduction:  1985 May.

New Product–Documentation:  Talk with Rajendra 
(“Raj”) Gupta. 1985. July 21. On 23 May 1985 a company 
that Raj helped to establish started production of tofu in 
India in Kanpur (a city in northern India in southern Uttar 
Pradesh, on the Ganges River, 250 miles southeast of Delhi; 
Population 1.2 million). Last year he bought and imported a 
Takai W30B tofu system–which can actually process 50 kg/
hour of soybeans. There is a big demand for his tofu; he can’t 
keep up with it. One month ago he was making 500 kg/day 
of tofu, but soon, when his packaging improves, he will be 
making 1,500 kg/day.
 Soya Bluebook. 1986. p. 105. States that this company 
is making Boon (soy beverages) and Boon (soy frozen 
desserts). But Raj Gupta writes (Nov. 1994) that these 
products were experimental only, and never commercialized.

 Letter from T.N. Agarwal, Director. 1986. Oct. 3. “Being 
very small scale entrepreneurs, we have put all our efforts 
and money, though quite small, to achieve the goal. Then 
in the fi rst stage, we got a tofu plant from Takai, Japan, and 
introduced tofu in the Industrial city of Kanpur at very, very 
low cost ($0.5 per kg). Initially we spent good amounts on 
sales promotion ($10,000/-) and dropped further publicity 
to keep the product cost low. The strategy has been that due 
to low cost the product will have mouth to mouth publicity 
and we shall be able to keep the price low. But this strategy 
did not work. We had high initial sales of 500 kg/day which 
gradually kept dropping and has come to 100 kg/day in 
the last 6-7 months. We are working now on a new sales 
strategy and would inform you of the result. In our fi rst sales 
approach we focused on price and taste to get customers 
and did not stress the health factor much. Maybe we were 
wrong... This is our pilot plant. We are offering franchises 
all over the country to small scale entrepreneurs.” Soya 
Bluebook. 1986. p. 107.
 Ad to sell this company’s tofu equipment in The 
Times of India. 1987. July 14. p. 12. When asked about 
the information in this ad, Raj Gupta replied in Sept. 2010 
(which see).
 Talk with Raj Gupta. 1994. Nov. 21. The tofu company 
he helped to start in India was named Soy Food Centre. It 
was located in Kanpur, and was part of another company 
named Networks Pvt. Ltd., which still manufactures 
electronic test equipment and parts cabinets. Raj had 
signifi cant shareholdings in Networks Pvt., but he no longer 
has any ownership in the company. The tofu company ceased 
operating after 1½-2 years in late 1986 and sold their Takai 
equipment to a company in Madurai, which is now using 
ProSoya’s SC-20 SoyaCow instead of the Takai system. 
The main problem was distribution; the tofu spoiled before 
it reached the consumer. From this experience he realized 
that Indian needs a system that will produce soymilk or tofu 
on demand at the place where the people consume it–as at a 
school or hospital.
 Letter (e-mail) from Rajendra (“Raj”) Gupta. 2010. Sept. 
5 and 7. The company name and address in the 1987 ad are 
correct. The tofu, which was the only soyfood product made 
by this company, was sold under the brand name “Boon.” “I 
do not remember using ‘soya paneer’ on the label. I believe 
we called it tofu. We did not want it to be seen as imitation 
paneer. A cooled 200 gm piece of cut tofu was inserted in a 
small plastic bag, fi lled with water as much as possible, and 
heat sealed, and the sealed bag was put in ice cold water. We 
sold it in almost all types of retail outlets, but catered mostly 
to the middle and upper middle classes. It was distributed 
solely by Indo ProSoya Foods in the Greater Kanpur area. 
Some was shipped to Delhi to bulk users. We were told there 
was a company that made tofu in Delhi area but was closed 
down before we started. However, we could never confi rm 
this. We could never fi nd any details.” No soymilk was 
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sold commercially as the fl avor was too “beany” for Indian 
palates. They started manufacturing tofu with the Takai 
system.
 Letter (e-mail) from Raj Gupta. 2010. Oct. 15. As far 
as I can remember, the name “Indo ProSoya Foods Ltd.” 
was created when we intended to go public, but that never 
happened. The offi ce address of that startup company was 
113/121 Swaroop Nagar, Kanpur 208 002, Uttar Pradesh, 
India. The actual factory was in Panki, a Kanpur suburb.

124. Miller, Bryan. 1985. Restaurants: American cuisine on 
the East Side. New York Times. May 31. p. C16.
• Summary: This is a review of the two-star restaurant Safari 
Grill (1115 Third Ave., near 65th St., in New York City).
 “Grilled beancurd with assorted vegetables was an 
alluring and healthful idea gone awry–the seared slabs of 
beancurd were insipid.”
 Note: This is the earliest English-language document 
seen (May 2022) that contains the term “grilled beancurd;” it 
refers to grilled tofu.

125. Andres, Cal. 1985. Tofu: A nutritious, healthful food 
gaining wide acceptance. Food Processing (Chicago) 
46(5):46. May.
• Summary: Describes Instant Tofu Blend (one of four 
Specialty Blends from A.E. Staley Mfg. Co.) and TF-10 
spray dried tofu (from Clofi ne Dairy Products Inc., Linwood, 
New Jersey). Address: Editorial director.

126. Product Name:  Concentrate Plus+ (LeTofu in Dry 
Powder Form. Powdered Blend of Spray-Dried Tofu, Solids, 
and Stabilizer for Industrial Manufacture of Tofu Ice Cream).
Manufacturer’s Name:  Brightsong Light Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.
Date of Introduction:  1985 May.
Ingredients:  Spray-dried tofu, corn syrup solids, vegetable 
gums.
Wt/Vol., Packaging, Price:  Industrial packing.
How Stored:  Shelf stable.
New Product–Documentation:  Brightsong Foods. 1985. 
Industrial Tofu and Frozen Desserts Offered (News Release). 
“Brightsong Foods, the oldest tofu development company 
in the U.S., announces the introduction of its new industrial 
products: Tofu Plus+, Concentrate Plus+, and Mix Plus+.”
 Spot in Food Engineering. 1985. July. p. 32. “Introduces 
tofu frozen dessert concentrate.” The all-natural concentrate 
contains real tofu, soy protein, etc. In Business. 1985. 
Nov/Dec. p. 25. Letter from Richard Rose. 1987. Aug. 29. 
Customer added sweetener, fat, fl avor, and water to make a 
tofu frozen dessert. The main ingredient was Oberg’s spray-
dried tofu.
 Note: This is the earliest record seen (May 2022) 
showing powdered tofu used as an ingredient in a 

commercial soy product.

127. Product Name:  Tofu Plus+ (Freeze-Dried Tofu 
Powder or Liquid Processed Curd for Industrial Use).
Manufacturer’s Name:  Brightsong Light Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.
Date of Introduction:  1985 May.
New Product–Documentation:  Brightsong Foods. 1985. 
Industrial Tofu and Frozen Desserts Offered (News Release). 
“Brightsong Foods, the oldest tofu development company 
in the U.S., announces the introduction of its new industrial 
products: Tofu Plus+, Concentrate Plus+, and Mix Plus+.” 
Letter from Richard Rose. 1987. Aug. 29. Industrial packing, 
made to customer’s specifi cations. The freeze-drying made it 
very expensive. It cost $3.50/lb to make and sold for $7.00/
lb.

128. Dairy Record. 1985. New advances in tofu desserts. 
May. p. 29-30.
• Summary: Phoenix Foods in Wayne, Pennsylvania 
launches Ta-Tou, and Hawthorn Mellody of Schaumburg, 
Illinois, debuts Tofait. Tofait contains 15-20% real tofu.

129. Product Name:  [Soyastern Provence Tofu with Herbs].
Foreign Name:  Soyastern Tofu Provence.
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:  1985 May.
Ingredients:  Water, soybeans*, herbs, spices, sea salt. 
* = Organically grown; Soyabohnen aus kontrolliertem 
biologischen Anbau.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
Nutrition:  Protein 11.3%, fat 7.2%, carbohydrate 1.9%, 118 
kcal/100 gm.
New Product–Documentation:   See next paage. Interview 
with Bernd Drosihn of Soyastern. 1987. Nov. 30. He 
is business manager at Soyastern. This product is the 
company’s #2 best seller. Label. 3 by 5.5 inches. Light green, 
dark green, red and white. “Soyastern traditional nigari 
tofu, made purely from plants (rein pfl anzlich). A piquant 
seasoned soya specialty for use as an addition to salads or a 
crisp pan-fried food (Eine pikant gewuerzte Soyaspezialität 
als Salatbeigabe oder knuspriges Pfannengericht).”
 Talk with Thomas Karas. 1990. March 14. He says this 
product was called Tofu Provence.

130. Product Name:  Dreamy Tofu (Non-Dairy Soy Ice 
Cream) [Chocolate, Mint Chocolate Swirl, Peanut Butter 
Swirl, or Wildberry Swirl].
Manufacturer’s Name:  Giant Food Inc.
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Manufacturer’s Address:  6300 Sheriff Rd., Landover, MD 
20785.
Date of Introduction:  1985 May.
Ingredients:  Chocolate: Water, sugar, corn syrup solids, 
cocoa and cocoa processed with alkali, soy oil, soy isolate, 
tofu, mono and diglycerides, guar and locust bean gums, 
polysorbate 80, vanillin, cellulose gum, xanthan gum.
Wt/Vol., Packaging, Price:  ½ gallon.
How Stored:  Frozen.
Nutrition:  Chocolate: Per ½ cup. Calories 130, protein 1 
gm, carbohydrate 22 gm, fat 4 gm, sodium 15 mg.
New Product–Documentation:   See next page. Interview 
with Giant Food. 1985. Nov. 11. Product introduced about 
May 1985. Leafl et. 1985, dated. “A Dairy-Free Dream 
Come True.” Gives ingredients and nutritional analyses for 
4 fl avors of Dreamy Tofu. It is made by Giant Food, sold 
only at the 134 Giant Food stores (in Virginia, Maryland, 
and DC), and is reasonably priced. Spot in Food Industry 
Skirmisher (Baltimore, MD). 1985. July. Dreamy Tofu is 
manufactured in Giant Food’s own processing plant and is 
available in all 134 area Giant stores in half gallon ($2.59 
retail) and pint ($0.99) containers.
 Ad (full page) in Washington Post 1985. June 21. p. 
A15. Andres. 1985. Food Processing. Nov. p. 40. “Tofu-
based frozen dessert is cholesterol and lactose free. Opens 
new marketing potentials” This product, which uses Frostline 
tofu mix from Grain Processing Corp. as its main soy 
ingredient, has not detracted from sales of their dairy ice 
creams.
 Meyers. 1986. Advertising Age. April 28. p. S-4. “Giant 

Stocks up on Service, Vertical Integration... Last summer it 
launched a weekly full-page color ad focusing on specifi c 
products, such as Dreamy Tofu.” Food Engineering. 1986. 
Aug. p. 91. “Sea and soy proteins spark analogs, blends.” 
Dreamy Tofu from Giant Foods is the fi rst hard-pack use of 
Frostline tofu mix. A photo shows two Dreamy Tofu cartons 
(mint chocolate swirl, and wildberry swirl).
 Kingma. 1987. Soya Newsletter. 1(3):11. This is “one of 
the leading supermarket chains in the Mid-Atlantic region. 
Dreamy Tofu is the only soy-based nondairy frozen dessert 
presently marketed in half gallon cartons as well as in pints. 
Distributed to its 142 stores, the product is available in fi ve 
fl avors.”

131. Product Name:  Gourmet Tofu by Riviera (Non-Dairy 
Soy Ice Cream) [Vanilla, Almond, Strawberry, Burnt Walnut, 
or Raspberry].
Manufacturer’s Name:  Gold Star Ice Cream Co. 
(Ingredient Systems Division of ITC).
Manufacturer’s Address:  921 East New York Ave., 
Brooklyn, NY 11302.
Date of Introduction:  1985 May.
How Stored:  Frozen.
New Product–Documentation:  Shurtleff & Aoyagi. 1985. 
Tofutti & Other Soy Ice Creams. p. 88. Originally the 
company was planning to call this product “Tofu for You.” 
Dairy Record. 1985. Sept. p. 86. Dairy Foods. 1985. Nov. 
p. 63; Food Processing. 1986. March; Food Engineering. 
1986. Aug. p. 91. Interview with the company. 1987. Sept. 
Gold Seal is the selling arm of the company, Gold Star is the 
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manufacturing. New brand is Way of Life.

132. Product Name:  Staley Instant Tofu Blend.
Manufacturer’s Name:  Gunther Products Div., A.E. Staley 
Manufacturing Co.
Manufacturer’s Address:  2200 E. Eldorado St., Decatur, 
IL 62525.
Date of Introduction:  1985 May.
Wt/Vol., Packaging, Price:  Sold in bulk.
How Stored:  Shelf stable.
Nutrition:  Protein 48%, fat 26%, carbohydrate 16%, and 

moisture 6%.
New Product–Documentation:  Andres. 1985. Food 
Processing. May. p. 46. June. p. 26-27. Kingma. 1987. 
Soyatech. March/April. p. 11. “In 1984 the company fi rst 
developed a spray-dried tofu powder prototype to replace 
egg and milk powders in baking systems.”

133. Product Name:  [Tofu Drink].
Manufacturer’s Name:  Hika Shoten (Japan).
Manufacturer’s Address:  Japan.
Date of Introduction:  1985 May.
New Product–Documentation:  Japanscan Food Industry 
Bulletin. 1985. 3(3):5. May. “Hika Shoten has found a way 
to blend orange juice with tofu successfully. The tofu is 
milled to particle size less than one micron and up to 30% 
orange juice is added. The resulting beverage is positioned as 
a yogurt beverage alternative.”

134. Hinman, Bobbie; Snyder, Millie. 1985. Lean and 
luscious. Charleston, West Virginia: Hinman-Snyder 
Productions. 452 p. May. 22 cm. Spiral bound.
• Summary: This book, copyrighted in 1984, was originally 
self-published by the authors in May 1985. A very similar 
edition was published in Jan. 1987 by Prima Publishing & 
Communications in Rocklin, California. The subtitle states: 
“Over 400 gourmet recipes that are low in calories, low in 
fat, and easy to prepare. Each recipe includes at-a-glance 
nutritional breakdown.” The cover contains a color photo of 
a gourmet meal with a candle served on a white tablecloth. 
This low-calorie cookbook has a chapter titled “Legumes 
and Tofu,” containing three soybean recipes and many tofu 
recipes: Soybean souffl é (p. 308). Bean stroganoff (with 
soybeans, p. 309). Mushroom soy loaf supreme (p. 310). 
Oriental tofu fi sh cakes (p. 320). Italian tofu “meatballs” (p. 
321). Tofu cheddar squares (p. 322). Caulifl ower tofu bake 
(p. 323). Tofu parmigiana (p. 324). Tofu rice pudding (p. 
325). Tofu chocolate pudding (p. 326). Tofu banana fritters 
(p. 327). Tofu, peanut butter and banana spread (p. 328). 
Chocolate tofu cheese pie (p. 329). Tofu banana cream pie 
(p. 330).
 The introduction to this chapter states: “Tofu is a little-
known food that offers incredible variety. The curd from 
the soybean, tofu ‘becomes’ whatever it is placed with. 
In pancakes, cheesecakes, puddings, or ‘meatballs,’ tofu 
is prepared in ways that will teach you how really unique 
natural foods can be.
 “It is important to note that legumes and tofu add protein 
to your diet without adding high levels of fat.”
 On back cover, two photos show the authors. Address: 1. 
Maryland; 2. West Virginia. Phone: 916-624-5718.

135. Iowa Stater (Iowa State University). 1985. Improving 
tofu is goal of project. May. p. 7. [2 ref]
• Summary: Lester Wilson (professor of food technology 
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at Iowa State Univ.) and Jane Love (associate prof. of 
food and nutrition) are doing carefully controlled studies 
of tofu and its production. Patricia Murphy (asst. prof. of 
food technology) has joined the team in its latest project–
enhancing the nutritional quality of tofu. A photo shows 
Wilson and Love.

136. Product Name:  Jason Natural Tofu Shampoo.
Manufacturer’s Name:  Jason Natural Cosmetics.
Manufacturer’s Address:  Culver City, California.
Date of Introduction:  1985 May.
Wt/Vol., Packaging, Price:  2 fl uid oz or 12 fl uid oz. Latter 
retails for $3.00.
New Product–Documentation:  Medoff. 1985. Whole Life 
Times. Mid-April/May #42. “Hey, where’s the tofu?”

137. Kushi, Michio; Jack, Alex. 1985. Diet for a healthy 
heart. East West Journal. May. p. 34-38. Cover story.

• Summary:  “In the Middle Ages, the Black Death [bubonic 
plague] earned its reputation by killing about one-third of the 
population of Europe. Today, cardiovascular disease claims 
the lives of over 50 percent of the people in the United 
States and in many other advanced industrial societies... 
heart disease is more deadly than all other modern scourges 
combined, including cancer and loss of life from car 
accidents, crime, and war...
 “One out of every fi ve men in this country will have 
a heart attack by age sixty... This year, according to the 
American Heart Association, 1.5 million Americans will 
have a heart attack, and 550,000 of them will die.”

 According to Marstow and Page (1978. National 
Food Review. Dec. p. 28-33. “Nutrient content of national 
food supply), the fat in the American diet comes from the 
following sources:
 43% cooking and baking fat, salad oils, butter, and 
margarine.
 34% red meat, poultry, and fi sh.
 12% dairy products, not including butter.
 4% beans, peas, nuts, soy fl our, grits.
 4% grains, vegetables, fruits.
 3% eggs.
 The authors believe that a macrobiotic diet based on 
natural foods (including miso soup and tofu) can largely 
prevent heart disease.
 A color cover photo, by Robert Kaufman, shows Michio 
Kushi, dressed in a white apron with a red heart on it, slicing 
a carrot in a kitchen.

138. Morinaga Nutritional Foods, Inc. 1985. Mori-Nu Fresh 
Tofu recipes (Leafl et). Los Angeles, California. 1 p.
• Summary: 8 color recipes. Address: 5800 South Eastern 
Ave., Suite 270, Los Angeles, California 90040.

139. Product Name:  Tofu.
Manufacturer’s Name:  Pureland Soy Products.
Manufacturer’s Address:  P.O. Box 56, Eudlo, QLD 4554, 
Australia.  Phone: 071-45-0370.
Date of Introduction:  1985 May.
New Product–Documentation:  Letter from Riccio A. 
Ferrari. 1988. March 14. They started making tofu “a couple 
of years ago.” They now make 1,800 lb/week using all 
second-hand equipment. Talk with (call from) Ricciardo 
Ferrari of Pureland. He makes only tofu; started about 4½ 
years ago in May 1985. Wants to expand the business.
 Letter from R.A. Ferrari of Pureland Soy Products. 
7 May 1992. The company address is now 23 Depot St., 
Maroochydore, QLD 4558. Phone: (074) 43 4254.
 Letter and leafl et sent by Jennie Finnigan and Ricciardo 
Ferrari. 1992. June 17. The company now has a new address 
and phone number: Lot 47 Page Street, Kunda Park, QLD 
4556. Phone: (074) 45 6077. The leafl et (brown on yellow) 
states that Pureland’s fresh tofu is now available in 375 gm, 
500 gm, and 750 gm packs.

140. Robey, Bryant. 1985. America’s Asians. American 
Demographics. May. p. 22-25, 28-29.
• Summary: Asians are the fastest growing racial minority in 
the U.S. population. Between 1980 and 1990 their numbers 
increased by 108%, compared with 53% for Hispanics and 
only 6% for whites. By 1990 Asian-Americans represented 
nearly 3% of the total U.S. population (U.S. Bureau of the 
Census, 1992). This growth appears to favor the growth in 
demand for traditional Asian soyfoods such as tofu, miso, 
edamame, etc.
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 One decade earlier the population of Chinese origin was 
the largest Asian ethnic group in the USA, accounting for 
approximately one-quarter of all Asian-Americans.

141. Shurtleff, William; Aoyagi, Akiko. 1985. History of 
tempeh: A fermented soyfood from Indonesia. 2nd ed. 
Lafayette, California: Soyfoods Center. 91 p. May. 28 cm. 
[402 ref]
• Summary: A slightly revised and updated version of the 
July 1984 edition.
 This book is now (as of April 2011) available free of 
charge on Google Books, in full view. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

142. Product Name:  Soft Tofu Cheese (Non-Dairy Cream 
Cheese / Soft Tofu-Miso Dip) [Plain, or Herb].
Manufacturer’s Name:  Simply Natural, Inc.
Manufacturer’s Address:  P.O. Box 295, Norma, NJ 08347.
Date of Introduction:  1985 May.
Ingredients:  Tofu, sweet white miso, seasonings.
Wt/Vol., Packaging, Price:  8 oz round plastic container. 
$2.59 retail.
How Stored:  Refrigerated.
Nutrition:  Per 1 oz.; 43 calories.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 1987. June. p. 64. “Tofu Cheese.” The 
product is similar to cream cheese. Ad in Natural Foods 

Merchandiser. 1986. Oct. p. 18. “So Who Needs Cream 
Cheese Any More? Mama Would Approve... Can be used 
in place of cream cheese and ricotta cheese.” Also ad in 
Vegetarian Times, Dec. 1986. p. 9. This address is given 
as Simply Natural, Inc., Norma, New Jersey 08347. Label. 
1986. 4.5 inches diameter plastic lid. Green and purplish 
red on white. “A Non-Dairy Cheese Substitute. Spreads 
smoothly. Ideal on breads, bagels, crackers, on sandwiches, 
in dips and in sauces.” Spot in Soya Newsletter. 1987. 1(4):6. 
New Onion / Chive or Garlic fl avors.
 Spot in Gourmet Today (Birmingham, Michigan). 1987. 
Aug. The founders of Simply Natural Inc. are Bob Pirello 
and Christina Hayes. Talk with Christina Hayes Pirello. 
1988. May 11-12. See Brief History of Simply Natural, Inc. 
This product is a creative product made by wrapping fi rm 
tofu in cheesecloth and embedding it in sweet white miso, 
then blending / pureeing it. Sold initially as a catering item, it 
was fi rst sold commercially in May 1985.
 Note: This is the earliest record seen (May 2019) 
concerning Simply Natural, Inc.

143. Soyfoods Center. comp. 1985--. SoyaScan: 
Computerized bibliographic database on soybean utilization, 
history, nutrition, processing, marketing, and production. 
1100 B.C. to the 1980s. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549 USA. [33940 ref]
• Summary: First available for use: May, 1985. Statistics as 
of 1 Jan. 2000: Total number of records: 59,440. Number 
of records with abstracts: 45,007 (75.7% of total). Average 
number of words per abstract: 143. Earliest record: 1100 
B.C. Number of records for documents published before 
1970: 26,000 (44% of total). Number of records on 
commercial soy products (mostly soyfoods): 7,702 (13.0% of 
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total). Number of individual commercial soy products listed: 
12,683. Percentage of records with information on soybean 
utilization: 82%. Percentage of records with information on 
soybean production: 26%. Growth rate of database: 2,000 
to 2,500 records/year. Printed formats available: Printed 
bibliographies on major subjects of interest are published 
regularly. Availability for custom database searches: 
Available to anyone. Rates: $0.50/record for 0-300 records 
printed, minimum $90.00. 300+ records are $0.20 each. 
Commercial Soy Products, Market statistics, and SoyaScan 
Notes are $1.50 each. No time-based fee is charged. 
Availability for online searching: Not available.

144. Product Name:  [Tofu Salad Dressing].
Foreign Name:  Tofu Salat-Creme.
Manufacturer’s Name:  Tofukost-Werk TKW GmbH.
Manufacturer’s Address:  Siemensweg 1, D-4724 
Wadersloh-Diestedde, West Germany.  Phone: 02520-1300.
Date of Introduction:  1985 May.
Ingredients:  Tofu, soymilk, soy oil, mustard, cane sugar, 
fruit vinegar, sea salt, citric acid.
Wt/Vol., Packaging, Price:  150 gm or 10 kg plastic tub.
How Stored:  Refrigerated, 6 week shelf life at 8ºC.
Nutrition:  Protein 6.6%, water 62.8%, fat 20.0%, pH 4.4, 
ash 1.6%, carbohydrate 6.4%, energy 243 calories/100 gm.
New Product–Documentation:  TKW color products 
catalog. 1988. April. Shows Labels. Red, light green, and 
orange on white. Label. 1988, received. 3.25 inch diameter.

145. Torii, Yasuko. 1985. The Book of Tôfu to no deai: 
Amerika no tôfu buumu no haikei [My encounter with The 
Book of Tofu (by Shurtleff & Aoyagi): The background of 
the tofu boom in America]. Daizu Geppo (Soybean Monthly 
News). May. p. 31-35. [Jap]
Address: Nihon Yuki Nogyo Kenkyukai Jonin Kanji.

146. Tsuchiya, Kunio. 1985. Minami no tôfu, kita no tôfu. 
Fûdo to tôfu. Shiriizu sôshûhen [Southern tofu, northern 
tofu. Climate and tofu. Plus overview of the series]. Daizu 
Geppo (Soybean Monthly News). May. p. 22-25. [Jap]
Address: Gyomu Bucho, Daizu Kyoku Antai Kyokai.

147. Worthington Foods, Inc. 1985. Natural wonders: Taste 
the difference in new Natural Touch (Ad). Bestways. May. 
Also in Natural Foods Merchandiser. 1985. May.
• Summary: This full-page color ad shows packages of (left 
to right): Okara Patties, Dinner Entrée, Natural Touch Tofu 
Garden Patties, and Harvest Bake Lentil Rice Loaf. In the 
foreground is a large slice of one of these on a fork. At the 
bottom is a 20¢ coupon. Address: Worthington, Ohio 43085.

148. Toyo Shinpo (Soyfoods News). 1985. Gan yobô ni 
daizu seihin ga yûkô [For cancer prevention, soyfoods are 
effective. Research done by Dr. Nishioka and his group at 

Doshisha University shows saponins retard mutations]. June 
1. p. 1. [1 ref. Jap; eng+]
• Summary: Saponins, found in soyfoods can retard 
mutations in cells. This discovery is a result of research 
done by Prof. Hajime NISHIOKA at Doshisha University. 
This discovery will be presented at the 4th International 
Environmental Change Academic Conference (Dai 4 kai 
Kokusai Kankyo Henigen Gakkai) in Stockholm, Sweden 
on 24 June 1985. Before this discovery it was known that 
there were substances in saponins which are resistant to 
infl ammation (kôensho), which had a tranquilizing effect and 
resistant to developing tumors. Also there was a theory that 
saponins help prevent cancers. But this new research gives 
support to the existing theory. They studied the saponins in 
soybeans, yuba, soymilk, dried frozen tofu and natto. The 
highest percentage of saponins is found in Korean ginseng. 
Address: Kogyo-bu, Seikagaku Kenkyushitsu, Doshisha 
Univ.

149. Roger, Patrick. 1985. [Re: New developments 
with soyfoods in France, and the Association Rurale 
des Travailleurs sur Soja]. Letter to William Shurtleff at 
Soyfoods Center, June 12. 3 p. Typed, with signature. [1 ref. 
Fre; eng+]
• Summary: “Many of the farmers in my region have told me 
that they grew soybeans during World War II. It seems that 
this was a sort of culture (tax or duty on which the farmers 
were owing/in debt), for the German occupants considered 
the soybean to be a strategic commodity.
 “More recently, in 1974, it is under the impetus of 
Mr. Jean Claude Sabin, sometimes called ‘Mr. Soja,’ that 
the culture of soya has taken off again in France, starting 
with the Department of Tarn. Mr. Sabin is presently 
president of various organizations actively involved with 
popularizing soybean culture in France. I’d like to point out 
the little newsletter edited by l’ONIDOL (Offi ce of Oilseed 
Development) titled L’Inoculum. It contains extensive useful 
information on the culture of soya in France. Subscriptions 
are free. Write: L’Inoculum, 17 rue Fleurance, 31400 
Toulouse, France.
 “Finally a little history of l’ARTS. Our association 
was offi cially created in December 1983 by Olivier Attie, 
who is today its president, by Jacques Isnard and Alain 
Lacombe, who manage SOJADOC, which makes tofu and 
tofu products, and by myself who am now director. The base 
of the association is now widened to include other members. 
Those in charge of businesses such as Mrs. Sakaguchi, Colin, 
Wintzer, Garcia; people working in public organizations; 
soy researchers; wholesalers. Presently the three of us most 
actively involved are (1) Olivier, who is most particularly 
interested in the development projects in Africa. (2) Anne 
Caderas de Kerleau, who is collecting important documents 
and writing a book on soya, and (3) me, who keeps people 
connected by publishing La Lettre de l’ARTS and does 
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investigations as on markets, adapted varieties of soybeans, 
etc.
 “By the way, we have a project to launch in the near 
future the idea of a European Soyfoods Manufacturers Assoc. 
(but there is no good equivalent for the word ‘Soyfoods’ in 
French). We are in the process of working out the laws but 
the divisive political and linguistic context in Europe makes 
these things very delicate. In this body we will try to work 
together to establish standards for production and labeling, to 
protect soyfoods from the attacks of the dairy lobbies, and to 
publish a ‘Soyfoods Letter’ in English and French...
 “Here is a list of recent arrivals on the market in France: 
Sojadoc (fresh tofu and tofu cuisine), Sojagral Ouest (tofu), 
La Maison du Tofu (tofu), L’Athanor (tempeh), Sapov 
(soymilk, natural or deodorized)... It seems that 1986 will be 
the boom year for soy products in France...
 “Our training session on tofu took place in November 
1984 at Penne and Corbarieu. It has been followed by 
Mani Coulibali of Senegal, who has since been sent 
by AGROPOL [Association pour le Developpement 
International Agronomique et Industriel des Proteagineux 
et des Oléagineux] as a soya expert for Africa, and by Koffi  
Aquereburu, who is looking for partners/fi nanciers for a tofu 
project in his country, Togo.
 “I have previously set up a shorter session in the same 
way (at the same time) a dossier of study (in Spanish) 
for Hidegar Garcia of Venezuela in view of setting up an 
experimental shop in that country. I have had no news from 
him since then.
 “The next stage, organized by Olivier Attie, will take 
place in July by a person from Burkina Faso (formerly Upper 
Volta) in view of implementing a low technology shop 
in his country.” Address: Director: 1. La Guitarde, 82370 
Corbarieu, France; or 2. ARTS (Association Rurale des 
Travailleurs sur Soja), Presbytere de Saint-Paul-de Mamiac, 
81140 Penne du Tarn, France. Phone: 63/56 34 09.

150. Wood, Deborah Leigh. 1985. Nothing timid in frozen 
tofu’s calorie count. Chicago Tribune. June 13. Food section. 
p. 2.
• Summary: Note the use of the term “frozen tofu” in the 
title to apply to soy ice creams. “If you don’t know much 
about tofu frozen desserts, you might assume they’re 
nutrition packed. But if you give a lick about calories, you 
won’t eat too much... Tofu frozen desserts have increased 
fourfold in the last few years since David Mintz created 
Tofutti...”
 “Haagen-Dazs now sells Tofutti in its 28,000 shops 
throughout the country.”
 Robert Tepper, vice president of the Soyfoods 
Association of America and national sales manager for Farm 
Foods, says that no matter what you call them, they are still 
just desserts.

151. Watanabe, Tokuji. 1985. Re: The Book of Soybeans. 
Names of various soyfoods in Japan. Letter to William 
Shurtleff at Soyfoods Center, June 14–in reply to inquiry. 2 
p. Handwritten, with signature. [Eng]
• Summary: “Thank you for your letter of 2 April 1985, and 
I am very pleased to hear your evaluation of ‘The Book of 
Soybeans’ [1984].
 “I am very sorry that my reply became so late. I tried to 
fi nd reports on miso, shoyu, kori-tofu and tofu, but so far I 
could not fi nd. I will continue to try to fi nd, asking Ministry 
of Agriculture & Forestry and also Association of these 
soybean foods industries. Name of traditional local soybean 
foods are different depending on the district. Molded 
soybean meal is called jinta-tofu [see p. 84] in Akita, but 
Uchigo in Hiroshima. I will send the copy of the book.
 “Soybean-mash paste is called goto-miso in Miyagi.
 “A certain temple on page 99 is, according to Mrs. 
Kishi, Nembutsu-dera, in Sagano, Kyoto.
 “Journal report by Umeda is at least 50 pages and it is 
diffi cult to get receipt in our library because it is paid by 
budget located [allocated?] to my laboratory. If it is all right I 
will send copy with my own bill.
 “I have not still found Ebine & Umeda’s ‘Fermented 
Foods.’ It is very time-consuming and troublesome to make 
copy, so if it’s all right I would like to fi nd this book and 
send to you.
 With best regards,
 Truly yours, Tokuji Watanabe.” Address: Kyoritsu 
Women’s Univ., 2-2-1, Hitotsubashi, Chiyoda-ku, Tokyo, 
101, Japan.

152. Hillock, Lawrence. 1985. Soy food maker hopes to win 
over western palates [Stephen Yu and Victor Food Products 
Ltd. in Toronto]. Globe & Mail (Toronto, ONT, Canada). 
June 24. p. B7.
• Summary: Victor Food Products Ltd., Canada’s largest 
tofu maker, produces 10 tons of soybean curd and related 
products each week. He sells these foods mostly to oriental 
enclaves, health food stores, and specialty sections of large 
supermarkets. Last year his gross sales were less than $1 
million. Address: Canada.

153. Hosaka, Yaoji. Assignor to Toyu Food Co-Operative 
Corp. (Saitama, Japan). 1985. Process for manufacturing 
fl avored and patterned tofu. U.S. Patent 4,525,373. June 25. 
6 p. Application fi led 1 June 1983. 11 drawings. [5 ref]
• Summary: This is an invention for “tofu steak,” which is 
a fl avored and patterned cake of tofu. It is grilled on a steel 
plate like beefsteak. The pattern comes from the bottom of 
the forming box. Address: Yashio, Japan.

154. Pietris, Mary K.D. 1985. Re: “Bean curd” will be 
changed to “Tofu” in the Library of Congress Subject 
Headings. Letter to William Shurtleff at Soyfoods Center, 
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June 28. 1 p. Typed, with signature on letterhead.
• Summary: “Your letter set into motion a chain of 
investigation which will result in the approval, at the 
editorial meeting next Wednesday morning, of the change 
from Bean curd to Tofu.
 “You may be interested in the history of this heading. 
We established the heading Tofu in 1965. In the mid-1970’s 
disputes arose here about the proper form of romanization of 
that term. The dispute was resolved by the decision to use the 
common English term Bean curd instead. This decision was 
backed by the edition of Webster’s dictionary that was then 
in print.
 “With the passage of time, and as you indisputably 
pointed out, the use of the word Tofu has gained universal 
acceptance. It has since become the preferred term in the 
latest edition of Webster’s Dictionary. We agree that it is time 
to change the subject heading back.” Address: Chief, Subject 
Cataloging Div., Processing Services, Library of Congress, 
Washington, DC 20540. Phone: 202-707-5342.

155. Bray, Franco. 1985. Un gelato vegetale a base di soia 
[Vegetable ice cream based on soya]. Industrie Alimentari 
24(228):513-15. June. [12 ref. Ita]
• Summary: Discusses methods and procedures for making 
a bland tasting tofu for use in Tofutti, a non-dairy ice cream 
made in the USA. Tables compare the chemical composition 
of cow’s milk and soymilk, the dry okara (residuo secco) 
from Amsoy, Vinton, and Weber soybean varieties as a 
function of the extraction method, and the amino acid 
composition of soy protein and milk proteins.
 Note 1. This is the earliest Italian-language document 
seen (Sept. 2013) that mentions soy ice cream, which it calls 
Une gelato vegetale a base di soia.
 Note 2. This is the earliest Italian-language document 
seen (June 2013) that mentions okara, which it calls Il 
residuo secco and materiale insolubile. Address: Via Crimea 
21, 20147 Milan, Italy.

156. Brightsong Foods. 1985. The American Tofu Revolution 
is here–full details at Booth 1623! (Ad). Natural Foods 
Merchandiser. June. p. 99.
• Summary: Join us with tofu products that are revolutionary 
in: Taste. Profi t. Packaging. Merchandising.
 “In California call 1-800-2LE-Tofu,”
 Note: Brightsong now has a new logo–a downward 
pointing triangle (with rounded corners) with a horizontal 
soybean-shaped oval in the middle. Across the top of the 
triangle is the word “BrightSong” with a star over the letter 
“i.” Address: P.O. Box 2536, Petaluma, California 94953. 
Phone: 707-778-8638.

157. Product Name:  [Tofu with Mushrooms in Gravy 
(Canned)].
Foreign Name:  Tofu Pastetefuellung / Farce pour vol-au-

vent / Ripieno per vol-au vent.
Manufacturer’s Name:  Conserves Estavayer S.A. Sold at 
Migros supermarkets.
Manufacturer’s Address:  Case Postale 29, CH-1470 
Estavayer le Lac, Switzerland.  Phone: 037 63 91 11.
Date of Introduction:  1985 June.
Ingredients:  Water, tofu, mushrooms (oyster mushrooms 
and Judas’ ears), nonfat dry milk, milk protein (casein), 
vegetable oil, apple cider, starch, seasonings, cream, sea salt, 
binding agents.
Wt/Vol., Packaging, Price:  420 gm can. Retails for FR 
2.60.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm: Protein 8 gm, fat 5 gm, 
carbohydrate 8 gm, 1.3 gm salt, 110 calories.
New Product–Documentation:  Letter from M. Jaccard 
and A. Dillier of Conserves Estavayer. 1988. June 27. This 
product was launched in 1985 and discontinued in 1988. 
Label. 1988. 9.5 by 4 inches paper. Black, pea green and 
orange on brown or dark beige. Motif of a twisted rope and 
green soybean leaves plus pods on top. Photo of the product 
in pastry shells.
 Alfa-Laval. 1988, June. Soyfoods: Old traditions with 
new potentials. p. 9. A color photo of the front of the can 
shows the label.

158. Dairy Record. 1985. New tofu concept for frozen 
desserts. June. p. 95.
• Summary: Frostline Tofu Dry Mix is made by the Frostline 
Food Service Dept. of Grain Processing Corp.

159. Dairy Record. 1985. Tuscan Farms: Moving beyond 
dairy. Fired up by a new parent company, Tuscan Farms is 
out to break tradition. June. p. 11-12, 42.
• Summary: A new TV spot shows family members enjoying 
Tuscan’s Tofu frozen novelties on a stick. Indeed Tuscan 
Dairy Farms of Union, New Jersey, has launched “Tofu 
Bars,” a non-dairy, lactose- and cholesterol free frozen 
dessert on a stick. A photo (p. 42) shows “Tuscan’s tofu on a 
stick.”

160. Faris, Charlene. 1985. Bean curds and why. Women’s 
Sports and Fitness 7:46-47. June. [2 ref]
• Summary: A brief, positive introduction with one recipe 
for Mariah’s yummy tofu burgers. “The restaurant offering 
the most tofu dishes on its menu is the Oasis Buffet Dining 
Room at Alive Polarity’s Murietta [sic, Murrieta] Hot 
Springs in (where else?) California.”

161. Food Processing (Chicago). 1985. 101 new food plants: 
Tofu, soymilk–Mighty Soy, Inc. June. p. 46.
• Summary: A color photo shows the front of Mighty Soy’s 
new 8,000 square foot facility in Los Angeles, California. It 
began operation in Nov. 1984 and cost $250,000.
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162. Product Name:  Tofu [Regular, or Firm].
Manufacturer’s Name:  Jerusalem Tofu.
Manufacturer’s Address:  Moshav Orah, Jerusalem 90880, 
Israel.  Phone: 02-413-809.
Date of Introduction:  1985 June.
New Product–Documentation:  Talk with Simcha Susan 
Ergas. 1986. Feb. She says they are the only tofu company 
in Israel. They have a contract with the Israeli army. Talk 
with Mike Geringer. 1988. Jan. 2. The company is still in 
existence. He is starting a new company to make a tofu-
based meat analog.
 Talk with Susan Ergas. 1989. May 1. She purchased this 
company from the couple that started it as Golden Jerusalem, 
then they left the country and are now living in the USA. 
She does not know when they started the company. She 
started making regular and fi rm tofu in about June 1985. The 
business is now growing, and making 3,000 to 4,000 kg/
month of tofu.
 Talk with Yoyam Getzler. 1989. June 29. He is a partner 
in this company with Simcha Susan Ergas. The company was 
started in 1983 by Susan Ergas and Karen Friedland. Getzler 
came in in 1989. They are small and undercapitalized. They 
now make 350 kg/week of fresh tofu, and are developing a 
new product, a Tofulafel (tofu felafel) in the shape of a ball. 
Also hope to do a tofu burger. Their phone is now 02-434-
830.
 Talk with Avraham Sand. 1990. Sept. 9. Simcha (that is 
her Hebrew name) used to have a tofu shop at Mt. Shasta, 
California. She now owns the main commercial tofu shop in 
Israel, Jerusalem Tofu. He saw her briefl y about 3 weeks ago 
in Jerusalem. He got the feeling that things were not going as 
well as she had hoped they would. Its still a small shop. Her 
tofu is not sold in supermarkets.

163. Kushi, Aveline; Jack, Alex. 1985. Aveline Kushi’s 
complete guide to macrobiotic cooking: For health, harmony, 
and peace. New York, NY: Warner Books. xvii + 414 p. June. 
Illust. Index. 23 cm. [36 ref]
• Summary: Index entries include: Miso 61, Tofu 50, Tamari 
19, Tempeh 17, Whole dry soybeans 6, Natto 3, Soymilk 3, 
Yuba 1. This book calls ganmodoki “Tofu Croquettes” and 
further states that “Gan means ‘crane’ and modoki means 
‘looks like.’” Among the 31 chapters are ones titled Beans 
(incl. basic black soybeans, and brown rice with black 
soybeans); Tofu, Tempeh, and Natto (including yuba); Sea 
Vegetables; Condiments and Garnishes (incl. miso), and Fish 
and Seafood.
 Under “Black Soybeans” (p. 257) we read: “These 
nice shiny beans are also called Japanese black beans. They 
have a strong, delicious taste. Their juice is said to make 
the voice clear and beautiful. Throughout Japan, mothers 
prepare their children for music tests and singing lessons 
with this dish. Black soybeans are also used medicinally to 

help discharge animal toxins from the body.” Note: This is 
the earliest macrobiotic cookbook seen that uses the term 
“Black soybeans” in a recipe title. All previous macrobiotic 
cookbooks called them “Black beans.”
 Contains recipes for homemade tofu, tempeh, and natto. 
Address: Brookline, Massachusetts.

164. Mandoe, Bonnie. 1985. Tofu. The perfect summer food. 
Bestways. June. p. 40-41, 54.
• Summary: Extended subtitle: When I moved to Hawaii I 
was elated to discover the many varieties of ethnic cuisine 
there–Chinese, Japanese, Portuguese, Filipino and local 
Hawaiian, to name a few. Every market carried an assortment 
of unusual foods, and I was eager to learn about them all.
 “After 15 years, I am still amazed by one of those 
‘unusual’ foods, a food that I was not alone in ‘discovering’–
tofu (bean curd). This cheeselike soy food from China 
continues to surprise and delight me with its multitude of 
uses in the western kitchen.” Also discusses tofu’s many 
virtues and benefi ts.
 The last 2 pages are mostly Western-style tofu recipes.
 A small portrait photo shows Bonnie Mandoe.

165. 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 fl avors, including 
blueberry, strawberry, pineapple, coconut, and carob-
coconut. 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 fl our, unrefi ned 
saffl ower oil, and then the appropriate topping for each fl avor 
(Sorrell Ridge fruit conserves are used exclusively). The 5 
ounce slices contain less than 200 calories and are certifi ed 
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, 
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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.

166. Medoff, Marc. 1985. The best natural-foods restaurants 
in North America. Whole Life Times. June. p. 18.
• Summary: The Tofu Shop in Arcata, California, is listed 
under California. It bills itself as “an alternative fast food 
deli that uses ingredients people can trust.” Address: Editor 

and Publisher of Whole Life magazine, New York.

167. Natural Foods Merchandiser. 1985. Refrigerated/frozen 
foods get a blast from the past. June. p. 1, 54-59.
• Summary: Includes excellent discussions of tempeh, 
soymilk, and non-dairy frozen desserts including Tofutti, Ice 
Bean, and Rice Dream. One retailer says: “We’ve never had 
a product line like Tofutti, where customers practically tell us 
they’ll bomb our store if we don’t carry it.” Tofutti continues 
to show strong sales, but it is facing competition from other 
soy-based frozen desserts (such as Ice Bean), as well as ice 
cream facsimiles made from fruit (such as Yodolo) or rice 
(such as Rice Dream).
 On the same pages as the article are color ads for Rice 
Dream and Legume “Enlightened Entrees with Tofu.”

168. Plenty Canada. 1985. Plenty Canada project highlights 
(Brochure). Lanark, ONT, Canada. 6 p. June.

• Summary:  Includes discussions of Plenty Canada soy 
projects in Sri Lanka, the Caribbean (Dominica, St. Lucia, 
Jamaica), and Lesotho. On Dominica, within 6 months of 
Plenty Canada setting up a Soy shop, one other successful 
Soy Shop (named Soy Kweyol) has been opened by a local 
Dominican who happened to be the fi rst wholesale customer 
of the Plenty Soy Shop. On St. Lucia, a group of farmers at 
La Pelle succeeded in growing approximately 10 acres of 
soyabeans. Denn Farm, a commercial farm, grew 5 acres of 
soyabeans.
 On Jamaica, over 1,000 people received actual training 
in soybean processing over a 1-year period.
 Note: In 1985 Plenty Canada sent Soyfoods Center 
a 4 by 6 inch color photo (taken recently) of the Lesotho 
Soy Dairy, part of the Village Technology Training Centre 
(VTTC), with solar panels on the thatched roof and two 
Plenty volunteers seated on the thatched roof. Address: 
Lanark, ONT, Canada.

169. Product Name:  Gloria Vanderbilt’s Glace Tofu-Based 
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Novelties.
Manufacturer’s Name:  Seligco Food Co. Frusen Gladje 
Ltd.
Manufacturer’s Address:  424 E. John St., Lindenhurst, NY 
11757.
Date of Introduction:  1985 June.
How Stored:  Frozen.
New Product–Documentation:  Dairy Record. 1985. Sept. 
p. 86. Przybyla. 1985. Sept. p. 146.

170. Product Name:  [Tofu Spreads (With Vegetables, 
Seitan, Green Rye, or Tunafi sh)].
Foreign Name:  Tofu Aufstrich (Brotaufstrich aus Tofu und 
Gemuese), Pasetta (Tofu und Seitan), Gruenkern Pastete 
(Tofu und Gruenkern), Tarree (Tofu und Thunfi sch).
Manufacturer’s Name:  Sojvita Produktions GmbH.
Manufacturer’s Address:  Hauptplatz 1, 2493 
Lichtenwoerth, Austria.  Phone: 02622/75494.
Date of Introduction:  1985 June.
Ingredients:  1. Tofu, parsley, celery, soy sauce, onions, 
vegetable oil, spices (Gewuerze), starch, lecithin. 2. Tofu, 
seitan (wheat gluten), soy sauce, vegetable oil, spices 
(Gewuerze), starch, lecithin.
Wt/Vol., Packaging, Price:  180 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Norbert 
Brunthaler. 1988. Jan. 4. Gives date of introduction as 
September 1986. Label. 1987. 9.25 by 1.25 inches. Dark 
green, light green, orange, and black on white.

171. Product Name:  Tempeh Burgers, and Tofu Burgers.
Manufacturer’s Name:  Sooke Soy Foods Ltd.
Manufacturer’s Address:  2625 Otter Point Rd., R.R. 2, 
Sooke, Vancouver Island, BC, V0S 1N0, Canada.  Phone: 
642-3263.
Date of Introduction:  1985 June.
Ingredients:  Tofu (or tempeh), natural soy sauce, herbs and 
spices.
Wt/Vol., Packaging, Price:  Tofu: 8 oz. Tempeh: 6 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Labels. 1985. 3 inch 
diameter. Self adhesive. Brown (Tofu) or Green (Tempeh) on 
beige. “Ready to serve, or steam for 5 minutes. Meatless.”

172. Product Name:  [Tofu].
Foreign Name:  Tahoe.
Manufacturer’s Name:  Tempé Produkten B.V. in April 
1983.
Manufacturer’s Address:  Tunnelweg 107, 6468 EJ 
Kerkrade, Netherlands.  Phone: 045-455803.
Date of Introduction:  1985 June.
Ingredients:  Water, soybeans, nigari (stremsel).
Wt/Vol., Packaging, Price:  500 gm vacuum pack. Retails 
for FL 1.99 (12/92, at Albert Heijn, Netherlands).

How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Calories (Kcal) 120 (490 
kilojoules), fat 7 gm, protein 13 gm, carbohydrates 0.5 gm.

New Product–Documentation:  Talk with Ike Van Gessel. 
1991. Nov. 24. Tempé Produkten B.V. (Tempeh Products 
Inc.) now makes only two products: Soy tempeh and regular 
tofu. They started to make tofu in June 1985, shortly after 
they changed the company name. The interesting news 
is that they are now also the largest tofu manufacturer in 
the Netherlands, producing 10,000 cakes/week of tofu. 
Their tofu plant is totally automated; they developed a 
machine based on the design of one that is made in Japan, 
but better than it. Next year, Tempeh Products expects its 
tofu production to double because of a major contract they 
have with Albert Heijn, a very large food store chain in the 
Netherlands; that is where they now sell most of their tofu.
 Letter and Labels from Ike Van Gessel. 1992. Dec. 20. 
The label for the product sold at Albert Heijn (starting in 
1992) is 4 by 6 inches. Yellow, orange, blue, green, black, 
and white. Plastic fi lm. 500 gm. The label for the regular tofu 
(introduced in June 1985) is the same size but red, yellow, 
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and brown on white.

173. Product Name:  Tuscan Tôfü Bar (Non-Dairy Soy Ice 
Cream Novelty on a Stick) [Chocolate Coated Chocolate 
Royale, Chocolate Coated Vanilla Almond, or Uncoated 
Lemon Chiffon].
Manufacturer’s Name:  Tuscan Foods Inc. (Tuscan Dairy 
Farms).
Manufacturer’s Address:  750 Union Ave., Union, NJ 
07083.
Date of Introduction:  1985 June.
Ingredients:  Chocolate Coated Vanilla Almond: Water, 
cane sugar, corn oil, corn syrup solids, tofu, salt, citric acid, 
sorbitol, glycerine, cellulose gel, soy protein, carrageenan, 
guar gum, locust bean gum, pure vanilla, natural fl avors, 
polysorbate 80. Coating: coconut oil, chocolate liquor, sugar, 
soya lecithin, natural vanilla fl avor.
Wt/Vol., Packaging, Price:  2.5 fl uid oz bar, 6 per box. 
Retails for $1.99.
How Stored:  Frozen.

New Product–Documentation:  Interview with Tuscan 
Tofu. 1985. Feb. 6. The company will introduce Tuscan Tofu, 
a frozen stick novelty, in early March, 1985. For details, talk 
with Thomas Montagna. Tuscan is a 100-year-old fl uid milk 
company, one of the biggest milk companies in New York 
state.
 Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice 
Creams. p. 88; National Dairy News. 1985. June 7. p. 4. 
“Snack Sticks. Tuscan is said to be the fi rst with a tofu frozen 
dessert on a stick”; Frozen Food Age. 1985. 33(12):61. July. 
Spot in Fancy Food & Candy (Des Plaines, Illinois). 1985. 
Oct. “Frozen Snack on a Stick.” Spot in Dairy Record. 
1985. June. p. 42. Martin. 1985. Quick Frozen Foods. July. 
p. 29. Spot in Food Processing. 1985. Aug. p. 88. “Frozen 
tofu bars–lactose and cholesterol free.” Color photo shows 
packages of Lemon Chiffon, Vanilla Almond, and Chocolate 
Royale.
 Black-and-white photo of Label in Shigeru Otsuka, 

1987. “Journey into the world of soy sauce.” p. 184.

174. Vaidehi, M.P.; Vijayalakshmi, D.; Annapurna, M.L. 
1985. Consumer evaluation of tofu, tempeh, curd, and “Meal 
Maker” in urban areas. Indian J. of Nutrition and Dietetics 
22(6):190-93. June. [15 ref]
• Summary: Rural Indian consumers (mostly housewives, 
predominantly of middle and low income) preferred tempeh 
and tofu curries to Meal-Maker (textured soy fl our) in 
appearance, fl avor, aroma, and after taste, while urban 
consumers preferred Meal-Maker curry, followed by tempeh 
and tofu curries. Soy curd (like yogurt) was least preferred 
by both rural and urban consumers. Address: Univ. of 
Agricultural Sciences, Hebbal, Bangalore 560 024, India.

175. Product Name:  Westbrae Natural Tofu Ramen. Instant 
Asian-Style Whole-Wheat Noodles & Miso Flavor Broth.
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:  1985 June.
Ingredients:  Asian style noodles: whole wheat fl our, 
sifted wheat fl our, and sea salt. Vegetable broth: powdered 
shoyu (soybeans, wheat and sea salt), dried tofu (soybeans, 
nigari bittern), shiitake mushroom powder, kombu seaweed 
powder, sea salt, dried onion, garlic, white pepper, dried 
ginger, green onion.
Wt/Vol., Packaging, Price:  3.1 oz (90 gm).
How Stored:  Shelf stable.
New Product–Documentation:  Label. 1986, undated. 10 
by 7 inches. Plastic. Red, green, white, brown on yellow. 
Color picture of bowl of Tofu Ramen.

176. Product Name:  Soymilk [Maple, Honey-Vanilla, or 
Plain].
Manufacturer’s Name:  Wildwood Natural Foods of Santa 
Cruz, Inc.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1985 June.
Wt/Vol., Packaging, Price:  Pints and quarts.
New Product–Documentation:  Talk with Jeremiah 
Ridenour. 1988. Aug. 26. The company started production in 
June 1985, making tofu and soymilk.

177. Product Name:  Tofu Topper (Spread or Potato 
Topping) [Herbs & Spice Pate, Pepper & Onion Pate, or 
Spicy Mexican Pate].
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1985 June.
Wt/Vol., Packaging, Price:  10 oz metal can. Retails for 
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$2.39.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Ad (full page, color) in 
Natural Foods Merchandiser. 1985. June. “Nothing tops Tofu 
Topper, on potatoes, sandwiches, canapes, vegetables... be 
creative.”

178. Worthington Foods, Inc. 1985. Nothing tops Tofu 
Topper, on potatoes, sandwiches, canapes, vegetables... and 
on your shelf (Ad). Natural Foods Merchandiser. June. p. 47.

• Summary:  This full page color ad shows three cans of tofu 
topper on a wooden cutting board surrounded by vegetables 
and crackers. On top of one can is a baked potato, on top 
of the 2nd some chips and dip, and atop the third a veggie 
burger with Tofu Topper inside.
 Note: Worthington Foods has created the Natural 
Touch brand for introducing its products into natural- and 
health food stores; for supermarkets it generally uses the 
Morningstar Farms brand. Address: Worthington, Ohio 
43085.

179. Bartolini, Maurizio. 1985. Re: Interest in importing 
Takai W30A whole system for making tofu. Letter to 
William Shurtleff at Soyfoods Center, July 8. 1 p.

• Summary:  He has found a new place where the tofu 
production will be independent of the East-West Foundation 
[macrobiotic]. Address: Soyfoods Center of Florence (Il 
Centro della Soia di Firenze, Via de’Serragli 4, 50123 
Firenze), Italy. Phone: 055/298804-217204.

180. Sheraton, Mimi. 1985. International pot luck: Variety 
spices the country’s rich culinary life. Time 126(1):98-99. 
July 8.
• Summary: This article is part of a special issue of Time 
magazine about immigrants. It notes that as Americans learn 
about new ethnic cuisines, they are also “busy naturalizing 
foreign ingredients into native dishes: tofu, the cheeselike 
soybean curd, as the base for burgers and ice cream... 
Tempeh, the Oriental fermented soybean cake, is here 
formed and fl avored to simulate bacon and pastrami.”
 “How long can it be before Benihana is joined by chains 
with names such as Tacorama, the Piteria, Dim-summery and 
even Tofusion.”
 A photo captioned “A sundae kind of love,” notes that 
“there is not one drop of dairy product in the tofu-based “Ice 
cream.” Developed for Jews who observe kosher laws and 
cannot combine dairy and meat products in the same meal, 
this creamy soybean-based frozen dessert also satisfi es those 
on low-calorie diets.”
 Note: This is the earliest known article in Time magazine 
that mentions tempeh.

181. Clofi ne Dairy Products Inc. 1985. Re: Sample request. 
Letter to Dr. Walter Wolf at Northern Regional Research 
Center, Peoria, Illinois 61604, July 10. 1 p. Typed, without 
signature on letterhead. [1 ref]
• Summary: Clofi ne fi lls out this form, sending one lb of 
Spray Dried Tofu #127 to Dr. Walter Wolf, with a “Request 
for evaluation.” Accompanying the form is a 1-page product 
specifi cations sheet for “Spray Dry Tofu” typed on Clofi ne’s 
letterhead which is printed with purple ink on beige paper. 
The product contains (on average) 25.5% fat, 53.5% protein, 
4.5% ash (max), and 3% moisture (max). Address: 1407 New 
Road, P.O. Box 335, Linwood, New Jersey 08221. Phone: 
609-653-1000.

182. Gupta, Rajendra (“Raj”). 1985. Work with soymilk and 
tofu (Interview). SoyaScan Notes. July 21. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: On 23 May 1985 a company that Raj helped to 
establish started production of tofu in India in Kanpur (a city 
in northern India in southern Uttar Pradesh, on the Ganges 
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River, 250 miles southeast of Delhi; Population 1.2 million). 
Last year he bought and imported a Takai W30B tofu 
system–which can actually process 50 kg/hour of soybeans. 
There is a big demand for his tofu; he can’t keep up with it. 
One month ago he was making 500 kg/day of tofu, but soon, 
when his packaging improves, he will be making 1,500 kg/
day.
 For packaging, he uses a heat-sealed pouch, which is 
sealed with a Takai K-1020 sealer. He makes his own plastic 
containers. His larger plan is to establish franchises, and to 
manufacture tofu equipment in India.
 He has applied for a process patent (not a machine 
patent) on a cold grind process for making soymilk with no 
beany fl avor. He wants to license the patent. The concept 
sounds like a breakthrough. He has patented it in India, the 
USA, and internationally. It is based on a special machine 
which can be made inexpensively, in small shops.
 Another tofu company in India is Tofu India Ltd. 
One company that was located near Delhi is no longer in 
business.
 Note 1. This is the earliest document seen (Aug. 2019) 
concerning the work of Raj Gupta with soyfoods.
 Note 2. Raj Gupta fi rst met Bill and Akiko Shurtleff on 
6 April 1984 when he visited Soyfoods Center in Lafayette, 
California. He was on his way to Japan, well before his 
Indian tofu company came into existence. Address: PhD, 627 
Gaines Dr., Ottawa, ONT, K1J 7W7, Canada. Phone: 613-
741-2558.

183. Toyo Shinpo (Soyfoods News). 1985. Kyuto Bussan. 
Tôfu “Aisukuriimu.” Seizô sôchi, “noohau” o kaihatsu. 
Shôwa Sangyo, Mitsubishi Jûkô ga kyôryoku [Kyuto Bussan 
Tofu Ice Cream. They have developed the equipment and 
know-how. Showa Sangyo and Mitsubishi Heavy Industries 
helped]. July 21. p. 9. [Jap; eng+]
• Summary: This ice cream is made using soymilk. Kyuto 
Bussan is inviting large tofu manufacturers to start producing 
it in Kyushu. Raw materials are provided by Showa Sangyo, 
equipment by Mitsubishi Juko, marketing by Kyuto Bussan.

184. Collins, Alf. 1985. Fresh Today: Busy days at Island 
Spring. Seattle Times. July 31. p. C-7.
• Summary: Island Spring’s tofu-based frozen dessert comes 
in vanilla-almond, black cherry-amaretto, chocolate, peanut 
butter, and coffee. Tofu burgers, tofu-based sauces and 
spreads will soon be introduced. “Luke Lukoskie, Island 
Spring president, fi gures the new products will boost the 
fi rm’s annual sales from $1 million to $30 million in 3 years. 
Then he can concentrate on building a new plant somewhere 
between here and Tacoma. He’s putting together about $4.4 
million in fi nancing for the project.” Address: Washington.

185. Caderas de Kerleau, Anne. 1985. Le soja en Afrique 
[The soybean in Africa]. Lettre de l’ARTS No. 2. p. 1-2. 

Summer. [3 ref. Fre]
• Summary: Africa has had a long-term interest in the 
soybean. Most African countries have had or have–a 
soybean project. The early projects, generally oriented 
toward exporting the crop, were often not successful. Recent 
projects, aimed more at food self-suffi ciency, and initiated by 
the governments concerned, seem to have a better chance of 
success.
 Sources of information for article are cited, followed by 
a brief history of soya in Africa. Currently African countries 
can be divided into two types: Those that produce soybeans 
commercially and those that are experimenting with the 
crop. The main soybean producing countries are Zimbabwe 
(91,000 tonnes on 35,000 ha) and Nigeria (75,000 tonnes 
on 195,000 ha). Other producers are South Africa, Zaire, 
Uganda, Rwanda, Tanzania, Côte d’Ivoire, and Zambia.
 Countries experimenting with soya include: Senegal: 
A project in the pre-popularization stage has an estimated 
potential of 1,000 tons. Cameroon: The soy project of 
1980, costing 255 million francs CFA, has a goal of 30,000 
tons. Cote d’Ivoire: The soy project of 1977, costing 7,000 
million francs CFA, is conducted in collaboration with the 
Brazilian group COCAPEC. The Brazilians withdrew for 
various reasons, leaving the plan inactive. Togo: Soy project 
of 1981. Goal: 10,000 ha, but discontinued for lack of 
fi nances. Benin: Experiments of 1969 show possibilities of 
good yields. Ghana: A study is in progress. Prospects look 
very favorable because of outlets of oil for food uses (10,000 
tonnes) and huge needs for soybean cake or meal due to a 
new level of livestock. Rwanda: Five-year plan of 1977-81. 
Goal: 20,000 tons of soybeans and an oil mill of 60 tonnes/
day. Burkina Faso (Upper Volta): Project for a soymilk 
plant, with soybeans produced by farmers under contract. 
Experimentation with tofu. Gabon: A soy project which 
is doing very well and feeds an industrial livestock ranch, 
giving good prices to soybean producers.
 Other feasibility studies are underway. For example, 
the Cameroon project. Soya was introduced to Cameroon 
in 1924, In 1974 IRA at Dschang intensifi ed research on 
this crop. Since 1981 the UCCAO soy project has actively 
popularized soybean culture among farmers and organized 
an active campaign on the utilization of soybeans for human 
food and livestock feeding. Financing is assured by the 
governments of Cameroon and France.
 Soy has taken root in Africa because of 3 main reasons: 
National, economic, and agronomic interest. The crop, 
which has been shown to give good yields under proper 
African conditions, can promote food self suffi ciency and 
provide local jobs. But there are obstacles. The soybean is 
not a traditional African crop, so farmers need to learn how 
to grown, food companies how to process it, and consumers 
how to prepare and eat it. The price received by producers 
is relatively low. The sales price is not competitive on the 
world market: An American farmer can obtain yields of 
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1,700 kg/ha with 14 hours work, but a Senegalese farmer 
obtains only 850 kg/ha with 450 hours work. Thus the 
success of soy projects in Africa depends largely, at least 
initially, on the political interest and funding of governments. 
Production of the crop for export seems to have less potential 
for success than for local use. Address: ARTS, 108 rue St. 
Honore, Paris, France.

186. Product Name:  Tofu.
Manufacturer’s Name:  Chenrezig Institute.
Manufacturer’s Address:  Eudlo P.O., QLD 4554, 
Australia.
Date of Introduction:  1985 July.
New Product–Documentation:  Letter from Mark Gerhard 
of Chenrezig. 1985. July 23. “A group of us here in the 
hills of Queensland have just started making our own tofu 
(using your Book of Tofu as a guide) and it has proved very 
successful. We are swamped with orders from all the local 
health food shops.”
 Mark has also been interested in miso for the last three 
years. “Have just purchased your Book of Miso and am 
deeply impressed by it... You have given me the enthusiasm 
to seriously think about making our own miso and other 
related soy products, starting from growing our own beans.” 
He enquires about ordering a copy of Miso Production.
 “Please keep up the good work. Your far-sighted vision 
of overcoming (or at least helping) world hunger is highly 
commendable and very inspiring. May all your wishes be 
spontaneously fulfi lled.”

187. Clofi ne Dairy and Food Products Inc. 1985. Clofi ne: 
Quality ingredients for industry (Leafl et). Linwood, New 
Jersey. 3 panels each side. Each panel: 17 x 10 cm.
• Summary: This leafl et is printed with purple ink on beige 
paper. On the cover panel is the company logo showing 
a cow in a box with curvy sides. “Our third generation 
providing quality products for the food and feed industries.” 
On two of the inside panels are lists of the company’s dairy 
products. The center panel is blank, but a fl ap that folds up 
from the bottom holds a business card (Edward A. Pedrick) 
and two small inserts describing additional products. Neither 
tofu nor soy products are mentioned. However the company 
does “custom spray drying.”
 Note: Clofi ne has apparently just added the words “and 
Food” to its name. Address: P.O. Box 335, Linwood, New 
Jersey 08221. Phone: 609-653-1000.

188. Farah, Adelaide P. 1985. Food: Build a better burger. 
Health (New York) 17(7):36-38, 40-41. July.
• Summary: This article about making burgers from 
everything except red meat contains a recipe for “Bliss on a 
Bun” burger, made with tofu and mashed potatoes.

189. Haumann, Barbara Fitch. 1985. Annual meeting report: 

Trends of processing, consumption around the world. J. of 
the American Oil Chemists’ Society 62(7):1070-76. July.
• Summary: Based on an all-day session on trends in edible 
oil processing and consumption around the world held at 
the AOCS annual meeting. Contents: Supply and demand. 
Europe. Central America. Canada. Asia. South Asia. 
Southeast Asia. Far East [East Asia]. China.
 Although soybeans are grown throughout China, 
they are grown most intensively in northeast China in the 
provinces of Liaoning, Jilin, and Heilongjiang. Dalian 
[formerly Dairen], an industrial city and seaport on the 
Yellow Sea, is reported to be China’s main soybean crushing 
center.
 Soybeans in China are consumed mostly as traditional 
foods such as tofu, soymilk, soy sprouts, soy sauce and 
soybean paste. “Only about 20% of the crop is crushed for 
oil and meal.” Address: JAOCS.

190. Product Name:  Island Spring Tofu Dessert (Ice 
Cream) [Vanilla Almond, Cherry Amaretto, Chocolate, 
Peanut Butter, Coffee].
Manufacturer’s Name:  Island Spring, Inc.
Manufacturer’s Address:  P.O. Box 747, Vashon, WA 
98070.  Phone: 206-622-6448.
Date of Introduction:  1985 July.
Ingredients:  Water, tofu (water soybeans, calcium sulfate), 
high fructose corn sweeteners, corn oil, all natural fl avorings, 
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soy lecithin, vegetable gums (guar gum, carrageenan).
Wt/Vol., Packaging, Price:  Pints.
How Stored:  Frozen.
Nutrition:  Base mix analysis, per 4 fl . oz.: Calories 152 
avg, protein 2 gm, carbohydrates 19 gm, vegetable fat 8 gm, 
sodium 7 mg. No cholesterol or lactose.
New Product–Documentation:  Collins. 1985. Seattle 
Times. July 31. p. C-7. An all natural “Fitness Foods from 
the Pacifi c Northwest.” Contains no lactose, cholesterol, 
sugar, or saturated fats. Beachcomber (Vashon, Washington). 
Nov. 26. Leafl et (glossy color, front and back, 8½ x 11 
inches). 1985, Dec. “Island Spring: Tofu Frozen Dessert. A 
fi tness food from the Pacifi c Northwest, USA.” Pink plum 
blossoms in front of a giant moon or sun.
 “Food Report” (Lehmann). 1986. March. Labels (side 
and top). 1986. Black and blue on salmon pink. Tops are 
3.25 inches in diameter. “A fi tness food from the Pacifi c 
Northwest, USA. No lactose. No cholesterol. No sucrose.” 
Side says, “All natural, non-dairy.”

191. Kawakami, Kozo; Kimura, Eiichi. 1985. Daizu ryôri 
kotoba no rekishi. Tôfu wa mukashi “tôfu” to kaita [History 
of soyfoods terminology in Japan. “Tofu” was previously 
written with different characters]. Daizu Geppo (Soybean 
Monthly News). July. p. 34-39. [8 ref. Jap]
• Summary: A full-page table (p. 39) lists all of the major 
Japanese soyfoods and gives a citation for the earliest 
Japanese-language document seen by the authors in which 
each of their names fi rst appears. Address: 1. Nôgaku 
Hakase, Shusai, Ryori Genten Kenkyukai; 2. Daizu Geppo 
Staff.

192. Lettre de l’ARTS. 1985. Du tofu au Rwanda [Tofu in 
Rwanda]. No. 2. p. 2-3. Summer. [Fre]
• Summary: During 1982, Stéphane Imbert, then doing 
work for the Club of Dakar, discovered the transformation of 
soya into tofu in the southwest through the help of l’ARTS. 
Fascinated by the product, he proposed to the Club of Dakar 
to study a project on soya in Africa.
 Rwanda was chosen as the country for the study. Why 
Rwanda? Because soya has been cultivated here since 
1960, and because the country’s major problem is its food 
balance. Since 1972 soybean culture has been intensifi ed, 
the government thinking of making it a cash crop. Today it 
is cultivated on 5,500 ha with yields of 1 to 1.2 tonnes/ha 
without inoculation. But its price was not competitive on the 
world market. Today the government of Rwanda, wanting 
above all to attain food self-suffi ciency for its country, wants 
to promote agriculture and the transformation of agricultural 
products.
 After a feasibility study conducted in June/July 1983, 
an agreement was signed in early 1984 between the Club 
of Dakar and the Minister of Agriculture of Rwanda 
establishing the conditions of the experiment for adding 

value to soya in this way. Stephen Imbert’s work in Rwanda 
began with a study to determine the best region to produce 
soybeans for the project. Among the four main production 
zones, he found those of Kanombé and of Nygatoré best 
suited. Kigali, the capital of Rwanda, was chosen as the site 
for the tofu plant. Some of the equipment was sent from 
France and the rest was made by local craftsmen. A local 
technician, Mr. Amon Kalinijavo set up the system and from 
August to September tofu was made 60 times; 240 kg of 
Palmetto soybeans yielded 480 kg of tofu. Recipes adapted 
to local tastes were developed and nutritional analyses were 
conducted by a local nutritional institute (ISAR); pamphlets 
containing this information were printed and distributed 
to popularize tofu. Then a number of tests were conducted 
in which tofu was tasted by 4,000 people of all ages and 
social groups. Simultaneously a study was conducted on 
the different avenues for commercialization. The product 
was demonstrated at scientifi c and international days at the 
University of Butaré, attended by many health and nutrition 
professionals, who in turn requested demonstrations at their 
organizations. Trafi pro is the main commercial cooperative in 
Rwanda. Test products and an exposition for popularization 
were set up at three branches; in each case success was 
reported. Tofu was also tested in kiosks, orphanages, schools 
and colleges, and the use of by-products as animal feed. The 
results were encouraging.

193. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Wallstrasse 3, D-7800 Freiburg, 
West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1985 July.
Ingredients:  Water, soybeans (organically grown), calcium 
sulfate (Nigari-ko brand).
Wt/Vol., Packaging, Price:  400 gm vacuum packed or 1 kg 
for fresh sale.
How Stored:  Refrigerated.
New Product–Documentation:  Die Geschäftsidee. 1989. 
Dec. p. 32. In 1986 Klaus Kempff began his company Life 
Food in Freiburg. He built his fi rst shop very simply in a 
cellar. He now has 6 workers and uses a 60 square meter 
plant in Freiburg. He sells direct and to distributors.
 SoyaScan interview with Klaus Kempff. 1990. March 
14. He started making tofu in July 1985.
 Label sent by Anthony Marrese. 1990. March 22. 4 
by 2.5 inches. Black, green, and yellow on white. Logo of 
orange circle. “Organic.” Marrese notes that the company 
started making this product in Dec. 1985 and now makes 500 
kg/week. Letter from Klaus Kempff. 1990. June. The original 
name of this product was just tofu. Later it was renamed 
Taifun Tofu.
 Note: This is the earliest record seen (May 2015) 
concerning Life Food of Freiburg, Germany.
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194. 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. 
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 profi t 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.”

195. Oberg Foods Co. 1985. Isolated from the tofu market? 
Try a real solution. Soy Supreme (Ad). Dairy Record 
86(7):29. July. Also in Dairy Field, July and Aug. 1985.
• Summary: A revolutionary new and potentially very 
important product. Address: General Sales Offi ce, Oberg 
Foods Co., 1201 Broadway, Suite 203, Quincy, Illinois 
62301. Phone: 217-224-8010.

196. Plenty Canada. 1985. Sri Lanka Soy Utilization 
Project. R.R. #3, Lanark, ONT, K0G 1K0, Canada. 10 p. 
Unpublished manuscript.
• Summary: The 5-year project, aimed at increasing 
consumption of soyfoods in Sri Lanka, proposes to establish 
four soya nutrition centers in Kandy, Colombo, Vavuniya, 
and Tanamalwila. Each center will have equipment to make 
soymilk, tofu, soy ice cream, tempeh, and soy fl our (to use 
to fortify wheat in rotti, pittu, etc.). Each center will conduct 
demonstrations and training classes to community groups. 
Address: Lanark, ONT, Canada. Phone: 613-278-2215.

197. Product Name:  Furama Tofu Pouches.
Manufacturer’s Name:  Soyfoods of America.
Manufacturer’s Address:  1091 E. Hamilton Rd., Duarte, 
CA 91010.  Phone: 213-681-5393.
Date of Introduction:  1985 July.
Ingredients:  Soybeans, water, soy oil, calcium sulfate.
Wt/Vol., Packaging, Price:  4 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1985. 5.5 by 
2 inches. Black on chartreuse green paper. Contains no 
preservatives. 100% natural. Genuine country fl avor. Fried 
gently home style in small batches in woks. Ready to use–in 
soups, stews, stir-fry dishes, Mongolian Hot Pot, & for the 
major ingredient for Buddha’s Delight. Mrs. Lee estimates 
date to be July 1985.
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198. Product Name:  Soy Supreme [Spray-Dried Tofu 
Powder, or Liquid].
Manufacturer’s Name:  St. Peter Creamery, Inc., Oberg 
Foods Div.
Manufacturer’s Address:  119 Front St., St. Peter, MN 
56082.  Phone: 507-931-3160.
Date of Introduction:  1985 July.
Ingredients:  Soybeans, water, calcium sulfate.
Wt/Vol., Packaging, Price:  50 lb multi-wall paper bag.
How Stored:  Shelf stable.
Nutrition:  Protein 38%, fat 18%, carbohydrate 33%, 
moisture 5% (max). pH is 6.7 to 7.0% in a 10% solution.
New Product–Documentation:  Ad in Dairy Record. 
1985. July. p. 29. “Isolated from the Tofu Market? Try a 
Real Solution.” Oberg Foods Co. 1985. July. “Soy Supreme 
Product Specifi cations.” Made from whole soybeans by the 
unique Oberg “hot break” process. LaBelle. 1987. Food 
Processing. May. “The company uses a patented ‘hot break’ 
process that produces a very bland soymilk. The spray dried 
tofu powder is made from soymilk coagulated by adding 
calcium sulfate.”
 Kingma. 1987. Soya Newsletter. March/April. p. 11. 
Soya Newsletter. 1987. May/June. p. 2. “St. Peter Creamery 
began producing their spray-dried tofu powder during the 
summer of 1985.”
 Snack Food. 1987. Oct. “Tofu powder seen as ideal 
ingredient... Spray-dried tofu is soy milk processed into a 
curd with the addition of calcium sulfate as a coagulating 
agent.”

199. Product Name:  Pita Pocket Sandwiches (Filled with 
a Tofu Spread & Tomatoes & Alfalfa Sprouts) [Exotic Tofu 
Spice, Tuna Curry, Seafood Delight, Hummus Lite, or 
Mexican Lite].
Manufacturer’s Name:  Street Natural.
Manufacturer’s Address:  1148 Liberty Bell Dr., Cherry 
Hill, NJ 08003.
Date of Introduction:  1985 July.
Ingredients:  Seafood Delight: Pita bread, tomatoes, alfalfa 
sprouts, shrimp, crab, tofu mayonnaise (self-made), celery, 
cabbage.
Wt/Vol., Packaging, Price:  6 oz. Retails for $2.85 to $3.35. 
Assembled on the spot, wrapped in waxed paper.
How Stored:  Unrefrigerated and perishable.
Nutrition:  Avg. 300 calories per sandwich.
New Product–Documentation:  Interview with Scott 
Gordon. 1987. Oct. 13. These products sold for 4 months 
in summer of 1985 from an upscale pushcart (stained wood 
& hanging plants) in Philadelphia. Vendors wore tuxedo 
jackets. Calorie counts were advertised under each sandwich.

200. Tofu Shop Specialty Grocery & Deli (The). 1985. 
Thank you Humboldt County (Leafl et). Arcata, California. 1 

p. Single sided.
• Summary: Contains a quotation from Whole Life Times 
magazine, New York, June 1985. “The Tofu Shop is the 
delicatessen of the future... The quality of the food... is about 
as high as you’ll fi nd anywhere... This is without a doubt the 
best (natural foods) take-out eatery in the country.”
 Also: “Delicatessen items: Hot tofuburgers. Sandwiches. 
Salads. Desserts. Fresh coffee. Herb teas. Specialty 
groceries: Fresh tofu. Wholegrain baked goods. Fresh juices. 
Local foods. Macrobiotic supplies.
 “As the Tofu Shop approaches its sixth year, it continues 
to offer the highest quality foods available for your eating 
pleasure and good health.”
 An illustration (lower left) shows a little tofu shop on 
stilts by the ocean, with an Oriental-style roof and a wind-
blown tree arching overhead. Address: 768 18th St., Arcata, 
California 95521. Phone: Take out 822-7409.

201. Product Name:  Fried Tofu.
Manufacturer’s Name:  Vegetarian Restaurant.
Manufacturer’s Address:  Panajachel, Guatemala.
Date of Introduction:  1985 July.
Ingredients:  Tofu, oil.
New Product–Documentation:  Letter from Lorenz Stuber 
and Ellen Figueroa de Stuber. 1993. Aug. 20. Please see 
this letter for details on their work with soya, Soyane, and 
Comida Para Todos in Guatemala. Since 1985 they have 
known about the soy dairy (which Plenty Canada had helped 
to establish) in San Bartolo, Solola, Guatemala. In July 1985 
they started buying tofu and soy ice cream from San Bartolo 
for their vegetarian restaurant in Panajachel. They fried the 
tofu and sold it at the restaurant.

202. Yacoumba, Doulaye. 1985. Un Burkinabé à Penne du 
Tarn [A man from Burkina Faso in Penne du Tarn]. Lettre de 
l’ARTS No. 2. p. 2. Summer. [Fre]
• Summary: For some years soybeans have been cultivated 
in small amounts by the peasants of Burkina Faso. Up until 
now they have been used to make Soumbala [sumbala], 
a ball-shaped fermented soy product, that is an important 
source of protein used for seasoning sauces. In hopes of 
diversifying the uses of soya in his country, where soybean 
acreage for food use is growing, the author worked at St. 
Paul de Mamiac during 16-23 July 1985 where he learned 
how to make tofu. He hopes to introduce tofu to Burkina 
Faso.
 A photo shows Mr. Yakoumba, sent by the Minister 
of Agriculture of Burkina-Faso, and M.P. Boyer, mayor of 
Penne.
 Note 2. This is the earliest document seen (Jan. 2012) 
that uses the word Soumbala to refer to dawadawa, a 
condiment made from soybeans instead of the traditional 
Parkia seeds. Address: Ministry of Agriculture, Burkina 
Faso, Africa.
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203. Toyo Shinpo (Soyfoods News). 1985. Beikoku no tokkyo 
o shutoku “tôfu suteeki” seihô. Tôyû Shokuhin [Toyu Foods 
granted U.S. patent on method for making “tofu steak”]. 
Aug. 1. p. 1. [1 ref. Jap; eng+]
• Summary: The company was issued U.S. Patent 4,525,373, 
which is valid for 17 years.

204. Associated Press (AP). 1985. Tofu takes off: AA [Ann 
Arbor] company churns out the most soybean curd in state. 
Press (Ypsilanti, Michigan). Aug. 4. p. 9B.
• Summary: This article is based on an Associated Press 
release by Frederick Standish. Tofu is growing in popularity 
in America. It used to be sold as “soybean curd” in a few 
Japanese or Chinese restaurants, and some health-food 
stores. But today it’s on grocery store shelves and in kitchen 
refrigerators. The Soyplant, an Ann Arbor cooperative and 
the largest of three tofu makers in Michigan, is trying to keep 
up with the demand.
 The company is located in southern Ann Arbor in a 
cluster of one-story buildings in an industrial park. The 10 
co-op members work two or three shifts, four days a week. 
Last year the Soyplant had about $303,000 in sales, up from 
$250,000 the year before. A huge amount is sold to the 
Meijer’s warehouse in Lansing.
 The Soyplant uses organically grown soybeans produced 
in Ypsilanti on the farm of Mark Vreeland and his father. 
Each week they process about 130 bushels or 7,800 pounds.
 A smaller tofu manufacturer is Oryana Soy Shop, 
managed by Michael Williams in Traverse City.
 Discusses The Book of Tofu, by Shurtleff and Aoyagi. A 
large AP photo shows Mark Ducharme holding up two “tofu 
bricks” as he works at the Soyplant Co-op.

205. Investment Dealers Digest (New York, NY). 1985. New 
sweet treats coming to market [Carl Tropper and La Delite 
Ltd.]. Aug. 5. See also Market Chronicle. Aug. 1.
• Summary: La Delite Ltd. (122 E. 42nd St., Suite 601, 
New York, NY) is scheduled to come to market this week 
with an offering of 200,000 units of common stock a $15 a 
unit. Patten Securities of Florham Park, New Jersey, is the 
underwriter. The initial proceeds will be used to buy the plant 
and equipment of the Mayfl ower Ice Cream Corp. (42-25 
Vernon Blvd., Long Island City, New York), which has been 
in bankruptcy for 18 months. Carl Tropper, a pharmacist, will 
be president. Bernard Deutsch is a founder. The company 
will make a tofu frozen dessert and other non-dairy tofu-
based products.

206. Altaner, David. 1985. His passion fl avors the blandest of 
foods. Courier-News (Bridgewater, New Jersey). Aug. 6. p. 
A8-A9.
• Summary: The company receptionist answers the phone 
“Tofutti-All-Rootie.” “Thank God, I’ve been blessed with 

taste buds that like what the masses love.” New products? 
“Next comes tofu jogger, an instant breakfast soy drink. In 
the future, consumers can expect to see soy-based chocolate 
and vanilla pudding, potato topping, onion dip, tofu cultured 
non-dairy yogurt, tofu whipped cream and pancakes... 
His personal Mount Everest is a tofu burger... To meet the 
competition Tofu Time is rolling out its fi rst television 
commercial, which was unveiled last week. In it, the 
question, ‘Has New York gone totally Tofutti?’ causes a staid 
board of directors meeting to erupt into frenzied dancing to 
‘Tofutti-All-Rootie,’ which sounds a lot like Little Richard’s 
1955 hit ‘Tutti-Frutti.’”
 A large photo shows David Mintz, behind many of his 
products, holding a Tofutti bar on a stick.

207. Long Island Business (Plainview, New York). 1985. 
Barricini wins right to ‘Tofu Lite’ name. Aug. 7.
• Summary: Barricini had been denied the use of the ‘Tofu 
Lite’ name by the U.S. Patent and Trademark Offi ce, which 
thought it might cause confusion with Tofutti. Barricini 
appealed and won. While awaiting the hearing, Tofutti fi led 
a suit against Barricini on 12 July 1985 in the U.S. District 
Court, Uniondale, New York. After a 1-day hearing, both 
parties agreed to a settlement. See also: Food Distributors 
Magazine (Barrington, Rhode Island). 1985. Sept.

208. Toyo Shinpo (Soyfoods News). 1985. Daizu kara chiizu. 
Tsukuba-dai ken guruupu no seika [Cheese from soybeans. 
Success by Tsukuba University research group]. Aug. 11. p. 
9. [Jap; eng+]
• Summary: Prof. Kazuo Murakami and Prof. Isao 
Kusakabe have found two special enzymes that works well 
in coagulating soymilk. Both have a molecular weight of 
about 24,000 and are proteins. The enzymes were found 
in soil bacteria on a small island near Shikoku. If you add 
this enzyme to soymilk heated to 70ºC, it coagulates into a 
yogurt-like product in about 2 minutes. This yogurt-like curd 
is mostly protein, does not have any sourness or bitterness, 
and has a smooth texture and mouthfeel–all of which make it 
well suited for use as a raw material in food manufacturing. 
The researchers hope to use the curds to make a fermented 
non-dairy soy cheese by removing excess water from the 
curd, adding lactic acid and salt, then letting it ferment. 
Address: Tsukuba Univ., Japan.

209. Nakamuta, Masamichi. 1985. Method and apparatus for 
manufacturing bean curd. U.S. Patent 4,534,283. Aug. 13. 10 
p. Application fi led 2 May 1983. 20 drawings. Application 
also fi led in Japan on 6 May 1982. [5 ref. Eng]
• Summary: Soybean slurry is heated with steam in a 2-step 
process. Detailed descriptions of the equipment are given. 
Address: 320, Arii, Shonai-machi, Kaho County, Fukuoka 
prefecture, Japan.
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210. Cloud, Jon. 1985. Work with okara and other soyfoods 
(Interview). Conducted by William Shurtleff of Soyfoods 
Center, Aug. 15. 1 p. transcript.
• Summary: Jon Cloud has done a great deal of work to 
develop a high-quality okara tempeh; it is now the best 
he has ever tasted–although Richard Jennings also makes 
excellent tempeh. He has added rice and other binders.
 SoyPro is the name of his soy sausage and Soyettes are 
made from okara, using 50% okara. Soy City Foods also 
sells an okara granola, and falafels. He is required by the 
Canadian government to call okara “soy mash.” They have 
prohibited use of the word “okara.” He has also developed 2 
fl avors of ice cream sandwiches.
 Soy City Foods–a corporation that is worker owned–
now makes 4,000 lb/week of tofu and 144 kg/week of 
tempeh. Address: Soy City Foods, Toronto, ONT, Canada.

211. Becker, Robert. 1985. Tofu is out, tempeh is in, she 
says. Progress (Charlottesville, Virginia). Aug. 22.
• Summary: A photo shows Eileen Judge, whose company, 
Kingdom Foods, makes tempeh. For the past two years, 
she has been making 300 lbs/week of tempeh in her 
Charlottesville, Virginia, warehouse. Ms. Judge fi rst learned 
about tempeh while working in Washington, DC, for an 
agency for the U.S. State Department. She was doing some 
research for the League for International Food Education.

212. Lindsley, Kathy. 1985. Frozen tofu is hot stuff 
[Penguino’s]. Times Union (Rochester, New York). Aug. 27.
• Summary: A brief history of Penguino’s (Rochester, New 
York) and description of the product. “According to a recent 
article in the Wall Street Journal, Carnation Co. entered the 
picture in April with a product called McQueen’s.”
 Sales of Tofutti jumped from $30,000 in 1982 (the 
year it was launched) to $9 million in 1984. Haagen-Dazs, 
a subsidiary of Pillsbury Co., has taken over distribution of 
Tofutti, “which shows just how big time tofu has become.”
 It gained further momentum this year when celebrity 
Gloria Vanderbilt launched a “frozen tofu dessert” name 
Glace, which was developed with the assistance of another 
up-scale ice cream maker, Frusen Gladje, which is part of the 
Kraft Foods empire. A photo shows Miriam Phalen, president 
of Penguino’s, serving up her tofu-based ice cream.

213. Sugisawa, Ko; Matsumura, Y.; Taga, K.; et al. Assignors 
to House Food Industrial Co. Ltd. (Osaka, Japan). 1985. 
Process for preparing retort tofu. U.S. Patent 4,537,789. 
Aug. 27. 6 p. Application fi led 23 Nov. 1983. 1 drawing. 
Application also fi led in Japan on 20 Oct. 1983. [5 ref]
• Summary: “Abstract: An improved process for preparing 
retort tofu, wherein the rate of rise in temperature, at the 
center of a raw material for retort tofu, is adjusted within a 
desired range during the term from the initiation of the retort 
treatment to an infl ection point. The pressure in the retort 

apparatus is controlled at the latest at the infl ection point 
whereby retort tofu, having smooth and compact texture and 
being free from pores and syneresis, is obtained.” Address: 
Higashi-Osaka, Japan.

214. Brin, Herb. 1985. Grandma power and Rebbe are his 
recipe. Mintz’s Tofutti is newest taste sensation. Heritage 
(Los Angeles). Aug. 30.
• Summary: Mintz is a devoted follower of the Lubavitcher 
Rebbe, who once advised him: “Drop the food business and 
concentrate on tofu desserts. You will be successful.” Tofutti 
is now found in 36,000 supermarkets across America in 48 
states. It is being sold in Hong Kong, Australia, and many 
parts of Europe.
 Note 1. Rabbi Shneur Zalman of Liady (1748-1812) was 
a mystic who founded the Lubavitch sect.
 Note 2. This record shows that Tofutti is now being 
exported to various overseas countries. Address: Los 
Angeles, California.

215. Barrett, Clare. 1985. A practical guide to soyfoods. 
Vegetarian Times. Aug. p. 33-40. No. 96. [14 ref]
• Summary: An overview of fresh green soybeans, whole 
dry soybeans, soynuts, soy sprouts, soy fl our & soy grits, 
soy oil, soy protein isolates, soymilk, okara, tofu, tempeh, 
soy sauces, miso, natto. Concludes with a list of 14 
recommended books on soyfoods.

216. Product Name:  Tofu Glacé (Soy Ice Cream) [Classic 
Vanilla, Southern Pecan, Chocolaty Chocolate, Fudgy 
Mocha, Amaretto Chocolate Almond, Really Rocky Road, 
Strawberry Strawberry, or Minty Chocolate Chip].
Manufacturer’s Name:  Cuisine Nature. Made in 
Pennsylvania, by Lehigh Valley Dairies.
Manufacturer’s Address:  Montreal, QUE, Canada.
Date of Introduction:  1985 August.
Ingredients:  Incl. Tofu, corn sweeteners, sugar, unsaturated 
vegetable oil.
Wt/Vol., Packaging, Price:  Pint.
How Stored:  Frozen.
New Product–Documentation:  Spot. 1986. “Tofu Glace, 
a new frozen dessert product previously available only 
in Canada. In northeastern Pennsylvania Tofu Glace is 
produced exclusively by Lehigh Valley Dairies.” (Note: 
Directory assistance shows this company to be located in 
Schuylkill (pronounced SKOO-kul) Haven, PA 17972. 
Phone: 717-385-1884). It is a non-dairy product. Talk with 
Yvon Tremblay and Richard Milon. 1987. Dec. 11. They 
have a label. “This product, made by Bernie Clark of Cuisine 
Nature (he’s rich) contains no tofu. His phone is 514-636-
7916.”
 Soya Newsletter. 1988. July/Aug. p. 8. Address now 
given as 575 Lepine, Dorval, Quebec, Canada H9P 2R2. 
Contact Roland Cyr. Phone: 514-636-7916. Ingredients 
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include tofu, soymilk, fresh fruits, nuts, and corn sweeteners. 
Flavors: Chocolate, Vanilla, Maple Walnut, Strawberry, 
Orange Mango, and Southern Pecan.

217. Eckett, Alison. 1985. Beating the protein crunch: A 
growing number of people are discovering the range of 
soyfoods, both traditional and modern, that can be made 
from this bean. Food Processing (UK) 54(8):25-28. Aug.
• Summary: “The term ‘soyfoods’ is a recent generic 
expression that has been used to describe the complete 
range of soy products prepared for human consumption. It 
covers both high technology, modern products such as soy 
[protein] fi bres, concentrates and isolates which are mainly 
used as ingredients by food manufacturers... and includes the 
traditional low technology products of soymilk, soy sauce, 
miso, natto, tofu, tempeh and soy sprouts that have formed 
part of the staple diet in East Asia for thousands of years.”
 Soyfoods are divided into non-fermented and fermented. 
Photos show: (1) Miso Dip (front of two packages). (2) 
Cubes of tofu under water. (3) Nasoya Tofu Vegi-Dip. 
(4) Sliced cakes of tempeh. (5) The front of four tempeh 
packages, made by The Tempeh Works. (5) White Wave 
tempeh, a tempeh burger, and a promotional piece. (6) A box 
of Tofu Lasagna, made by Legume, Inc. (7) The front of a 
package of “All Natural Vanilla Ice Bean Sandwiches,” made 
from Ice Bean by Farm Foods.
 Note: This is the earliest document seen (Jan. 2019) 
that concerns Italian recipes, prepared dishes (Lasagna) or 
restaurants connected with soyfoods outside of Italy.

218. Escueta, Elias E.; Bourne, Malcolm C.; Hood, 
Lamartine F. 1985. Effect of coconut cream addition on the 
composition, texture, and sensory properties of tofu. J. of 
Food Science 50(4):887-90. July/Aug. [13 ref]
• Summary: Coconut cream was added to soymilk at 0, 
4.7, 9.0, 16.6, 33.3 and 50% levels before coagulation of 
the mixture with calcium sulfate. The acceptability at the 
different levels of added coconut milk was 4.6, 4.8, 4.9, 
4.8, 4.8, and 4.6. Therefore the fi nished product was most 
acceptable when 9% coconut milk was added.
 The coconut cream, which was purchased from a local 
“sari-sari” (variety) store, contained 77.2% moisture, 2.2% 
protein, and 17.3% fat.
 With increasing levels of added coconut cream, the 
protein and moisture content of the tofu decreased while 
the fat content increased. “The percentage yield of tofu did 
not increase up to 4.7% added coconut cream, but increased 
signifi cantly when 9.0% or more coconut cream was added 
to the soymilk.” Address: 1&3. Cornell Univ., Ithaca, New 
York, NY, 14850; 2. Inst. of Food Science & Technology, 
Univ. of the Philippines at Los Baños, College, Laguna 3720, 
Philippines.

219. Food Processing (Chicago). 1985. Tainted tofu? Aug. 

p. 28.
• Summary: According to Michael Dole of the University 
of Wisconsin-Madison’s Food Research Institute, tofu can 
be deadly if harmful bacteria are present and the tofu is not 
stored properly. Doyle says that most tofu is quite safe when 
it leaves the factory; the problems arise in storage. Many 
grocers display tofu in the produce case, often next to the 
oriental vegetables, where temperatures are typically way 
above the safe storage level of 41ºF.

220. Gipson, Beckilynn. 1985. Processed proteins: Markets, 
developments. Business Communications Co., Inc., 9 
Viaduct Rd., P.O. Box 2070C, Stamford, CT 06906. 112 p. 
Aug. Report GA-043R. *
• Summary: This market study, containing 105 pages and 61 
tables, retails for $1,250.00. The overall growth rate of the 
processed protein industry is estimated at 6-8%. Emerging 
markets for “new” soyfood products such as tofu and tempen 
[sic, tempeh] are growing at annual rates of 25-33%.
 The high growth rates for soyfoods are attributable 
to their move from health food and specialty shops 
into supermarkets, the increased quality, visibility, and 
availability, to the “Americanization” of these traditionally 
East Asia foods, and to the changing American diet.

221. Ichino, Naoko; Takei, Emiko. 1985. Highashi Ajia no 
tôfu-zukuri [Tofu-making in East Asia]. In: Ishige Naomichi, 
ed. 1985. Ronshi Higashi Ajia no Shokuji Bunka [Essays on 
Food Culture in East Asia]. Tokyo: Heibonsha Ltd. 646 p. 
See p. 117-47. Illust. No index. 22 cm. [17 ref. Jap]
• Summary: Includes a discussion (p. 141) of traditional 
Chinese cold-extraction of soymilk and more modern 
hot-extraction methods. In cold extraction, the mixture of 
ground soybeans and water (slurry) is poured into a fi lter 
sack, which is pressed in order to extract the cold soymilk. 
The okara remaining in the sack is often washed with water 
then pressed again to give a second extraction of soymilk. 
The two extractions of soymilk are mixed, then cooked in a 
caldron.
 In hot extraction, the slurry is fi rst cooked, then run into 
a fi lter sack, which is pressed to extract the hot soymilk. The 
okara in the sack is usually discarded. Hot extraction takes 
less time, probably gives soymilk with a less beany fl avor 
(since the lipoxygenase enzymes are inactivated during 
cooking), and may give a slightly higher yield of soymilk. 
However the cold extraction probably uses less fuel to heat 
the soymilk.
 Note: Ichino Naoko was born in 1957. Takei Emiko was 
born in 1955. Both authors are women. Address: Japan.

222. Jacobi, Dana. 1985. Tofu: Its history, nutritional virtues, 
how to buy it and how to cook it. Wok Talk (Great Neck, New 
York) 9(4):4-8. July/Aug. [1 ref]
• Summary: Contains 4 recipes (including one for Lemon 
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Tofu Cheesecake) and a description of how to make tofu 
at home. A table describes 13 brands of tofu purchased 
by Dana at Kam Man, a big retail store in New York; 
the manufacturers are Morinaga (Japan), Mandalay, 
Monsoon, and Orifood (New York), Tomsun, and Nasoya 
(Massachusetts), Bud (Maryland), The Bridge (Connecticut), 
and Kamé (Taiwan). Photos show: Tofu being cut with a 
Chinese cleaver on a kitchen cutting board. Many varieties of 
tofu and yuba sold in New York City.
 Talk with Dana Jacobi. 2000. May 3. This was the fi rst 
article Dana wrote about soy. This newsletter was published 
at 15 Barstow Rd., Great Neck, New York. Address: New 
York.

223. Kulkarni, K.D.; Kulkarni, D.N.; Ingle, U.M. 1985. 
Effect of processing conditions on the quality of soybean 
pressed curd. J. of Food Science and Technology (Mysore, 
India) 22(4):288-90. Aug. [5 ref]
• Summary: Soymilk was heated for 3, 5, 7, and 10 minutes 
then coagulated using calcium chloride at 0.5, 1.0, 1.5 and 
2.0% of the original soybean weight. The resulting curds 
were pressed in a wooden press, stored at 0ºC for 24 hours, 
thawed and drained thrice. The pressed curd contained 
49% moisture, 34.1% crude protein, 6.0% crude fat and 
9.9% carbohydrate. Heating for 7 or 10 minutes maximized 
yield of total solids and acceptability. Firmness and total 
solids yield increased with amount of coagulant used, and 
at 2% coagulant was comparable to that of tender meat. 
Address: Dep. of Food Science & Technology, Marathwada 
Agricultural Univ., Parbhani 431 402, India.

224. Leneman, Leah. 1985. Tomorrow’s world [soyfoods]. 
Vegetarian (The) (England). July/Aug. p. 21-24.
• Summary: There are now 8-9 brands of soya milk sold 
in Britain. “It is a shame that most people’s introduction to 
tofu is in the form of Morinaga silken tofu which... is now 
found in most health food stores. Silken tofu is pleasant 
and nutritious, but is much softer than regular tofu and is 
therefore much less versatile. Following recipes meant for 
fi rm tofu with it can be frustrating.

“Granose is the fi rst big-name health food manufacturer 
to feature a line of tofu-based products (imported from 
Denmark). Two of the three tinned convenience meals seem 
to me less than ideal. The tofu adds nothing special to either 
the Tofu and Tomato Sauce nor to the Tofu in a Savoury 
Bean Sauce; they might just as well have used tvp. However, 
the Chinese-Style Tofu is really excellent, with a nice 
balance of tastes and textures, including the cubes of tofu–
just about the nicest tinned convenience meal around.
 “The fi rst national distributor of tofu (to the best of my 
knowledge) was The Regular Tofu Company... Like all other 
national distributors, their tofu is vacuum-packed, which 
considerably lengthens its shelf-life... Paul’s Tofu (The Old 
Brewery, Wheathampstead House, Wheathampstead, St. 

Albans, Herts.) produces another vacuum-packed fi rm tofu, 
which is available in London and South-East England...

“Bean Machine (Station Road, Crymych, Dyfed) 
produces not only tofu but also a range of ‘soysage’ foods 
made from okara... They also make ‘Soyannaize,’ a dairy-
free dressing. Duchesse All-Natural Tofu Dressing and Dip 
(made by St. Giles Foods Ltd, St. Giles House, Sandhurst 
Road, Sidcup, Kent DA15 7HL) is another mayonnaise-type 
product...”
 She is writing The International Tofu Cookery Book for 
Routledge & Kegan Paul. Address: 19 Leamington Terrace, 
Edinburgh EH10 4JP, Scotland.

225. Natural Foods Merchandiser. 1985. New products, 
changing diets propel soyfood sales. Aug. p. 1, 39-40, 42-44.
• Summary: “The soyfoods revolution is being fueled by 
several powerful trends... Many consumers are attracted 
to soyfoods because they are an excellent no-cholesterol 
‘replacement’ for meat and dairy products. Soyfoods are 
also growing with the rising tide of macrobiotics, which 
promotes the use of various soy products. And there are now 
enough soyfoods on the market to create synergy within the 
category: consumers buying soymilk try tofu, and go from 
tofu to tempeh.
 “Tofu is by far the best-selling product in the soyfoods 
category, according to fi gures provided by the Soyfoods 
Association [and Soyfoods Center]. An estimated $60 
million worth of tofu is produced and sold in the U.S. 
annually, while frozen tofu desserts, entrees, and prepared 
products account for approximately $25 million. Soymilk 
sales have jumped from near zero a few years ago to 
$10 million today, while tempeh is an emerging growth 
category at 5 million in yearly sales.” All of the retailers 
interviewed by NFM indicated that the soymilk category is 
experiencing major growth. Most of the growth has been 
in six-ounce aseptic individual serving packages supplied 
by such companies as Westbrae, Ah Soy, Vitasoy and Eden. 
Health Valley’s Soy Moo has recently been repackaged in a 
8.45-ounce package.
 “Tempehworks produces approximately 7,000 pounds of 
tempeh a week during peak months, including that used in its 
processed tempeh products, such as Fakin’ Bacon, New York 
Style Strami and Kansas City Barbecue.”
 Includes “A directory [sic, glossary] of soyfoods 
terminology” that defi nes tofu, tempeh, soybean, miso, 
soymilk, shoyu/tamari, TVP or TSP, soy protein isolate, 
defatted soy fl our, and “secondary” soyfoods products.

226. Ofusa, Tsuyoshi. 1985. Shii bejitaburu: Kenko no 
tame no kaisô dokuhon [Sea vegetables: A book for health]. 
Tokyo: Kodansha. 194 p. Aug. 20. Illust. No index. 18 cm. 
[Jap]
Address: Yamamoto Nori Co., Tokyo, Japan.
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227. Product Name:  [Co-Op Silken Tofu (Made with Soy 
Protein Isolates)].
Foreign Name:  Co-op Tofu.
Manufacturer’s Name:  PLL (Produits Laitiers Lausanne 
SA). Sold by Co-Op throughout Switzerland.
Manufacturer’s Address:  Case 3533, 1002 Lausanne, 
Switzerland.  Phone: 021/634-2134.
Date of Introduction:  1985 August.
Ingredients:  Water, soybeans [soy protein isolates], 
acidifi ed with lactic acid bacteria.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
Nutrition:  Protein 8.2%, lipids 5.1%, carbohydrates 2.8%, 
93 kcal/100 gm.
New Product–Documentation:  Talk with, then letter 
(fax) from Didier Livron. 1989. Dec. 27. They make a 
semi-silken tofu, with soy protein isolates. The company is 
basically a manufacturer of dairy products. In the process, 
the soy protein powder is hydrated and mixed with melted 
oil and lecithin. The mixture is homogenized, pasteurized, 
then there is a ferment inoculation and acidifi cation. The 
product is packed, coagulated for 4 hours, and cooled. As for 
ingredients, the label says “water, soybeans, acidifi ed with 
lactic acid bacteria,” but the actual ingredients are isolated 
soy protein, soy oil, soy lecithin, and acidifying ferments. 
Characteristics: Flavor acceptable to Swiss consumers. No 
anti-nutritional factors or indigestible carbohydrates. No 
soil sporulated microorganisms. Acidifi cation with ferments 
gives better nutritional value through light proteolysis and 
better stability. Smooth texture. Fax: 21-635-9810.
 Letter and Labels from Didier Livron of PLL (Produits 
Laitiers Lausanne SA). 1990. Jan. 5. The product name on 
the label is simply tofu, but there are 3 subtitles “aus Soja, 
de soja, and di soia,” each meaning “from soybeans” in 
German, French, and Italian respectively. The company has 
two labels, each 3 inches square, self-adhesive: One (red and 
black on green) for the product sold in PLL’s own stores, 
and the other (green and black on beige) for the product sold 
in Co-op supermarkets. A brand name may be added soon. 
This product was launched commercially in Aug. 1985. It is 
fermented and coagulated with a lactic culture added with the 
necessary carbohydrate nutrients for growth of the culture. 
The company does not make any other soy products, but they 
have the technology for several fruit fl avored soja desserts. 
Since 1988 a French milk company, Laiteries Triballat, has 
been making and marketing this product in Germany, Great 
Britain, and Italy under license from PLL with great success.
 Talk with Verena Krieger in Switzerland. 1990. May 
20. Co-op’s so-called tofu is made with soy protein isolates, 
and always has been. They buy the isolates from a plant in 
Belgium. There was a little scandal about it on the radio. 
The plant where they make the tofu is somewhere in French 
Switzerland. She hasn’t heard of any soy ice creams sold in 
Switzerland.

 Letter (fax) from Verena Krieger. 1990. May 31. PLL 
makes about 1,000 kg/week of tofu. They make no soymilk 
or other tofu products. Triballat does not make silken tofu as 
such.

228. San Diego Soy Dairy. 1985. Soycrafters Apprenticeship 
Program (Leafl et). San Diego, California. 1 p.
Address: 2965 Fifth Ave., San Diego, California 92103.

229. Product Name:  Tofu Spinach Raviolis (Filled with 
Tofu No-Egg Salad).
Manufacturer’s Name:  Sonoma Specialty Foods.
Manufacturer’s Address:  2317 Bluebell Dr., Santa Rosa, 
CA 95401.
Date of Introduction:  1985 August.
New Product–Documentation:  Interview with Benjamin 
Hills. 1987. Sept. 7. Interview with Dennis Hughes. 1988. 
Feb. 15. This product was fi rst introduced in about August 
1985. The new version of it, out in a month, is just Tofu 
Ravioli, and the fi lling is similar to the Cottage Salad.

230. Soy City Foods. 1985. I love Soy City’s vac pac soy 
foods: Tofu, Soy Pro, tempeh (Bumper sticker). 2849 Dundas 
St. W., Toronto, ONT, M6P 1Y6, Canada. 15 x 35 cm.
• Summary: This bumper sticker is green, red, orange, and 
yellow on white. A heart stands in place of the word “love.” 
Address: Ontario, Canada.

231. Soya Foods (ASA, Europe). 1985. The Soyafoods 
Interview: Mr. Wil Puik, Heuschen B.V., Netherlands. Aug. 
p. 7-8.
• Summary: Heuschen started their activities in 1958 selling 
Oriental foods, including tofu (tahoe). They began to make 
their own tofu in 1964. By 1968 they were making 2,000 
cakes of tofu a day. The present plant at Deurne started 
in 1982. Its automatic production line presently makes 
10,000 cakes of tofu a day. The company employs 9 people. 
They distribute their products via the wholesale trade, and 
export to West Germany and Belgium. They believe the 
soyfoods industry has an excellent future. They would like 
to launch several convenience soyfoods such as tofunaise, 
soyaburgers, tofu dips, creams, and sauces. They sell to both 
the mainstream and Reform markets.
 Note: Puik is pronounced “Powk”; the “Pow” rhymes 
with “How.” Address: Heuschen B.V., Dr. Huub van 
Doorneweg 16, 5753 PM Deurne, Netherlands.

232. Product Name:  Sunrise Vegetarian Quarterpound 
Burgers (Made from Tofu or Soya Proteins) [Tandoori, Herbs 
& Spices, Tofu, or Mexican Chili].
Manufacturer’s Name:  Soya Health Foods, Ltd.
Manufacturer’s Address:  Unit 4, Guinness Rd., Trafford 
Park, Manchester M17 1UA, England.
Date of Introduction:  1985 August.
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Ingredients:  Herbs & Spices: Okara (soya fi bre and 
protein), textured soya fl our, hydrogenated vegetable oil, 
wholewheat rusk, soya fl our, modifi ed starch, stabiliser 
(of vegetable origin), hydrolysed vegetable protein, mixed 
vegetables, mixed herbs, mixed spices, tamari.
Wt/Vol., Packaging, Price:  1 lb paperboard box.
How Stored:  Frozen.
Nutrition:  Per 100 gm: Protein 11 gm, fat 14 gm, 
carbohydrate 12.6 gm, dietary fi bre 5.2 gm.
New Product–Documentation:  Natural Food Trader (UK). 
1985. Sept. p. 25. The burgers are quarter pounders that 
come 4 in a pack. Michael Cole is director of this company. 
Poster. Sunrise–Be good to yourself! A photo shows a burger 
box.
 Label. 1988. Paperboard box. 9 by 4.5 by 1.5 inches. 
Full color in red, green, and brown. Photo on front of open-
face burger. “Free from animal fats. No artifi cial colours. 
Low in salt and high in fi bre. No animal has suffered in the 
making of this product.” Other products available from Soya 
Health Foods: Sunrise Soya Milk, Soya Milk Yogurt, Soya 
Ice Dream in 1 litre tubs.

233. Product Name:  Duchesse Tofu Dressing & Dip.
Manufacturer’s Name:  St. Giles Foods Ltd.
Manufacturer’s Address:  St. Giles House, Sandhurst Rd., 
Sidcup, Kent, DA15 7HL, England.
Date of Introduction:  1985 August.
Ingredients:  Sunfl ower oil, cider vinegar, tofu (soybean 
curd), vegetable oil, onion, garlic, raw sugar, herbs, sea salt, 
whole spices, vegetable gums (guar and xanthan).
Wt/Vol., Packaging, Price:  200 ml.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  L. Leneman. 1985. The 
Vegetarian. July/Aug. p. 23 “Tomorrow’s Food.” This is a 
“mayonnaise-type product... It is superbly fl avoured and 
remarkably rich and creamy–a fabulous egg-free, dairy-free 
dressing for salads and sandwiches... This company is also 
launching a tofu-based sandwich spread with dill pickles.”
 Label. 1987, undated. 1.5 by 7.5 inches. White and 
gold on black. “All-Natural. Low cholesterol. High in 
polyunsaturates. Without egg products. Suitable for Vegan 
Diets.”

234. Sunset (Menlo Park, California). 1985. Call it Tofulato. 
What happens when you introduce Oriental tofu to Italian 
gelato? A smooth, lean, delicious ice dessert. Aug. p. 64-65.
• Summary: How to make tofu ice cream at home, using 
tofu, buttermilk, whipping cream, gelatin, sugar, etc.

235. Tajima, Kazuo; Tominaga, Suketami. 1985. Dietary 
habits and gastro-intestinal cancers: a comparative case-
control study of stomach and large intestinal cancers in 
Nagoya, Japan. Japanese J. of Cancer Research (Gann) 
76:705-16. [Eng]

• Summary: In this case-control study, the authors noted an 
increased in rectal cancer risk, but not in colon cancer risk in 
people consuming miso soup (Relative Risk = 2.05, p< 0.05). 
No association was found between tofu consumption and 
either colon or rectal cancer.
 Concerning stomach cancer: Consumption of miso soup 
or miso was not signifi cantly associated with increased risk 
of stomach cancer. Address: Div. of Epidemiology, Aichi 
Cancer Center Research Institute, 81-1159, Kanokoden, 
Tashiro-cho, Chikusa-ku, Nagoya 464.

236. Product Name:  Tofu Nete (Non-Dairy Frozen Dessert) 
[Vanilla, Chocolate, Wildberry, or Peanut Butter].
Manufacturer’s Name:  Tofu Nete, Inc.
Manufacturer’s Address:  39 Bellis Circle, Cambridge, MA 
02140.  Phone: 617-864-2640.
Date of Introduction:  1985 August.
How Stored:  Frozen.
Nutrition:  Per 4 oz.: Calories 100, protein 1 gm, 
carbohydrates 17 gm, fat 5 gm.
New Product–Documentation:  Advertiser (Saugus, 
Massachusetts). 1985. Aug. 29. “Tofu Nete is Newest Ice 
Cream Substitute.” Stanley Cohen is president of Tofu Nete 
Inc. Herald News (Fall River, MA). 1985. Sept. 4. “Enjoy 
This Perfect Ice Cream Substitute.” Recorder (Greenfi eld, 
Massachusetts). 1985. Sept. 25. “Tofu ‘ice cream’ on the 
rise.”

237. Product Name:  Tofruzen (Non-Dairy Hard Pack Soy 
Ice Cream) [Chocolate, Strawberry, Vanilla-Almond].
Manufacturer’s Name:  Tofu Today (Marketer). Made in 
Boulder, Colorado, by White Wave, Inc.
Manufacturer’s Address:  333 W. Hampden, Suite 1010, 
Denver, CO 80110.
Date of Introduction:  1985 August.
How Stored:  Frozen.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 1985. Oct. Six fl avors. Spot in Food & 
Beverage Marketing. 1985. Nov. “Tofu Heads for Rockies. 
The product is being introduced into the Denver area. Jason 
Bois is president of Boulder-based Tofu Today.” Sentinel 
(Lakewood, Colorado). 1986. Jan. 30. “Local Competition 
for Tofutti.” It sells for a little over $2/pint at King Soopers. 
By Aug. 1986 Tofu Today Inc. was at 300 East Hampden, 
Suite 403, Englewood, Colorado 80110. Leafl et. 1987. 
March. 8½ by 11 inches, color. “Introducing the hottest new 
seller in frozen desserts... Tofruzen, Instead of Ice Cream. 
The frozen dessert with tofu that meets Soyfoods Association 
standards.”

238. Whole Foods. 1985. Source book 1985-86. 8(8):1-136. 
Aug. Illust. Index. 28 cm.
• Summary: This is the 5th edition of this directory. 
Contents: Publisher’s page. NewsLinks Wholesalers / 
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distributors: Alphabetical address directory. Wholesalers / 
distributors: Geographical directory. Product directories: A 
list of product manufacturers: Foods (p. 33-48–soy-related 
categories include: Bean products, beans, coffee substitutes, 
cultures, ice cream, macrobiotic, milk, miso, sauces, soy 
products, soy sauce, tamari, tempeh, tofu), vitamins and 
supplements, cosmetics & personal care, herbs. Trade name 
index: An alphabetical listing of products by their brand or 
trade names. Brokers. Publishers. Associations. Alphabetical 
listing of manufacturers / importers. Advertisers’ index.
 Note: The listings related to soy products are full of 
errors. This Source Book contains many interesting ads. 
Whole Foods claims prominently and repeatedly to have the 
largest circulation in the natural foods industry. Address: 
South Plainfi eld, New Jersey.

239. Lloyd, Beth. 1985. Tofu recipes. Barricini Foods, Inc., 
123 South St., Oyster Bay, NY 11771. 5 p. As seen on ABC’s 
“Good Morning Show,” Wed. Sept. 11, 1985. Unpublished 
manuscript.
Address: Oyster Bay, New York.

240. Zeldin, W.I. 1985. Pepper... and salt: Hail, the baby-
boomer. Wall Street Journal. Sept. 12. p. 33.
• Summary: “It’s the age of quiche and tofu. / Of the sprout 
and the tough running shoe. / Lifting gold weights. / Doing 
ego infl ates. / Makes a healthier, yuppier you.”

241. Ostman, Eleanor. 1985. Public acquires a taste for tofu. 
Soybeans give business more than just desserts [Lee L. Lee, 
Tofulicious, and Eastern Foods Corp.]. Morning Pioneer 
News Dispatch (St. Paul, Minnesota). Sept. 15. p. 1G, 3G.
• Summary: Korean-born Lee L. Lee graduated in physics 
from Seoul National University and came to the Univ. of 
Minnesota to study accounting. He stayed to work for 11 
years at Control Data Corporation’s international accounting 
division, the last 5 as its manager. “He was clearly ahead 
of demand in 1978 when he started producing tofu in a tiny 
rented warehouse in Roseville [Minnesota].” During his 
years at CDC “he was also making tofu for First Oriental 
Foods in St. Paul, ultimately buying that company in 1982. 
His Eastern Foods Corp. began producing tofu part time 
a year before he left Control Data, with the assistance of 
venture capital investment from his former employer.” CDC 
owns 30% of Eastern Foods. In 1979 he built his current 
quarters at 3235 E. Hennepin Ave.
 “Though he kept producing tofu over the years while 
two other local competitors started and folded, Lee says he 
knew that ‘I couldn’t live and die with just one product.’ 
His company began manufacturing won ton skins and egg 
roll wrappers. ‘Within 18 months, we dominated the entire 
Midwest market for the skins,’ said Lee.
 “’In tofu, we are the leader in Minnesota, Wisconsin, 
Iowa, Michigan and Illinois. Our sales were growing 10 to 

15 percent annually, but the base was so small to being with. 
The Minnesota market uses 300 cases of tofu a week; that’s 
under $10,000 a month.’ Total production weekly of tofu, 
skins and related products is up to 36,000 pounds weekly...
 “Steve Schellhaass, formerly with Safeway Stores, 
was hired last year as vice president of manufacturing and 
product development, with a directive to fi nd ‘value-added’ 
uses for tofu and the skins. Tofulicious is one result and 
Tofruit, resembling yogurt with fruit, is another. Available in 
health food stores, it soon may be released to regular retail 
channels under a co-packing arrangement. The company also 
has tofu salad dressing ready...
 “Lee plans to make Eastern Foods a national company 
in 1986 and perhaps to go public in 1987. To speed 
national distribution, his company has contracted with JFC 
International, the distribution arm of Kikkoman soy sauce 
and the largest Oriental specialty distributor in the country.”
 A photo shows Lee L. Lee, founder and president of 
Eastern Foods Corp., holding a pint of Tofulicious. Address: 
Minnesota.

242. Major, Brian. 1985. Tofu Time! Tofutti is ‘only the tip 
of the ice cream,’ according to inventor. Bulletin (Brooklyn, 
New York). Sept. 20. p. 1, 4.
• Summary: David Mintz says, “When I read about tofu 
10 or 12 years ago, my antenna went up.” Mintz now has 
four plants making tofu products, three in New Jersey. He is 
working on many second-generation tofu products.

243. Rose, Richard. 1985. Re: Your business is under attack! 
Letter to major U.S. tofu manufacturers, Sept. 20. 2 p. Typed, 
with signature on letterhead (photocopy).
• Summary: “FACT: 80% of the ‘tofu’ products introduced 
in the last 18 months actually contain little or not tofu, using 
soy protein isolate instead!... FACT: Real tofu companies 
like yours are losing at least $60,000 per week in sales due 
to the use of isolate as ‘tofu’ in tofu products!” Calls for 
immediate action on fi nalizing tofu standards. Address: 
Brightsong Foods, P.O. Box 2536, Petaluma, California 
94953.

244. Toyo Shinpo (Soyfoods News). 1985. Nigari meekaa mo 
datsubô. 100% nigari kinugoshi-dôfu. Tôfu ni horete, koko 
made yattaze Miyaharu Shoten (Gifu) Sakae Haruo shatchô 
[Silken tofu made with only nigari as a coagulant developed 
by Haruo SAKAE, president of Miyaharu Shoten in Gifu 
prefecture]. Sept. 21. p. 6. [Jap; eng+]
• Summary: This is the delicate, delicious, hard-to-
make silken tofu that was pioneered by Sasa-no-Yuki in 
Tokyo. Other tofu makers take their hats off to him for 
commercializing such a product. Contact Mr. Sakae at 
Miyaharu Shoten, [two illegible characters] 998-1, Kiyomi-
mura, Ono-gun, Gifu-ken, Japan.
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245. Brightsong Foods. 1985. Corporate backgrounder and 
fact sheet (News release). 100-A Poultry St. (P.O. Box 2536), 
Petaluma, CA 94953. 2 p. Sept.
• Summary: In the late 1970s Richard Rose discovered that 
his frequent respiratory illnesses were caused by a severe 
allergy to dairy products. He was a vegetarian and dairy 
products were a major component in his diet. Substituting 
tofu for dairy products eliminated all the illnesses he had 
suffered from since childhood. In 1980 the Roses brought 
Brightsong Tofu, in 1982 they moved it to Petaluma, and 
in late 1984 they received the backing of a venture capital 
fi rm. Since 1980 over 90 tofu products were developed and 
marketed by the company. Address: Petaluma, California.

246. Product Name:  Brightsong Tofu.
Manufacturer’s Name:  Brightsong Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.  Phone: 707-778-8638.
Date of Introduction:  1985 September.
New Product–Documentation:  Brightsong Foods. 1985. 
Brightsong Introduces New Tofu Concept (News Release). 
“Brightsong has introduced a revolutionary new concept 
in merchandising tofu. It marks the fi rst time tofu has been 
specifi cally designed for mainstream American consumers. 
The new Brightsong Tofu is vacuum-packed like cheese, 
and displayed in a colorful printed box, somewhat like how 
butter is sold. Enclosed in the box are recipes, coupons, and 
informational sheets. Other products compatible with tofu 
are cross-merchandised by including samples and coupons in 
the box, such as mixes, seasonings, etc.”

247. Product Name:  [Organic Nigari Tofu].
Foreign Name:  Tofu.
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:  1985 September.
Wt/Vol., Packaging, Price:  Bulk: Immersed in water in 
buckets.
How Stored:  Refrigerated.
New Product–Documentation:  Interview with Bernd 
Drosihn of Soyastern. 1987. Nov. 30. They make about 400 
kg/week of tofu. Letter from Harry Whitford of Soyastern. 
1987. Dec. 14. They make 400 to 500 kg/week of organic 
nigari tofu.
 Die Geschaeftsidee. 1989. Dec. p. 32. The third tofu 
maker in Munich, Byodo, was founded in 1985. The present 
owners, Bernd Steyers [sic, actually Steyer] and Michael 
Biedenbach, make about 400 kg/week of tofu, which is sold 
largely to distributors. They also make tempeh.
 Letters (faxes) from Harry Whitford. 1990. May 11 
and June 9. “Byodo Naturkost GmbH (Co. Ltd. in German) 
was founded on 2 July 1985. Michael Mossbacher entered 
the company at that time, and the base capital was used 

to move to Hirschbergstr. 9. In the fall of 1985 we started 
making 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]! As far as I can recall, the product was simply 
called Tofu. It was sold immersed in water in buckets to bulk 
users only.”

248. Product Name:  Soy Scream Ice Cream, Tofu, Soy 
Mayonnaise, Okara Burgers.
Manufacturer’s Name:  Country Farmhouse Project. 
Renamed Country Farmhouse Lifeline by Fall 1987. 
Renamed Country Farmhouse Soya Products by 1989. 
Renamed Country Farmhouse Soya Products Co. Ltd. by 
Aug. 1997.
Manufacturer’s Address:  Affi liate of the Country 
Farmhouse Lifeline, 12 Faulkner Ave., Duhaney Park, 
Kingston 20, Jamaica.  Phone: 809-933-4617.
Date of Introduction:  1985 September.
New Product–Documentation:  Plenty Bulletin 
(Summertown, Tennessee). 1986. Fall. p. 1-3. Jamaica 
Soy. The Country Farmhouse Project in Kingston, Jamaica 
is run with the help of two Jamaican young people, 
Rasino D’Aguilar and his wife, Mohi. This small-scale 
cottage industry, which has been in business for 1 year 
on a shoestring budget, makes soy ice cream, tofu, soy 
mayonnaise, and a variety of okara burgers. Some of their 
products are sold at a weekly market sponsored by the 
Jamaica Vegetarian Society.
 Plenty Bulletin. 1987. Fall. p. 4. Two full time and two 
part time staff, working out of a tiny 5 x 30 foot shed on the 
back of a house, produce 150 lb of tofu a week for sale to 
restaurants and health food stores in Kingston. First listing 
in Soya Bluebook. 1989. Country Farmhouse Soya Products. 
Affi liate of The Country Farmhouse Lifeline. Same address 
shown above. Phone: 809-92-281 10-9. Products: Salads 
Delight salad dressing, soymilk, frozen desserts, tofu & tofu 
products, soy burgers, high protein soy bread, tofu soysage.
 Plenty International. 1994. Jan. A Guide to Growing 
and Using Soybeans for Food. p. 30. This company, which 
makes fresh soyfoods, is now named Country Farmhouse 
Soy Products, located at 12 Faulkner Ave., Duhaney Park, 
Kingston 20, Jamaica. Phone: 809-933-4617.
 Talk with Marlon D’Aguilar, owner. 1996. May 20 
(which see).
 Talk with then letter from Marlon D’Aguilar. 1997. 
Aug. The letterhead states that the company is now named 
“Country Farmhouse Soya Products Co. Ltd. Directors: 
Marlon D’Aguilar, Elaine Lawson, Mrs. Winsome 
D’Aguilar, Keith Brown.”

249. Cultivar. 1985. Le soja en alimentation humaine [Soya 
in human nutrition]. No. 186. p. 77-78. Sept. [Fre]
• Summary: A brief introduction to tofu, soymilk, soy 
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sauce, tempeh, miso, soy fl our, soy protein isolates, and 
concentrates. Address: France.

250. Product Name:  Tofulicious (Soy Ice Cream) [Dutch 
Chocolate Almond, Vanilla Almond Supreme, Piña Colada 
Royale, Triple Berry Delight, or Creamy Peanut Butter].
Manufacturer’s Name:  Eastern Foods Corp.
Manufacturer’s Address:  3225 E. Hennepin Ave., 
Minneapolis, MN 55413.
Date of Introduction:  1985 September.
How Stored:  Frozen.
Nutrition:  Chocolate-Almond. Per 4 fl  oz: Calories 160, 
carbohydrates 24 gm, protein 3 gm, fat 6 gm, sodium 50 mg.
New Product–Documentation:  Dairy Record. 1985. Nov. 
p. 43. “A Taste of the Orient.” Product development was 
partially supported by the Minnesota Soybean Growers 
Association. Soybean Digest. 1987. July. p. 4. Leafl et. 
1986, undated. Tofulicious. Good taste that’s good for you. 
Haumann. 1987. JAOCS. Oct. p. 1378. The product was 
developed by research coordinated by Univ. of Minnesota 
food scientist William Breene and funded by the Minnesota 
Soybean Research and Promotion Council; Calhoun Herald 
(Hardin, Illinois). 1988. Sept. 15. “Tofulicious available at 
Taviners.” Midwest Gourmet Ventures, a new distributorship 
established by John and Caroll Bonn, is the exclusive 
distributor for Tofulicious, which is a kosher product and has 
an approved diabetic exchange of one and one half starches 
and one fat per 4 oz. serving.

251. Product Name:  Tofu Scrambler Mix (Egg Replacer).
Manufacturer’s Name:  Fantastic Foods, Inc.
Manufacturer’s Address:  106 Galli Dr., Novato, CA 
94947.  Phone: 415-883-7718.
Date of Introduction:  1985 September.
Ingredients:  Feb. 1991: Barley fl our, dehydrated vegetables 
(potato, onion, parsley, garlic, green onion, chives), dried 
yeast (molasses grown), hydrolyzed vegetable protein, 
powdered soy sauce (soybeans, wheat, salt), spices, salt, 
turmeric.
Wt/Vol., Packaging, Price:  2.7 oz (77 gm). Two seasoning 
packets per package. Enough for 2 lb of tofu. Retail: $1.49.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Whole Foods. 1985. 
Jan. “When You Want the Scramble Without the Egg.” The 
Mix is added to 1 lb fresh tofu and cooked / scrambled for 
a few minutes. Also in Natural Foods Merchandiser. 1985. 
Nov. p. 16.
 Spot in Whole Foods. 1986. Jan. p. 52. “Eggless eggs.” 
Product with Label purchased from Lucky supermarket 
in Lafayette, California. 1991. Feb. 18. 2.7 oz. package 
(copyright 1988) retails for $1.75. 4.5 by 6.5 by 1 inch 
paperboard box. Purple, red, green, and black on beige and 
orange. Color photo on front panel of the fi nished product, 
garnished with mushrooms and tomato bits, on a blue and 

white plate. “Contains 2 packets. Add each to 1 pound of tofu 
(to make fi ve ½-cup servings). All vegetarian. All natural.” 
In the box, with the 2 seasoning packets, is a 6-panel color 
brochure titled “Fantastic ideas for tofu scrambler.” It gives 
recipes: for Tofu salad and sandwich spread. Scrambler 
stuffed peppers. Tofu quiche. There are ideas for: Scrambler 
rice stir fry. Tostadas. Potato boats. Pasta.
 Product with Label purchased at Open Sesame in 
Lafayette, California. 1998. Jan. 10. Label design copyright 
1995. Price: $1.79. In the box are two packets of dry mix; 
each serves 4 and is used with 1 lb tofu. Ingredients: Barley 
fl our, dehydrated vegetables (potatoes, onions, garlic, red 
bell peppers, celery, chives, green onions), dried yeast, 
spices, soy sauce powder (wheat, soybeans, salt), sea salt, 
yeast extract, turmeric powder, soybean oil. Soyfoods Center 
product evaluation. 1998. Feb. 11. Overall score: 7. Taste: 
Too spicy. Texture: Somewhat too gummy. Package design: 
Excellent.

252. Florida Grocer (Miami, Florida). 1985. Morinaga Tofu 
for U.S. market. Sept. Also in: Food Distributors Magazine 
(Sept.). Economic World (NY, Nov.).
• Summary: A photo shows a package of “Mori-Nu Fresh 
Regular Tofu.”
 “Morinaga Milk Industry Co., Japan’s leading 
manufacturer of dairy products, has announced the creation 
of a U.S. subsidiary, Morinaga Nutritional Foods. The new 
company, headquartered in Los Angeles, will market Mori-
Nu brand tofu in the United States.”
 “Unlike other tofu, Mori-Nu is manufactured by a 
patented process which assures freshness and long shelf life 
without the use of preservatives, the parent company says.”
 “Because Mori-Nu Tofu is actually made inside its 
hermetically-sealed aseptic package, no hands come in 
contact with the product. This exclusive packaging process 
permits the company to offer an unqualifi ed guarantee of 
freshness to the consumer, Morinaga reports.”
 “Morinaga plans to introduce a ‘regular’ fi rmer style 
tofu to supplement the Soft Tofu which is currently being 
sold in limited areas.”
 “With worldwide sales of $1,300 million, Morinaga 
today markets tofu in more than 30 countries. The company’s 
move into the U.S. coincides with expanding consumer 
interest in diet and health, according to Morinaga president, 
Akira Ohno. ‘Our research tells us that there is an increasing 
trend towards health foods in general and a growing need for 
non-cholesterol products among U.S. consumers.’ Mr. Ohno 
stated.”
 “The company’s initial sales efforts will be directed to 
selected markets, beginning with Los Angeles and other West 
Cost cities, then expanding nationwide. Sales for the U.S. are 
projected at seven million packages in the fi rst year.”
 “Morinaga sees the launching of Mori-Nu as the 
beginning of a “long-term involvement” in the U.S.”
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253. Groom, Jon; Groom, Sarah. 1985. Bean Machine story. 
Point Soja–Soyfoods. Autumn. p. 8. [Eng; Fre]
• Summary: Jon and Zorah Groom started a business in 1982 
making tofu, soysage, and Soyanaize (vegan mayonnaise) 
from their kitchen. They learned how to make tofu and 
soymilk while living in Eire [Ireland] with some people 
from Stephen Gaskin’s Farm in Tennessee. With a co-op of 
7 people (The Bean Machine Co-op Ltd.) they transformed 
an old car spares shop at Crymych into Wales’ fi rst soy dairy. 
It began operation in January 1984. A new product was Tofu 
Pasties. They are now building a new plant in Cardigan. 
Address: Crymych, Wales.

254. Health Foods Retailing. 1985. Barricini, Farm Foods 
link revolves around tofu line. Sept. p. 8.
• Summary: Barricini Foods, which has had great success in 
producing a tofu-based frozen dessert, Tofulite, is seeking 
to expand in this growing fi eld through a recent merger with 
Farm Foods. The distinguishing factor between the two 
product lines is in the sweetener used. Barricini’s Tofulite 
is sweetened with sugar while Farm Foods’ Ice Bean is 
sugar-free. Under the merger agreement Farm Foods will be 
able to market their product under the Barricini banner and 
make use of the Barricini distribution system, which now 
covers supermarkets, restaurants, convenience stores, and 
institutions.

255. Kotzsch, Ronald E. 1985. Macrobiotics: Yesterday and 
today. Tokyo and New York: Japan Publications Inc. 292 p. 
Sept. Illust. Index. 26 cm. [144* ref]
• Summary:  The best and most objective book available to 
date (July 2017) on the origins and history of macrobiotics, 
worldwide. Includes detailed information on central ideas 
and practices of macrobiotics, its leaders, organizations, 
applications, and aspirations. Carefully researched, well 
documented, and well written.
 Contents: 1. Ekken Kaibara: The grandfather of 
macrobiotics. 2. Sagen Ishizuka: The founder of modern 
macrobiotics. 3. George Ohsawa: The early years (1893-
1929; Yukikazu Sakurazawa, later known as George Ohsawa 
was born on 18 Oct. 1893 in a western suburb of Kyoto, 
Japan, the family’s eldest child). 4. George Ohsawa: The fi rst 
sojourn in the west (1929-1936). 5. George Ohsawa: Return 
to Japan in crisis (1936-1939).
 Photographic interlude for Macrobiotics Yesterday. 
Illustration (line drawing) of Ekken Kaibara. Photos of 
Ishizuka, Nishibata, Ohsawa’s parents, George Ohsawa 
(many from 1901-1966). 6. George Ohsawa: The war years 
(1940-1945). 7. George Ohsawa: Hope for a new Japan and 
a new world (1945-1953). 8. George Ohsawa: The world 
journey of the penniless samurai (1953-1966; George and 
Lima visited India [Nov. 1953-July 1955]; Africa [Aug. 
1955-Feb. 1956, incl. Kenya, and 3½ months with Albert 

Schweitzer at Lambarene, Gabon]; Paris, France and 
Brussels, Belgium; New York City, USA [late 1959-Oct. 
1961]; France [around 1961 he met Louis Kervran]; Tokyo 
[most of 1963-64]; Vietnam 1965; Tokyo, where he died 
on 23 April 1966 [24 April Japan time], probably of fi larial 
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parasites contracted in Lambarene, and smoking). 9. George 
Ohsawa: The man and the legacy. 10. After the master: Part 
one: America.
 Photographic interlude for Macrobiotics Today. Photos 
are given (p. 193-208) of Toshi Kawaguchi, Michi Ogawa, 
Hiroshi Maruyama, Kaoru Yoshimi, Francoise Riviere, 
Cecile Levin, Dr. Kikuo Chishima, Dr. Moriyasu Ushio, 
Michio and Aveline Kushi, Herman and Cornellia Aihara, the 
Kushis, Aiharas, and Shizuko Yamamoto, William Dufty, Bill 
Tara, Aveline Kushi and Wendy Esko, Alex Jack, Dr. Marc 
van Cauwenberghe, Edward Esko, Murray Snyder, Noboru 
Muramoto, Jacques and Yvette de Langre [DeLangre], 
Jerome Carty, Duncan Sim, Lima Ohsawa, Shuzo Okada, 
Hideo Ohmori, First European Congress of Macrobiotics in 
London, Nov. 1978, Lenk summer camp, Switzerland, July 
1984, Jan Lansloot, Peter Doggen, Rik Vermuyten, Georges 
Van Wesenbeeck, Roland Keijser, Mayli Lao Shun, Tomio 
Kikuchi (in Brazil).
 11. After the master: Part two: Japan. 12. After the 
master: Part three: Europe and elsewhere. 13. The gospel 
according to Kushi. 14. Macrobiotics in western culture. 15. 
Prospects for the future. Bibliography.
 The author, an excellent historian and writer, with a 
delightful sense of humor and light touch, began his study 
and practice of macrobiotics under Michio Kushi in Boston 
in Jan. 1967. A photo of Ronald E. Kotzsch appears on the 
back cover. This book is based on his doctoral dissertation 
titled “Georges Ohsawa and the Japanese Religious 
Tradition,” submitted on 1 April 1981 for a PhD degree in 
History of Religions from Harvard University. Pages 185-
86 discuss briefl y the role of the macrobiotic movement 
in introducing soyfoods (especially miso, shoyu, and tofu) 
and natural foods to America. Address: PhD, Hanover, 
New Hampshire; The New North Church, Hingham, 
Massachusetts (18 Mar 1985).

256. Kotzsch, Ronald E. 1985. The Morinaga Incident 
(Document part). In: R.E. Kotzsch. 1985. Macrobiotics: 
Yesterday and Today. Tokyo and New York: Japan 
Publications Inc. 292 p. See p. 213. 26 cm. [144* ref]
• Summary: “In 1953 Japan was shocked by the ‘Morinaga 
Incident.’ The Morinaga Milk Company was using arsenic 
in the production of dried milk, and a batch became lethally 
contaminated. One hundred and eighty-six infants died of 
poisoning. A furor arose and the company passed the incident 
off as a freak occurrence. [George] Ohsawa contacted his 
long time associate, Keishi Amano, a biologist then working 
in the research laboratory of the National Fisheries Ministry. 
He urged Amano to write a book exposing the company 
and the dangers inherent in its processing techniques. The 
scientist did so and later published other books on the 
dangers of food processing and of chemical additives.” 
Address: The New North Church, Hingham, Massachusetts 
(18 Mar 1985).

257. Kotzsch, Ronald E. 1985. George Ohsawa and Maison 
Ignoramus in Yokohama (Document part). In: R.E. Kotzsch. 
1985. Macrobiotics: Yesterday and Today. Tokyo and New 
York: Japan Publications Inc. 292 p. Sept. [144* ref]
• Summary: Pages 106-08: “Early in 1947 Ohsawa moved 
yet again, this time to the Myorenji district of Yokohama 
[south of Tokyo] where he rented a tiny house. He called 
this the Maison Ignoramus, “House of the Ignorant.” 
These frequent transfers refl ect the housing and economic 
diffi culties of the time. Perhaps too, they refl ect Ohsawa’s 
restlessness, his search for a context in which he could 
express himself fully and organize his activities most 
effectively.
 “Later that year Ohsawa read in the Reader’s Digest a 
condensed version of a book called The Anatomy of Peace 
by the American Emory Reeves. He was much impressed 
by its vision of a world political structure to prevent 
war. Shortly thereafter, Ohsawa came into contact with 
Japanese representatives of the World Federalist movement. 
This group had begun in the United States after the war, 
mainly through the work of intellectuals and public fi gures 
associated with the University of Chicago [Illinois]. It aimed 
to establish a world government, with all the elements of a 
national government: a parliament, president, even a ‘world 
army’ to enforce the authority of the central government. It 
was hoped that an international rule of law would achieve 
world peace. Centers were set up in various countries, 
and efforts were made to draw up a satisfactory world 
constitution.
 “Ohsawa saw World Federalism as the perfect 
complement to his own Shin Seikatsu Ho. His vision of a 
peaceful world community began with individual biological 
regeneration. That of World Federalism began with a global 
organization based on law. Ohsawa joined the movement and 
quickly became one of the leaders of the nascent Japanese 
branch.
 “With this broad new perspective, Ohsawa tried to 
give his activities an international ambience. He adopted 
the term ‘macrobiotics’ derived from Greek and meaning 
‘great, all-embracing life.’ It is not clear where Ohsawa got 
the term. It may have come from the title of a book by an 
18th century German physician named von Hufeland (see 
Chapter 15, p. 264). Whatever its source, the term was more 
international than Shoku-Yo or Shin Seikatsu Ho. Ohsawa 
also changed his own name. He substituted an alternate 
reading of the ‘sakura’ or ‘cherry tree’ ideograms, and came 
up with ‘Ohsawa.’ George came as a fanciful pronunciation 
of Jyoichi, a possible reading of his fi rst name characters. 
Hence he became George Ohsawa. Also he gave many of his 
students Western style P.U. (Principe Unique) names such 
as Augustine and Gertrude. A few managed to escape this 
scourge, though with some diffi culty. Ohsawa felt he was 
training citizens of the world, international missionaries who 
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would bring the gospel of biological revolution and world 
government to all nations.
 “In 1948 Ohsawa moved the Maison Ignoramus to 
the Hiyoshi district of Yokohama, where it was to remain 
for four years. He gave it a second name, ‘The World 
Government Center,’ and put a large sign with those words 
on the roof of the small house. He continued to teach about 
the importance of food in health, and published a magazine 
called Sana (‘Health’) to spread these views. He also began 
to publish a newspaper (every ten days) called Sekai Seifu 
(‘World Government’). In it he addressed broader social, 
economic and political issues from his combined macrobiotic 
and world federalist perspective. Beginning in 1948 
Ohsawa drafted a monthly letter to the leaders of the world, 
presenting his suggestions for solving current problems. The 
letter was rendered into fractured English, mimeographed, 
and then sent to 100 prominent political and cultural fi gures 
including Stalin, Truman and Einstein. The single reply 
was from Dr. Albert Schweitzer in Africa, and included an 
invitation to visit. Schweitzer probably never suspected that 
the unknown Japanese would someday actually arrive in 
Lambarene with his wife.
 “At the same time Ohsawa tried to inject his macrobiotic 
views about the role of food in human life into World 
Federalism. He wrote to the leaders of the movement, 
complimenting them on their draft of a world constitution 
but chiding them for ignoring the role of food in establishing 
world peace. A world of peace can be realized only by a 
world of healthy and happy individuals. And this can be 
accomplished only by sound diet in accordance with the 
law of nature. If the leaders and citizens of the world eat 
foods such as meat and sugar, which generate fear and 
hostility, there will never be peace, regardless of a world 
political structure. Ohsawa coined the phrase ‘biological 
theory of revolution,’ and argued that until now all attempts 
to improve the human condition have focused on changing 
social, political and economic forms. They have ignored the 
biological basis of human life-food. Hence they have failed. 
Only a revolution which keeps this idea in mind will be 
effective and lasting. The movement for world peace must 
understand diet and apply this understanding in its work. In 
the summer of 1949 Norman Cousins, one of the American 
leaders of the World Federalist movement and founder of 
The Saturday Review of Literature, visited Hiyoshi. He 
stayed for a week, sharing the simple diet of miso soup and 
brown rice.”
 “Ironically, as Ohsawa was adopting his ‘citizen of the 
world’ stance, he was censured by the government as an 
ultranationalist. After the war the authorities surveyed all 
war-time writings to ferret out ‘dangerous persons.’ The 1937 
version of Hakushoku Jinshu o Teki to Shite had been banned 
as seditious by the Imperial Government in 1941. Now that 
same book was judged dangerously patriotic, and Ohsawa 
was offi cially blacklisted. He was barred from holding public 

offi ce, which he did not mind, and from traveling abroad, 
which he did indeed mind.
 “For the next four years Ohsawa, not knowing when 
he himself would be able to go abroad, devoted much time 
and energy to the training of the students at the Maison 
Ignoramus. They would be his proxies in spreading 
macrobiotics in Japan, and particularly in the world beyond. 
Very consciously and carefully he sought to train people to 
be missionaries to the world. A small dormitory was built in 
the garden, containing a men’s and a women’s section. With 
bunk beds arranged three or four high it could accommodate 
about thirty people. It was usually full. Many of those who 
came were young idealists, sincerely attracted to Ohsawa and 
his mission. Others were interested more in the opportunity 
to go abroad. All were free to come and go as they pleased. 
The school was organized on the principle of ‘He who comes 
let him come, he who goes let him go.’ Of those who came 
and stayed, many were to remain active in the macrobiotic 
movement for years.
 “Ohsawa ran the school as a dôjô, a place where a Tao or 
spiritual discipline is practiced. It was not a clinic or hospital. 
No sick people were allowed. Conditions were spartan, with 
no heaters, no radios, and no newspapers. Ohsawa, as sensei, 
or ‘Master’ was the absolute authority. The students or deshi 
were there to train themselves physically, mentally and 
spiritually. They looked to him for guidance and obeyed him 
absolutely.
 “Each day followed a strict schedule. The students rose 
at 5: 00 A.M. and went immediately to a nearby aikidô dôjô 
for an hour and a half of martial arts training. Returning to 
the school, they performed o-soji, or the ‘honorable cleaning’ 
of the dojo buildings and grounds. The place was completely 
swept and then the straw mat fl oor, wooden pillars, and 
verandas were scrubbed down with cold water. Ohsawa, 
who usually had been up since two or three A.M. writing, 
would join the students in this task. Brandishing a duster in 
each hand, he would clean the walls with the speed of an 
ambidextrous swordsman. He would scrub the fl oor squatting 
on tiptoes, moving the rag vigorously with both hands. In all 
things he gave the students an example of effi ciency, speed 
and concentration. Ohsawa would also sweep the street 
and clean the sewerage ditch that ran from the house to the 
station. One day the passing milkman had compassion on the 
poor fellow shoveling out the ditch and offered him a job. 
Ohsawa politely refused.
 “After a brief period of free time the three-hour morning 
lecture began. Ohsawa stood before a blackboard in the 
narrow main room. The students sat in stiff seiza, the formal 
seat-on-heels position, on the fl oor about him. He lectured on 
a wide variety of topics-current events, history, art, literature-
surveying all from the perspective of the Unique Principle” 
(Continued). Address: PhD, Hanover, New Hampshire; The 
New North Church, Hingham, Massachusetts (18 Mar 1985).
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258. Kotzsch, Ronald E. 1985. Chapter 10. After the master. 
Part one: America [young Michio and Aveline Kushi, and 
Herman and Cornellia Aihara] (Continued–Document part 
IV). In: R.E. Kotzsch. 1985. Macrobiotics: Yesterday and 
Today. Tokyo and New York: Japan Publications Inc. 292 p. 
Sept. [144* ref]
• Summary: (Continued): “There were, to be sure, 
diffi culties as well. Tao Books went bankrupt in the mid-
1970s and the Seventh Inn, while busy, was hobbled with 
a $2,000 a month basic rental expense and never really 
thrived. Erewhon Farms, a macrobiotic rural community 
near Keene, New Hampshire, struggled for several years and 
then dispersed. Some of these problems were due to the fact 
that those running the various businesses and organizations 
were young and inexperienced, if dedicated, amateurs. There 
was a somewhat naive faith that if one ate properly, lack of 
formal training and expertise would be outweighed by good 
sense and good intuition. This often did work out. Sometimes 
it did not. There were also some tensions as Erewhon became 
a large company operating in the broader marketplace. 
When the retail stores in Boston began to sell potatoes, 
tomatoes, dairy foods, honey and other items not strictly 
‘macrobiotic’ there was a heated controversy within the 
community. Some argued that Erewhon was compromising 
its values for business reasons. Others said that the company 
should meet the needs of a broad spectrum of customers but 
with the highest quality products. The latter group won the 
day. Despite these diffi culties and tensions, it was a time 
of growth and accomplishment, and of optimism about the 
future.
 “Thus by the mid-1970s there was a stable and 
substantial macrobiotic community in Boston, with 
fl ourishing businesses and with thriving educational 
activities. Several factors were crucial in this development. 
Chief among them, perhaps, was the work of the Kushis. 
Throughout these years both Michio and Aveline worked 
with energy and dedication to promote macrobiotics. Each, 
functioning in a distinct sphere, was crucial in the birth and 
growth of the community.
 “Kushi emerged as a forceful and original interpreter 
of macrobiotics. Despite a lack of real fl uency in English 
he presented the basic themes of Yin and Yang, the spiral 
of materialization, and the ‘Way of Eating’ in a clear and 
convincing manner. Yet he made some important changes 
and additions. For one thing, he greatly liberalized the diet. 
Under Ohsawa the emphasis had been on Diet Number 
Seven observed for ten days, followed by a less strict regime, 
but one still based on rice, much salt and a minimum of 
liquid. It became clear to Kushi, particularly after his many 
contacts with alumni of the American drug scene, that a less 
spartan form of the diet was better suited to most Americans. 
Many young people who had taken drugs proved too weak 
physically to thrive on such a simple diet. At the same time 
they were drawn for psychological reasons to very strict and 

rigid patterns. It became clear too that even healthy people 
had a hard time thriving on such a regimen. Thus Kushi 
began to recommend a transitional period during which 
meat, dairy products and raw fruits were reduced in a gradual 
way that would allow the body to adjust slowly. And for the 
long term he began to advise what he called the ‘Standard 
Diet.’ In terms of percentages of different types of foods, 
this regime is an average of the various ‘levels’ of the diet 
which Ohsawa taught. It consists roughly of fi fty percent 
grains, ten percent soup, fi ve to ten percent beans, twenty to 
thirty percent cooked vegetables, plus occasional fi sh and 
seafood, seeds and nuts, salad and fruits. He advised a drastic 
reduction in the amount of salt taken. In general, Kushi urged 
a fl exible and free approach, counseling people to eat and 
drink more in accordance with their natural intuition than 
according to rigid rules. Under this infl uence the diet became 
more attractive and practical for a wide range of people. It 
even acquired a hedonistic aspect as the grand tradition of 
‘the Boston dessert’ was born and developed. Interest in 
creating natural ‘sweets and goodies’ added such delights 
as apricot-tofu custard and carob-carrot cake to macrobiotic 
cuisine. On the West Coast at the same time, Herman and 
Cornellia and others were also broadening the diet and 
adapting it to the needs of Americans.
 “Also, Kushi greatly increased the body of macrobiotic 
thought. With insight and imagination he systematized 
and explained in detail topics over which Ohsawa had 
passed lightly. These subjects included macrobiotic 
medicine, diagnosis and physiognomy, the ‘fi ve-energy 
transformations’ theory of Chinese traditional thought, 
agriculture and the particulars of world government. Also, 
he dealt with many areas which had previously not been 
an explicit concern of macrobiotics: history of the cosmos, 
human prehistory, astronomy, UFOs, human auras, the 
structure of the spiritual world, meditation, and spiritual 
practice. This expansion of macrobiotic thought by Kushi 
is so extensive and has had such a marked impact on the 
movement as a whole that it will be treated at length in 
Chapter 13.
 “Kushi functioned not only as teacher and philosopher 
for the burgeoning macrobiotic community in Boston. He 
was also counselor, friend and father fi gure to the scores 
of young people who arrived from around the country and 
from other parts of the world. With a high and broad brow 
above dark owl-eye glasses, a perennial black three-piece 
suit, and a cigarette poised toward the heavens, Kushi was 
an impressive and mysterious fi gure. Yet he was also an 
approachable one, friendly, patient and even-tempered. 
Always willing to listen to any problem or question, general 
or personal, he was usually ready with some good, plausible 
advice. Unlike Ohsawa, Kushi seldom criticized his students, 
let alone berate or embarrass them in public or in private. His 
most frequent rejoinder to a suggestion, idea or answer was 
‘Ah yes, very good!’ or ‘Ah so, that’s great.’ Kushi was quite 
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aware of this characteristic and its importance. In a lecture 
once he observed, ‘Mr. Ohsawa’s approach to teaching was 
very Yang, mine is very Yin. If I were like Mr. Ohsawa I 
would be sitting here tonight all by myself. Americans need 
a little gentler method.’ Yet this was a natural rather than a 
consciously chosen inclination. Even as a young man Kushi 
apparently was almost uncannily patient and unfl appable. 
During the fi rst part of his stay in America Kushi received 
a particularly abusive letter from Ohsawa. He lost his 
temper, tore up the letter and wrote Ohsawa an angry reply. 
Ohsawa returned: ‘I am so happy to learn that even you too 
can become angry.’ The letter had been a test ! Those who 
worked and studied with Kushi in Boston had to learn to deal 
with various, often disconcerting traits. He preferred to work 
late into the night and to rise late in the morning. He tended 
to be late for appointments or to forget them entirely. His 
business decisions were often inscrutable as well as ill-fated. 
But his patience and kindness were unfailing.
 “Kushi pursued these roles of teacher, guide and 
confi dante with utter dedication. Like Ohsawa, he committed 
his time and energy totally to his mission. He pursued and 
seemed to thrive on a demanding schedule of lectures, 
meetings and consultations. Almost a classic case study of 
the ‘workaholic,’ he took no days off and, while lavishing 
time and energy on his students and their projects, had 
little time for his own children. He took no vacations. Once 
several students impelled Kushi to drive with them to the 
coast of Maine. When they pulled up to a rocky beach, Kushi 
remained in the car smoking a cigarette while the others 
gambolled by the water. ‘So this is a vacation?’ he observed 
quizzically when they returned. Kushi’s chief recreation 
seemed to be regular forays to the local shop.”
 Page 174: “In 1975 the fi rst residential summer program 
was held at Amherst College.”
 “In 1977 the Kushi Institute was established in 
Brookline. The Kushis rented and renovated large quarters in 
a substantial brick buiding to house this ongoing school for 
macrobiotics. A three-level program was set up.
 Page 175: In 1975 “Michio made his fi rst lecture trip to 
Europe. His seminar ‘The Principles and Practice of Oriental 
Medicine’ held at the Tara Hotel in London was attended by 
about 500 people. In the following years he made several 
trips each year.”
 “While macrobiotics was spreading geographically 
from Boston, it was also spreading socially. That is, it 
was gaining a wider respectability and was being adopted 
by many older people and by others not associated with 
the youthful ‘counterculture.’ Several factors helped this 
process. One was the increasing acceptance by the medical 
community of the macrobiotic diet as nutritionally safe, and 
even as effective against illness. From early in his teaching 
career Kushi took every opportunity to present the case for 
macrobiotics to doctors and health professionals. He met 
often with individual physicians and appeared frequently 

before medical groups. These efforts began to bear fruit as 
early as 1972 when Dr. Frank Sacks and Dr. Edward Kass 
of Harvard Medical School did a study [published in 1974] 
of the effect of macrobiotic eating on blood cholesterol 
levels. They found that a sampling of macrobiotic people 
in Boston had optimally low cholesterol levels and thus 
hypothetically would be less prone to heart disease. Still, 
progress was slow. By the mid-1970s, though, there was 
a small but committed group of physicians who practiced 
and supported macrobiotics. This group included Drs. Mark 
Hegsted, Keith Block, Robert Mendelsohn and Christiane 
Northrup. Even Dr. Stare, the movement’s one-time nemesis, 
was enough convinced by Kushi’s broad presentation of the 
diet to allow that macrobiotics could be a sound nutritional 
regime. The image of macrobiotics as the ‘killer diet’ 
gradually disappeared from the medical community and thus 
largely from the popular press.” Address: PhD, Hanover, 
New Hampshire; The New North Church, Hingham, 
Massachusetts (18 Mar 1985).

259. McSweeney, Daniel. 1985. Consumer survey 1985. 
Whole Foods. Sept. p. 23-27.
• Summary: The percentage of respondents who purchased a 
type of product at a natural foods during the past 12 months, 
in descending order of popularity: Tofu 64.5%. Miso 50%. 
Sea vegetables 37.9%. Non-dairy ice cream 37.9%. Frozen 
tofu entrees 21.7%. Note: The sample size is not given.

260. Mitz, Bea. 1985. The joy of soy. Total Health 
(California). Sept. p. 55-56.
• Summary: An overview that contains photos of products 
made by Legume (Tofu Stuffed Shells Provencale), Loma 
Linda (Ocean Fillets, Griddle Steaks), Worthington Foods 
(Tofu Topper), Eden Foods (Edensoy), plus Tofutti and 
Tofulite (made by Barricini).

261. Nasoya Foods, Ltd. 1985. Cooking with Nasoya tofu 
(Color videotape). P.O. Box 841, Leominster, MA 01453. 6 
minutes. *
• Summary: According to the Nasoya Newsletter (No. 
2, Sept. 1985): “Nasoya’s Tofu is the star of a new video 
production featuring our talented chef Sarah Paino cooking 
up three delicious Tofu entrees: Broccoli-Almond-Tofu 
Stir Fry; Bar-B-Que Tofu; and Tofu Eggless Salad. And it’s 
available for showing in your store!...
 “Nasoya’s Tofu TV will be ready for viewing later this 
fall. Tofu TV will really get your customers cooking tofu.”
 Note: This is the earliest known videotape concerning 
soyfoods, tofu, or soybeans–though Soyfoods Center does 
not own it and has never seen it.
 Talk with John Paino, former founder and president of 
Nasoya Foods. 1997. April 7. Purity Supreme supermarkets 
asked Nasoya for some in-store material to market the 
tofu and educate consumers. This supermarket chain was 
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just starting to use VCRs and TV screens in place of live 
demonstrators. John directed this video, and his wife, Sarah, 
developed and demonstrated the recipes. The production was 
done by a crew of friends who John hired and who shot the 
footage at the Paino’s home kitchen. John no longer has any 
copies of this video. Address: Leominster, Massachusetts. 
Phone: 508-537-0713.

262. Patni, Manmath. 1985. Soybean–Present situation and 
future possibilities. Poultry Guide (India) 22(9):53-62, 85-
90. Sept.
• Summary: This paper was presented at the Zonal 
Agricultural Research Station, College of Agriculture, 
Indore. Contents: Miraculous tiny seed. Source of vital 
goodness. World leader soybean. Processing of soybean. 
Effect of heat treatment on nutritive value / functionality. 
Basic protein food from soybean. Soya protein concentrate. 
Soy protein isolate. Texturized protein product. Whole 
soybean products: Soya milk, tofu, tempeh. Full fat soya 
fl our. Miracle crop of many uses. Present situation and future 
possibilities.
 “For over 5,000 years this tiny seed has been the staple 
food of certain parts of the East, including North China, 
Japan, Korea and some areas of India. The ancient Yogis, 
who were among the world’s fi rst vegetarians, placed great 
faith in the soya bean as a supplement to their meatless 
diet. In fact it became known as, and is still in the Far East 
referred to as, ‘The Meat of the Soil.’”
 Note: In a letter to William Shurtleff of Soyfoods Center 
dated 21 May 1997, M. Patni states that the source of his 
information about ancient yogis and soybeans was a book 
titled About Soya Beans, by G.J. Binding (1970, p. 10).
 “Source of Vital Goodness: Soybean is not new to India. 
Black soybean has been cultivated for ages in the low hills of 
Kumaon and Garhwal regions of U.P. [Uttar Pradesh] as well 
as on the foot hills of the Himalayas and in some scattered 
pockets of central India. However, strangely enough the crop 
has not so far become popular in the Indian sub continent 
and other tropical countries.”
 The Soybean Processors’ Association of India is opening 
a Research & Development cum-Training Center at Indore. 
Address: Product Development Manager, Prestige Group of 
Industries, Indore.

263. Przybyla, Ann. 1985. Frozen tofu desserts fi ll a special 
marketing niche. Prepared Foods. Sept. p. 146-48, 153.
• Summary: About Tuscan’s Tofu Bar, Hawthorn Mellody’s 
Tofait, and Gloria Vanderbilt’s soy ice cream and many 
planned novelties: Fruit’N Creme Bar, Cookies’N Cream 
Bar, Peanut Butter Caramel Nut Bar, Vanilla Fudge Nut 
Bar, Cookies’N Creme Bar, Orange Creme Treat, Double 
Chocolate Bar, Chocolate Coated Wildberry Supreme Bar.

264. Product Name:  Slimmery Thin Ice (Soy Ice Cream).

Manufacturer’s Name:  Slimmery (Distributor).
Manufacturer’s Address:  St. Louis, Missouri.
Date of Introduction:  1985 September.
Wt/Vol., Packaging, Price:  16 fl uid oz plastic container.
How Stored:  Frozen.
New Product–Documentation:  Viets. 1985. Post-Dispatch 
(St. Louis, Missouri). Aug. 6. “There’s No Fu Like and 
Old Fu.” Manfred Zettl, the chef who owns Slimmery, the 
national chain of low-cal gourmet food stores, asks for 
readers help to name his new “tofu frozen dessert.” In 5 days 
readers sent in 602 names. Product Alert notes: “This product 
appears to be sold only in Slimmery retail outlets in St. 
Louis. Available in six different fl avors.”

265. Product Name:  Lightlife Meatless Tofu Pups 
(Meatless Hot Dogs).
Manufacturer’s Name:  Tempehworks (Product Developer/
Marketer).
Manufacturer’s Address:  Greenfi eld, MA 01302.
Date of Introduction:  1985 September.
Ingredients:  Tofu, water, soy oil, isolated soy protein, 
spices, nutritional yeast, sea salt, beet powder, paprika oil, 
natural liquid hickory smoke, guar gum. No nitrites.
Wt/Vol., Packaging, Price:  12 oz package.
How Stored:  Refrigerated or frozen.
Nutrition:  Per Pup: Calories 95, Protein 8.8 gm, sodium 
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204 mg, fat 7.5 gm carbohydrates 5 gm, cholesterol 0.
New Product–Documentation:  Label. 1985, undated. 4.5 
by 6 inches. Red and black on white. “Cholesterol free. The 
Uncommon Dog. No nitrates. Nothing artifi cial.” Leafl ets. 
1985 (dated). Front and back, 8½ by 11 inches. “Cholesterol 
free. Tofu pups: The uncommon dog.” Reprinted in Soyfoods 
Marketing. Lafayette, CA: Soyfoods Center. Organica. 1985. 
Autumn. p. 9. “Whatever happened to the American Hot 
Dog?” USA Today. 1985. Oct. 4. Life Section. Headline. 
“Hot dog! A new tofu treat called Tofu Pups. Tempehworks 
meatless hot dogs taste like the real thing and are high in 
protein, but have no cholesterol or nitrates. $2.79 for 10.”
 American Health. 1986. Feb. “Weenies of the New 
Age.” Leafl et. 1986. “If you love the thought of a delicious, 
juicy hot dog... but hate the thought of what’s in it, Read On! 
It has no cholesterol and no nitrates. It contains less than half 
the sodium of a meat frank and about half the fat.”
 Ad (1/3 page, black and white) in East West Journal. 
1987. July. p. 77. “Simply the best tasting completely 
vegetarian hot dog available anywhere! Cholesterol free. 
Tofu Pups.” Soya Newsletter. 1987. Sept/Oct. Party Pups 
and Tofu Pups Food Service Pack (three 40-pup vacuum 
packed packages per case) introduced. Ad in Natural Foods 
Merchandiser. 1987. Oct. p. 93. “The #1 Selling Tofu Hot 
Dog in America.” Richard Rose review. 1987. Oct. 28. “Still 
the best tofu hot dog.” Spot in Natural Foods Merchandiser. 
Feb. p. 58, and East West. 1988. March. “Fighting Hunger 
with Tofu Pups.” Lightlife Foods is donating 5 cents from 
the sale of each specially marked package of Tofu Pups 
to American non-profi t hunger relief organizations. Fifty 
percent of the proceeds will go directly to local community 
meal programs in western Massachusetts. Layton. 1988. 
Greenfi eld Recorder. May 20. p. 25. Tofu Pups cost more 
than their pork counterparts–$2.49 to $2.99 for a 16 oz 
package of 10 versus $1.49 to $2.39 for meat wieners.

266. Product Name:  [Tofu, and Marinated Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Thomas Tempeh.
Manufacturer’s Address:  167 Tagensvej, DK-2400 NV 
Copenhagen, Denmark.
Date of Introduction:  1985 September.
Ingredients:  Incl. organic soybeans.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Thomas 
Andersen of Urten’s Tofu. 1990. May 24. Followed by a 
letter of June 23. He founded this company at this address 
in 1985. In 1985 he bought most of the tofu equipment 
from Dansk Tofu and started making tofu and marinated 
tofu in late 1985. On 1 Jan. 1986 he moved the business 
to Söndergade nr. 2 in the city of Toelloese, Denmark. The 
business was still named Thomas Tempeh.

267. Product Name:  Tofu Dream (Soy Ice Cream) [Vanilla, 

Chocolate, Strawberry, Maple Walnut, or Coffee].
Manufacturer’s Name:  Tofu Treats Ltd. (Marketer). Made 
in Canada by St. Clair Ice Cream Co.
Manufacturer’s Address:  36 Rosevear Ave., Toronto, ONT, 
Canada.  Phone: 416-699-1141.
Date of Introduction:  1985 September.
How Stored:  Frozen.
New Product–Documentation:  AdNews (Toronto, ONT). 
1985. Aug. 6. “The Latest in Yuppie Food.” Canadian Jewish 
News (Toronto, Ontario). 1985. Sept. 12. The product was 
developed by Arthur Herhold, former general manager of 
Farm Foods.

268. Product Name:  Tomsun Tofu Burgers.
Manufacturer’s Name:  Tomsun Foods Inc.
Manufacturer’s Address:  305 Wells St., Greenfi eld, MA 
01301.
Date of Introduction:  1985 September.
New Product–Documentation:  Product Alert announced 
this fried tofu product in Sept 1985. Its existence was 
confi rmed in an article titled “The right stuff” in the Hartford 
Advocate (Hartford, Connecticut). May 19. Also in New 
Haven Advocate, May 19, p. 12-14.

269. Product Name:  Tumaro’s Tofu Enchilada Verde 
(Meatless Mexican Entree).
Manufacturer’s Name:  Tumaro’s Inc.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1985 September.
Ingredients:  Incl. tofu, green chilies, vegetables, corn 
tortilla, tomatillo, green chili sauce.
Wt/Vol., Packaging, Price:  10 oz, 6 per case.
New Product–Documentation:  Food Report (Lehmann). 
1985. Sept. “Dairyless Mexican entree wrapped in a corn 
tortilla with green tomato sauce.” Spot in Natural Foods 
Merchandiser. 1987. March. p. 20; Leafl et. 1987, dated. 8½ 
by 11 inches. Brown and green on beige. “Order Tumaro’s 
tasty Mexican entrees today! all under 200 calories!” Lists 
nine varieties. “A delicious, dairyless enchilada.”

270. Product Name:  Croissant Cuisine: Tofu Mexicana 
(Whole Wheat Stuffed Croissants).
Manufacturer’s Name:  Tumaro’s Inc.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1985 September.
Ingredients:  Tofu, tomatoes, bell peppers, onions, celery, 
corn, serrano chilies, tamari, corn oil, spices, sea salt.
Wt/Vol., Packaging, Price:  6 x 6.5 oz.
New Product–Documentation:  BLRF. 1985. Sept. Leafl et. 
1987, undated. 8½ by 11 inches. Blue on beige. “A brand 
new line. Delicious! Unique! Exciting!”
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271. Daily Leader (Stuttgart, Arkansas). 1985. Far Eastern 
food market offers outlet for food-type soybeans. Oct. 2. p. 
16C. Insert.
• Summary: Chris Hartz is manager of the Food Beans 
section of the Hartz Seed Company. He sells food-type 
soybeans in the USA and Far Eastern markets for use in 
making food products such as natto, tofu, bean sprouts, and 
soymilk. Hartz Seed Company has made a commitment to 
expanding its position in the soybean food markets and to 
taking a position as a leader in this fi eld. A photo shows 
Chris Hartz, who is also involved in real estate.

272. Kates, Joanne. 1985. Tofu for a small planet [Stephen 
Yu and Victor Foods in Toronto]. Globe & Mail (Toronto, 
ONT, Canada). Oct. 4.
• Summary: Stephen Yu grew up in Canton, then fl ed to 
Hong Kong in 1959 with his family when he was 12. In 1969 
he went to Halifax, Nova Scotia, to help his older brother 
run a Chinese restaurant. He soon owned 2 restaurants in 
Halifax, then went to California to study engineering at 
Pasadena College. One day a visiting professor at his food 
science course lectured on soybeans, food of the future. 
Mr. Yu was fascinated. He learned to make tofu working 
for the largest tofu maker in Los Angeles. He sold his 2 
restaurants and his house, took his life savings out of the 
bank, and opened Victor Foods in Scarborough in 1978. A 
big leap forward came in 1980, when he got his products into 
supermarkets. “But he never forgets his basic market. Tofu 
puffs (deep fried tofu) are made for Chinatown, even though 
nobody else wants them.”
 “Today Kathleen O’Bannon, his staff home economist, 
makes tofu chicken pie and tofu chicken salad. Neither has a 
hint of chicken, save the chicken stock used to marinate the 
tofu. Yet both, thanks to the stock, taste chicken-like.”
 Stephen Yu now makes 2 tons of tofu a day, and sells a 
million dollars worth of tofu a year. He is now introducing a 
new extra fi rm tofu called Hi-Pro. He dreams of tofu french 
fries, pudding, yogurt, and cereal, plus Tofu Cup-a-Soup.
 A photo shows Stephen Yu. Address: Canada.

273. Foote, C.F., Jr. 1985. Tofu business sprang from this 
hunch... [Willa Abramson and To-Fitness in Miami]. Miami 
Herald. Oct. 7. News section.
• Summary: In 1983 Willa Abramson discovered Tofutti on 
Third Avenue in New York. She persuaded David Mintz to 
give her newly formed company WRA Distributing (Willa 
Rose Abramson) an exclusive for soft serve Tofutti in 
Florida. In May 1984 the tiny distributor changed its name 
to To-Fitness and went public. Now it is a fast-growing 
marketer and developer of its own tofu-based and nutritional 
foods. In the fi rst 6 months of 1985 To-Fitness had sales of 
$644,290 ($28,500 profi t), up from $92,000 for the same 
period the year before. Address: Florida.

274. Republic (Fairfi eld, California). 1985. Tofu makes hi 
protein smoothie. Oct. 9.
• Summary: A delicious smoothie, containing no eggs or 
milk, can be made with “smooth and creamy shelf-stable 
Kikkoman Tofu.” The recipe is given. For more recipes 
“send a stamped, self-addressed envelope to: ‘The Joy of 
Tofu,’ Kikkoman International Inc., P.O. Box 784, San 
Francisco, California 94101.”

275. Flentge, Robert L. 1985. Tofu [a potentially hazardous 
food]. Illinois Dept. of Public Health. Offi ce of Health 
Regulations. Division of Food, Drugs and Dairies. Technical 
Release No. 12. 1 p. Oct. 10.
• Summary: This release on tofu was sent by the Division. 
of Food, Drugs and Dairies, Offi ce of Health Regulations, 
Illinois Dept. of Public Health to Food Sanitarians in Illinois. 
“Tofu, a jellied soy bean product that is the mainstay of 
many oriental diets, is gaining popularity in this country. 
Because tofu is such a nutritious food, it is also an excellent 
media for bacteria.
 “Research has found that tofu will support bacteria that 
produce botulism, salmonellosis, and staphylococcal food 
poisoning if it is stored at a temperature above 41ºF. This is 
not a product in the orient where the product is consumed 
within a day or two of when it is made. However in the 
United States, it may be expected to have a shelf life of three 
weeks.
 “Many times when tofu is displayed in a retail store, it 
is unrefrigerated and placed next to the oriental vegetables in 
the produce case.
 “Tofu is a potentially hazardous food as defi ned in 
Section 760.20 of the Retail Food Store Sanitation Rules and 
Regulations; it must be handled accordingly.”
 Note: These rules and regulations are Illinois state 
regulations, not federal regulations. Address: Chief, Div. of 
Food, Drugs and Dairies, Offi ce of Health Regulations.

276. Tepper, Robert. 1985. Soy Supreme and Oberg’s spray 
dried tofu (Interview). SoyaScan Notes. Oct. 10. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: The process uses whole soybeans to make a 
full-fi ber soymilk. This can be either spray dried directly or 
made into calcium sulfate tofu, which is spray dried using 
large cheddar cheese spray driers. Paul Taylor is the active 
man. Mr. Oberg is not involved. Lou Osterbur in Quincy, 
Illinois is the sales and production manager. Address: 
Barricini Foods, Oyster Bay, New York.

277. Gibbons, Barbara. 1985. How to cut back on your 
calorie intake by cooking with tofu. Los Angeles Times. Oct. 
17. Widely syndicated. [1 ref]
• Summary: The article begins: “For food marketers, tofu 
has become the next yogurt or granola, an ingredient with a 
‘fi tness’ mystique.
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 Contains recipes for Tofu mayonnaise, Tofu tartar sauce, 
Tofu sour cream, Low-calorie tofu vegetable lasagna.

278. Tofu Shop Specialty Grocery and Deli (The). 1985. Try 
an authentic Humboldt Tofu Burger “Hot with all the fi xin’s” 
(Ad). Tri-City Weekly, Northern Humboldt edition. Oct. 22. 
p. 19.
• Summary: This 5¼ inch square ad features a large 
illustration of the Specialty Grocery and Deli storefront done 
by Laurie Teske (a woman) in 1985. There is a bench by the 
front door, a planter in front of the windows, and a thatched 
roof. Hanging from the top of the doorway is a Japanese 
noren or composite cloth curtain with Japanese characters 
written vertically on each of the pieces of cloth.
 “Just over the foot bridge from HSU” [Humboldt State 
University]. Buy 1 hot tofu burger and get the 2nd at ½ price 
with this ad. Plus–Hot turnovers. Unique salads. Delicious 
desserts. Specialty groceries, & more. Open daily 8-8.”
 Note 1. Letter (e-mail) from Matthew Schmit. 2009. 
April 6. The “cloth in the doorway did come from Japan. It 
was a gift from a neighbor who had been in the service in 
Japan and made regular trips back there. On one of these 
trips, I asked him to look for any appropriate tofu shop art, 
etc. He also brought back a jacket, of the style shown in your 
books worn by tofu makers, black with white logo on the 
back. For years, we used to display it at demos and fairs until 
a Japanese woman translated the fi gures as the name of a 
lawn service company! Anyway, I never found out what the 
fi gures in the doorway cloth translated as.”
 The “thatched” roof is actually “artistic license.” The 
“roof” as shown is actually a canvas awning. The actual roof 
of the building is fl at. The building is 1,000 square feet, 25 
by 40 feet.
 Note 2. Many shops (including tofu shops) in Japan 
have noren or curtains over their entrances. It generally 
bears the name and trademark of the shop in white on cotton 
cloth dyed in black, brown or grey. The noren is more than 
a sign; it symbolizes the reputation or standing of a shop. 
When a shop apprentice fi nished his long apprenticeship 
and became an expert in the trade, he was formally allowed 
to leave and start his own business, with permission to use 
the noren of his master-employer. This was called noren-
waké or “dividing the noren.” “This privilege was not given 
unless the apprentice was found able to keep up the tradition 
and reputation of his master’s shop.” This may be seen as 
a self-regulating system of quality control (Source: Things 
Japanese, by Mock Joya; 1960, p. 85-86).
 Note 3. Letter (e-mail) from Matthew Schmit. 2012. 
May 18. “Our Tofu Burger was baked. If I remember 
correctly, the ingredients were based on a recipe we found 
for deep-fried ‘Dragon Balls’ made with ganmo. Our Tofu 
Burger has always been baked. We still offer this burger 
today.” Address: 768 18th St., Arcata, California. Phone: 
Take out: 822-7409.

279. Engel, Margaret. 1985. Relaxation and rice: Its mind 
over body at Natural Foods Expo. Washington Post. Oct. 27. 
p. G4.
• Summary: This Expo is a four-day gathering in 
Washington, DC, of 5,000 food manufacturers who are 
selling “everything from soy-burgers to no-sugar candy bars” 
and even “tofu hot dogs.”

280. 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.

281. Product Name:  Tofu Nog (Non-Dairy Eggless 
Eggnog. Formerly Soynog).
Manufacturer’s Name:  Brightsong Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.
Date of Introduction:  1985 October.
Ingredients:  Water, tofu (water, soybeans, calcium sulfate), 
honey, soybean oil, natural fl avors, spices, nutmeg, vegetable 
gums (guar gum, carrageenan, cellulose gum), lecithin, 
turmeric for color.
Wt/Vol., Packaging, Price:  15 fl uid oz (444 ml) Pure Pak 
carton.
How Stored:  Frozen or refrigerated.
New Product–Documentation:  Label. 1985. Red on white. 
Pure Pak carton. “Tofu Nog is a special holiday treat! Made 
with tofu instead of milk and eggs, Tofu Nog is the delicious 
alternative to Egg Nog. Since 1980 Brightsong Foods has 
made this wonderful dairy-free drink for those who are 
concerned about their diet, but don’t want to compromise 
fl avor and quality. Compared to Egg Nog, Tofu Nog is low 
in fat, calories and sodium, high in calcium, and free of 
cholesterol and lactose.”
 Spot in Sun Tattler (Hollywood, Florida). 1985. Dec. 
12. “Smörgasbord.” “Tofu Nog from Brightsong Foods is 
available now through Jan. 15 at Unicorn Village Natural 
Foods, 16454 NE 6th Ave., North Miami Beach.”
 Spot in Frozen Food Age. Nov.; Poster. 1986. “Tofu 
Nog... Is Back! Back for the holiday season for the fi fth year 
in a row.” One ingredient listing has: Water, tofu, fructose, 
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honey, natural fl avor, spices, natural vegetable gums, soy 
lecithin, annatto for color.
 Associated Press news release in San Francisco 
Chronicle. 1986. Nov. 24. “Petaluma: The traditional holiday 
drink of egg nog will take on a new twist again this year.” 
“Tofu Nog,” made by Brightsong Foods, is non-dairy, free 
of eggs (it uses tofu instead), sweetened with honey, and free 
of cholesterol. Brightsong has been selling the product since 
1981, when it was named “Soynog.” Also available this year 
is Pumpkin Puddin,’ a tofu-based dessert.

282. Coudert, Guy. 1985. Le soja dans l’alimentation 
[Soyfoods]. Point Soja–Soyfoods. Autumn. p. 7. [Fre; Eng]
• Summary: A brief introduction to soyfoods, traditional 
products (Asia), modern products (Occidental), markets. 
Concerning modern products: “Isolates are expanding the 
fastest. The pet food market would be the biggest market 
for vegetable proteins. This market will remain highly 
specialized, to the difference of the one for traditional 
products, because it will save the agribusiness industry in 
priority.” Address: Director of Marketing, ONIDOL.

283. Eastern Foods Corp. 1985. Non-dairy frozen dessert 
comparisons (Leafl et). Minneapolis, Minnesota. 1 p. Single 
sided. 28 cm.
• Summary: Compares Tofulicious, Tofutti, Gloria Vanderbilt 
Glace, Tofait, Tofruzen, Tofulite, and Tofutti Hi-Lite (Vanilla 
or vanilla with nuts) for calories, protein, carbohydrates, 
fat, and sodium. All have no cholesterol. Address: 3235 E. 
Hennepin Ave., Minneapolis, Minnesota 55413.

284. Product Name:  Frostig (Non-Dairy Beverage) 
[Chocolate, Mountain Berry, Piña Colada, or Orange Juice].
Manufacturer’s Name:  Frostig Inc.
Manufacturer’s Address:  Incline Village, Nevada.
Date of Introduction:  1985 October.
Ingredients:  Water, tofu, sucrose, corn sweetener, orange 
juice, pectin, natural fl avors, citric acid, sodium citrate, 
annatto.
Wt/Vol., Packaging, Price:  32 fl uid oz laminated milk-
carton type container.
How Stored:  Refrigerated.

285. Product Name:  Base #1250 (Tofu Base and Stabilizer 
for Non-Dairy Soy Ice Creams).
Manufacturer’s Name:  Germantown Manufacturing Co.
Manufacturer’s Address:  Broomall, Pennsylvania.
Date of Introduction:  1985 October.
How Stored:  Shelf stable.
New Product–Documentation:  Food Processing (Chicago). 
1985. Oct. p. 125. “Tofu Base. Base #1250 supplies both 
stabilization and tofu to fi nished non-dairy frozen desserts. 
The product contains a specially processed dry tofu... By 
utilizing the base, frozen dessert processors can produce 

a non-dairy frozen dessert with tofu as easily as they can 
produce ice cream.”

286. Product Name:  Tempeh Delites [Mild Cutlets, or 
Sticks; Spicy Cutlets, or Sticks].
Manufacturer’s Name:  Harvest Earth Foods.
Manufacturer’s Address:  2789 Steamboat Springs, 
Rochester, MI 48063.
Date of Introduction:  1985 October.
Ingredients:  Tempeh. Batter and breading: Certifi ed 
organically grown corn, hard red spring and winter whole 
wheat, brown rice, barley malt, tofu, soybean oil, bicarbonate 
of soda, rare herbs, imported spices.
Wt/Vol., Packaging, Price:  6 per 16 oz pack.
How Stored:  Frozen.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 1985. Oct. Made from certifi ed organically 
grown soybeans and whole grains. Leafl et. 1985, undated. 
“Create a main course or sandwich! Fully cooked–Just heat 
& serve.”
 Product Alert (Naples, WY). 1986. March 17. “16. 
Frozen misc. foods.” Tempeh Delites from Harvest Earth 
Foods of Rochester, Michigan, comes in four varieties. Mild 
Cutlets and Spicy Cutlets with 6 per pack. Mild Sticks and 
Spicy Sticks with 9 per pack. All four are in 16 oz size.
 Talk with Charles J. Leonardi, owner. 2001. May 18. 
Harvest Earth Foods is now located at P.O. Box 816, Sterling 
Heights, Michigan 48316. Phone: 810-469-1730. Charles 
bought the company from Dr. Jerry Skrocki, the founder.

287. Product Name:  Tofu Tortellini.
Manufacturer’s Name:  Ithaca Soy.
Manufacturer’s Address:  403 N. Plain St., Ithaca, NY 
14850.
Date of Introduction:  1985 October.
Ingredients:  Dough mixture: Durum fl our, semolina, 
water, tomatoes (red pasta), spinach (green pasta). Filling: 
Organically grown soybeans, water, rice miso, spices, tofu 
made with calcium sulfate.
Wt/Vol., Packaging, Price:  16 oz in clear plastic wrapper 
with a stick-on paper label.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Label. 1985. “Great hot 
with sauce and in soups! Delightful cold in marinated 
salads.” Product Alert. 1985. Oct. New Product News. 1988. 
Dec. 9. “A 4 oz. package is sold nationally in health food 
stores.” Soya Newsletter. 1988. Nov/Dec. Gives company 
name as Ithaca Soyfoods Co. Pasta is tri-colored: tomatoes 
color red and spinach colors green. Now sold frozen. 
Contact: David Scovronick.
 Leafl et (8½ by 11 inch, glossy color, front and back) 
sent by Richard Rose from Natural Products Expo East. 
1989. Sept. “Ithaca Soyfoods Tofu Tortellini.”
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288. Product Name:  Tofu-Kan (Very Firm Chinese-Style 
Tofu).
Manufacturer’s Name:  Ithaca Soy.
Manufacturer’s Address:  Ithaca, New York.
Date of Introduction:  1985 October.
Wt/Vol., Packaging, Price:  8 oz vacuum pack. Retails for 
$1.89 (10/85). Price had increased to $2.79 by Dec. 1988.
How Stored:  Refrigerated.
New Product–Documentation:  Product Alert. 1985. Oct. 
New Product News. 1988. Dec. 9. “Baked, marinated tofu 
that is ready to eat...” Soya Newsletter. 1988. Nov/Dec. 
Gives company name as Ithaca Soyfoods Co. “A baked and 
marinated, ready-to-eat tofu...”

289. Kaderas de Kerleau, A. 1985. Association Européenne 
du Soja [Soyfoods European Association]. Point Soja–
Soyfoods. Autumn. p. 1-2. [Fre; Eng]
• Summary: “To answer the desire expressed by many 
tofu and soyfoods makers, the ARTS in collaboration with 
ONIDOL CIS, will organize in Paris on 12-13 March 1986 
the second European Soyfoods Workshop.
 This workshop will provide the opportunity for giving 
a legal structure to the European Soyfoods Association 
(l’Association Européenne du Soja), announced at the fi rst 
workshop, in Amsterdam [Netherlands] (Sept. 1984).
 This workshop is for all people involved in the soyfoods 
industry: soyfoods makers, distributors, specifi c equipment 
manufacturers, farmers, nutritionists, medical doctors, 
consumers...
 The program will discuss the specifi c problems of this 
new industry: Development of European standards, soybean 
cultivation and supply, distribution and marketing, specifi c 
equipment, nutritional aspects, tofu makers in Europe, 
etc. The detailed program will be sent to those who are 
interested, and return the following form.” A clip-out reply 
form is enclosed.
 Note: This is the earliest document seen (Jan. 2003) 
concerning a European Soyfoods Association. Address: 
ARTS, 108 rue St. Honore, Paris, France.

290. Product Name:  Mori-Nu Silken Tofu [Soft, Firm, or 
Regular].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc. 
(Importer). Made in Japan by Morinaga Nyugyo.
Manufacturer’s Address:  5800 South Eastern Ave., Suite 
270, Los Angeles, CA 90040.
Date of Introduction:  1985 October.
Ingredients:  Water, soybeans, glucono delta-lactone, 
monoglycerides, calcium chloride.
Wt/Vol., Packaging, Price:  10.5 oz (297 gm) Tetra Brik 
carton.
How Stored:  Shelf stable.
Nutrition:  Soft: Per 5.25 oz (148 gm): Calories 80, protein 
7 gm, carbohydrate 4 gm, fat 4 gm.

New Product–Documentation:  Label. “No preservatives. 
Ready to serve. Guaranteed fresh. High in Protein, High 
in Polyunsaturates, No Cholesterol, Low in Calories/Fat/
Sodium. U.S. Patent 4,000,326.” This is a new Morinaga 
label, with the word “Tofu” written sideways in very large 
letters.

291. Organica. 1985. What ever happened to the American 
hot dog? 4(5):9. Autumn.
• Summary: Praise for Lightlife Tofu Pups (meatless tofu-
based hot dogs), seen at the Whole Life Expo in Boston, 
Massachusetts.

292. Plenty Canada News (Lanark, Ontario, Canada). 1985. 
St. Lucia soy shop opens. Oct. p. 2.
• Summary: “Plenty’s soy shop/training centre in Castries, 
on the Caribbean island of St. Lucia, opened in July [1985] 
and became a success almost overnight. The centre trains soy 
food technicians, develops recipes to fi t traditional tastes, 
and wholesales soy products to retail soyfood outlets. It also 
provides a market for soybeans produced by local farmers.
 “Products of the centre, such as tofu, accras (soy 
fritters), and soy fl our, are rapidly gaining popularity in St. 
Lucia.
 “The soy centre is part of an effort to introduce new 
sources of protein which are inexpensive and can be 
produced locally. At present St. Lucia imports most of its 
protein foods.”
 A photo shows trainee Glen Moses standing in front of a 
motorized mill, which is grinding soaked soybeans to make 
tofu. Address: Plenty Canada, R.R. 3, Lanark, ON K0G 1K0, 
Canada.

293. Point Soja–Soyfoods. 1985. Du tofou au Rwanda [Tofu 
in Rwanda]. Autumn. p. 6. [Fre; Eng]
• Summary: This story fi rst appeared in La Lettre de l’ARTS 
No. 2. p. 2-3. Summer–which see.

294. Point Soja–Soyfoods. 1985. L’intérêt du Club de Dakar 
pour le soja [The Club of Dakar’s interest in soybeans]. 
Autumn. p. 3. No. 3. [Fre; Eng]
• Summary: The Club of Dakar is a non-governmental 
organization, unique in the sense that it is composed of 
about 200 people from both inside and outside Africa. 
Their purpose is to develop effi cient solutions in the 
fi elds of cooperation and development. Three years ago, 
when the Club got involved with the soybean and saw 
its real usefulness for African countries, it requested an 
overview of the situation. Two young Africans, M. Gomes 
and M. Toumbi, were asked to make the fi rst survey of 
soybean cultivation in Africa and of information available 
regarding the development of soybeans in Africa. The 
main conclusions of the report are: Soya is not unknown in 
Africa, but it has undergone an uneven and discontinuous 
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development. The only perspective that would allow the 
development and prosperity of Africa’s soybean complex 
would be in cooperation with Europe. Also new soyfood 
products such as tofu, tempeh, and fl avored soymilk must be 
tested in Africa. A great deal of work on soybean cultivation 
has been done by the IITA in Ibadan, Nigeria, and by various 
institutes in Senegal. For more information and to order 
publications on soy in Africa and on Biotechnics, contact 
The Club of Dakar, Administrative Secretary, 4 Avenue 
Hoche, 75008 Paris, France. Phone: 42-67-16-00.

295. Roger, Patrick. 1985. Interview de Jean Claude Sabin, 
Président du CIS-ONIDOL [Interview with Jean Claude 
Sabin, President of CIS-ONIDOL]. Point Soja–Soyfoods. 
Autumn. p. 1-2. [Fre; Eng]
• Summary: Concerning the history of soybeans in France, 
cultivation on a national scale dates back to 1973 after 
CETIOM had done some research in the preceding years. 
Before that, soybeans were widely grown during World War 
II, sometimes even with strong pressure from the Vichy 
government. Soybeans used to be roasted to make coffee.
 “During the 1960s experiments with soybean cultivation 
were conducted, one of them initiated by M. Dolfuss, who 
made an unsuccessful attempt at the time at being elected 
a deputy. He used a pamphlet together with a documentary 
fi lm on soybean cultivation. But at the time there were 
no guidelines for growing soybeans, and no seeds were 
available. “I became interested in soybeans in 1965, because 
of the large amounts being imported for animal feed. Around 
the same time, heads of the French oil industry asked the 
Ministry of Agriculture to start a research program... So 
CETIOM conducted experiments in soybean cultivation 
and microbiological research on the inoculum. Without the 
1973 American soybean embargo, there still would not be 
any soybeans grown in France. President Pompidou became 
angry in the middle of a Council of Ministers meeting, and a 
research mission was sent to the U.S.
 “On the cultivation level, the pioneer areas 
[departments] were Tarn, Haute-Garonne, and Gers [all 
located in the southwest of France], with some experiments 
in Bas Rhône. Later the growing expanded northwards... 
Around 1965 the GATT accords were signed. The U.S. 
allowed corn to develop, but locked up soy growing. Since 
that time, there have been no custom duties on oilseed 
products in Europe. And until the embargo, none of the 
politicians ever noticed that fact! Then, after 1979, and the 
new soy reglementation [system with strict regulations for 
growing soybeans], this crop has been in steady expansion.” 
Mr. Proudon has played a key role in this process.
 France needs to reduce its surpluses of cereals (such as 
wheat), expand production of oilseeds, and use the two to 
balance crop rotations. “I am quite a believer in soyfoods. 
Our western food habits are out of balance. People are 
starting to look for a different way of feeding themselves... I 

do think that tofu and tempeh have very good prospects.”
 Note: CIS = Conseil Interrégional Soja. ONIDOL = 
Offi ce National Interprofessionnel de Développement des 
Oléagineux. CETIOM = Centre Technique Interprofessionnel 
des Oléagineux Metropolitains (France). CIS-ONIDOL 
Is located at 17 rue Fleurance, 31400 Toulouse, France. 
Address: President, Offi ce National Interprofessionnel des 
Oleagineux.

296. Product Name:  Gloria Vanderbilt’s Glace with Tofu 
Bars [Strawberry ‘n Cream, Peanut Butter, or Caramel Nut].
Manufacturer’s Name:  Seligco Food Co. Frusen Gladje 
Ltd.
Manufacturer’s Address:  424 E. John St., Lindenhurst, NY 
11757.
Date of Introduction:  1985 October.
Ingredients:  Incl. tofu.
Wt/Vol., Packaging, Price:  2.5 fl uid oz bar, four per box.
How Stored:  Frozen.

297. Soyfoods Association of America, Standards 
Committee. 1985. Tofu standards. 8th draft. Lafayette, 
California: Compiled by William Shurtleff of Soyfoods 
Center. 18 p. Oct. Note: 7th draft, 20 March 1985, 18 p., 
was submitted to U.S. Food and Drug Administration for 
comments. [11 ref]
• Summary: The tofu standards are now nearing completion. 
No major changes appeared in this draft. Address: Lafayette, 
California and Greenfi eld, Massachusetts.

298. Product Name:  To-Fitness Tofu Pasta [Plain, Carrot, 
or Spinach].
Manufacturer’s Name:  To-Fitness, Inc.
Manufacturer’s Address:  1177 Kane Concourse, Bar 
Harbour Island, FL 33154.
Date of Introduction:  1985 October.
Wt/Vol., Packaging, Price:  10 oz cartons.
New Product–Documentation:  Friedman. 1985. Adweek 
East. July 29. This product is planned; Foote. 1985. Miami 
Herald. Oct. 7. “Tofu Business Sprang from this Hunch...” 
Florida Grocer (Miami). 1985. Oct. Shows photos of three 
types of Tofu Pasta and gives company address. Florida Food 
& Grocery News. 1985. Nov.

299. 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 fl our, 
vegetables, sesame, fl axseeds, soy sauce, sea salt, and spices.
Wt/Vol., Packaging, Price:  2 pieces per 150 gm vacuum 
pack.
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How Stored:  Refrigerated.
New Product–Documentation:  Leafl et. 1988. The 
ingredients are freshly prepared, fried, and packed after 
cooling. They make 5,000 to 7,000 pieces/month. Form 
fi lled 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 personifi ed cake of tofu, with smiling face and arms 
held out. The product name is now simply “Tofu Bratlinge.”

300. 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 fl our, 
vegetables, sesame, fl axseeds, 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 
Albert’s Tofuhaus. 1995. March 12.

301. Product Name:  [“Samurai” Tofu Slices].
Foreign Name:  Tofu Schnitte “Samurai”.
Manufacturer’s Name:  Tofuhaus Tiefenthal.
Manufacturer’s Address:  Hauptstrasse, D-6719 Tiefenthal, 
West Germany.  Phone: 06351-43718.
Date of Introduction:  1985 October.
Ingredients:  Whole wheat fl our (80%), freshly roasted soy 
fl our (Sojamehl, 20%).
Wt/Vol., Packaging, Price:  500 gm bag.
How Stored:  Shelf stable.
New Product–Documentation:  Label brought by (and talk 
with) Albert Hess of Albert’s Tofuhaus. 1995. March 11. 2.5 
by 4 inches. Green, black, and white on red. An illustration 
shows a large personifi ed cake of tofu, with smiling face and 
arms held out. The product name is now “Tofu Samurai–mild 
geräuchert” (mildly smoked).

302. Product Name:  Lamp-Lite Tofu Entrees [Stuffed 
Shells Florentine, Stuffed Cheese Shells, Carrot Pasta 
Manicotti, Carrot Pasta Lasagna, Lasagna Florentine, 
Manicotti Florentine].
Manufacturer’s Name:  Virgo Foods.
Manufacturer’s Address:  Burbank, California.
Date of Introduction:  1985 October.
How Stored:  Frozen.
New Product–Documentation:  Food Report (Lehmann). 
1985. Oct.

303. Whitman, Joan. comp. 1985. Craig Claiborne’s The 
New York Times food encyclopedia. New York, NY: Times 
Books (div. of Random House). 496 p. Illust. (line drawings). 
25 x 20 cm. [120* ref]
• Summary: The soy-related entries are as follows: Kecap 
(ketjap, p. 237): The Indonesian name for soy sauce in 
its basic form. “Kecap, with its broad uses in Indonesia, 
became simply ‘table sauce’ to English-speaking foreigners. 
By extension, ketchup became the national table sauce in 
America. See also Ketchup.”
 Ketchup (p. 238): The New York Times prefers to spell it 
ketchup, but catchup and catsup are generally accepted. The 
late Tom Stobart, in his The Cook’s Encyclopedia, says that 
the word came into English ‘from the Orient, perhaps from 
the Malay or Chinese.’
 “’You fi nd ketjap benteng or ketjap manis in Indonesian 
recipes and that is a form of sweet soy sauce,’ he wrote. 
‘Cookbooks of the last century abound with recipes–oyster 
ketchup (oysters with white wine, brandy, sherry, shallots 
and spices), mussel ketchup (mussels and cider), pontac 
or pontack ketchup (elderberries), Windermere ketchup 
(mushrooms and horseradish), wolfram ketchup (beer, 
anchovies and mushrooms).’
 “There are also ketchups made with walnuts, cucumbers, 
and many other items that caught some cook’s imagination.
 “A New Jersey man wrote to me that ‘catchup is a 
Chinese invention and is still called in Cantonese fan-kei 
cheop. Fan-kei is the name for tomato, literally “foreign 
vine-vegetable” and cheop is juice as in chang-cheop (orange 
juice). The truncated word kei-cheop or catchup is obtained 
by dropping fan.
 Soy Sauce (p. 419-20): Among Chinese soy sauces, 
dark/black soy sauce is thicker than thin/light because the 
former contains molasses.
 Tofu (p. 451-52): There are said to be 7 kinds of tofu in 
Japan. “The best book on tofu making I know is The Book of 
Tofu, by William Shurtleff and Akiko Aoyagi. Published in 
paperback, it contains not only detailed instructions but also 
fi ve hundred recipes.” Note: This book is also listed in the 
bibliography.
 Worcestershire Sauce (p. 483-86): Contains an 
extensive discussion of the history of Worcestershire sauce. 
“There are certain names in the world of wine and food 
that are inextricably linked... indelibly inscribed on the 
gastronomic roster is Lea and Perrins, makers of the original 
Worcestershire sauce, ‘the original and genuine, from 
the recipe of a nobleman in the county,’ as it reads on the 
label. The county in question, of course, is Worcestershire, 
England. The label does not reveal the name of the nobleman 
nor to this day will the producers of the sauce reveal it.
 “The saga of the sauce dates back to the fi rst years of the 
1800s, when the governor general of Bengal returned from 
his post to his native England. He had in his possession a 
formula for a sauce that had been created in India. One that 
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he had relished at his table and offered to his guests.
 “At that time there were two chemists in the English 
Midlands named John Lea and William Perrins, partners in 
a then novel enterprise, a ‘chain’ of chemists shops. Their 
association had begun in the 1820s. Their main offi ce was 
in the town of Worcester, in the shire, or county, of the same 
name.
 “The governor general took the recipe to Mr. Lea 
and Mr. Perrins with a request that they try to reproduce 
it as closely as possible. The story goes that the chemists 
produced a concoction that was to their noses and tastes 
unpalatable. They stored it in the cellar and forgot it.
 “Months, perhaps years, later they sampled it once more 
and found it not only acceptable but haunting in its fl avor. 
Within a short while they were bottling the stuff, and it is 
a matter of genuine historical record that, without any kind 
of advertising as it is known today, in a few short years the 
Worcestershire sauce of Mr. Lea and Mr. Perrins was known 
and coveted in kitchens throughout the world...
 “The incredible haste with which the fame of 
Worcestershire sauce spread is generally credited to the fact 
that the manufacturers loaded cases of the sauce on all the 
ocean liners that plied in and out of English waters. The 
stewards of the ocean-going liners were ‘encouraged’ with a 
few shillings here, a few pounds there, to offer the sauce to 
the passengers.”
 Today Lea & Perrins sauce is made at Fair Lawn, New 
Jersey.
 Note: This is the earliest English-language document 
seen (Jan. 2006) that contains the term “mussel ketchup.”
 About the author: A portrait photo on the inside rear dust 
jacket shows Craig Claiborne, who was born in Sunfl ower, 
Mississippi, and now resides in East Hampton–at the eastern 
end of the south shore of Long Island, Suffolk County, New 
York. Address: East Hampton, New York.

304. Takai, Wataru. 1985. Tofu in Japan. People who left 
Takai formed new company named Soei (Interview). 
SoyaScan Notes. Nov. 1. 1 p. Conducted by William 
Shurtleff of Soyinfo Center. [1 ref]
• Summary: In Japan the image of tofu does not jibe with 
that of ice cream, so soy ice creams cannot be marketed 
as tofu ice creams. Lets see how they handle Tofutti. But 
soymilk does match so isolates often marketed as soymilk.
 Big Japanese makers of soy ice creams are Kenbisha 
(GOOD), Kanebo, Meiji, Sokensha.
 But none of them stress the soy. They stress shokubutsu-
sei tanpaku (vegetable protein).
 The company formed by the people who left Takai is 
called Soei. Those Who left are non-blood related relatives. 
One is named Yoshi. They took about 15% of Takai’s market 
share.
 Wataru’s older brother is Takai Kazuya, #2 man, Senmu. 
So Wataru will never be president.

 Takai says Heuschen now has tofu equipment that will 
produce 200 kg/hr. They ordred a new system that will do 
300 kg/hr. Heuschen is a big import and trading company in 
Europe.
 Leaders in tofu equipment market share in Japan. 1. 
Takai. 2. Takahashi. 3. Sato-Shoji, but he has lots in Japan. 
4. Kurihara. 5. Ikeda Sangyo (90% of their business is in 
China). 6. Nagasawa. Address: Japan.

305. Toyo Shinpo (Soyfoods News). 1985. Jûnigatsu kara tôfu 
aisu o yunyû. Daiei kei kigyô [Daiei Group’s Captain Cook 
to import tofu ice cream starting in December]. Nov. 1. p. 1. 
[Jap; eng+]
• Summary: Daiei in Japan has decided to sell Tofutti ice 
cream in their 14 ice cream stores before Christmas, and 
they plan to open three Tofutti specialty shops in early 1986. 
Sixteen fl avors will be available, at about 180 to 200 yen per 
serving.

306. Sugarman, Carole. 1985. Selling what comes naturally: 
From whole grains to tofu mayonnaise, health foods have hit 
the mainstream. Washington Post. Nov. 3. p. K1-K2.
• Summary: Mentions: Westbrae, Fantastic Foods, Second 
Generation Tofu Products. Address: Washington, DC.

307. Bagby, Rachel. 1985. Frozen dessert wars heat up. How 
frozen desserts rate in blind tasting. Mercury News (San 
Jose, California). Nov. 6. p. 1E, 5E. [1 ref]
• Summary: Tofulite chocolate (made by Barricini Foods 
Inc.) was rated best overall (12.0), followed by Tofutti (7.2), 
Brightsong’s LeTofu (7.1), Ice Bean Carob (6.8). Respective 
prices per pint are $2.39, $2.35, $1.99, and $1.95. Address: 
Staff writer.

308. Yomiuri Shinbun (Yomiuri Daily News, Tokyo). 1985. 
Tôfu o-nedan jitsubai risaachi [Research on tofu prices, 
buying practices, and fl avor preferences]. Nov. 7. [Jap]
• Summary: A taste test showed 42% preferred tofu 
coagulated with calcium chloride nigari, 35% natural nigari, 
19% calcium sulfate, and 4% glucono delta lactone. Total: 
100%. So nigari is strongly preferred.

309. Sands, David R. 1985. A generous taste of natural 
foods: Industry holds fi rst [Washington] D.C. expo. 
Tofabulous. Business Review (Vienna, Virginia). Nov. 8. p. 7, 
28.
• Summary: Soyfoods were the hit of the show. Address: 
Staff writer.

310. Golden Proteins Limited. 1985. Display ad: High 
yielding soya oil production and deep sea fi shery. Times of 
India (The) (Bombay). Nov. 9. p. 17.
• Summary: “New project: Soya. And now, from strength 
to greater strength, Golden Proteins diversifi es into the high 
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profi t Soya fi eld–with 100 tonnes per day capacity soya 
solvent extraction plant at Sahibabad, Dist. Ghaziabad, 
Uttar Pradesh. Besides producing refi ned soyabean oil, the 
Company plans to process soya milk, curd, cheese, soyameal 
into soya fl our, protein concentrates and isolates, and 
texturised vegetable products.
 A bar chart shows that the Company’s sales grew 
from Rs. 21 lacs in 1982 to Rs. 136 lacs in 1984. Address: 
Registered offi ce: C-2 Vasant Vihar, Main Market, New 
Delhi 110057, India.

311. Torii, Yasuko. 1985. Beikoku kenko sangyo saishin joho 
(5). Tofutti buumu. Ice tojo de tôfu buumu choten ni [Latest 
news of the U.S. health industry (5). Tofu boom reaches its 
peak with appearance of Tofutti and other tofu ice creams]. 
Shukan Kenko Sangyo Shinbun (Weekly Health Industry 
Newspaper). Nov. 14. p. 7. [Jap]
• Summary: A photo shows a pack of hard-pack Tofutti.

312. Organica. 1985. Whatever happened to the American 
hot dog? 4(15):9. Autumn.
• Summary: At the Natural Products Expo, Michael Cohen 
was serving Lightlife Tofu Pups. The nutritional value and 
ingredients are given. An illustration shows George Bernard 
Shaw holding a Tofu Pup. Address: Boulder, Colorado.

313. Winerip, Michael. 1985. Our towns. Tofu wars: Battling 
for the suburban palate. New York Times. Nov. 15. p. B3. 
New York City Metropolitan ed.
• Summary: About the emerging fi erce competition in the 
soy ice cream fi eld among Tofutti, Gloria Vanderbilt, Tuscan, 
and Barricini. When Gary Barat, president of the Soyfoods 
Association, talks about prime urban or suburban real estate, 
he talking about the supermarket dairy case. “That’s our Fifth 
Avenue.” Tofutti, Inc., founded by David Mintz, is America’s 
largest seller of “frozen tofu desserts.”
 A photo shows “boxes of frozen tofu on a stick at the 
Tuscan Dairy in Union, New Jersey.”

314. Francese, Peter. 1985. More will give thanks with tofu. 
Detroit Free Press. Nov. 17. [1 ref]
• Summary: This Thanksgiving, some imaginative 
vegetarian cooks will mold their tofu in the shape of a turkey. 
Since 1979, retail sales of tofu and other soy foods (including 
soy sauce) have increased nearly fi vefold in the USA, from 
about $41 million in that year to $104 million in 1981, rising 
to about $200 million in 1984–according to Business Trends 
Analysts (Commack, New York).
 A graph from American Demographics shows “soy food 
sales” from 1979 to 1984. Address: Michigan.

315. Lee, Stanley. 1985. Brief history of Quong Hop’s “Bean 
Cake” (Interview). SoyaScan Notes. Nov. 18. Conducted by 
William Shurtleff of Soyfoods Center.

• Summary: Wm. Shurtleff made an appointment with 
Stanley Lee to have lunch together in South San Francisco 
and talk about the history Quong Hop’s fermented tofu.
 The product, fi rst made in 1906 in San Francisco, had 
always had a Cantonese Chinese name (“Fu-Yu”) and an 
English name (“Bean Cake”). The English name was used 
mostly because of health inspectors and because of the 
Bureau of Alcohol, Tobacco and Firearms–especially during 
the Prohibition era (1920-1933) in the USA. There was no 
tax on the product until Prohibition went into effect.
 There have always been inexpensive imports with which 
Quong Hop has had to compete, except during World War 
II. Today these are made mostly in Hong Kong (#1), China, 
and Taiwan (#3). The U.S. market is composed of about 90% 
imports and 10% Quong Hop–now the only manufacturer in 
the USA. The red label (regular, with no chili fl akes added), 
is used mostly by restaurants and served mostly with beef. 
In about 1948 the Caucasian chef at a big Statler hotel in 
Boston started to use it as a seasoning in spaghetti sauce. 
Many types of fermented tofu use no alcohol; they just add 
lots of salt.
 Another company on Sacramento St. in San Francisco 
may have made fermented tofu as early as 1904. Wo Chong 
also started making fermented tofu on Jackson St. in San 
Francisco.
 From the early days until 1941 it could be packaged in 
two ways: (1) Pack in a can 4-5 inches tall, or (2) Pack in a 
cylinder 3 inches in diameter, pour in the solution, then seal 
the mouth with tough paper and paste. Glass pint jars came 
later, when World War II started and metal was rationed.
 The company name, “Quong Hop,” was the name of an 
old, famous company in Guangdong province not far from 
Canton. Stanley is the grandson of Quong Hop’s founder. 
Address: Owner, Quong Hop & Co., 161 Beacon St., South 
San Francisco, California 94080. Phone: 415-873-4444 or 
761-2022.

316. Sheraton, Mimi. 1985. Let them eat Mézeskalács. Time. 
Nov. 25.
• Summary: Donald Richie, an authority on Japanese fi lms, 
“is also a dedicated food buff who studies the fi ne points 
of sushi and sashimi, tempura and tofu, as well as other 
Japanese culinary disciplines.”

317. Times of India (The) (Bombay). 1985. Company news: 
Golden Proteins for public issue. Nov. 25. p. 13.
• Summary: “Golden Proteins, an export-oriented dividend 
paying company, will enter the capital market on December 
14, with a public issue of 7.50 lakh equity shares of Rs. 
10 each at par.” Since 1982 the company has been in the 
business of deep sea fi shing and exporting the creatures it 
catches, freshly frozen, to South East Asia.
 Future plans include the manufacture of texturised 
protein foods, plus soya milk, curds, and cheese.
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318. Golden Proteins Limited. 1985. Display ad: Extracting 
big profi ts from little soyabeans–netting high returns from 
deep sea fi shery. Times of India (The) (Bombay). Nov. 26. p. 
10.
• Summary: Note: This ad, which is quite similar (except in 
its title) to the one that appeared in this newspaper on Nov. 
9 (p. 17), repeats a clearer version of a statement printed in 
the former ad: “Besides producing refi ned soyabean oil, the 
Company plans to process soyameal into soya fl our, soya 
milk, curd [tofu], cheese fl our [meaning unclear], protein 
concentrates and isolates, and texturised vegetable products.” 
Address: Registered offi ce: C-2 Vasant Vihar, Main Market, 
New Delhi 110057, India.

319. Shukan Kenko Sangyo Shinbun (Weekly Health Industry 
Newspaper). 1985. Kaigai joho: Amerika. Shinseihin aitsugu 
tôfu desaato [Overseas topics: America. Many new tofu 
dessert products are being introduced]. Nov. 28. [Jap]
• Summary: Discusses America’s soy ice cream boom and 
the Soyfoods Association’s new tofu standards.

320. Ahmadu Bello University, Agricultural Extension and 
Research Liaison Services. 1985. Soyabeans in the Nigerian 
diet. Ahmadu Bello University, Extension Bulletin. No. 21. 
74 p. Nov. Home Economics Series No. 1. [64 ref]
• Summary: See the original 1977 edition. Address: 
Agricultural Extension and Research Liaison Services, 
Ahmadu Bello Univ., P.M.B. 1044, Samaru-Zaria, North 
Nigeria.

321. Andres, Cal. 1985. Tofu-based frozen dessert is 
cholesterol and lactose free: Opens new marketing potentials. 
Food Processing (Chicago). Nov. p. 40.
• Summary: Grain Processing Corp. has developed Frostline, 
a dry mix used in making tofu desserts–which can be 
consumed by the many Americans who suffer from lactose 
intolerance. Frostline contains corn syrup solids, isolated soy 
protein, and spray-dried tofu. Giant Food Inc. spent about 
9 months developing a tofu-based frozen dessert named 
Dreamy Tofu, which is sold in four fl avors in pint and half-
gallon containers. Address: Associate Editor.

322. Dairy Foods. 1985. Tofu dessert market is expanding. 
Nov. p. 63.
• Summary: Frusen Gladje has invested about $1 million in 
Glace, a new frozen tofu dessert sporting Gloria Vanderbilt’s 
name and logo. Tofu time opted to tap into the retail market 
fi rst but the time has come to also enter the foodservice and 
institutional markets. But fi rst Tofutti has to lower its prices.
 Gold Star Ice Cream in Brooklyn, New York, has 
launched Gourmet Tofu, a non-dairy frozen dessert made by 
Riviera. The main attraction of “frozen tofu desserts” is that 
they are high in protein, low in saturated fats and cholesterol, 

and lactose free. Photos show a pint of Tofutti Wildberry 
Supreme, and 3 packs of Tuscan Tôfü bars.

323. Dairy Record. 1985. A taste of the Orient. Nov. p. 43. *
• Summary: About Tofulicious. Product development was 
partially supported by the Minnesota Soybean Growers 
Association.

324. Hashizume, Kazumoto; Ka, Ginran. 1985. [Difference 
between tofus coagulated with glucono delta lacton [GDL] 
and calcium salts]. Shokuhin Sogo Kenkyujo Kenkyu Hokoku 
(Report of the National Food Research Institute) No. 47. p. 
150-53. Nov. [11 ref. Jap; eng]
• Summary: “Kinu-tofu [kinugoshi tofu = silken tofu] 
coagulated with GDL (glucono delta lacton [lactone]) is 
harder than that coagulated with calcium sulfate, but it is 
more fragile.”
 Reprinted from Nihon Shokuhin Kogyo Gakkai Shi 
(J. of Food Science and Technology) 25(7):383-86 (1978). 
Address: 1. National Food Research Inst. (Shokuhin Sogo 
Kenkyujo), Ministry of Agriculture, Forestry and Fisheries, 
Kannon-dai 2-1-2, Yatabe-machi, Tsukuba-gun, Ibaraki-ken 
305, Japan.

325. Hashizume, Kazumoto; Maeda, Masamichi; Watanabe, 
Tokuji. 1985. [Relationship of heating and cooling condition 
to the hardness of tofu]. Shokuhin Sogo Kenkyujo Kenkyu 
Hokoku (Report of the National Food Research Institute) No. 
47. p. 154-58. Nov. [7 ref. Jap; eng]
• Summary: Tofu-gel made from soybean milk which had 
been heated at 100ºC for a long time was softer than typical 
preparations. This was due to the oxidation of sulfhydryl 
groups of soybean protein during the heating.
 Reprinted from Nihon Shokuhin Kogyo Gakkai Shi 
(J. of Food Science and Technology) 25(7):387-91 (1978). 
Address: 1. National Food Research Inst. (Shokuhin Sogo 
Kenkyujo), Ministry of Agriculture, Forestry and Fisheries, 
Kannon-dai 2-1-2, Yatabe-machi, Tsukuba-gun, Ibaraki-ken 
305, Japan.

326. Hashizume, Kazumoto; Ikeda, Toru; Saio, Kyoko. 1985. 
[The effects of air content in soybean milk on expansion of 
tofu-gels for aburaage-making (Studies on aburaage-making 
Part 1)]. Shokuhin Sogo Kenkyujo Kenkyu Hokoku (Report 
of the National Food Research Institute) No. 47. p. 218-23. 
Nov. [6 ref. Jap; eng]
• Summary: Tofu-gels [slices / kiji] prepared from 
moderately heated soybean milk, expanded about 3-fold 
after deep-frying in oil, but one slice made from excessively 
heated soymilk did not expand. The mechanism of this 
expansion was investigated: (1) The minimum temperature 
for Tofu-gel expansion was 85ºC, which is the same 
temperature for denaturation of 11S protein. (2) The failure 
of tofu slices to expand was due to the decrease of the air 
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content of soybean milk caused by excess heating of the 
milk. The air in soybean milk was transferred into tofu 
slices; it accelerated the vaporizing and resulted in proper 
expansion. (3) When soybean milk was coagulated at high 
temperatures, less expansion of tofu slices was observed.
 Reprinted from Nihon Shokuhin Kogyo Gakkai Shi 
(J. of Food Science and Technology) 31(6):389-94 (1984). 
Address: 1&3. National Food Research Inst. (Shokuhin Sogo 
Kenkyujo), Ministry of Agriculture, Forestry and Fisheries, 
Kannon-dai 2-1-2, Yatabe-machi, Tsukuba-gun, Ibaraki-ken 
305, Japan; 2. Central Research Labs., Ajinomoto Co., Inc., 
Suzuki-cho, Kawasaki-ku, Kawasaki-shi, Kanagawa 210.

327. Hashizume, Kazumoto; Ikeda, Toru; Saio, Kyoko. 
1985. [The relationship of SH and S-S exchange reaction to 
the expansion of tofu-gels for aburaage-making (Studies on 
aburaage-making Part 2)]. Shokuhin Sogo Kenkyujo Kenkyu 
Hokoku (Report of the National Food Research Institute) No. 
47. p. 224-29. Nov. [14 ref. Jap; eng]
• Summary: It was found that excess heating of the soymilk 
used for making aburaage resulted in less expansion of 
the tofu slices (tofu-gels). Why? (1) The expansion of tofu 
slices was inhibited by blocking or oxidising reagents for 
SH groups in soybean proteins, whereas it was accelerated 
by reducing reagents for S-S bonds. These facts suggests 
that SH bonds play an important role in the expansion of 
tofu slices. (2) The tofu slices could not expand signifi cantly 
when prepared from soybean protein solutions where either 
SH groups were oxidized into S-S bonds or S-S bonds were 
reduced into SH groups. However tofu slices prepared 
by mixing two protein solutions expanded well. This 
suggests that SH and S-S exchange reactions are certainly 
involved in the mechanism of the expansion of tofu slices 
into aburaage. (3) The expansion rate of tofu slices was 
markedly decreased by heating soybean protein solutions 
under the conditions where the proteins easily associated or 
aggregated. On the contrary, the expansion rate was rapidly 
increased by mercaptoethanol or high urea concentration due 
to protein dissociation. This suggests that the association or 
aggregation of proteins by excess heating may prevent tofu 
slices from expanding when making aburaage.
 Reprinted from Nihon Shokuhin Kogyo Gakkai Shi (J. 
of Food Science and Technology) 31(6):395-400 (1984). 
Address: 1&3. National Food Research Inst. (Shokuhin Sogo 
Kenkyujo), Ministry of Agriculture, Forestry and Fisheries, 
Kannon-dai 2-1-2, Yatabe-machi, Tsukuba-gun, Ibaraki-ken 
305, Japan; 2. Central Research Labs., Ajinomoto Co., Inc., 
Suzuki-cho, Kawasaki-ku, Kawasaki-shi, Kanagawa 210.

328. 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); highfi ber tofu (as stated previously, plus 
soybean fi ber); 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 Pacifi c Northwest, USA.”

329. Product Name:  Island Spring Extra Firm Tofu 
(Vacuum Packed).
Manufacturer’s Name:  Island Spring, Inc.
Manufacturer’s Address:  P.O. Box 747, Vashon, WA 
98070.
Date of Introduction:  1985 November.
Ingredients:  Soybeans organically grown in accordance 
with chapter 19.86 Sec. 3 revise code of WA state; water; 
bittern or nigari, an extract of seawater; natural calcium 
sulfate (traditional Chinese ingredient).
Wt/Vol., Packaging, Price:  12 oz (340 gm) vacuum 
packed.
How Stored:  Refrigerated (34-36ºF).
Nutrition:  Per 4 oz: Calories 155, protein 16 gm, fat 9 gm, 
carbohydrates 3 gm, sodium 1 mg, cholesterol 0 mg, lactose 
0 mg.
New Product–Documentation:  Talk with Luke Lukoskie. 
1987. Oct. 19. Talk with Yvonne Kuperberg of Island Spring. 
1988. June 2. The product was launched in Nov. 1985 and 
vacuum packed. Label. 3.5 by 2.5 inches. Self adhesive. 
Purple, black, yellow, red and green. Illustration of the moon 
rising over the hills behind a lake or sound. “Organic. High 
Protein. Lactose Free. Cholesterol Free. Sodium Free.”

330. Jackson, Vicki. 1985. Squirrels vegetarian cook 
book no. 2. Oneness Life Press, Elizabeth St., Brisbane, 
Queensland, Australia. 156 p. Illust. by Vicki Jackson. Index. 
Nov. 29 cm.
• Summary: This hand-lettered cookbook was written 
for Squirrels Restaurant, 190 Melbourne St., West End 
(Brisbane) 4141, which has been open for more than 3 years. 
The fi rst vegetarian cookbook from this restaurant was 
published in Nov. 1983.
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 Soy-related recipes include: Miso & green vegetable 
soup (p. 8). Tempeh & beanshoot (p. 42). Lemongrass and 
tofu curry (p. 87). Tempeh kebabs (p. 94). Tempeh burgundy 
(p. 95). Tempeh & coconut sauce (p. 96). About tofu (p. 
97-98). Tofu & Spinach pie (p. 98). Tofu teriyaki & fried 
rice (p. 99). Tofu à la king (p. 100). Tofu stroganoff (p. 
101). Tofu chow mein (p. 102). Tofu nuggets in chick pea 
batter (p. 103). Curried tofu loaf (p. 104). Pages 149-50 
describe tamari, tempeh, tofu, and miso. Address: Brisbane, 
Queensland, Australia.

331. Product Name:  Kikkoman Tofu: Soybean Curd.
Manufacturer’s Name:  Kikkoman International, Inc. 
(Importer). Made in Japan by Kikkoman Corp.
Manufacturer’s Address:  San Francisco, CA 94111.
Date of Introduction:  1985 November.
Ingredients:  Water, soybeans, glucono delta lactone, 
emulsifi er E471 [monoglycerides?].
Wt/Vol., Packaging, Price:  10.5 oz foil pouch, inside a 
paperboard box. Pasteurized. Retails for $0.79.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm: Calories 69, protein 6 gm, 

carbohydrate 1 gm, fat 5 gm, sodium 2 mg.
New Product–Documentation:   Label. 1985. 5.75 by 3 by 
1.25 inches wide. Paper. Black, orange, green, tan on cream. 
“68 Calories per serving. No Preservatives. Keep in Cool 
Place–Do Not Freeze.” Photo of Japanese-Style stir fry dish 
with chopsticks on front panel. Recipe on back for Tofu With 
Chicken. An innovative shelf-stable retorted tofu. Reprinted 
in Soyfoods Marketing. Lafayette, CA: Soyfoods Center. 
Packaging magazine. 1986. Jan. p. 12. “American-style Tofu 
Pack.”

332. Product Name:  Kikkoman Tofu: Soft Soybean Curd 
[Kinugoshi].
Manufacturer’s Name:  Kikkoman International, Inc. 
(Importer). Made in Japan by Kikkoman Corp.
Manufacturer’s Address:  San Francisco, CA 94111.
Date of Introduction:  1985 November.
Ingredients:  Water, soybeans, glucono delta lactone, 
emulsifi er–E471 [monoglycerides?].
Wt/Vol., Packaging, Price:  10.5 oz (297 gm) foil retort 
pouch inside a paperboard box.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm: Calories 57, protein 5 gm, 
carbohydrate 1 gm, fat 4 gm, sodium 2 mg.
New Product–Documentation:  Label. 1985. “No 
Preservatives. Keep in Cool Place–Do Not Freeze.” Photo of 
Japanese-Style Chilled Tofu in bowl on front panel. Recipe 
on back for Chilled Tofu (Hiyayakko).
 Package with Label sent by Dr. Walter Wolf of Peoria, 
Illinois. 2000. Aug. 5. The “use-by” date is 12 Dec. 1994. 
6 by 3 by 1¼ inches. Blue, green, black, and orange on 
white and blue. Photo of Chilled Tofu cut into 8 pieces on 
a rectangular bowl with fern design, and the tip of a small 
fern frond atop the tofu. “High protein. No cholesterol. No 
preservatives. Sodium free.” On the back are recipes for: 
Creamy corn soup. Tuna-tofu spread. Made by Kikkoman 
Corp. in Japan. Ingredients: Water, glucono delta lactone, 
and calcium chloride (coagulating agents).

333. Levoy, Gregg. 1985. Fast food for the rest of us 
[McDharma’s in Santa Cruz, California]. New Age Journal 
(Boston, Massachusetts). Nov. p. 8.
• Summary: Since 1982 restaurateur Clark Heinrich has 
been serving up Brahma Burgers (containing soy protein), 
Big Monks, Dharma Dogs (tofu), I’m Not Chicken 
(breaded tofu), and Nuclear Subs at his converted ‘50s 
style milkshake and burger joint in Santa Cruz, California. 
His walk-in vegetarian fast food relies heavily on tofu and 
beans. McDonald’s is suing McDharmas for infringement of 
trademark, their famed prefi x “Mc.”

334. Product Name:  [Soy Burgers / Taifun Hop Sing Tofu 
& Okara Burgers].
Foreign Name:  Sojaboerger / Taifun Hop Sing 
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Gemuesebratling.
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Wallstrasse 3, D-7800 Freiburg, 
West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1985 November.
New Product–Documentation:  Interview by Anthony 
Marrese. 1990. March. And price list. This was the 
company’s fi rst product. The original variety was “Full of 
cracked kernels” (Kernig, knackig) with green corn and 
sunfl owers, or soybeans and fresh vegetables; they now 
make 600/week. In Dec. 1986 they introduced a cheese and 
paprika variety; they now make 350/week. In April 1989 
they launched a hearty & spicy smoked tofu burger; they 
now make 400/week. These are also sold to restaurants in 
either fried or unfried form. Thus in early 1990 make they 
1,250/week of three types.
 The original name of the product was Sojabörger. But 
at the same time they used the name Hop Sing on special 
occasions when they went to present food in the marketplace 
or in pubs, or give it out at a rock concert. They have an ad 
with a cook and Hop Sing. It is a soy burger and most of it is 
okara.
 Note: This is the earliest document seen (May 2015) in 
which the brand name Taifun is used by Life Food.

335. Messenger, Bob. 1985. Prepared Foods 1986 annual 
trends report: Consumers see the light... and the lean, with a 
touch of pizzazz. Prepared Foods 154(12):46-49. Nov.
• Summary: One trend discussed is the growing interest 
in tofu-based foods. “The dairy case is taking on a foreign 
fl avor these days with the arrival of tofu as a bonafi de 
consumer health food. Chinese people have always valued 
the health benefi ts of tofu, but it was, for the most part, 
available only in Chinese-owned retail operations. That has 
changed.
 “Barricini Foods has added two new fl avors (wildberry 
and rum raisin) to its line of Tofulite tofu-based frozen 
desserts, while Hawthorn Mellody, Schaumburg, Illinois, has 
introduced Tofait, the fi rst of a line of non-dairy products 
containing 15-20% real tofu. Available in 8 fl avors, Tofait is 
cholesterol- and lactose-free.”
 The main concerns among shoppers in 1985 regarding 
the nutritional content of their foods is 20% want less sugar, 
19% want less salt, 18% are concerned with chemical 
additives (e.g., fl avoring, MSG, steroids), 17% worry about 
the vitamin/mineral content, 14% about the food/nutritional 
value, 13% want no preservatives, 13% want foods low in 
fat, 11% want to make sure they get a balanced diet, and 
10% are concerned about cholesterol levels in food. Address: 
Business editor.

336. 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 sunfl ower 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 fl avor), 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 
artifi cial.” 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. 
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The original ingredients have changed. A dill fl avor was 
introduced in about Oct. 1986.
 Letter from John Paino of Nasoya. 1990. Sept. 25. The 
company offi ces were moved from Mechanic St. Ext. to 
23 Jytek Park in Dec. 1984; the plant was moved in March 
1985.

337. Product Name:  Earthling Tofu Vegetable Burger.
Manufacturer’s Name:  Pacifi c Soyfoods.
Manufacturer’s Address:  6644 Sexton Dr., N.W., Olympia, 
WA 98502-9551.  Phone: 206-866-9661 or 206-866-9246.
Date of Introduction:  1985 November.
Wt/Vol., Packaging, Price:  8 oz. or 16 oz.
New Product–Documentation:  Talk with Peter Lesser of 
Northwest Natural. 1991. Feb. 8. In about Nov. 1985. he 
introduced his fi rst tofu burger, the Earthling Tofu Vegetable 
Burger. He bought the tofu for this burger from Boo Han.

338. Przybyla, Ann E. 1985. Low calorie salad dressings 
with... Tofucream bases: Tofucream bases are freeze-
thaw stable emulsions made from soy milk tofu and other 
functional ingredients. Food Engineering 57(11):58. Nov.
• Summary: Tofucream Base, for making “Tofu Salad 
Dressings,” is made by blending tofu, isolated soy protein 
(used for its functional properties), and hydrocolloids. Tofu 
dressings made from these non-dairy bases are available 
in at least 8 fl avors. The bases can also be used to create 
other cholesterol-free, lactose-free, reduced-calorie non-
dairy products including frozen desserts (hard pack, soft 
serve, or novelties), dips, sauces, cookies, and other bakery 
items (replacing milk). from Yongkeun Joh, Advanced Food 
Systems, Inc., 69 Veronica Ave., Somerset, New Jersey 
08873. A photo shows two jars of generic tofu dressings in 
Oriental and Ginger fl avors. Address: Technical Editor.

339. Rice, Judy. 1985. Gelled tofu in aseptic cartons: 
Processor estimates 10-month shelf life in non-refrigerated 
storage. Food Processing (Chicago) 46(12):133. Nov.
• Summary: About Mori-Nu brand tofu, now sold in 
regular and soft textures, by Morinaga Nutritional Foods, 
Inc., Los Angeles, California. The company is a newly 
formed subsidiary of a leading Japanese dairy products 
manufacturer, Morinaga Milk Industry Co., Ltd. Morinaga 
has been making and selling tofu in aseptic cartons to 32 
countries for 7 years. Before that time the company had 
been packaging its product in plastic containers which 
required refrigeration, that gave the tofu a 3-month shelf life. 
Morinaga projects fi rst-year sales in the USA at 7 million 
packs. A photo shows two packages of “Mori-Nu Fresh 
Tofu.” Address: Assoc. editor.

340. Saio, Kyoko. 1985. [Tofu processing characteristics of 
Japanese domestic soybeans: Technical report]. Shokuhin 
Sogo Kenkyujo Kenkyu Hokoku (Report of the National Food 

Research Institute) No. 47. p. 128-49. Nov. [6 ref. Jap; eng]
• Summary: This technical report is by “Kyoko Saio and the 
Research Group of Tofu.” Japanese domestic soybeans were 
found to be superior for making both regular and packaged 
tofu due to the whitish color of the tofu and soymilk they 
produced, and to the quality of the fi nished tofu. Address: 1. 
National Food Research Inst. (Shokuhin Sogo Kenkyujo), 
Ministry of Agriculture, Forestry and Fisheries, Kannon-dai 
2-1-2, Yatabe-machi, Tsukuba-gun, Ibaraki-ken 305, Japan.

341. 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.

342. Product Name:  Vegetarian Gourmet Tofu Quiche 
(Eggless).
Manufacturer’s Name:  Soy Source (Kenish, Inc.). 
Appropriate Foods Inc.
Manufacturer’s Address:  137 New Hyde Park Rd., 
Franklin Square, Long Island, NY 11010.
Date of Introduction:  1985 November.
Ingredients:  Organic tofu, whole wheat fl our, durum 
semolina, unbleached wheat fl our, water, spinach, soy oil, 
onions, lemon, sea salt, herbs, spices.
Wt/Vol., Packaging, Price:  6.5 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. 1985. Sept. 3 
by 3 inches. Self adhesive. Dark purple on light purple. 
“Delicious. Quick and Easy. Cholesterol Free. No 
Preservatives.” Kennedy. 1987. New York Times. June 24. 
Interview with Robert Werz. 1987. Sept. 9.

343. Product Name:  Ed & Andy’s Original Sweet and Sour 
Tofu.
Manufacturer’s Name:  Walker and Wilks Tofoods.
Manufacturer’s Address:  P.O. Box 3763, Silver Spring, 
MD 20901.
Date of Introduction:  1985 November.
New Product–Documentation:  Label. 1986, undated. 5 
by 7 inches. Full color with photo. Przybyla. 1987. Food 
Engineering. April. p. 74. “First introduced in 1985.”

344. Product Name:  Ed & Andy’s Original Bar-B-Q Tofu.
Manufacturer’s Name:  Walker and Wilks Tofoods.
Manufacturer’s Address:  P.O. Box 3763, Silver Spring, 
MD 20901.
Date of Introduction:  1985 November.
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New Product–Documentation:  Label. 1986, undated. 5 
by 7 inches. Full color with photo. Przybyla. 1987. Food 
Engineering. April. p. 74. “First introduced in 1985.” Talk 
with Andy Wilks. 1987. Dec. 10. The reformulated version of 
this was the best seller of their three products, best received 
in Southern California and Arizona.

345. Praskin, Laurie Sythe. 1985. The Farm soy history: 
An overview. Part I. Los Gatos, California. 10 p. Dec. 1. 
Unpublished manuscript. [Eng]
• Summary: “In 1971, a unique group of people settled in 
the Tennessee backwoods to live an alternative lifestyle, 
committed to living collectively off the land. The community 
of 200 people came to be known as The Farm and over the 
years grew to 1,500 residents, gaining international and 
domestic fame for its community ideals, lifestyle, alternative 
technologies, [midwifery], and vegetarian diet based on 
soybeans. Soy technologies practiced and developed on 
The Farm became the seed for many tofu and tempeh shops 
that sprang up around the world in the years that followed. 
Community members started the fi rst [sic, sixth] commercial 
soy ice cream company, and the fi rst soy ‘deli.’ Some went 
on to start several of the major tempeh shops across the 
United States and Canada and others helped start a network 
on international soy programs in underdeveloped countries. 
Innovative recipes developed by Farm members led to the 
publication of three cookbooks which have made a large 
contribution to the growing acceptance of soybeans and tofu 
in the American diet.
 “When The Farm was fi rst settled in 1971, most of the 
people were already vegetarians. There were a variety of 
reasons for their personal choices: (1) an unwillingness to 
kill in order to live (feelings which stemmed from religious 
beliefs similar to the Buddhist religion, as well as pacifi st 
attitudes deepened during the Vietnam War); (2) a growing 
awareness that meat was too costly to produce and that 
if more people at lower on the food chain there would 
ultimately be more food to go around in the world; (3) 
evidence of the healthful benefi ts of a vegetarian diet; (4) a 
belief that the dairy industry practiced cruel and exploitive 
methods on animals and a reluctance to support that system.
 After the community was established, the entire 
membership decided to adhere to a complete vegetarian 
[vegan] diet devoid of all animal products, including eggs 
and dairy. They wanted to create a self-suffi cient community, 
eating primarily what they grew on the land. They also 
wanted to be an example of how people could eat foods 
lower on the food chain to help create a larger supply of 
food in the world. During the search for a nutritionally sound 
vegetarian diet, they settled on soybeans as the main form 
of vegetable protein, as soybeans have one of the highest 
and most complete protein contents and are more versatile 
than any other vegetable protein. Many of the members 
had already been eating tofu and other soy products before 

The Farm, but acquiring these foods in the middle of the 
Tennessee woods was not an easy job. Soybeans were readily 
available, as they were used as local cattle food, but the 
challenge was how to create healthy and appetizing foods 
from them. Besides the Asian population and some Seventh-
day Adventists, there weren’t many people in the U.S. at the 
time actually eating soybeans, let alone trying to use them as 
the main source of protein.
 “There were not many physical resources available as 
the people arrived with few possessions, lived in buses and 
tents, and had little capital to work with (a typical Third 
World situation). Some people owned Corona hand mills and 
occasionally ground soybeans to make fresh milk or tofu, 
using the recipe in the Seventh Day Adventist’s Ten Talents 
cookbook. Fearn Instant Soya Powder was purchased and 
used for making soymilk, tofu, yogurt, and ‘soy butter.’ Just 
a few families owned pressure cookers so people cooked 
large communal pots of soybeans, taking turns ‘watching the 
pot,’ since they boiled them for 16 to 20 hours, to be sure 
they were digestible.
 “By 1972 the Farm had its own fl our mill that ground 
soybeans into full-fat soy fl our and soy grits. The community 
was then able to make fresher soymilk, and tofu, as well 
as add soy fl our to baked goods for added protein. They 
developed a curded soy fl our base that was spiced and used 
as a sandwich spread, and they also baked soy fl our ‘souffl e.’
 “During these early days while the diet was still being 
worked out, the young children were given eggs for their 
protein source. Margaret Nofziger, the Farm’s dietician, 
wanted to provide the babies and young children with 
a soy formula as a weaning food. She asked Alexander 
Lyon, a Farm member with a Ph.D. in microbiology, to 
research how the community could make the formula. He 
began an extensive research both in libraries and through 
correspondence. Fortunately, there were studies available 
about the uses of soy for human food consumption. 
Alexander, (Dr. Lyon) contacted Dr. Hesseltine and Dr. Wang 
of the Northern Regional Research Center in Peoria, Illinois, 
and Dr. Steinkraus of Cornell University in New York. These 
researchers provided a treasure of information to Dr. Lyon 
and to the soy technicians that followed. Other scientists who 
should be credited for their early and helpful research are Dr. 
Harry Miller with Loma Linda Foods and Malcolm Bourne 
with Cornell University.
 “All of the information gathered by Dr. Lyon led to 
the start of the Farm Soy Dairy in 1972. After learning the 
basic processes involved in soy milk preparation, Alexander 
began collecting used equipment that could be adapted for 
the use of making soymilk. The original soy dairy was very 
small, with a production capacity of 20 gallons of soymilk 
a day, and expanded over the years as the soy technicians 
were able to fi nd and add new equipment to their dairy. This 
dairy became a cross between a Japanese tofu shop and 
American ingenuity. The Farm Soy Dairy had no capital to 
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start operations and no investors beside the Farm itself. Cash 
was hard to come by and as with all other commodities on 
the Farm, the products were distributed freely to community 
members. For these reasons, the soy technicians had to be 
creative and imaginative in how they obtained equipment 
and how they adapted such equipment to their needs. Over 
the years, they went to auctions, scrap metal yards and used 
restaurant equipment houses. They bought, bartered and 
traded for their equipment. They designed their own systems 
in their welding shop and then re-designed them to make 
improvements and to increase production. They became a 
school, learning as they went along. In 1975, Laurie Sythe 
Praskin, one of the early workers in soy dairy, succeeded Dr. 
Lyon in managing the operation. Over the next 4 years, with 
David Handel and Michael Halpin as equipment developers, 
weekly production increased to 800 gallons of soymilk, 600 
lbs. of tofu, 80 gallons of soy yogurt, and a varied amount 
of soy ice cream.” Continued. Address: 17969 Oak Dr., Los 
Gatos, California 95030.

346. Praskin, Laurie Sythe. 1985. The Farm soy history: An 
overview. Document part II. Los Gatos, California. 10 p. 
Dec. 1. Unpublished manuscript. [Eng]
• Summary: (Continued): In 1975, Farm members started 
a company to promote the use of soybean products in the 
America diet. The company, named simply Farm Foods 
[Farm Food Company], began sales on the East Coast 
with full-fat soy fl our (ground fresh on The Farm), TVP 
(texturized vegetable protein), Good Tasting Nutritional 
Yeast, split soybeans, and Tempeh Starter Kits (developed 
by Cynthia Bates and Dr. Lyon). In 1976, under the 
management of Leticia Coate and Robert Tepper, Farm 
Foods began participating in national health food trade 
shows. At the time, they were one of the only companies 
representing soyfoods. Along with their packaged products, 
they sold cookbooks and served free samples of tempeh, 
TVP chili, and nutritional yeast crackers.
 “The products and recipes developed over the years led 
to the publication of three cookbooks: The Farm Vegetarian 
Cookbook (1975) and Tofu Cookery (Oct. 1982), edited by 
Louise Hagler, and Tempeh Cookery (March 1984), edited 
by Colleen Pride. These books made a major contribution in 
westernizing recipes previously Oriental in origin. They were 
available in all natural food stores throughout the country.
 “The work with soy products on The Farm also inspired 
members to start two vegetarian restaurants; the Farm 
Foods Cafe [opened Aug. 1976], in San Rafael, California, 
managed by Robert Dolgin, was the fi rst “soy deli” in the 
United States. Everybody’s, located in Nashville, Tennessee 
[opened July 1980], was managed by Judd and Diane 
Hoffman.
 “The acceptance by the public of Farm Foods Cafe was 
overwhelming, and although it only operated from 1976 to 
1977, it pioneered the path for many tofu delis that have 

followed since. The unique characteristic of this deli was the 
tofu and tempeh shop producing fresh products located in 
the rear of the store. The Farm Foods Cafe also became the 
fi rst [sic] company to market a non-dairy ice cream made 
from soybeans. This frozen dessert, marketed under the name 
of ‘Farm Foods Ice Bean,’ is still being sold in health food 
stores nationwide.
 “In 1977-78, The Farm Foods Cafe closed, and the soy 
processing equipment was moved to San Francisco. Farm 
Food Company began wholesaling soy products throughout 
California under the management of Robert Tepper. They 
continued marketing Farm Foods Ice Bean, and added tofu 
salad [like eggless egg salad], ‘tofu cheesecake,’ a frozen 
soy yogurt dessert, and the fi rst fi rm-pressed tofu to hit 
the California market. In 1980 it was decided to drop the 
perishable tofu business and concentrate on the nationwide 
distribution of Farm Foods Ice Bean. The plant in San 
Francisco was closed, and large scale production began in 
a Memphis, Tennessee, dairy and ice cream factory. This 
new location gave the company easier access to East Coast 
distributors, and they soon established additional warehouses 
in Connecticut and California.
 By 1984, under the management of Ron Maxin and 
Michael Lee, the weekly production of The Farm Soy Dairy 
[in Summertown, Tennessee] was 1,000 lb of tofu, 150 
gallons of soymilk, 20 gallons of soy yogurt, 20 gallons 
of soy ice cream, 400 ice cream sandwiches, and 90 lb of 
tempeh. Today, the Soy Dairy produces an average of 5,000 
gallons of soymilk a month for Farm Foods to use in Ice 
Bean production. The soymilk is shipped by tanker truck 
to the Ice Bean production plant [in Memphis], and the 
Farm Soy Dairy also markets its products in Nashville and 
Columbia, Tennessee.
 “The Farm’s uniquely controlled vegetarian diet led 
to two offi cial studies of its effect on the children. In 1979, 
Dr. Jeffrey Hergenrather, et al., conducted a study on the 
pesticide levels in the breast milk of vegetarian nursing 
mothers on the Farm. He submitted a letter of his fi ndings to 
the editor of the New England Journal of Medicine, March 
26, 1981. His letter challenged a previous article written by 
Rogan, et al, (New England Journal of Med. 1980) which 
stated that ‘there are no obvious dietary predictors’ of 
chemical pollutant in human milk. Rogan went on to say ‘For 
certain fat-soluble chemicals, nursing infants can be regarded 
as living at the top of the food chain and are exposed to 
much more than background levels.’ Dr. Hergenrather’s 
study included 12 women whose breast milk was analyzed 
for 17 chemical substances. When compared to the seven 
contaminants studied by Rogan, in all but one of the 
contaminants, which showed no difference in contaminant 
levels, the milk of the vegetarian women had lower levels of 
contamination.
 “The second study was conducted by Jean Roberts 
Fulton in 1980 and was published in the Journal of the 
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American Dietetic Association. She studied a group of the 
Farm nursery school children and found their amino acid and 
iron intake to be adequate. (The diet was low on calories, 
however.)
 “The innovative methods used by the Farm soy 
technologists inspired many groups and individuals to 
start all over the world to train in the Farm Soy Dairy, and 
many who couldn’t come personally were encouraged 
through correspondence. In 1977, Plenty, the non profi t 
relief organization founded by the Farm, established an 
international training program whereby people from other 
countries could come and train in soybean processes and 
other technologies that The Farm had to offer. The Farm 
Soy Dairy received its fi rst trainees from Guatemala and 
Mozambique.
 “From the beginning days of the Farm Soy Dairy, the 
technicians realized the value that soybeans could have in 
Third World countries. Eventually they were able to share 
their knowledge and training in the fi eld of soybeans by 
starting a dairy in an impoverished country. In 1979, Plenty 
Canada and Plenty USA sent Farm Soy Dairy technicians 
Laurie Sythe Praskin, Suzy Viavant and Richard Decker to 
Guatemala to help establish Plenty’s fi rst international soy 
dairy/tofu shop. Other technicians who trained on the Farm 
have gone on to help start soy programs with Plenty Canada 
in Lesotho (in Southern Africa, 1979-present), Jamaica 
(1983-present), St. Lucia (1983-present), and Dominica 
(1984-present).
 “Many of the people who lived on The Farm and trained 
in the Soy Dairy or with Farm Foods have started their own 
soy companies or are working in underdeveloped countries. 
The common goal felt by all has been to provide healthful, 
delicious foods for all people, rich and poor alike. Because 
soybean products can be presented as gourmet dishes, 
yet can also be prepared very simply, they continue to be 
accepted by all classes of people” (Continued). Address: 
17969 Oak Dr., Los Gatos, California 95030.

347. Praskin, Laurie Sythe. 1985. The Farm soy history: An 
overview. Document part III. Los Gatos, California. 10 p. 
Dec. 1. Unpublished manuscript. [Eng]
• Summary: “The Farm soy dairy was started in 1972. The 
original equipment consisted of a 15 gallon electric coffee 
pot to cook the [soy] milk, a washing machine [whose spin 
cycle was used] to extract the milk from the okara, and a 
peanut grinder to grind the dry soybeans into fi ne grits. 
The dry soy grits were added to the boiling water, cooked, 
and then poured into a bag that was placed in the washing 
machine. As the washing machine spun, the milk was 
extracted by the bag by centrifugal force. The soymilk was 
distributed immediately in glass gallon jars, as there was no 
refrigeration system available. The capacity of this operation 
was around 20 gallons a day at this time, the soy dairy was 
located in the sorghum mill, a split-level, cement block 

building with concrete fl oors.
 “In 1973, a Farm member’s parents donated some used 
dairy equipment that they had used on their goat farm. The 
soy dairy made its fi rst technological leap. Included in the 
equipment was a 45 gal. electric pasteurizer/cooker, a drip 
system plate cooler, and a 90 gal. refrigerated milk tank. The 
washing machine was too ineffi cient and unsanitary, and 
a simple hand-lever press was constructed, modeled after 
a Japanese-style press observed by Lesli Jordan in 1973. 
Lesli apprenticed for one week in a small Stockton Tofu 
company where she compiled information on procedures 
for making tofu and age pouches and also took photographs. 
When she returned to the Farm, her husband Darryl built the 
soy dairy’s fi rst tofu box. The new presses were made from 
two galvanized wash tubs with holes on the bottom. These 
were placed on a strong wooden stand and lined with a light 
cotton cloth bag. Wooden racks were placed on the bottom 
to keep the bag of the hole, allowing the milk to fl ow from 
the tubs freely. The milk was pumped into the bags from the 
cooker. The fi ltered milk fl owed into buckets, which were 
then carried and poured into the small holding tank of the 
plate cooler. The slightly cooled milk was then carried by 
bucket to the refrigerated milk tank, where it was cooled to 
30 degrees Fahrenheit and stored until delivery to the store. 
The milk was transported in 10 gal stainless steel milk cans 
to the store where it was distributed. The okara in the bags 
was pressed to extract all of the milk using a lever system 
come-along. At this time, the beans were being ground into 
dry grits at the Farm Flour mill. The capacity of the soy 
dairy was now 90 gallons of soymeal [not defatted] a day. 
Occasionally, large blocks of sour milk cheese were made, 
and 12 to 16 gallons of acidophilus yogurt were made daily. 
The yogurt was made in one gallon glass jars, incubated in 
an old refrigerator, and stored in a conventional refrigerator. 
Tempeh was also being experimented with, using the okara 
left over from soymilk production. Soy ice cream was being 
made on a very small scale, using two table top ice cream 
machines with one quart capacity. Alexander Lyon was 
still managing the soy dairy. By this time, the Farm was no 
longer producing sorghum, and the soy dairy had taken over 
two levels of the three level building. Only cold water was 
available, so pots of water were carried to the second fl oor, 
where they were heated on a stove to be used for cleanup. 
During the cold winters, a pot belly stove was added to the 
array of equipment and centered right in the middle of the 
production room.
 “Early in 1975, Alexander left the soy dairy and Laurie 
Sythe Praskin took over managing production. David Handel 
and Warren Jefferson stepped in as full-time equipment 
men to help improve the operation and increase production. 
Laurie began doing research on how to improve the fl avor of 
the milk, which was very cereal-tasting because of the dry 
grits. She and David added an industrial Hobart meat grinder 
to the system and began soaking their beans and grinding 
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them fresh each day. The beans were initially soaked in 
a bath tub and later in one of the copper lined sorghum 
tubs. The tub was placed on the second level, so the beans 
could gravity feed into the grinder. The fl avor was greatly 
improved, but the grinding was very slow and the grind was 
not very fi ne.
 “They began working on new ideas for a press that could 
omit the bag and muscle needed to press with the come-
along. David devised a system using an upside-down bumper 
jack mounted over a stainless tank. Inside the tank was a 
stainless cylinder with holes drilled in the bottom and sides. 
The milk was pumped or bucketed into the inner cylinder 
and fl owed out the holes when vibrated. The cylinder was 
vibrated with a rubber mallet. A stainless press plate was 
placed on top and jacked down to press out all the milk. This 
system was slow and the okara had to be shoveled out after 
each batch.
 “In late 1975, it was decided to move the soy dairy to 
The Farm’s cannery building so that it would be in a more 
central location to the Farm’s growing population and to 
make use of the steam boiler that was located there. Even 
though it had a wooden fl oor, it was a great improvement 
for the dairies production. They immediately added some 
steam jacketed cooking kettles acquired from a scrap yard 
and production capacity doubled to 150 gallons of soymilk 
a day. The slow points of operation were now the grinding, 
separation of milk and okara and cooling of the milk. They 
began hot blanching the soy beans before grinding for 
improved fl avor. A 150 gallon refrigerated milk tank was 
added to handle the increase in milk production. While 
looking for an improved separating system, one that could be 
continuous, David and Laurie started eyeing some equipment 
that had been scrapped by one of the Farm’s crews. The 
equipment came from an old evaporated milk plant and 
included a vibrating separator and a tubular heat exchanger. 
The separator was converted for the use of the wet soymilk 
separation. A stainless frame was built to fi t in the vibrator 
with a cloth secured around it. The milk was bucketed and 
later pumped over the screen while the vibrator was on. The 
milk fl owed through the screen and out the end into a holding 
tank. The pulp was sprayed with a little water to wash out the 
milk and the pulp was deposited into buckets. The tubular 
heat exchanger was converted to be used as a pre-cooler. 
Cold tap water was run through jacket that surrounded inner 
stainless tubing that the milk was pumped through. A wet 
corn masa mill was made by Michael Halpin to be used to 
grind corn for tortillas and to grind the soybeans for the 
dairy. Now the grinding time was no problem and production 
increased to 200 gallons of milk a day. Tofu was still not 
being made on a community scale as the milk came out 
of the separator too cold to curd properly. Laurie was also 
making thirty to forty gallons of yogurt a week.” Address: 
17969 Oak Dr., Los Gatos, California 95030.

348. Praskin, Laurie Sythe. 1985. The Farm soy history: An 
overview. Document part IV. Los Gatos, California. 10 p. 
Dec. 1. Unpublished manuscript. [Eng]
• Summary: (Continued): “In 1977, Laurie visited her 
home town in California. She went to visit her favorite 
Japanese tofu shop and ran into Bill Shurtleff and Akiko 
Aoyagi outside the closed shop. They were delivering a copy 
of their Book of Tofu to the owner and tofu maker of the 
shop. Bill took Laurie to the tofu makers’ home and helped 
arrange for Laurie to observe in his shop for one day. Upon 
returning to the Farm, Laurie immediately set up the Farm’s 
fi rst tofu shop in a small corner of the soy dairy. She set up 
a very simple shop using one of their cooking kettles and 
designating it for cooking milk only for tofu. A wash tub was 
mounted on a stand with a simple lever for pressing out the 
milk. The tub was lined with a coarsely-woven bag, and a 
sawed-off whiskey barrel was placed underneath to catch the 
milk. A fi ner nylon cloth was stretched over the top to strain 
out the fi ner pulp [okara]. Hot milk was bucketed into the 
press, the bag twisted shut, and a heavy wooden press plate 
placed on top. The original wooden tofu box was fi nally in 
use as well as two additional round stainless boxes made by 
Michael Lovett. The tofu was pressed with cement blocks 
or buckets of water. Tofu was made in the whiskey barrel 
and a 20 gal [gallon] aluminum Hobart bread bowl. The tofu 
shop’s capacity was 200 lb of tofu on a production day. In 
total, about 600 lb/wk in addition to 800 to 1000 gal/wk of 
soymilk. Most of the tofu went to people with special dietary 
needs.
 “It seemed very energy ineffi cient to run a separate 
tofu and soymilk operation, so technicians started designing 
a separator that could service both operations. Michael 
Halpin, one of the Farm’s equipment technicians, designed 
a hydraulic press which cost less than $1500 to build. This 
was the fi rst large amount of money spent by the dairy for 
equipment. The inspiration for the money came from the 
delicious tofu produced in the small shop. Once everyone 
realized how good it was, the decision to invest community 
money for improved nutrition followed. The idea of the 
press was good, but all of the bugs were never worked out. 
It was supposed to require no bag. The milk was pumped 
into a stainless cylinder that was drilled with holes and 
set inside another stainless holding tank. Then with press 
plate and gasket, the hydraulic ram came down from above, 
squeezing out the milk. When pressed, there was a trap door 
at the bottom that was opened, and the pulp pressed right 
out into a container. The trap door shut, and the press was 
ready for another batch. The system was supposed to work 
easily and effi ciently. It never did. Gasket failures were a 
problem, spewing hot soymilk and pulp all over the dairy. In 
addition, the trap door never worked easily. In an expedient 
measure to get the dairy back in operation, Laurie removed 
the cylinder and replaced it with a Japanese pressing sack. 
The hot soymilk and pulp pumped into the bag which was 
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set down in the stainless holding tank. There was a stainless 
rack on the bottom to keep the bag off the hole and a 
stainless plate was set on top of the bag after it was fi lled. 
The hydraulic ram came down and pressed the bag. This 
worked all right, but the bag had to be lifted out by hand, and 
the position was very awkward and left many sore backs. 
The milk went directly into a curding barrel or was pumped 
through the tubular heat exchanger. The capacity jumped to 
300 gal of milk and 250 lb of tofu approximately 4 days/wk. 
At this time, the dairy had concrete fl oors and was starting to 
get sheetrocked. Soy yogurt production became unsuccessful 
because of the close proximity of the cannery, and vegetable 
contamination was airborne. Tempeh was also in the cannery 
and experiencing the same diffi culties. Ice cream was very 
popular and being produced in large commercial soft-serve 
machines. Production of ice cream was varied, but its 
popularity was unquestionable.
 “While the Farm was piecing together its operation, 
a small settlement of Farm members began in Northern 
California. In 1976, they opened a small commercial soy deli 
in California under the management of Robert Dolgin. To 
supply the deli, a small soy dairy and tempeh shop was set 
up in the back room. This consisted of Japanese equipment 
specifi cally designed for the purpose of making soymilk and 
tofu. They had a Japanese grinder, 45-gallon pressure cooker, 
and a small, effi cient hydraulic press. It was a nice small 
kit which they took out a loan to buy. The deli’s business 
was excellent and lasted over one year before it closed 
and relocated to San Francisco (SF) in order to expand 
production and market products throughout the health food 
store industry in California. So with more investment and 
loans and a warehouse in SF, Farm Foods re-opened. The 
building was fi xed up to meet all the strict California codes, 
and the equipment was improved for increased output. 
They continued cooking with the 45-gallon pressure cooker 
but went for a continuous separator. This was a Brown, an 
orange juice extractor, and a vibrating screen to remove 
the fi ner pulp. They got a plate heat exchanger to cool the 
milk and a state-of-the-art Mark 25 continuous ice cream 
maker. They were running an extremely sophisticated 
operation complete with walk-in coolers and freezers. The 
Farm management council sent many of the Farm’s trained 
technicians, business managers, and distributors out to SF 
to operate the business. In total, 60 Farm residents moved to 
support the growing business, which was under the direction 
of Robert Tepper and Daniel Lloyd. They started the fi rst 
commercial soy ice cream company that marketed Soy Ice 
Bean. Laurie Praskin and her husband were sent to help run 
the shop and perfect the ice cream recipe. In April 1979, 
they left to work on the Guatemala soy program and were 
replaced by Michael and Deborah Lovett and Bobby and 
Michael Bonnickson. Because of the high cost of operating 
a business in downtown SF and the increased interest of Ice 
Bean nationwide, Farm Foods decided to move the Ice Bean 

production to Tennessee. The Farm Soy Dairy purchased 
the continuous extractor from the SF Soy Dairy and once 
installed, it immediately increased the production to 1500 lb/
day of tofu and 300 gal/day of soymilk–enough for everyone.
 “The soy dairy is now under the management of Michael 
Lee and Ron Maxin and consists of a 400 gallon bean soak 
tank and a one-and-a-half horse-powered Japanese grinder. 
Beans are ground with hot water, and the resulting slurry is 
pumped into one of three 60 gallon stainless kettles. Direct 
steam injection cooks this milk. When done, it is pumped 
into the brown extractor. It fl ows over a second vibrating-
screen fi lter and is gravity-fed to a 45 gal stainless holding 
tank where it is tapped off into curding barrels or pumped 
through the same heat exchanger which now has chilled 
water running through it for more effi cient cooling. A chilled 
water system also provides cold water to cool and store our 
tofu. When cooled, the tofu is transferred to 40 gal plastic 
tubs and wheeled into a walk-in cooler where it awaits 
distribution. (For more information on the Farm Soy Dairy 
as it is today, contact Ron Maxin or Michael Lee.)” Address: 
17969 Oak Dr., Los Gatos, California 95030.

349. Gibbons, Barbara. 1985. Broccoli’s a versatile vegetable 
that’s equally good cooked or raw. Los Angeles Times. Dec. 
5. p. N47.
• Summary: The next recipe was adapted from a recipe 
suggested by David Mintz of New Jersey; he makes and 
markets Tofutti, a “frozen tofu dessert.” The recipe is similar 
to potato pancakes (latkes), but uses protein-rich tofu instead 
of potatoes. The recipe, titled Hanukkah broccoli-tofu 
pancakes, calls for “1 pound fresh tofu, drained.”

350. Times (Sebastopol, California). 1985. Brightsong 
Foods. Dec. 5.
• Summary: A large photo shows Richard and Sharon Rose, 
fashionably dressed. “Brightsong Foods in Petaluma has 
launched what it’s calling ‘a revolutionary new concept for 
tofu.’” “’It marks the fi rst time tofu has been specifi cally 
designed for typical American consumers,’ said Brightsong 
President Richard Rose. The new Brightsong Tofu is 
vacuum-packed like cheese, and sold in a colorful printed 
box, somewhat like how butter is sold. Enclosed in the box 
are recipes, coupons and informational sheets. ‘We’re trying 
to appeal to a broader range of consumers that currently 
don’t use tofu regularly,’ says Rose.”

351. Asahi Shinbun (Asahi Daily News, Tokyo). 1985. New 
York saisentan. Tôfu no aisukuriimu [Tofu-based ice creams 
popular in New York]. Dec. 8. [Jap]
• Summary: Tofutti is the leader of this popular new rage. 
Address: Tokyo, Japan.

352. Friedman, Martin. 1985. New entries crowd health food 
market: Even more tofu desserts and frozen entrees. Adweek 
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East (New York). Dec. 9.
• Summary: Discusses various new products. As “reports of 
weakening sales of frozen tofu desserts are fi ltering in, there 
were a half-dozen new tofu dessert items that were being 
confi dently introduced to the health food market.”
 “Tofu items are becoming so popular that they have a 
section of their own at health food shows. Legume’s success 
with frozen entrees is spawning such imitators as Walker & 
Wilks Tofoods (sweet and sour, Bar-B-Q and teriyaki) and 
Lamp Lite Natural Foods’ six Italian tofu entrees... Harvest 
Earth Foods offers Tempeh Delites, fully cooked cutlets 
and sticks that are made from cultured organic soybeans; 
and Light Foods sampled Light Links (tofu hot dogs) and 
Tofu Bagel Links. In the frozen dessert arena, Tofu Today 
presented Tofruzen, while Tofreezi was sampled by Melta 
[sic, Metta] Tofu Products. Other new low-calorie and low-
cholesterol desserts promoted were Imagine Foods’ Rice 
Dream and Nouvelle Sorbet.”

353. Nair, G.K. 1985. MP’s leap forward in farm, industry. 
Times of India (The) (Bombay). Dec. 13. p. 23.
• Summary: MP stands for “Madhya Pradesh,” India’s 
largest state. The western part sits atop the vast Malwa 
plateau, an archaeologist’s paradise. Despite the Bhopal 
poison gas disaster of 3 Dec. 1984, the worst industrial 
accident in world history, massive reconstruction and 
development work are in full swing across the state–sparked 
by both the private and public sectors. Over 80% of the 
population (60 million people) is in the farm sector.
 “Oilfed, clumsily designated M.P. State Cooperative 
Oilseed Growers’ Federation Limited, has introduced 
soyabean on a large scale as a cash crop in the fertile Malwa 
plateau and a few other districts.
 Oilfed’s main job is to organise the mostly illiterate 
cultivators into farmers’ co-operatives and to develop a 
processing and marketing mechanism. There are now 513 
such co-operatives with a total membership of 58,000 
farmers.
 Soybean cultivation has been introduced mainly in the 
wheat-producing areas; the soybeans are grown in the kharif 
season instead of jowar–which has long brought farmers a 
miserably low profi t. Wheat is a rabi crop.
 By contrast, soyabean earns the farmer good money, 
Rs. 2.75 through the co-operatives, to which he sells the 
new crop as soon as it has been harvested. Farmers seem 
genuinely excited about soyabean, in part because he never 
has to take it to market where middlemen have long fl eeced 
them. The co-operatives now market the soybeans and are in 
a much better position to get the best possible prices.
 Construction of a vanaspati plant with a capacity of 
30,000 tonnes per annum has been completed at Churhat (in 
eastern Madhya Pradesh); it is expected to begin production 
in Jan. 1986.
 Oilfed has started exporting soya meal to West Asian 

and North African countries at “remunerative” prices. New 
products such as soya paneer [tofu], soya milk, weaning 
food, vegetable protein, snacks, and margarine are among the 
new products it plans to introduce.

354. Sokolov, Raymond. 1985. Soy, most useful bean: In 
disguised forms, its use grows in U.S. Detroit News. Dec. 13. 
p. A-1, A-20.
• Summary: First came soy-based margarine, then 
soybean oil–which now surpasses corn oil and peanut oil 
in sales. Then tofu, a soybean curd, began to show up in 
supermarkets. The latest soy-based product is Tofutti, a 
trendy alternative to ice cream.
 Business Trends Analysts reports that retail sales of soy 
foods (including the familiar soy sauce) have jumped nearly 
fi vefold since 1979. They exceeded $200 million last year. 
A body of “evangelical literature has sprung up to educate 
a carnivorous populace in the mysteries of tofu.” The Book 
of Tofu, by William Shurtleff and Akiko Aoyagi, had sold 
340,000 copies when Ten Speed Press in Berkeley published 
a 2nd edition in 1983.
 Photos show two workers at The Soy Plant in Ann 
Arbor: (1) Mark Ducharme cutting tofu. (2) Geoffrey Beck 
stirring soy milk. Address: Michigan.

355. Golbitz, Peter. 1985. Re: Eighth draft of tofu standards. 
Letter to William Shurtleff at Soyfoods Center, Dec. 27. 1 p. 
Typed, with signature on letterhead.

• Summary:  “Enclosed fi nd my recommendations for 
changes in the eighth draft of the proposed tofu standards. I 
have also sent copies to Gary Barat and Ron Ishida.”
 “I hope your holidays were good and that I will see you 
before or at the Anaheim meeting in February.”
 “JPG/slk
 “Enclosure” Address: Standards Committee Member, 
Island Tofu Works, 318 Main St., Bar Harbor, Maine 04609. 
Phone: (207) 288-4969.

356. SoyaScan Notes. 1985. Chronology of soybeans, 
soyfoods and natural foods in the United States 1985 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. 2. The soybean crushing industry begins 
a year of major restructuring as the big get bigger and two 
pioneers drop out. Ralston Purina announces that it has sold 
six of its soybean crushing plants to Cargill, Inc. A seventh at 
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Memphis, Tennessee, was closed. This removed the company 
from the soybean commodity business. With this transaction 
Cargill passes ADM to become America’s largest soybean 
crusher.
 Jan. 3. “Myth or Miracle: Debunking the Tofutti Fad,” 
by Mark Medoff published in Whole Life Times. The fi rst 
exposé of Tofutti, which contains very little tofu. Jan. 13 
Medoff appears on the Gary Null Show, Natural Living, to 
discuss his fi ndings for 1 hour on prime time radio.
 1985 Jan. 12. A.E. Staley Manufacturing Co. announces 
that it is basically getting out of the soybean crushing 
business. It has sold fi ve of its six soybean plants (having 
a combined crushing capacity of some 275,000 bushels 
daily) to Independent Soy Processors Co., which is closely 
affi liated with Archer Daniels Midland. Staley was unable to 
sell its Decatur facility, which ceased operations indefi nitely 
in Jan. 1984. With this transaction ADM has probably 
regained a slight lead as America’s largest soybean crusher.
 Jan. 14-26. Soybean Utilization Workshop held at 
Soyafoods Research Center in Gannoruwa, Peradeniya, Sri 
Lanka, sponsored by the Sri Lanka Soybean Project and 
INTSOY. 24 representatives from 12 developing countries 
participate. The world’s fi rst event of its kind (Soyanews, 
Dec. 1985).
 Jan. 25-27. Natural Foods Expo at Anaheim. Soy ice 
creams steal the show. Tofu standards are debated heatedly at 
Soyfoods Association board of directors meeting on Jan. 28, 
especially by Ralston Purina attorney. Board decides funds 
are too limited to try to hire an executive director for SAA. 
Jan. 31. Paul Obis, founder and editor of Vegetarian Times, is 
seriously considering buying Soyfoods magazine from Doug 
Fiske. He makes a fi rm offer in late March.
 Feb. “Designer Beans,” an excellent overview of the 
U.S. soyfoods movement and its gourmet connections by 
Sandy MacDonald, published in New Age magazine.
 Jan. American Soybean Association introduces SIS 
(Soybean Information Service), a computerized database 
focusing on soybean production and marketing, and oil and 
meal. The earliest record is 1958.
 Feb. 21. Tofutti and Other Soy Ice Creams: Non-Dairy 
Frozen Dessert Industry and Market, by Shurtleff and 
Aoyagi published by The Soyfoods Center. Two volumes, 
352 pages. This is the fi rst study of the rapidly emerging soy 
ice cream market, and of Tofutti.
 Feb. 27. “Tofu Products May Be In, but Its Fans Wonder 
if There’s Tofu in the Products” by Trish Hall published in 
The Wall Street Journal. Second major exposé on so-called 
“tofu ice creams” (such as Tofutti and Gloria Vanderbilt 
Glace), which contain only a token amount of tofu, as a 
marketing gimmick.
 March 13-14. The theme of the Feb. 27 Wall Street 
Journal article picked up by the NBC evening news and the 
Today Show. Very positive coverage for tofu. Gary Barat of 
Legume, David Mintz of Tofu Time, and Gloria Vanderbilt 

each speak about tofu.
 March 22. The Book of Tempeh, extensively revised 
second edition by Shurtleff and Aoyagi, published by Harper 
& Row. New bibliography (374 entries), history chapter, and 
list of tempeh producers.
 March 26. Soyfoods Association’s Tofu Standards (7th 
draft) presented to eight senior offi cials at the U.S. Food and 
Drug Administration’s Center for Food Safety and Applied 
Nutrition, in Washington, DC, by Tom Timmins (Head of 
SAA Standards Committee), Gary Barat (President of SAA), 
Steve McNamara and Tom Donegan (SAA Food & Drug 
attorneys). The FDA group hears an hour long presentation 
on tofu, the standards, and the Soyfoods Association of 
America.
 March. Soyarella (later renamed Soy Mozzarella), 
a tofu-based cheese, is introduced. It becomes an instant 
hit. Distributed by Neshaminy Valley Natural Foods of 
Huntingdon Valley, Pennsylvania, it is labeled as “non-
dairy,” yet it melts, and it tastes like cheese. Shrouded in 
secrecy, its manufacturer is unknown and the ingredients 
are questionable. It is sold in large blocks and labeled at 
individual stores.
 March. American Soybean Assoc. launches a campaign 
among its members to write USAID and encourage them to 
cancel support for U.S. programs (such as INTSOY) aiding 
soybean production in Third World nations. The campaign is 
successful.
 April 1. INTSOY signs a new cooperative agreement 
with USAID. Their work will henceforth focus on soybean 
utilization. The shift toward utilization began in 1983 and 
all work on soybean production and varietal development 
stopped in Aug. 1986.
 April. Tempe: An Annotated Bibliography, compiled by 
Siagian and Sofi a in Indonesia. Containing 273 references, 
it is the fi rst bibliography to introduce the extensive 
Indonesian-language research on tempeh, the majority of 
which has been published since 1980.
 April 15-16. International Symposium on Tempeh held 
in Jakarta, sponsored by the Indonesian Ministry of Health. 
113 people attend.
 April. Central Soya buys Griffi th Laboratories’ line of 
protein products.
 May 31. Barricini Foods acquires Farm Foods, which 
then becomes a trade name for Barricini’s natural / health 
foods line of non-dairy frozen desserts, including the 
pioneering product, Ice Bean, and Barricini Tofulite.
 May. Morinaga, one of Japan’s largest dairy companies, 
establishes Morinaga Nutritional Foods, Inc., a subsidiary 
with offi ces in Los Angeles, to focus on promoting their 
long-life silken tofu in America.
 May. At the 6th Annual Natural Foods Merchandiser 
Merchandising Awards, soyfoods do well. Miso Mustard by 
American Natural Foods and Malteds by Westbrae win gold 
medals. Ah Soy by Great Eastern Sun wins a silver.
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 May. Soft Tofu Cheese, a non-dairy cream cheese 
cultured in miso, launched by Simply Natural, Inc.
 June. Tofu Topper launched by Worthington Foods.
 June. Ralston Purina publishes its 1985 Consumer 
Attitudes Monitor. Soy Protein in Foods, based on a 
nationwide survey of 628 adults. Indicates positive attitudes 
toward soy protein and soyfoods.
 July 19. Shamrock Capital, a private company headed 
by Roy Disney, buys Central Soya, a publicly owned 
corporation. Agreement to buy was announced April 2.
 July. Soy Supreme, spray-dried tofu powder, launched 
by Oberg Foods Div. of St. Peter Creamery.
 July. Asian Symposium on Non-Salted Soybean 
Fermentation held at Tsukuba, Japan.
 July 31. Tofu Time’s sales of Tofutti increased more 
than sevenfold last year to $17,114,886 as compared with 
$2,361,391 for the previous year. Net income increased 
nearly 100-fold to $2,006,451.
 July. New Gallup survey on vegetarianism of 1,033 
Americans shows that millions are eating less meat and 
tens of millions agree with the move away from meat. 72% 
disagree with what used to be the standard notion: “The 
vegetarian diet is just a fad that will pass.” A majority (52%) 
believe that “no one really needs to eat meat more than once 
or twice a week.”
 Aug. The DE-VAU-GE soymilk plant in West Germany 
starts production. Built by STS, with 4,000 liters/hour of 
soymilk capacity, they make Granose and GranoVita brands 
of soymilk.
 Aug. Lightlife Meatless Tofu Pups (hot dogs) 
introduced by Tempehworks / Lightlife Foods of Greenfi eld, 
Massachusetts. The product sold nearly $250,000 in the next 
10 months.
 Sept. Soyfoods Center introduces SOYA, a 
computerized bibliographic database on soybean utilization, 
history, nutrition, processing, marketing, and production. 
Contains 18,500 references from 1100 B.C. to the present.
 Sept. 30. Fearn Natural Foods in Illinois is sold by Louis 
Richard to Modern Products, Inc. in Milwaukee, Wisconsin.
 Sept. 30 to Oct. 4. Tropical Soybean Workshop held at 
the International Institute of Tropical Agriculture (IITA), 
Ibadan, Nigeria. Proceedings are published in 1987 as 
Soybeans for the Tropics. Also this year IITA established a 
soybean utilization unit.
 Sept. Tofulicious, a tofu-based non-dairy ice cream 
launched by Eastern Food products of Minneapolis. It was 
developed in conjunction with the University of Minnesota 
and funded by the Minnesota Soybean Research and 
Promotion Council. By 1986 it has become the fi rst soyfood 
product in recent times to be actively promoted by state 
soybean associations, who sell it at many state and county 
fairs... where it is a big hit. Through Tofulicious many 
soybean growers begin to warm up to soyfoods.
 Oct. 8th Draft of the Tofu Standards fi nished, 

incorporating extensive suggestions from FDA. Compiled by 
William Shurtleff.
 Oct. Mori-Nu brand aseptically packaged tofu 
introduced by Morinaga Nutritional Foods.
 Oct. Cream of the Bean Soygurt, a cultured soymilk 
yogurt, launched by Cream of the Bean, Inc.
 Nov. Kikkoman introduces a long-life tofu in a foil retort 
pouch, imported from Japan. Poor quality causes the product 
to be withdrawn. It was re-introduced later.
 Dec. Tofu Time starts exporting Tofutti to Japan. The 
fi rst order by Daiei (a large retailer) of tubs for their parlors, 
is $350,000. This may be the fi rst major export of a soyfood 
product (not including ingredients such as soy protein 
isolates) to Japan.
 * The International Institute of Tropical Agriculture 
(IITA) in Ibadan, Nigeria, starts a program to promote 
processing and utilization of soybeans in Nigeria and 
throughout Africa. Continued.

357. SoyaScan Notes. 1985. Chronology of soybeans, 
soyfoods and natural foods in the United States 1985 
(Continued) (Overview). Dec. 31. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Continued. 1985 New Trends:
 Dramatic Rise of Tofutti and Other Soy Ice Creams. 
1985 will go down in the soyfoods history books as the 
“Year of Tofutti.” Never before in history of the United 
States has any soyfood product achieved such widespread 
and sudden popularity or notoriety.
 During 1985 at least 50 brands of soy ice cream (many 
with “Tofu” on the label) were on the market worldwide, 
most in the USA. And many were made by America’s 
biggest dairy companies. An estimated 2.5% of all frozen 
desserts except novelties (popsicles, bars, etc.) sold in 
supermarkets were soy-based nondairy. The result of all this 
was to introduce tofu and isolated soy proteins to millions of 
people in a very positive context.
 But many of the companies that sold so-called “tofu ice 
creams,” while emphasizing tofu in their product names and 
marketing programs, actually had surprisingly little (if any) 
tofu in their products. In fact they contain so little that this 
marketing gimmick might be misbranding and a deliberate 
deception of the consuming public.
 Rise of Soyfoods in Europe. Thanks to the Belgian 
Offi ce of the American Soybean Association (ASA), and 
specifi cally to the efforts of Michael Martin, Europe’s 
growing soyfoods movement is starting to become organized 
and active. In March 1984 Martin launched Europe’s earliest 
known soyfoods newsletter, Soya Foods, and in September 
organized the First European Soyfoods Workshop, for which 
bound proceedings were published. This is the fi rst time 
in recent decades that ASA has promoted soyfoods (other 
than soy oil) in the Western World. The strong U.S. dollar 
has led to a recent dramatic decline in imports of soybeans 
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and soybean meal to Europe for feed and oil use (European 
rapeseed and sunfl owerseed are being substituted), so the 
ASA is exploring new outlets where soy is unique.
 The launching of tofu production and marketing by 
Switzerland’s biggest supermarket chain, Migros, and 
by Galactina, a large and respected maker of dietetic and 
pharmaceutical products (including soymilk) is a landmark 
for tofu in Europe. In early January, Tages Anzeiger, one of 
Switzerland’s biggest newspapers, had a special report on 
tofu, followed on Jan. 9 by a 30-minute TV feature on tofu.
 The total number of soyfoods companies in Europe 
continues to show a steady increase. Many of these are 
being founded by people interested in macrobiotics. By Jan. 
1985 there were 1,113 names in The Soyfoods Center’s 
computerized mailing list of people actively involved with 
soyfoods in Europe.
 At the 1984 ASA soyfoods workshop, Martin reported 
the following estimates of annual European soyfoods 
consumption: A table with three columns shows: Soyfood 
name, consumption, percentage of U.S. consumption.
 Soy oil–1.7 million metric tons–38%
 Modern soy protein products–40 million kg–28%
 Soymilk–9 to 10 million liters–7%*
 Tofu–5 to 6 million kg–22%
 Tempeh–400,000 to 500,000 kg–50%
 Miso–250,000 to 300,000 kg–11%
 * U.S. fi gure includes soy based infant formulas. 
European fi gure is not clear on this point.
 Note that the population of the USA is about 234 million 
compared with 489 million for all of Europe (not including 
the USSR), but 237 million for Northern and Western 
Europe, where most of these products are consumed.
 Rapid Growth of Second Generation Soyfoods. In the 
1984 edition of this book, we stated that the three fastest 
growing soyfoods in the USA (in terms of production 
increases) were tempeh (33% a year compound annual 
growth rate), tofu (15%), and soy sauce (14%). But now the 
picture has changed. In 1984 the fastest growing category 
was second generation products, ready-to-eat, all-American 
preparations, especially those based on tofu. The leader in 
this group is clearly soy ice creams (led by Tofutti), with a 
production growth rate of roughly 600% a year for the past 
1-2 years. Then comes convenience tofu-based entrees such 
as Legume’s products, tofu burgers and tofu burger mixes, 
and the like. This is the number one way that soyfoods are 
now entering the mainstream American diet. And the biggest 
gains are being made by marketing companies, rather than 
manufacturers. The second fastest growing category may 
now be imported soymilks, growing at about 40-60% a year. 
Major New Capital Infl ux. The following is a brief summary 
of new capital infl ux to the soyfoods industry: A table with 
four columns shows: Company name, date of offering, $ 
amount, equity or debt; use.
 Legume–Oct. 1982–$100,000 net–Equity. For tofu 

frozen entrees
 Legume–Oct. 1982–$100,000–Debt. For tofu frozen 
entrees
 Legume–Nov. 1983–$400,000 net–*Equity. For tofu 
frozen entrees
 Legume–Nov. 1983–$200,000–Debt. For tofu Frozen 
entrees
 Hinode Tofu–Nov. 1983–$2,500,000–Equity For general 
expansion
 Tofu Time–Dec. 1983 $2,760,000 net–Equity. For soy 
ice cream
 Tempehworks–July 1984–$265,000–Debt. For tempeh 
expansion
 Legume–Feb. 1984–$200,000–Debt. For tofu frozen 
entrees
 Legume–Aug. 1984–$1,248,000 net–Equity. For tofu 
frozen entrees
 Brightsong–Dec. 1984–$500,000–Equity. For tofu 
products
 Legume–April 1985–Expecting lots more. For tofu 
frozen entrees
 White Wave–Expecting.
 Note: Equity = Sale of equity ownership in the company 
via stock in a public offering or in a private placement. Debt 
= Debt fi nancing by taking out a private loan.
 How have these companies fared? Tofu Time has 
done spectacularly well. The value of the company 
has increased more than fi ve-fold since Dec. 1983, and 
profi ts are excellent. Legume, a marketer of low-calorie, 
cholesterol-free frozen entrees featuring tofu, has had the 
hardest sledding. A preliminary prospectus by Huberman 
Margaretten & Straus dated 5 June 1984 stated that from 
its inception through 31 March 1984, the company incurred 
aggregate losses of $709,773, including a loss of $18,465 
in 1982, then $225,302 in 1983, increasing again to roughly 
$486,500 in 1984. Legume’s common stock had a negative 
book value; 1984 sales were “a little less than $1 million.” 
Yet the company has excellent products and in early 1985 
landed some big food chains, which could help its bottom 
line considerably.
 Growing International Interest in Tempeh. During 1983-
84 Japan became a major tempeh producer. By May 1984 the 
world’s largest tempeh producing company was Marusan-Ai 
(of Japan), which made 15,150 lb. a week. New marketing 
and production techniques were pioneered. The full story 
was described by Shurtleff and Aoyagi in Tempeh Production 
(1984).
 Three Major International Symposia Featuring Tempeh 
were held: 15-16 April 1984 in Jakarta, Indonesia; 15-17 
July 1984 in Tsukuba, Japan; and May 1986 in Honolulu, 
Hawaii. A special 13-day group study tour on Japanese Food 
Fermentations, led by Dr. Keith H. Steinkraus, has been 
organized by the Japanese-run, New York-based Technology 
Transfer Institute. Tempeh continues to be one of the fastest-
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growing soyfoods in the USA.
 Growing Interest in Spray-Dried Tofu. Eleven articles 
were published this year on a product that promises 
to revolutionize the tofu industry. The fi rst and largest 
manufacturers (St. Peters Creamery and Clofi ne) are both 
dairy companies. Spray dried tofu should appeal to the food 
industry, since it is easy to ship, store, and process.
 Dairy Magazines Publishing Many Positive Articles 
About Soy-Based Dairylike Products. Traditionally the 
dairy industry has seen dairy analogs as a threat and 
fought to oppose them. The decades-long struggle against 
margarine is a good example of this. But now, many small 
dairies, struggling to survive, are looking for new products. 
A number (such as St. Peter Creamery and Clofi ne) have 
gained a new lease on life by starting production of soyfoods.
 Major Changes in the U.S. Soybean Crushing Industry. 
Narrow crushing margins, a depressed export market for 
U.S. soybean meal, and poor profi tability have led two 
of America’s biggest soybean crushers, the A.E. Staley 
Manufacturing Company and Ralston Purina, to decide 
to get out of the soybean crushing business in Jan. 1985. 
Clearly they view poor profi tability as a long term problem, 
and plan to diversify away from unpredictable agricultural 
commodities toward the “value added,” retail end of the 
nation’s food supply. Staley, in effect, sold its plants to ADM 
and Ralston Purina sold its plants to Cargill–in part because 
of the massive, very expensive and damaging Feb. 1981 
sewer explosion in Louisville, Kentucky. In Nov. 1984 Staley 
acquired CFS Continental, Inc., the nation’s second largest 
supplier to the foodservice industry. Staley, previously the 
oldest existing soybean crusher in America (since 1922), 
now relinquishes that honor to ADM. ADM is now the 
largest soybean crusher in America, but Cargill (which has 
many overseas plants) is the biggest in the world. These 
changes have led to a concentration of control in the U.S. 
soybean crushing industry. Both Staley and Ralston Purina 
plan to keep their edible soy protein (isolates, concentrates, 
etc.) operations.
 Biotechnology is Emerging as a Major, Promising 
Factor in future soybean breeding development. Some 
agricultural experts are predicting that it could usher in the 
latest agricultural revolution, following the agrichemical 
revolution of the 1940s and the Green Revolution of the 
1960s and 1970s.
 The “Calcium Craze” Starts in America, aiding sales of 
tofu (curded with calcium sulfate), which is one of the best 
non-dairy sources of calcium.

358. Bhatnagar, P.S. 1985. Soybean in India: Problems and 
prospects. Special review article. Indian J. of Agricultural 
Sciences 55(12):709-22. Dec. [19 ref]
• Summary: Contents: Introduction. Production potential 
in the country. Place in cropping systems. Research in 
India. Breeding, genetics and seed production. Production 

technology. Microbiology. Plant protection. Production 
economics. Product development and utilization. Future 
strategies. Address: All-India Coordinated Research Project 
on Soybean (ICAR), Govind Ballabh Pant Krishi Evam 
Praudyogiky Vishwa Vidyalaya, Pantnagar, Uttar Pradesh 
263 145 India.

359. Geslewitz, Gina; Wittenberg, Margaret. 1985. Soyfoods: 
The age of soy literacy. Health Foods Business 31(12):33-34, 
36, 38-44, 46-47. Dec. [15 ref]
• Summary: Contains a market study largely pirated from 
Shurtleff & Aoyagi’s Soyfoods Industry and Market. 
Address: New York.

360. Product Name:  Tofu Biscuits (Raisins, Whole Wheat, 
or Blueberry).
Manufacturer’s Name:  Green World, Inc.
Manufacturer’s Address:  Mayfi eld Stage, Boise, ID 
83706.
Date of Introduction:  1985 December.
New Product–Documentation:  Interview with James 
Herrington. 1987. Dec. 30.

361. In Business. 1985. The $40 million tofu dessert market: 
Thanks to Tofutti, sales of frozen tofu desserts are growing 
by leaps and bounds. Nov/Dec. p. 35.
• Summary: About Richard and Sharon Rose (whose photo 
is shown) of Brightsong Foods in Petaluma. Tofutti is been 
largely responsible for starting a new industry of tofu frozen 
desserts in America. This industry has grown from about half 
a million dollars to $40 million now. “Tofutti’s sales alone 
are about $18 million, says Rose. And it was that exponential 
growth which convinced him to introduce Brightsong’s own 
tofu frozen dessert line.”
 After 18 months of test marketing, Brightsong 
introduced Le Tofu, which is different from all other soy-
based frozen desserts because it contains 15% real, organic 
tofu instead of the more commonly used, processed soy 
powder. The suggested retail price of Le Tofu is $1.99 per 
pint.
 “In addition to producing pints for the retail market, 
Brightsong sells dipping tubs for ice cream shops and 
restaurants; a soft-serve version is also available as well 
as a powder mix that can be made on premise. Rose 
predicts sales for Le Tofu will reach $10 million in about 2 
years...” Brightsong is marketing Le Tofu overseas in a dry 
powder form named Concentrate Plus+. Address: Emmaus, 
Pennsylvania.

362. Kooij, J.A. van; Boer, E. de. 1985. A survey of 
the microbiological quality of commercial tofu in the 
Netherlands. International J. of Food Microbiology 2(6):349-
54. Dec. [16 ref. Eng]
• Summary: A survey of the microbiological quality of tofu, 
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carried out in the summer and fall of 1983, examined 154 
samples, about 95% of which had an aerobic plate count 
above 1 million CFU (colony forming units) per gram. In 
86% of the samples numbers of Enterobacteriaceae exceeded 
1,000 CFU/gm, and in 94% of the samples the number of 
lactic acid bacteria exceeded 10,000 CFU/gm. Bacillus 
cereus was found in one sample and Staphylococcus aureus 
in another, at levels above 100,000 CFU/gm. Salmonella 
was not found in any of the samples. Escherichia coli was 
found in 36% at levels above 100 CFU/gm, and Yersinia 
enterocolitica in 11% of the samples.
 The reasons for this poor microbiological quality are 
discussed and some recommendations are made, including 
pasteurization of the tofu after packaging and storage of the 
end product below 7ºC (44.6ºF) for a limited time.
 “In The Netherlands, tofu is produced in about 10 
small factories supplying mainly local markets and oriental 
restaurants, and by some larger factories which deliver the 
product to stores and markets.” Address: Food Inspection 
Service (FIS), Prinsegracht 50, 2512 GA, The Hague, 
Netherlands.

363. Product Name:  [Tempeh (Fresh, or Canned), and Tofu 
& Tempeh Pate (Spreads, 8 Varieties)].
Manufacturer’s Name:  La Sojeria, S.C.
Manufacturer’s Address:  Carretera de Vic Km. 30, 08180 
Moia (near Barcelona), Spain.  Phone: (93) 830 1123.
Date of Introduction:  1985 December.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Letter from Javier Arocena 
of Zuaitzo, Spain. 1992. Dec. 14. He knows of three other 
soyfoods manufacturers in Spain: Natur-Soy, Vegetalia, and 
La Sojeria, all near Barcelona.
 Form fi lled out by Laura Cami and Mario Rimoldi of 
La Sojeria. 1993. Feb. 13. Their company began making 
soyfoods in Dec. 1985. These products were introduced at 
that time. They now make about 200 lb/month of fresh and 
canned tempeh. The spreads are preserved in glass, with a 
twist-on lid, and sterilized.
 Leafl et sent by Allan Brown of Noble Bean, Ontario 
Canada. 1998. Jan. “Tempeh de Soja.” Contents of this 
Spanish-language leafl et: Telephone: 340 43 62. Que es? 
Cuáles son sus cualidades? Cómo prepararlo? Recipes for: 
Tempeh frito. Rellenos. Tempeh hervido o al vapor. Tempeh 
a la crema. Tempeh cacciatore. Allan writes: “These folks 
make fresh tempeh in Barcelona.” They learned how from 
The Farm and from Allan in Canada. Form fi lled out by 
Mario Rimoldi. 2001/07. His company still exists at the 
above address but he stopped making tempeh in March 1996.

364. Product Name:  [Tofu Gelato (Non-Dairy Soy Ice 
Cream)].
Foreign Name:  Tôfu Geraato.
Manufacturer’s Name:  Pappy Monro.

Manufacturer’s Address:  Jiyugaoka, Tokyo, Japan.
Date of Introduction:  1985 December.
How Stored:  Frozen.
New Product–Documentation:  Asahi Shinbun. 1985. Dec. 
5. Tofu gelato, Italian style ice cream, is sold at a specialty 
store or restaurant named “Pappy Monro” in Jiyugaoka, 
Tokyo. Flavors are plain, mocha, matcha (green tea), maron 
(chestnut), and okura. Prices: single scoop of 100 gm is 180 
yen, double scoop of 200 gm is 300 yen, and pint takeout is 
800 yen. There is a choice of 6 toppings, including almond 
and chocolate. Color brochure. 1986, undated. “Everyday 
Gelato. Pappy Monro.” The product was developed by an 
Italian named Maurizio Curati (born 7 Dec. 1953), a color 
photo of whom is shown. He has restaurants at Jiyugaoka 
and Shibuya.

365. Ransom, Ruth. 1985. Alternatives to four food groups: 
Meal plan. Vegetarian Journal (Baltimore, Maryland) 
4(12):2. Dec.
• Summary: “A. Protein Foods: 1-2 servings per day. One 
serving equals: 1½ cups cooked dried beans or peas. 8 oz. 
tofu. 4 ounces tempeh. 2 cups fortifi ed soy milk. ½ cup 
almonds, cashews, walnuts, pecans...”
 Note: On page 1 we read: Editors: Debra Wasserman, 
Charles Stahler. Ruth Ransom, R.D. P.O. Box 1463, 
Baltimore, MD 21203. (301) 752-VEGV. Address: R.D. 
[Registered Dietitian].

366. Sokolov, Raymond. 1985. Tofu or not tofu. Is it nobler 
to consume bean curd or to eat meat in a protein-defi cient 
world. Natural History 94:86, 88, 89. Dec. [1 ref]
• Summary: “These pure white, delicate little cakes, often 
called tofu (the Japanese form of their original Chinese 
name, doufu), are an almost ideal protein source. They are 
cheap, they are free of cholesterol, and they are so neutral 
in taste that they go with almost any other food or fl avoring. 
What is more, they are widely available, not just in health-
food stores, but in supermarkets. And an evangelical 
literature has sprung up to educate the carnivorous and 
reactionary populace in the mysteries of tofu.” Address: 
Freelance writer with interest in history and preparation of 
food.

367. Product Name:  [Grinioc Grain and Tofu Burgers 
(Rice, Millet, or Bulgur)].
Foreign Name:  Grinioc: Galettes de riz (millet, or blé) aux 
légumes.
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  Plateau de l’Ardennais, 91590 
Cerny, France.  Phone: (6) 457.52.01.
Date of Introduction:  1985 December.
Ingredients:  Rice: Whole grain rice* (66%), legumes 
(15%): Peas, tomatoes, onions, hot red and green peppers, 
soya, sunfl owerseed oil, spices and aromatics. * = 
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Organically grown.
Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Protein 3.3%, lipids 10.3%, 
carbohydrates 19.5%, calories 186.
New Product–Documentation:  Leafl et. 1988. Front and 
back. 6 panels. “Grinioc fresh wholemeal burgers. The best 
way to eat wholemeal cereals (rice, millet, wheat), as an 
accompaniment to vegetables or as is when you are feeling a 
little peckish, Grinioc is actually a complete meal in itself.”
 Labels for all 3 products. About 1988. 3.5 by 7 inches. 
Self adhesive. Shows a color photo of one burger/croquette 
on a plate with garnishes such as shrimp, mushrooms, or 
sliced tomatoes. Refrigerate at 4ºC.
 Letter from Bernard Storup. 1989. March 3. These 
products were launched in Dec. 1985.

368. SoyaScan Notes. 1985. New Trend: Spray-Dried Tofu 
Powders (Overview). Dec. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: There were eleven publications during 1985 
concerning a product that promises to revolutionize the tofu 
industry. Many of these articles are in dairy magazines and 
written with a positive to neutral tone, indicating a surprising 
acceptance of these potentially competitive products. The 
fi rst and largest manufacturer (St. Peter Creamery) is a dairy 
company. It is imperative that standards be developed for 
tofu, including these new types. Spray-dried tofu should 
appeal to the food industry since it is easy to ship, store, and 
process. It could be used to make soy-based cheeses.

369. SoyaScan Notes. 1985. New Trend: U.S. dairy 
magazines publishing many positive articles about soy-based 
dairylike products (Overview). Dec. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Traditionally the U.S. dairy industry has seen 
dairy analogs as a threat and fought to oppose them. The 
decades-long struggle against margarine is a good example 
of this. But now many small dairies, struggling to survive, 
are looking for new products. A number have thrived by 
starting production of soyfoods. E.g. St. Peter Creamery, 
Clofi ne, etc.

370. SoyaScan Notes. 1985. Chronology of events during 
1985 concerning Soyfoods magazine, Doug Fiske, Paul Obis, 
and William Shurtleff (Overview). Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Jan. 8–Richard “Ira” Leviton visits Soyfoods 
Center and announces that he had decided to discontinue all 
involvement with soyfoods and the soy sauce book project. 
He plans to live in England and to write books about King 
Arthur, geomancy, etc.
 Feb. 8–Doug Fiske writes Shurtleff. He had a long 
conversation with Paul Obis this morning about Paul’s 

interest in buying Soyfoods magazine. Fiske writes “I am 
cautiously optimistic. I hope it works out. Seems good for all 
parties and for the industry.”
 March 22–Paul Obis writes Fiske a 5-page letter (typed, 
single spaced) that begins: “My decision to buy, or not to 
buy, Soyfoods [magazine] has not been an easy one.” He 
discusses each of his concerns.
 March 30–Obis writes Fiske a short letter on Vegetarian 
Times letterhead. “Thanks for your letter. My offer was about 
the best I could make, given my analysis. I do, in all honesty, 
wish you well in fi nding another buyer or backer.”
 April 1–Fiske and Shurtleff talk by phone about what to 
do next. Doug wants to cash out, to keep $1,500 in the bank 
and $2,000 in cash.
 April 1–Paul Obis writes Shurtleff a 1-page letter on 
Vegetarian Times letterhead explaining that his letter to Fiske 
was prompted, in part, by the letter (enclosed) which he 
received from Fred Rogers, who was Paul’s backer. He says 
Fiske turned down Paul’s offer to buy Soyfoods magazine.
 April 9–Paul Obis writes Fiske a 1-page letter on Family 
Syndications letterhead. He agrees to purchase Soyfoods 
magazine for $1,000 cash and sends a $100 advance.
 April 19–Paul Obis and Fred Rogers visit Soyfoods 
Center. That evening Shurtleff writes Obis a letter of thanks, 
but raises two issues about articles he wrote for Vegetarian 
Times.
 April 21–Fiske writes Shurtleff that Paul and Fred 
came yesterday for discussions and to pick up materials. 
Everything went well.
 April 24–Obis writes Shurtleff in response to two 
issues raised by Shurtleff (Gandhi article and Tofutti article 
for Vegetarian Times). Paul always tried to operate as 
aboveboard and forthrightly as possible. He notes that we 
will be working together more closely than ever before [on 
Soyfoods magazine] and he’d like our relationship to be as 
harmonious as possible. We have important work to do.
 June 14–Shurtleff sends Obis a “Chronology of the 
Development of U.S. Tofu Standards,” which they discussed 
by phone and which Obis asked to see, “for publication in 
the next issue of Soyfoods magazine.” He notes that Obis 
went to the Soyfoods Association meeting in Las Vegas and 
requested that they resubscribe to the soyfoods clipping 
service. Shurtleff asks: “When do you think the fi rst issue of 
Soyfoods will be published?”
 July 9–Obis writes Shurtleff (on Soyfoods letterhead) 
that after he purchased Soyfoods magazine he was offered the 
opportunity to purchase Vegetarian Times as well. He had not 
expected this.
 July 27–Obis and Shurtleff talk by phone. Obis bought 
Soyfoods magazine on July 26. He has wrestled for a long 
time with the problems of trying to own and publish two 
magazines. His fi rst goal is to serve God’s will. He hopes to 
have his fi rst issue of Soyfoods magazine published as soon 
as possible.
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 Nov. 2–Obis writes Shurtleff a 1-page letter on 
Vegetarian Times letterhead. Apparently Shurtleff disagreed 
strongly with Obis’s decision to buy Vegetarian Times 
but Obis feels his decision was the right one. Publishing 
two magazines requires less than twice as much work 
as publishing one, and Obis has always felt that VT and 
Soyfoods would make a good combination.
 Nov. 4–Obis writes Shurtleff a 1-page letter on Soyfoods 
letterhead. He encloses a check for $95 for the magazine’s 
50% share of the computerized mailing list’s maintenance 
charges from June 1984 to Dec. 1985.
 Dec. 9–Fiske writes Shurtleff on San Diego State 
University, Dept. of Journalism, letterhead. First to say 
“Howdy” after being out of touch since sale of Soyfoods 
magazine. He is looking into the possibility of pursuing a 
doctorate in journalism / mass communication.
 Dec. 19–Obis writes Shurtleff on VT letterhead. “Just 
to let you know what’s happening on Soyfoods, I have yet 
to make a fi nal decision, however the amount of tangible 
support I have received so far really makes me question the 
whole thing.” He has been disappointed by Shurtleff, Gary 
Barat, and a woman who was supposed to write (and get paid 
for) an article on “Advertising and Marketing.” Note: Paul 
Obis never published any issues of Soyfoods magazine.

371. SoyaScan Notes. 1985. Development of the book 
History of Soybeans and Soyfoods (Overview). Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: 1980 Oct. 22. First Table of Contents for 
Soyfoods History. I started this book because Nahum Stiskin 
of Autumn Press refused to let us use material from our tofu 
and miso books in our next book, titled Soyfoods, and it’s 
hard to write the history portions of soyfoods. Inspired by Dr. 
Harry W. Miller and Henry Ford.
 Dec. 9. Start to put bibliographic records on 3 x 5 inch 
fi le cards.
 1981 March 13. Add chapters on Nutrition, National 
Soybean Processors Assoc., T.A. Van Gundy.
 April 26. Add Society for Acclimatization, Li Yu-ying, 
Horvath, Lager.
 May 15. Make Overview into four chapters. Add 
Soybean Chronology, Sri Lanka, History of Soybean 
Production, Asian History, Berczeller, USDA.
 May 30. Change book title to History of Soyfoods and 
Soybeans from Soyfoods History.
 June 6. Make Chronology Chapter 1. Make History 
of Soybean Production a separate chapter. Add McCay, 
Soyfoods Producers in the West (Listing of companies), 
changed title from Soyfoods History to History of Soyfoods.
 August 21. Four Soybean Processors (Staley, ADM, 
Ralston Purina, Central Soya), Hymowitz, Bureau of Plant 
Introduction.
 Oct. 8. Cargill, Co-op Processors, drop Hymowitz, 
Soybean Production Pioneers, put Soy oil ahead of soy fl our, 

change the order of many chapters.
 Nov. 3. Change title to History of Soybeans and 
Soyfoods. Put soy nuggets [fermented black soybeans] before 
miso.
 Nov. 7. Set up fi rst 3+2 character cataloging codes for 
Soyfoods Center library and documents, e.g. Hym-81.
 1982 Jan. 2. Brief History of Fermentation East and 
West.
 Feb. 2. Macrobiotics and Soyfoods, Kikkoman.
 March 21. K.S. Lo and Vitasoy. Relocate East Asian 
pioneers at end of Pioneers section.
 June 18. Separate Fermented Tofu and Fermented 
Soymilk.
 July 22. Separate Soy Oil and Soybean Meal from 
Hydrogenated Soy Oil Products.
 Aug. 21. Put all country histories together.
 Oct. 25. Start using % instead of percent in Margarine 
chapter.
 Nov. 13. D.W. Harrison.
 Nov. 19. Decide to do separate chapter on Lecithin. 
Retitle each country from “History of Soyfoods in X” to 
“History of Soybeans and Soyfoods in X.”
 1983 Jan. 1. Switch from 3-letter codes to 4-letter. 
Hymo-73.
 April 17. Changed “at” to KW = (keyword) on cards.
 May 5. Dr. Fearn.
 Nov. Added Cereal-Soy Blends at Flour chapter, Iowa 
State University, History of Soyfoods and Health Foods in 
Los Angeles.
 1984 March. Meals for Millions, SFM-Rodale.
 Sept. 22. Added 12 chapters on individual countries. 
Divided hydrogenation into 3 chapters: Oil, margarine and 
shortening. Change book’s subtitle to “Past, Present, and 
Future.” Structure it into four volumes.
 Oct. 31. Completely restructure Soybean Production 
chapter into 16 parts. Discuss each by decade.
 Dec. 26. Add Ice Cream.
 1985 Jan. 19. Change ModProt to ProtMod, ProtIsol, 
etc.
 March 8. Add PPC = Pioneering Protein Companies: 
Glidden, Rich Products, Gunther, Griffi th Labs, I.F. 
Laucks. March 9. Add the Chemurgic Movement and US 
Regional Soybean Industrial Products Lab: Industrial Uses 
of Soybeans. United Nations, History of World Food and 
Protein, Hunger and Malnutrition.
 April 17th. Redo outline, giving each company its 
own line and bibliography, like Adventists. Print outline 
vertically. Address: Director, Soyfoods Center, Lafayette, 
California 94549. Phone: 510-283-2991.

372. Tofu Shop Specialty Foods (The). 1985. Price increase 
Jan. 1 (Leafl et). Arcata, California. 1 p. Single sided.
• Summary: Due to rising operating costs, the prices of all 
Tofu Shop products will go up approximately 5% starting 
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January 1, 1986.
 “Traditional tofu? Did you know that The Tofu Shop 
in Arcata is one of only a few such traditional-style tofu 
companies operating successfully in the United States 
today.” They do not make “mass-produced” tofu.
 “About The Tofu Shop: Founded in 1980, The Tofu 
Shop employees eight trained soyfoods workers who 
produce monthly: 6,000 pounds of fresh, traditional-style 
tofu, 2,500 tofuburgers, 50 quarts of soymilk, and thousands 
of tofu cutlets, sausages, salads and desserts. Almost all of 
our products are distributed right here in Humboldt County!
 The Tofu Shop also operates a retail delicatessen near 
Humboldt State University in Arcata (768 18th Street).
 Illustrations show: The front of the deli. (2) The little 
house on stilts by the ocean, with an Oriental-style roof and 
a wind-blown tree arching overhead. Address: 768 18th St., 
Arcata, California 95521. Phone: (707) 822 7409.

373. Product Name:  Thinny Thin Tofu (Soy Ice Cream).
Manufacturer’s Name:  Tom Carvel/Carvel Corporation.
Manufacturer’s Address:  Yonkers, New York.
Date of Introduction:  1985 December.
Ingredients:  Water, corn oil, corn syrup, sucrose, soy 
protein isolate, mono & diglycerides, cellulose gum, 
tetra-sodium pyrophosphate, guar gum, polysorbate 80, 
polysorbate 65, carrageenan, salt, and fl avorings.
How Stored:  Frozen.
New Product–Documentation:  Talk with Mr. Molinari of 
Carvel Corp. 1985. Jan. 30. Kashrus Newsletter. 1985. Dec. 
This pareve product is “Chof-K” supervised. Sold at Carvel 
stores. Whole Life. 1987. Sept/Oct. p. 81. Tofu Fraud of the 
Month Department. “Thinny-Thin Tofu is manufactured and 
sold by the Carvel Corporation of Yonkers, New York. It uses 
the word ‘tofu’ in the name but doesn’t contain any tofu in 

the actual product.”

374. Product Name:  Jofu (Non-Dairy Non-Fermented 
Yogurt) [Blueberry, Strawberry, Cherry, Raspberry, Very 
Berry, Banana-Strawberry, or Orchard Fruit & Nut].
Manufacturer’s Name:  Tomsun Foods International Inc.
Manufacturer’s Address:  305 Wells St., Greenfi eld, MA 
01301.
Date of Introduction:  1985 December.
Ingredients:  Blueberry: Silken tofu (water, soybeans, 
calcium sulfate), blueberries, high fructose corn syrup, corn 
oil, isolated soy protein, natural fruit fl avors, tapioca starch, 
vegetable gums, pectin, citric acid, salt.
Wt/Vol., Packaging, Price:  6 oz (170 gm) plastic cup with 
peel-off foil lid.
How Stored:  Refrigerated.
Nutrition:  Per 6 oz., Blueberry: Calories 165, protein 
6 gm, carbohydrates 28 gm, fat 3 gm (of which 2.4 gm 
unsaturated), sodium 60 mg.
New Product–Documentation:  Label (plastic cup). 1986, 
undated. “Only 165 calories. Luscious Tofu & Fruit. Lactose 
Free. Cholesterol Free. No sour taste. No preservatives. 
No artifi cial ingredients.” It is 67% silken tofu. Note: In 
Japanese there are two words pronounced Jofu but written 
with different characters. The fi rst means “a lover or 
paramour.” The second means “a mistress or paramour.”
 Abigail Wilson. 1986. Recorder (Greenfi eld, MA). Feb. 
15. “Tomsun Foods hopes ‘Jofu’ to be ‘food of the future.’ p. 
3. The product has just been introduced.
 Campbell. 1986. Democrat & Chronicle (Rochester, 
New York). Feb. 19. p. 1A-2A. “Jofu.”
 Leafl et. 1987. March. “What makes it even better than 
yogurt? It tastes better. It’s cholesterol free. Its real tofu. 
Its lower in calories. Jofu: Luscious tofu & fruit. Beyond 
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yogurt.”
 Spot in Prepared Foods. 1986. Aug. p. 198. “’Jofu’ is 
a new chilled, spoonable blend of tofu and fruit. Product 
contains 165 calories per 6-oz. cup. Jofu contains no 
cholesterol.”
 Suzanne Wilson. 1986. Hampshire Life (Northampton, 
MA). Oct. 31. “Talk about tofu. Behind the scenes at 
Tomsun.” The fi rst Jofu was sold to Massachusetts health 
food stores in Dec. 1985.
 Ad in Vegetarian Times. 1987. July. p. 15. “It’s time to 
go beyond yogurt.” Contains a “buy one, get one free” offer.
 Talk with Richard Rose. 1987. Dec. He says that Wally 
Rogers of Bean Machines says that Tomsun can’t keep up 
with demand for Jofu. Jofu is made by just running hot 
soymilk, isolates, and GDL into a yogurt cup. After Tomsun 
declared bankruptcy in [April] 1988, Jofu production was 
moved to a plant in Vermont. They have a basic soymilk 
production line there and make silken tofu, according to 
Peter Golbitz.
 Poster. 1989. April. “What the man who brought you 
Dannon yogurt eats for breakfast.” A large black-and-white 
photo shows Juan Metzger eating Jofu.
 Peter Golbitz. 1989. Soya Newsletter. July/Aug. “Soya 
Interview: Tom Timmins, Soyfoods visionary.” “During 
1985 the company launched Jofu...”

375. Product Name:  Tree of Life Spaghetti Sauce with 
Tofu.
Manufacturer’s Name:  Tree of Life, Inc. (Distributor).
Manufacturer’s Address:  315 Industrial Dr., P.O. Box 410, 
St. Augustine, FL 32084.  Phone: 904-829-3483.
Date of Introduction:  1985 December.
New Product–Documentation:  Talk with Donna Detoro at 
Tree of Life. 1988. Sept. 23. This product was introduced in 
Dec. 1985.

376. Product Name:  Jay and Lisa Sommers Tofu and 
Tempeh?
Manufacturer’s Name:  Unknown.

Manufacturer’s Address:  Latrobe, Tasmania.
Date of Introduction:  1985-1988.
New Product–Documentation:  Talk with Trishala Shub. 
1998. Jan. 18. As far as she knows, the fi rst people to make 
tofu commercially in Tasmania were Jay and Lisa Sommers. 
They started in about 1985-88 in a small factory in Latrobe, 
near Bernie, in Tasmania. They also made tempeh. Trishala 
is still in touch with Jay and Lisa, who still live in Tasmania; 
she will ask them if they will write the story of how they 
founded Tasmania’s earliest known tofu and tempeh 
manufacturing company. The Sommers later sold their 
equipment to a church group, which some years later sold it 
to Trishala and her former husband. She sold the equipment 
in June 1997 to the people from Organic Choice.

377. Product Name:  Tofu Delight (Tofu-Vegetable-Bulgur 
Salad).
Manufacturer’s Name:  21st Century Foods Inc.
Manufacturer’s Address:  30A Germania St., Jamaica 
Plain, MA 02130.
Date of Introduction:  1985.
Ingredients:  Incl. tofu, carrots, bulgur wheat, parsley.
New Product–Documentation:  Talk with Rudi Canale. 
1988. Jan. 4. It is ready to eat. Introduced in about 1985. 
Rudi is now in Charge. Howard Posner is no longer with the 
company.

378. Product Name:  Original Yuzu Tofu (Soybean Curd 
Cake).
Manufacturer’s Name:  Aloha Products.
Manufacturer’s Address:  4515 Centinela Ave., Los 
Angeles, CA 90066.  Phone: 213-822-2939.
Date of Introduction:  1985.
Wt/Vol., Packaging, Price:  Packed in water in molded 
plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Tom Uyehara. 
1988. Oct. 24. This product was introduced in about 1985. 
It is the fi rst commercial yuzu tofu made in America. Yuzu 
tofu is now fairly popular in Japan. Note: According to 
The Book of Tofu (p. 329): “Yuzu is a fairly expensive 
citrus fruit similar to a lime, citron, or lemon but slightly 
larger. The grated or slivered rind and the juice are used 
for their distinctive, refreshing fragrance and fl avor... It is 
occasionally added to kinugoshi tofu before solidifi cation.”

379. Product Name:  Tofu Spread.
Manufacturer’s Name:  American Pride.
Manufacturer’s Address:  612 W. Kirkwood, Fairfi eld, IA 
52556.
Date of Introduction:  1985.
New Product–Documentation:  Talk with Alex Green. 
1988. Sept. 9. This product was introduced in 1985.
 Talk with Rick Desmond, partner in American Pride. 
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1990. Aug. 2. This product belongs to another company. 
American Pride pays them a royalty to use it.

380. Betwo Ltd. 1985. Eternity Soy Ice Cream (Poster). 
60 Rehov Kikar Malkey, Tel Aviv, Israel. 1 p. Reprinted in 
Soyfoods Marketing. Lafayette, CA: Soyfoods Center.
• Summary: “World Premiere! Israel introduces Eternity. 
The world’s fi rst all-vegetable ice cream parlors. A futuristic 
concept in healthful eating. What is all-vegetable ice 
cream? Eternity is a rich, creamy, delicious ice cream made 
fresh daily from calcium-rich soybean milk that has: No 
cholesterol. No salt. No dairy products. No preservatives. 
It’s Pareve!! We use only the sweetest seasonal fruits, richest 
tehina [sesame tahini], quality brown sugar, and all natural 
fl avorings. We even have our own Eternity whole wheat 
ice cream cones! In addition to our calcium-rich soybean 
ice cream, we also serve tantalizing soybean tofu cuisine–
created from soybean milk and prepared in a variety of ways. 
We offer fl avorful rich tofu cream pies; pungent tofu cheeses; 
smooth, sweet tofu puddings; tasty tofu yogurt; and mellow 
tofu cottage cheese. Enjoy Eternity all-vegetable ice cream 
and tofu entrees. We know once you have tried them you will 
be a friend for Eternity!”
 Note: This is the earliest document seen (Sept. 2012) 
that uses the term “tofu yogurt” to refer to soy yogurt. 
Address: Tel Aviv, Israel. Phone: 03-363674.

381. Product Name:  Herb Tofu.
Manufacturer’s Name:  Bountiful Bean Plant.
Manufacturer’s Address:  2049 1/2 Atwood Ave., Madison, 
WI 53704.  Phone: 608-241-8700.
Date of Introduction:  1985.
Ingredients:  Water, organic soybeans, calcium sulfate, 
nigari (magnesium chloride), herbs, spices.
Wt/Vol., Packaging, Price:  16 oz in plastic tub.
How Stored:  Refrigerated.
Nutrition:  Per 4 oz: Calories 96, protein 11 gm, 
carbohydrates 1 gm, unsaturated 6 gm, sodium 17 mg, 
calcium 229 mg, iron 2 mg.
New Product–Documentation:  Label. 1985. 4 by 4.5 
inches. Light blue, green and maroon on clear plastic fi lm. 
Interview with Deborah Bachmann. 1987. Dec. 29.
 Label sent by Elizabeth Hanson of Bountiful Bean. 
1991. Nov. 12. Same label as above, but company is now 
located in Ridgeway, Wisconsin 53582.
 Leafl et sent by Paul Olson, new owner of Bountiful 
Bean Soyfoods. 1993. Nov. 19. The company’s tofu is curded 
with nigari and calcium sulfate. The herb tofu contains basil, 
thyme, granulated garlic, onion powder, and cayenne.

382. Product Name:  Rice Pudding Surprise.
Manufacturer’s Name:  Bountiful Bean Plant.
Manufacturer’s Address:  2049 1/2 Atwood Ave., Madison, 
WI 53704.  Phone: 608-241-8700.

Date of Introduction:  1985.
Ingredients:  Brown rice, currants, tofu (surprise!), honey, 
lemon juice, vanilla, almonds, cinnamon, nutmeg, agar-agar, 
salt.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Interview with Deborah 
Bachmann. 1987. Dec. 29. Seasonal: sold mostly during 
November-December. In 1985 it was called simply “Rice 
Pudding.” Ad in East Side News. 1986. Winter. “Rice 
Pudding Surprise. Chocolate Delite. Carob Delite. Delicious, 
dairy-free desserts are not only possible–they’re available! 
Healthy holidays.” Label. 1985. 2.75 by 1.5 inches. Self 
adhesive. Red on white. “Non-Dairy.”

383. Burant, Christopher. 1985. Working at the Bountiful 
Bean. Miffl in St. Co-op Newsletter. p. 7-8. [1 ref]
• Summary: “In 1978 we were selling 350 lb/week of tofu. 
This year we have been averaging 2,800 lb.” Address: 
Madison, Wisconsin.

384. Caderas de Kerleau, Anne. 1985. O-tofou, l’honorable 
tofou [O-tofu, the honorable tofu]. Lettre de l’ARTS No. 1. p. 
1, 3. [1 ref. Fre]
Address: ARTS, 108 rue St. Honore, Paris, France.

385. Product Name:  Tempeh (Marketer-Distributor).
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  4, Conduit Place, Lower Ashley 
Rd., St. Paul’s, Bristol BS2 9RL, England.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
100. Talk with Philip Marshall, owner of Cauldron Foods. 
1990. March 29. Cauldron Foods has never manufactured 
tempeh; they sold it at one time on behalf of someone 
else, but they have discontinued it. The manufacturer was 
a woman, probably in Chippenham, who owned a small 
company that has since gone out of business. It was not 
Paul’s Tempeh.

386. Product Name:  [Tofu].
Foreign Name:  Queso de Soya.
Manufacturer’s Name:  Centro de Soya, Soy Dairy.
Manufacturer’s Address:  Barrio San Bartolo, Molino 
Belen, Solola, Guatemala; Apartado Postal 118, 07091 
Solola.
Date of Introduction:  1985.
Ingredients:  Water, soybeans, coagulant (Epsom salts).
Wt/Vol., Packaging, Price:  1 lb blocks packed in plastic 
bags, sold at Q. 1.50 per pound.
How Stored:  Refrigerated.
Nutrition:  Moisture 79.7%. After drying: moisture 4.5%, 
ether extract (fat) 30.4%, crude fi ber 0.12%, nitrogen 9.0%, 
protein 56.2%, ash 3.7%.
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New Product–Documentation:  Talk with Laurie Praskin. 
1988. Dec. Most of this tofu is sold to vegetarian restaurants 
that cater to tourists in Panajachel, Guatemala City (Seventh-
day Adventist), and Antigua (a big tourist center and the 
former capital of Guatemala). Letter from Amado del Valle. 
1988. March 16. San Bartolo is the name of the indigenous 
community situated around the Center. It is comprised of 60 
houses with 60 independent families. This community has 
benefi ted from the potable water project and system and the 
Centro de Soya through the help of Plenty Canada. Plenty’s 
original idea was for the soy dairy to benefi t the community. 
The community presently buys products from the soy dairy 
at reduced prices to stimulate production and improve their 
nutritional status. The Center also gives the community 
classes on the benefi ts of soybeans. Q. refers to Guatemala’s 
monetary unit, the Quetzal. The Center does not yet have 
any commercial labels or legal receipts since it is not yet 
registered as a commercial enterprise under Guatemalan law.

387. Product Name:  [Tofu (from Organically Grown 
Soybeans, or Non-Organic), and Silken Tofu].
Foreign Name:  Tofu: Pate de soja, Kinugoshi-dôfu.
Manufacturer’s Name:  Daizou SARL.
Manufacturer’s Address:  883 Rue de Bernau–Z.I., 94500 
Champigny sur Marne, France.  Phone: 48 82 39 90 or 
47.06.33.71.
Date of Introduction:  1985.
Ingredients:  Water, yellow soybeans, sea salt. * Some 
organically grown.
Wt/Vol., Packaging, Price:  360 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out by 
Anthony Marrese based on an interview with Mr. Hirayama. 
1989. Nov. Mr. Sakaguchi is the owner of Daizou and 
Mr. Takatoshi Hirayama is the tofu production manager. 
Le Bol en Bois started in the 1970s as probably the fi rst 
macrobiotic restaurant in Paris. They made tofu for their own 
use and their outside business grew slowly. In 1985 Tama 
(an importer and distributor of Japanese natural foods) and 
Daizou (a food manufacturing company) were made separate 
business divisions of Le Bol en Bois restaurant and health 
food store. The three companies employ about 50 people, 6-7 
in food production. In 1985 the company introduced three 
types of tofu: Present production amounts are as follows: 
Non-organic 4,500 kg/month, organic 500 kg/month, and 
silken 150 kg/month. Also in 1985 the company started 
making konnyaku and shirataki [thin konnyaku noodles], and 
in 1987 they launched mochi.
 Talk with David de Korsak. 1990. Jan. 31. David, a 
Frenchman, worked for this company in Sept. 1987. He 
did an internship with them, setting up a computer system. 
The manager was Takatoshi Hirayama. Daizou has about 
8 employees total. The tofu company was formerly in the 
basement of Le Bol en Bois in Paris. They moved when they 

outgrew that space. They sell mostly to Japanese (in water 
pack tubs), and their main outlet is at Le Bol en Bois. They 
use 100-125 kg/day of soybeans to make about 300-375 kg 
of tofu. They also sell some vacuum packed tofu, made with 
organically grown soybeans, to 1-2 health food shops in 
Paris.
 Letter from Bernard Storup of Société Soy. 1989. March 
3. Daizou was founded by Le Bol en Bois (Paris) in 1985. 
Mr. Sakaguchi was the fi rst to make tofu in France [Actually, 
Li Yu-ying was probably the fi rst, in 1911].

388. Product Name:  California Nhot Dog (With Tofu).
Manufacturer’s Name:  East Coast West.
Manufacturer’s Address:  Fashion Island Mall, California.  
Phone: 341-4133.
Date of Introduction:  1985.
New Product–Documentation:  Talk with Paul Duchesne. 
1989. July 31. This man and his wife have been around for 
4-5 years. He ran a deli and bakery in a mall selling the 
Nhot-Dogs (his main product), knishes, bagels, muffi ns, 
cookies, cheesecakes, etc. Sold T-shirts and sold his products 
at fairs. Paul has a menu of his. He might be in San Francisco 
under California Nhot Dog. Paul has a menu from the place 
mat, but does not recall the persons name.

389. Product Name:  Non-Dairy Soybean Drink (Soymilk) 
[Plain].
Manufacturer’s Name:  Eastern Foods Corporation.
Manufacturer’s Address:  3235 E. Hennepin Ave., 
Minneapolis, MN 55413.
Date of Introduction:  1985.
Ingredients:  Water, soybeans.
Wt/Vol., Packaging, Price:  Quarts and half gallons.
How Stored:  Refrigerated.
New Product–Documentation:  Labels. 1985. 2.5 by 3.5 
inches. Yellow and black on white. “Drink plain or fl avor 
with vanilla, honey, or carob.” Letter from Tom Menie. 1988. 
June. The product was introduced in 1985, in quarts and half 
gallons.

390. Product Name:  Farm Soy Dairy Tofu (Vacuum Pack).
Manufacturer’s Name:  Farm Soy Dairy.
Manufacturer’s Address:  156 Drakes Lane (P.O. Box 96), 
Summertown, TN 38483.  Phone: 615-964-2529.
Date of Introduction:  1985.
Wt/Vol., Packaging, Price:  Vacuum packed.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Michael Lee, 
owner. 1988. They added vacuum packed tofu in 1985. They 
use a Smith chamber vacuum packer, 4 cakes at a time, that 
can pack 250 lb/hour in a 20-second cycle. Then they sell it 
packed in an attractive outer box. The design is taken from 
the from of The Farm’s Tofu Cookery cookbook.
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391. Product Name:  Pak Fook Tofu.
Manufacturer’s Name:  Foodpak Ltd.
Manufacturer’s Address:  Watson Centre, 16th Floor, 16-
22 Kung Yip St., Kwai Chung, Hong Kong.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
100.

392. Product Name:  Hui Ming Tofu.
Manufacturer’s Name:  Fraser & Neave (Singapore) Pte. 
Ltd.
Manufacturer’s Address:  475 River Valley Rd. Singapore 
1024, Singapore.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
100.

393. Product Name:  [Seasoned Tofu (Gourmet Diced with 
Soy Sauce & Spices, Provencale with Herbs, and Jardiniere 
with Vegetables)].
Foreign Name:  Tofu Gourmet, Tofu Provençale, Tofu 
Jardinière.
Manufacturer’s Name:  Galactina Ltd.
Manufacturer’s Address:  Birkenwej 1-6, CH-3123 Belp, 
Switzerland.
Date of Introduction:  1985.
Ingredients:  Provencale: Herbs from Provence, soysauce, 
seasonings, and salt.
Wt/Vol., Packaging, Price:  250 gm (8.8 oz) packed in 
water in molded plastic tray with heat-seal fi lm top and full-
color front panel photo. In 1987, 1 kg package for catering.
How Stored:  Refrigerated, 6 week shelf life.
Nutrition:  Provencale: Protein 11.5%, 6.5% fat, 2.5% 
carbohydrate. 114 calories/100 gm.
New Product–Documentation:  Soyfoods (ESFA). 1987. 
Jan. “Galactina ready to eat salads. Tofu Nature, Tofu 
Gourmet, Tofu Provençale, Tofu Jardinière. All these can be 
eaten hot or cold.” Soya Bluebook. 1986. p. 108; 1987. p. 97. 
Leafl et. 1987. “Es sprach schon immer viel für Tofu. Jetzt 
gibt es vier gute Gruende mehr, ihn auch zu geniessen.” A 
stunning color brochure of four tofu packages showing some 
of the best graphics seen up to this time. In German and 
French.
 Letter from Peter Speck. 1988. March 11. “We started 
1985 with four tofu varieties, natural tofu as well as three 
fl avored tofus. In 1987 we introduced the same products in 1 
kg packages for catering, plus a tofu spread.”

394. Product Name:  GlobaLite Instant Tofu Mix.
Manufacturer’s Name:  Global Foods.
Manufacturer’s Address:  2881 Parkway Dr., Decatur, IL 
62526.  Phone: 800-422-2881.
Date of Introduction:  1985.
Ingredients:  Isolated soy protein, partially hydrogenated 

soybean oil, corn starch, gluconic acid.
How Stored:  Shelf stable.
New Product–Documentation:  Ad. “Just add boiling water 
and mix in a blender, pour into a mold, chill for an hour 
and you have tofu which is virtually identical to fresh tofu.” 
Spot. 1987. Soya Newsletter. 1(4):6. “A newly reformulated 
product.” Lists ingredients.
 Ad (full page, color) in Vegetarian Times. 1987. Dec. 
p. 53. Announcing GlobaLite Instant Tofu and GlobaLite 
Vegetarian Entrees.

395. Product Name:  Eggless Egg Salad, Tofu Pot Pie 
(Meatless), Tofu Walnut Bar, and Tofu Lemon Pie.
Manufacturer’s Name:  Greenleaf Farm Foods, Inc.
Manufacturer’s Address:  Delhi, New York.
Date of Introduction:  1985.
New Product–Documentation:  Talk with Joe Jaffer. 1989. 
Sept. 16. In the mid-1980s he owned a bakery in Delhi, 
New York which was part of Greenleaf and which used tofu 
in a number of the products. Most were baked products 
introduced in 1985. Each pot pie was in a little aluminum tin. 
The walnut pastry contained a considerable amount of tofu. 
The people who ran the business also ran the “Good Cheap 
Food Co-op” in Delhi. He distributed these over a wide 
geographic area. But it was not profi table, so he closed it in 
late 1986 or early 1987.

396. Product Name:  Hera Tofeata Tofu. Soya Bean Curd.
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, dehulled soybeans, calcium sulphate 
(natural coagulant).
Wt/Vol., Packaging, Price:  255.6 gm (9 oz) vacuum pack 
inside full-color paperboard box. Retails for 65 pence.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: 328 calories, protein 7.8 gm, fat 4.3 
gm, 2.3 gm.
New Product–Documentation:  Label. 1986, undated. 
“Fresh, Light. A non-dairy meat alternative. A versatile 
replacement for meat and dairy products. Keep chilled.” 
Letter from Simon Bailey. 1988. Oct. 10. Haldane joined 
forces with British Arkady in Feb. 1988 as part of Arkady’s 
Health Food Div. Brian Welsby and Peter Fitch are joint 
managing directors. Letter from Neil Robinson. 1989. 
Aug. 7. The three major tofu products in Britain, as far 
as I know, are (1) Tofeata Tofu by Haldane Foods (Hera), 
Leicester, England; (2) Cauldron Foods, Bristol, England; (3) 
Truehealth Tofu by Birchwood Foods, Wrexham, Wales.

397. Product Name:  Itona Tofu.
Manufacturer’s Name:  Itona Products Ltd.
Manufacturer’s Address:  Itona Works, Leyland Mill Lane, 
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Wigan, Lancashire, WN1 2SB, England.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
100. Note: Industry observers in 1990 note that this company 
has always been a bit secretive and is not widely known. 
They are basically doing the same things they have been 
doing for years.

398. Product Name:  Miso Master Miso-Tofu Dips.
Manufacturer’s Name:  Just In Foods, Inc.
Manufacturer’s Address:  Box 541, Route 3, 
Rutherfordton, NC 28139.
Date of Introduction:  1985.
New Product–Documentation:  Leafl et. Back to back, 
8½ by 11 inch, 3 color. Reprinted in Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center. Miso Master. You’ve got to 
try these two extraordinary new Miso-Tofu Dips from Miso 
Master.

399. Kikkoman International Inc. 1985. Kikkoman tofu. 
Delicious recipes (Leafl et, with 6 recipes). San Francisco, 
California. 1 p.
Address: P.O. Box 784, San Francisco, California 94101.

400. Product Name:  Magic Bean Tofu Jerky.
Manufacturer’s Name:  Larry’s Magic Bean Tofu Jerky.
Manufacturer’s Address:  1116 East Belmont, Fresno, CA 
93701.  Phone: 209-485-3759.
Date of Introduction:  1985.
New Product–Documentation:  Talk with Larry Barber. 
1988. April 4. He sold this product briefl y in about 1985 in 
San Francisco (Rainbow Grocery) and Santa Cruz (Staff 
Life), but it took him 1 hour to make 1 pound. He is now 
trying to automate the process and capitalize the company. 
The product has been off the market for 3 years. He gets his 
tofu from Brad Kubota of Fresno Tofu Co.
 Note: This is the earliest known commercial tofu jerky 
product. It contained textured soy protein.

401. Lettre de l’ARTS. 1985. La Clef des Champs: Une 
cuisine cosmopolite et créative [La Clef des Champs: A 
restaurant featuring cosmopolitan, creative cuisine]. No. 1. p. 
4. [Fre]
• Summary: This French vegetarian and soyfoods restaurant 
opened in April 1984 at Montauban. Address: France.

402. Product Name:  Living Foods Organic Tofu Spread 
[With Garlic, Dill, or Celery].
Manufacturer’s Name:  Living Foods (Importer). Made in 
The Netherlands by Witte Wonder.
Manufacturer’s Address:  P.O. Box 66, Chichester, W. 
Sussex, England.
Date of Introduction:  1985.
New Product–Documentation:  Label. 1986, undated. 8 

inches by 1.5. Purple and black on beige. “A natural, dairy-
free, vegetarian spread. Produce of Holland.” Letter from 
Sjon Welters. 1989. July 24. Witte Wonder started private 
labeling their tofu spreads for Living Foods in 1984 or 1985.

403. Masson, A. 1985. Le contrôle microbiologique des 
aliments dans la province de Québec: Compte-Rendu 
d’un stage effectué au Canada du 3 au 21 Juin 1985 
[Microbiological control of food in the province of Quebec: 
Report of a study conducted in Canada from June 3-21, 
1985]. Swiss Food 7(11):7-11. [Fre]*
• Summary: Contains results of microbiological analyses 
of soymilk, with or without magnesium chloride added, 
and of tofu. Identifi cation of the pathogenic bacteria in the 
fi nished products and raw materials. Gives Canadian norms 
or standards on the microbiological quality of food products. 
Address: Univ. Lausanne, Lab. Cantonal, Controle Denrees 
Alimentaires, Epalinges, Switzerland.

404. Matsuhashi, T. 1985. [Development of dried-frozen tofu 
in Nagano prefecture]. Report of ASPAC No. 90. [Jap]*
Address: Nagano State Lab. of Food Technology, Kurita, 
Nagano-shi, Japan.

405. Mudjisihono, Robertus; Kusman, Nur; Rivai, A. 1985. 
Pengaruh suhu ekstraksi dan varietas kedelai terhadap mutu 
yang dihasilkan [The effects of extraction temperature and 
soybean varieties on the quality of tofu]. Media Penelitian 
Sukamandi (Indonesia) 1:26-32. [Ind]*
• Summary: This journal is published by the Sukamandi 
Research Inst. for Food Crops (Balai Penelitian Tanaman 
Pangan Sukamandi).

406. Nakayama, T.O.M. 1985. Co-precipitation of peanut 
and soybean milks to form tofu. Proceedings of the American 
Peanut Research and Education Society 17:56. *
• Summary: A mixture of 1/3 (weight/weight) peanuts 
and 2/3 soybeans was used to prepare tofu in a traditional 
manner, coagulated with calcium sulfate. The resulting 
curds were shown to refl ect the increased contribution of oil 
from the peanuts. Composition of minerals and protein were 
similar. Address: Dep. of Food Science, Univ. of Georgia 
Agric. Exp. Station, Experiment, GA 30212.

407. Nasoya Foods. 1985. A “tempeh-tation” for healthy 
sandwiches and entrees (poster). Mechanic St. Ext. (P.O. Box 
841), Leominster, MA 01453. 4.25 by 11 inches,
• Summary:  Horizontal, on card stock. A large color photo 
in the center shows two halves of a tempeh sandwich, with 
sprouts and lettuce. A black olive and cucumber are on the 
side. The printing is black on white. “High in protein. Rich 
in B vitamins.” A color photo shows two packages of Nasoya 
Foods tempeh. Note: Nasoya is now making its own tempeh. 
Address: Leominster, Massachusetts.
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408. Product Name:  Tofu Spread [Szechuan, or Dill].
Manufacturer’s Name:  Natural Alternatives.
Manufacturer’s Address:  Alexandria, Virginia.
Date of Introduction:  1985.
Wt/Vol., Packaging, Price:  8 oz. plastic tub. Retails for 
$2.25 (7/92, Maryland).
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Robert Ashton, 
owner of Natural Alternatives / Promart. 1992. Sept. 14. He 
introduced these two products in 1985; his fi rst tofu spreads 
were launched in 1981.

409. North Dakota Soybean Council–New state soybean 
association. 1985.
• Summary: Damien, John. 1988. “Soybean dessert product 
cuts out middleman” [cow]. Sun (Jamestown, North Dakota). 
May 16. At the North Dakota Newspaper Convention, 
samples of Tofulicious, a soybean-based, non-dairy frozen 
dessert were passed around for taste testing. The North 
Dakota Soybean Council likes that label and is trying to open 
a market for Tofulicious in the state.

Soya & Oilseed Bluebook. 2004, p. 24. “North Dakota 
Soybean Council, 1411 32nd St. SW, Fargo, ND 58103... 
Founded: 1985. Membership: This is a non-member council. 
All North Dakota farmers participate in this soybean check-
off program.”

410. Product Name:  Tofu Pizza (On Sprouted Wheat Crust 
with Dairy Cheese).
Manufacturer’s Name:  Palomar Mountain Soyfoods.
Manufacturer’s Address:  Escondido, California.
Date of Introduction:  1985.
New Product–Documentation:  Talk with Alex Press. 1990. 
Feb. 28. He started selling this product in 1985, after he 
moved to a new location in Escondido. Firm grated tofu was 
added to the pizza sauce. Then vegetables and cheese were 

put on top of that.

411. Park, Yong-Gone; Park, B.D.; Choi, K.S. 1985. 
[Changes of ultrastructure of tissues, characteristics of 
protein, and tofu yield with increased soybean soaking time]. 
J. of the Korean Society of Food Science and Nutrition 
14(4):381-86. [21 ref. Kor; eng]
• Summary: Tofu yield was increased from 45.0% to 55.4% 
when soaking time was increased from 5 to 24 hours. 
Address: Dep. of Food Science & Technology, Yeungnam 
Univ., Gyongsangbuk-do, South Korea.

412. Product Name:  [Tempeh Sandwich Spread 
(Yugoslavian)].
Foreign Name:  Tempeh–Aufstrich (Jugoslawisch).
Manufacturer’s Name:  Pro Natura.
Manufacturer’s Address:  Elisabetenstr. 10, D-6074 
Roedermark, West Germany.  Phone: 06074-97437.
Date of Introduction:  1985.
Ingredients:  Incl. tofu, tempeh, spices.
Wt/Vol., Packaging, Price:  180 gm glass.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et from Tofuhaus 
Tiefenthal, a distributor. 1988.

413. Product Name:  [Tofu Sandwich Spread (Hungarian, or 
Chinese)].
Foreign Name:  Tofu–Brotaufstrich (Ungarisch und 
chinesisch).
Manufacturer’s Name:  Pro Natura.
Manufacturer’s Address:  Elisabetenstr. 10, D-6074 
Roedermark, West Germany.  Phone: 06074-97437.
Date of Introduction:  1985.
Ingredients:  Incl. Tofu, brown rice, cereals, cold-pressed 
oil, and seasonings.
Wt/Vol., Packaging, Price:  180 gm glass.
How Stored:  Shelf stable; refrigerate after opening.



Tofu & Tofu Products (1985-1994)   113

© Copyright Soyinfo Center 2022

New Product–Documentation:  Leafl et from Tofuhaus 
Tiefenthal, a distributor. 1988.

414. Product Name:  [Tofu Entree “Pasta Asciutta”].
Foreign Name:  Tofu–Gericht “Pasta Asciuta”.
Manufacturer’s Name:  Pro Natura.
Manufacturer’s Address:  Elisabetenstr. 10, D-6074 
Roedermark, West Germany.  Phone: 06074-97437.
Date of Introduction:  1985.
Ingredients:  Incl. tofu, tomatoes, cereals, spices.
Wt/Vol., Packaging, Price:  330 gm glass.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et from Tofuhaus 
Tiefenthal, a distributor. 1988. “This famous Italian specialty 
is made with a base of tofu.” Note: In Italian, pasta asciutta 
refers to “macaroni and cheese.”

415. Product Name:  [Tofu Salads (German, Russian, 
Brazilian, Chinese, Hungarian, With Fresh Herbs, or 
Japanese Style)].
Foreign Name:  Tofu–Salate (Deutsch, Russisch, 
Brasilianisch, Chinesisch, Ungarisch, Mit frischen Kraeutern, 
Japanisch).
Manufacturer’s Name:  Pro Natura.
Manufacturer’s Address:  Elisabetenstr. 10, D-6074 
Roedermark, West Germany.  Phone: 06074-97437.
Date of Introduction:  1985.
Wt/Vol., Packaging, Price:  330 gm glass.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et from Tofuhaus 
Tiefenthal, a distributor. 1988. “No preservatives are used. 
They are sterilized to make them non-perishable.” Letter 
from Herm. Berief of Tofukost-Werk TKW. 1988. Oct. 27. 
There is no company named Pro Natura listed in the phone 
directory in Rödermark. Form fi lled out by Albert Hess. 
1988. Dec. 1. The company started making all their soyfoods 
in about 1985. E. Rauch is in charge. Gives current address 
and phone in Rödermark.
 Letter from Bernd Drosihn. 1990. May 10. This 
company is now located at Waldstrasse 9, D-6120 
Michelstadt-Vielbrunn, West Germany. Phone: 06066/1479.

416. Product Name:  [Tofu Mayonnaise or Dressing].
Foreign Name:  Tofu–Salatverfeinerer.
Manufacturer’s Name:  Pro Natura.
Manufacturer’s Address:  Elisabetenstr. 10, D-6074 
Roedermark, West Germany.  Phone: 06074-97437.
Date of Introduction:  1985.
Ingredients:  Contains only 20% fat.
Wt/Vol., Packaging, Price:  300 gm glass.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et from Tofuhaus 
Tiefenthal, a distributor. 1988.

417. Product Name:  [Tofu Bars].
Foreign Name:  Tofu–Stange.
Manufacturer’s Name:  Pro Natura.
Manufacturer’s Address:  Elisabetenstr. 10, D-6074 
Roedermark, West Germany.  Phone: 06074-97437.
Date of Introduction:  1985.
Ingredients:  Incl. tofu, cereals, vegetables.
Wt/Vol., Packaging, Price:  190-200 gm vacuum pack.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et from Tofuhaus 
Tiefenthal, a distributor. 1988. “Nice as a spread for bread, or 
cut in strips for use in salads, hot pots, or soups.”

418. Sohn, Jung-Woo; Kim, W.J. 1985. [Some quality 
changes in soybean curd by addition of dried soymilk 
residue]. Korean J. of Food Science and Technology 
17(6):522-25. [14 ref. Kor; eng]
• Summary: Dried okara (the residue from making soymilk) 
was added at up to 30% to the soybean water extract used 
to make tofu. As proportions of okara increased, volume 
and water holding capacity of the curd were reduced and 
penetration value increased. Sag value increased up to 20% 
residue, then decreased drastically to 30%. Overall physical 
and sensory attributes indicate that 10% residue inclusion 
would be acceptable. Address: Dep. of Food & Nutrition, 
Sook-Myung Women’s Univ., Seoul, South Korea.

419. Product Name:  [Tofu Ice Cream].
Manufacturer’s Name:  Solnuts B.V.
Manufacturer’s Address:  Swaardvenstraat 41, P.O. Box 
5066, 5048 AV Tilburg, Netherlands.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
100.

420. Product Name:  Tofu Burrito Filling with Red Chile.
Manufacturer’s Name:  Southwest Soy Foods.
Manufacturer’s Address:  2889 Trades West Rd., Santa Fe, 
NM 87501.  Phone: 505-471-8979.
Date of Introduction:  1985.
Ingredients:  Potatoes, tofu, onions, red chile, water, shoyu, 
saffl ower oil, spices.
Wt/Vol., Packaging, Price:  2 lb pack. Retails for $2.40 
(9/90, New Mexico).
How Stored:  Frozen.
New Product–Documentation:  Talk with Richard 
Jennings. 1987. Dec. 28. Gave date of introduction. This 
product is sold only to foodservice organizations.

421. Product Name:  Tempeh.
Manufacturer’s Name:  Soy Power (Marketer-Distributor). 
Made in South San Francisco by Quong Hop & Co.
Manufacturer’s Address:  2811-A Ocean Park Blvd., Santa 
Monica, CA 90405.
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Date of Introduction:  1985.
New Product–Documentation:  Talk with Kevin Cross. 
1988. Sept. 22. Made by Quong Hop. Introduced in about 
1985.

422. Product Name:  Soya Nova Herb & Garlic Tofu.
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:  1985.
Ingredients:  Incl. tofu, garlic, herbs.
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 Herb & Garlic Tofu in 
1985.

423. Product Name:  Soya Nova Tofu.
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:  1985.
New Product–Documentation:  Two early entries in the 
Soyfoods Center NAMES database: (1) Chris Kodaly, R.R. 
#1, Mayne, BC, V0N 2U0, Canada. for Debbie Lauzon and 
Chris Kodaly. 1987. June 4. Nova Food at R.R. #1, Isabella 
Point Rd., Fulford Harbour, Saltspring Island, BC, V0S 1C0, 
Canada, is making tofu. Phone: 604-653-9259.
 Talk with Greg Lundh of Silverking Soya Foods in 
Nelson, BC, Canada. 1990. Oct. 20. Soya Nova Tofu Shop 
makes tofu at R.R. #2 Rourke Rd., C-28, Ganges, Saltspring 
Island, British Columbia, V0S 1E0, Canada. Phone: 604-
537-9651. The owners are Chris and Debbie Kodaly. 
Saltspring is one of the “Gulf Islands” in the Straight of 
Georgia between Vancouver Island and southern southwest 
tip of the mainland of BC. They have been in business for 
5-7 years. They started the business themselves and they 
have been in the same location for at least the last 5 years. 
They make tofu, herb tofu, and many other soyfood products. 
They label their products. They make 700 lb/week of tofu 
(plain and herb), plus soysage, soysage pastries (made by a 
French pastry chef).
 Letter from Deborah Lauzon. 1991. Feb. 6. They moved 
to Ganges in 1985.
 Talk with Silverking. 1992. Sept. They have a new Takai 
pressure cooker and boiler. They used to make 900 to 1,000 
lb/week of tofu, but now they hope to make that much in one 
day.

424. Product Name:  [Tofu, and Seitan].
Foreign Name:  Tofu, Seitan.
Manufacturer’s Name:  Soyalab.

Manufacturer’s Address:  Florence, Italy.
Date of Introduction:  1985.
New Product–Documentation:  Talk with (call from) 
Marcello Panchetti of Soyalab in Italy. 1993. Oct. 31. This 
company started making tofu and seitan in 1985. They 
introduced mochi in 1990, and also make peanut butter, and 
hazelnut butter. He is interested in starting to make tempeh. 
The company still makes all these products. They are located 
outside of Florence at Via B. Cellini 48N, 50020 Sambuca 
Val di Pesa (Firenze), Italy. But in 1985 they were located at 
a different address in Florence.
 Call from Marco Lamonica. 1993. Dec. 9. They would 
like to make a soy cheese based on tofu, like TofuRella, 
which he saw in America. They plan to order a pressure 
cooker system for making tofu.

425. Soyfoods company logos. 1985. 1 p.
• Summary:  See next page. 
 1. Tomsun Foods, Inc. (Greenfi eld, Massachusetts).
 2. Island Tofu Works (Bar Harbor, Maine).

426. Product Name:  [Tofu Puffs].
Foreign Name:  Souffl es de Tofu.
Manufacturer’s Name:  Sunrise Market Ltd.
Manufacturer’s Address:  729 Powell St., Vancouver, BC, 
V6A 1H5, Canada.  Phone: 604-254-0701.
Date of Introduction:  1985.
Ingredients:  Water, extract of soy, magnesium chloride, 
vegetable oil (canola and soybean). vegetable oil.
Wt/Vol., Packaging, Price:  95 gm (3.25 oz).
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1987. 4 x 3 inches. 
Red and black on yellow. “Fully cooked. Keep refrigerated. 
Heat and serve.” Form fi lled out by Peter Joe. 1988. May 20. 
Gives date.

427. Product Name:  [Tofu Dessert].
Foreign Name:  Tofu Dessert.
Manufacturer’s Name:  Sunrise Market Ltd.
Manufacturer’s Address:  729 Powell St., Vancouver, BC, 
V6A 1H5, Canada.
Date of Introduction:  1985.
Ingredients:  Water, soybeans, sugar, calcium sulphate, 
glucono-delta-lactone.
Wt/Vol., Packaging, Price:  10 oz (300 gm).
How Stored:  Refrigerated.
New Product–Documentation:   See next page. Label. 5.5 
by 3.5 inches. Red and white with color photo in middle 
of yogurt-like tofu surrounded by fruits (kiwi, strawberry, 
peaches) in a glass cup. “Pasteurized. No preservative.” 
Product name also written in Chinese–Doufu-hwa [literally, 
tofu fl owers]. Form fi lled out by Peter Joe. 1988. May 20. 
Gives date.
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428. Takai Tofu & Soymilk Equipment Co. 1985. Modern 
soymilk plant: Makes delicious dairylike soymilk with no 
beany fl avor. 1-1 Inari, Nonoichi-machi, Ishikawa-ken 921, 
Japan. 4 p. 30 cm. [Eng; Jap]
• Summary: Manufacturer’s catalog. The front and rear 

covers are black letters on light 
blue. With 5 inserts including 
excellent fold-out layouts and fl oor 
plans, fl ow chart, and “Information 
sheet: Your soymilk production 
plans.”

429. Product Name:  Tofutti (Soft 
Serve Mix) [Vanilla, Chocolate, 
Strawberry, Banana Pecan].
Manufacturer’s Name:  Tofu 
Time, Inc.
Manufacturer’s Address:  1098 
Randolph Ave., Rahway, NJ 07065.
Date of Introduction:  1985.
Ingredients:  Strawberry: Water, 
high fructose corn sweeteners, 
corn oil, tofu, isolated soy protein, 
strawberry juice, all natural 
fl avorings, soy lecithin, vegetable 
gums (guar seed, carob bean, 
carrageenan), strawberry color made 

from the juice of beets, salt.
Wt/Vol., Packaging, Price:  1 gallon Pure-Pak carton.
How Stored:  -
New Product–Documentation:  Labels sent by Tofu Time, 
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Inc. 1985.

430. Product Name:  [Tofunaise (Tofu Mayonnaise), and 
Tofu Dressing].
Foreign Name:  Tofunaise, Tofudressing.
Manufacturer’s Name:  Tofurei Wels. Renamed Schoen 
Tofurei in 1987.
Manufacturer’s Address:  Prinz Eugen Strasse 1, A-4600 
Wels, Austria.  Phone: 07242/834222, 78073.
Date of Introduction:  1985.
New Product–Documentation:  Price List. 1988. With dates 
products were introduced. Each product comes in a 210 ml 
jar.

431. Product Name:  Soft Tofu, Firm Tofu, Fried Tofu, 
Baked Tofu, Tofu Strips (like noodles), Spiced Tofu (Wu 
Hsiang Doufu Gan), Soymilk.
Manufacturer’s Name:  Visoy.
Manufacturer’s Address:  111 West Elmyra, Los Angeles, 
CA 90012.  Phone: 213-221-4079.
Date of Introduction:  1985.
New Product–Documentation:  Talk with Shoan Yamauchi. 
1988. Oct. 23. This company is a small, Chinese-run 
company. Talk with David Ma. 1988. Oct. 24. The company 
started making all these products in 1985.

432. Product Name:  Santa Cruz Tempeh Burgers 
(Marinated) [Ginger Herb].
Manufacturer’s Name:  Western Soy Complements.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-479-05968.
Date of Introduction:  1985.
Ingredients:  Soy tempeh, shoyu, fi ltered water, fresh ginger, 
garlic, spices.
Wt/Vol., Packaging, Price:  6 oz.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Talk with Jeremiah 
Ridenour. 1988. Aug. 31. This product was launched in 1985.

433. Product Name:  Original Hard Style Tofu.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1985.
Ingredients:  Water, soybeans, naturally occurring gypsum 
and seawater extract (nigari).
Wt/Vol., Packaging, Price:  16 oz vacuum packed inside a 
colorful outer paperboard box.
How Stored:  Refrigerated.
New Product–Documentation:  Label (box). 1987, undated. 
“Meal builder recipes on back (Tofu Enchiladas, Almond 
Tofu Stir Fry). Est. 1977. Boulder, Colorado. No Cholesterol. 
High Protein. Low Calories. Low Sodium. No Additives. No 
Preservatives.” Copyright 1985.

434. Product Name:  [Smoked Tofu].
Foreign Name:  Raeucher Tofu.
Manufacturer’s Name:  Yamato Tofuhaus Sojaprodukte 
GmbH.
Manufacturer’s Address:  Moessingerstr. 41, D-7406 
Moessingen 2-Belsen, West Germany.  Phone: 07071-71094 
or 95.
Date of Introduction:  1985.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Klaus Gaiser. 
1990. March 12. This tofu was launched in about 1985. It 
is still one of his best-selling products. He feels that it is the 
best smoked tofu he has ever seen.

435. Product Name:  [Tofu Pâté {packed in glass jars} 
(Smoked, or Marjoram)].
Foreign Name:  Raeucher-Tofupastete, Marjoran 
Tofupastete.
Manufacturer’s Name:  Yamato Tofuhaus Sojaprodukte 
GmbH.
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Manufacturer’s Address:  Moessingerstr. 41, D-7406 
Moessingen 2-Belsen, West Germany.  Phone: 07071-71094 
or 95.
Date of Introduction:  1985.
Wt/Vol., Packaging, Price:  Glass jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Talk with Klaus Gaiser. 
1990. March 12. These products were launched in about 
1985.
 Talk with Klaus Gaiser. 1990. May 8. This product can 
be cut into slices. It is more like jelly, and contains agar. It is 
like a sausage in a glass jar. You can get it out in one piece.

436. Product Name:  [Soyburger, and Okara’s Croquette].
Manufacturer’s Name:  Zuaitzo.
Manufacturer’s Address:  Calle Diputacion 5* Piso, Calle 
Correria 39 Bajo, 01001 Vitoria-Gasteiz, Spain.  Phone: 
945/28 86 30.
Date of Introduction:  1985.
Ingredients:  Tofu, okara.
New Product–Documentation:  Soya Bluebook. 1985. p. 
83, 101. Letter from Javier Arocena. “I started to work with 
soy in 1982 on a family scale and in 1984 on an industrial 
level. I started to make hamburgers of tofu and seitan in 
about Nov. 1987, but they didn’t sell very well.”
 Note: This is the earliest Spanish-language document 
seen (Nov. 2014) that mentions a meatless burger–Soyburger.

437. Andoh, Elizabeth. 1985. An American taste of Japan. 
New York, NY: William Morrow and Co. 334 p. + [8] pages 
of color plates. Illust. by Susan Blubaugh. Color photos by 
Aaron Rezny). Index. 25 cm.
• Summary: This is a beautiful, remarkable book by a 
perfectionist with an intensely curious mind, a woman who 
really understands (is indeed an authority on) Japanese 
foods, cookery, language and culture. The illustrations and 
photos are likewise exquisite.
 Contents: A note on the romanization and pronunciation 
of Japanese. Acknowledgments. An introduction to cross-
cultural cooking (including a brief autobiography). At the 
market, in the kitchen (“A guide to buying and storing 
Japanese foodstuffs and equipment, plus an explanation 
of certain Japanese cooking terms and techniques”). The 
recipes: Soups, appetizers, sushi (in the lingo of the sushi 
bar, rice is known as shari and soy sauce as murasaki–
literally “purple”), main dishes, side dishes, desserts. Setting 
the cross-cultural table. Photography credits. Mail-order and 
shopping guide.
 Soyfoods [and sea vegetables] are so abundantly 
represented that we will only refer the reader to the glossary 
plus (“At the market, in the kitchen,” p. 19-44) and index. 
In the glossary: Abura agé (fried bean curd). Ao nori (sea 
herb fl akes). Kanten (agar). Kombu (kelp). Miso (fermented 
bean paste). Miso shiru (also called omi-otsuke [a woman’s 

word]). Neri miso (glossy bean-paste sauce). Nori (laver). 
Soy sauce (The subtle, full-bodied aroma of soy sauce 
“does fade after several months. Keep opened bottles tightly 
capped on a dark shelf in your kitchen”). Tofu (bean curd; 
kinugoshi, momen, yaki-dofu). Usukuchi shoyu. Yaki-zushi 
nori.
 An American who traveled to Japan in 1966 to study 
Japanese, Andoh married (in 1969) into the Japanese family 
she visited there. She enrolled in a class at the Yanagihara 
School of Classical Japanese Cooking, where she studied for 
six years.
 Each recipe has two titles: (1) A long, descriptive 
title in English with large, bold typeface and title-style 
capitalization. (2) Under a hairline, the actual Japanese title, 
in regular capital letters. The modern Hepburn system of 
romanization is used throughout the book, so that diacritical 
marks are used consistently with the appropriate words. Page 
52: “Light Bean Soup with Slender White Mushrooms and 
Bean Curd: Enokidaké no Miso Shiru.” Page 183: “Bean 
Curd Tempura with Spicy Scallion Sauce: Agé Dashi-Dôfu.”
 Note: Use of the terms “bean curd” and “bean sauce” 
(instead of the now more widely used “tofu” and “miso”) in 
recipe titles, text, and index makes these parts of the book 
seem slightly imperfect. Address: Japan.

438. Batt, Eva. 1985. Eva Batt’s vegan cooking. 
Wellingborough, Northamptonshire, England: Thorsons 
Publishers Ltd. 144 p. Illust. (55 line drawings) by Margaret 
Leaman. Index. 22 cm.
• Summary: Across the bottom of the front cover: “The 
classic vegan cookbook. Recommended by The Vegan 
Society.”
 Contents: Acknowledgements. Introduction. Mueslis. 
Soups and small savouries. Salads and Salad dressings. Ways 
with vegetables. Main meals. Small savouries. Savoury 
sauces, stuffi ngs and spreads. Desserts and ice cream. Bread, 
cakes and buns. Pastry, biscuits and cookies. Miscellaneous. 
Useful information.
 Soy related: In the Introduction are sections on “Soya” 
(p. 13-14) and “Textured Vegetable Protein (TVP)” (p. 17; 
several brands are available. “Most come in fl avoured and 
unfl avoured varieties, in chunks and mince.” This nutritious 
food is low in fat, “high in protein, economical, easily stored, 
requires very little cooking, and no waste {bone, skin, gristle 
or fat} is involved”).
 Recipes include: Beauty breakfast (with “3 tablespoons 
vegetable milk” [Plantmilk concentrated soymilk], p. 28). 
Fresh fruit muesli (with vegetable milk, p. 29). Cream of 
onion soup (with “2 teaspoons soya fl our” and “¼ pint {140 
ml} undiluted concentrated vegetable milk,” p. 34). Salad 
cream (with “1 tablespoon undiluted concentrated vegetable 
milk,” p. 41). Tofu mayonnaise (with “4 oz {120 gm} silken 
tofu,” p. 41). Basic nutmeat mixture (with “2 level teaspoons 
soya fl our,” p. 54). Curried textured vegetable protein (with 
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“1½ oz {45 gm} unfl avoured textured vegetable protein, 
mince or chunks,” p. 55). Mushroom pie (with soya fl our, 
p. 62). Fricassee with mushrooms (with “2 oz {55 gm} tvp 
mince,” p. 63). Savoury steak (with “tvp slices” and “soy 
sauce,” p. 66). Bengal curry (with “1 teaspoon soya sauce,” 
p. 68). Pizza (with “10 oz {285 gm} cooked tvp or tin of 
soya beans,” p. 75). Onion tart (with “Soya sauce,” p. 76). 
Soya fritters (with soya fl our, p. 79). Soya burgers (with “2 
oz. tvp mince,” p. 81). Soya crispie (with soya fl our, p. 92). 
Junket (with “½ pint {285 ml} concentrated soya milk,” 
p. 96). Banana ice-cream (with “¼ pint soya milk,” p. 97). 
Plamil ice-cream (with “7 fl  oz {200 ml} concentrated soya 
milk,” p. 97). Fruit and nut loaf (with “7 fl  oz {200 ml} soya 
milk,” p. 101). Tiger’s bread (with 1 oz {30 gm} soya fl our,” 
p. 102). Small fruit cakes (with soya fl our, p. 102). Soya 
‘cheese’ (cream style) (with “4 oz soya fl our,” p. 122). Soya 
‘cheese’ (cheddar style) (with “3½ oz Soyolk or other heat-
treated soya fl our,” p. 122). Soya compote (with “2 oz. soya 
fl akes”). Soya milk and/or soya fl our are used in many baked 
goods (breads, cakes, and buns, etc., see p. 99-137).
 Note: Eva has basically not yet realized how tofu, 
tempeh, miso and good-tasting soymilk can transform a 
vegan diet.
 Previous edition published as Eva Batt’s Vegan Cookery, 
the fi rst major vegan cookbook ever published, with over 300 
recipes, plus practical advice and nutritional information. 
The “corporate author” is given on OCLC as the Vegan 
Society.
 Plamil Foods put this at the top of its list of 
recommended vegan cookbooks. “This cookery book is 
most comprehensive and advises on preparing nutritious 
appetising meals without meat, fi sh, eggs or dairy products. 
Essential nutrients from vegetable sources, planning meals 
for best food value, savoury dishes, snacks, desserts, cakes, 
bread, biscuits, sauces, garnishes, etc.” Address: Vegan 
Society, UK.

439. Bradford, Peter; Bradford, Montse. 1985. Cooking 
with sea vegetables: A collection of naturally delicious 
dishes using to the full the bountiful harvest of the oceans. 
Wellingborough & New York: Thorsons Publishing Group. 
144 p. Illust. by Sue Reid. Index. 22 cm. [8 ref]
• Summary: The Bradfords have spent considerable time 
studying food in Japan and are especially well qualifi ed 
to present this vegan, macrobiotic cookbook. It contains 
defi nitions of and/or recipes for using tofu, tempeh, miso, 
natto (“The taste of these sticky fermented soya beans 
is either loved or hated. It is somewhat like a very ripe 
cheese”), shoyu (soy sauce), and seitan. Address: UK.

440. Brody, Jane E. 1985. Jane Brody’s good food book: 
Living the high-carbohydrate way. New York & London: 
W.W. Norton & Co. xxviii + 700 p. Foreword by Pierre 
Franey. Illust. (line drawings by Ray Skibinski). Index. 24 

cm.
• Summary: Advocates a diet with more complex 
carbohydrates and starches–including whole grains and 
beans.
 The section titled “Soy, the queen of beans” has the 
following contents: Soy protein, the meat of the East. 
Soy oil, a boon to blood vessels. A selection of super soy 
foods: Tofu–fast track to soy nutrition, tempeh–a treat from 
Indonesia, soybean sprouts–growing nutrients, soy fl our–a 
protein boost, textured vegetable protein, for more recipes.
 “Soy, the Queen of beans. The soybean may be the 
single most important food produced in the world today. It 
is certainly the most versatile.” A praiseful introduction to 
soy protein, soy oil, soy grits, fl akes and fl our, soy powder 
(isolate), soy milk, soy nuts, tofu, tempeh, soy sprouts, 
and textured vegetable protein... by one of America’s most 
widely read food writers.
 Dr. C.R. Sirtori and collaborators at the University of 
Milan found that a diet rich in soy protein is considerably 
more effective in lowering cholesterol than is the traditional 
low-fat “prudent” diets. Even when 500 milligrams of 
cholesterol–the equivalent of two large egg yolks–were 
added to the soy diet, blood cholesterol levels did not rise, 
the study showed.
 On the inside rear dust jacket is a portrait photo of Jane 
Brody and a brief biography. Born in New York City, she 
received her B.S. degree from Cornell University [Ithaca, 
New York] and her M.S. in Journalism from the University 
of Wisconsin School of Journalism. She lives with her family 
in Brooklyn, New York.
 Note: This book is not vegetarian; meat, fi sh and poultry 
are used extensively, but not as extensively as in many 
cookbooks. Address: Food writer for The New York Times.

441. 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 fi rm 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. 
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148-49). Tofu miso stew (p. 150-52). Alaskan tofu (p. 153-
54). Mushroom tofu stroganoff (p. 155-56).

442. Brown, Ellen. 1985. Cooking with the new American 
chefs. New York, NY: Harper & Row. 367 p. Illust. Index. 28 
cm.
• Summary: A decade ago the home cook would have had to 
venture to the nearest Chinatown to buy fresh snow peas, but 
not such ingredients are increasingly found in the produce 
section of mainstream American supermarkets and grocery 
stores.
 “Credit for this must go to a great extent to produce 
wholesaler Frieda Caplan, who along with her daughter, 
Karen, runs Frieda’s Finest, a specialty produce supply house 
in Los Angeles, known by its lavender-and-black labels.” In 
1962 she popularized the kiwi fruit by renaming it; formerly 
it had been the “Chinese gooseberry.”
 In the produce area, over the past twenty years, Frieda 
has been responsible for many fi rsts, including the idea 
of moving tofu out of the dairy case and into the produce 
section, next to fresh foods, such as ginger root, with which 
it would most often be used.
 Note: However, in the produce section, tofu was rarely 
refrigerated to the level required by law.
 A recipe for “Chinese crab” (developed by Wolfgang 
Puck) calls for “2 tablespoons Chinese fermented black 
beans” (p. 258). Address: Food industry consultant, food 
writer, restaurant critic, and former food editor of USA 
Today.

443. Brown, James T. 1985. Harvest of the sun: An 
illustrated history of Riverside County. Northridge, 
California: Windsor Publications, Inc. 248 p. See Loma 
Linda Foods. p. 188-89.
• Summary: “In the early 1900s Southern and Northern 
California Seventh-day Adventists were actively working 
in the areas of diet and health. Some of their efforts resulted 
in the formation of the Loma Linda Sanitarium and Loma 
Linda College of Medical Evangelists.
 “Loma Linda Foods began in 1906, supplying bakery 
goods for the sanitarium, the college, and the small 
community of Loma Linda. It made a variety of baked 
stone-ground, whole-wheat breads, health cookies, and fruit 
crackers.
 “Demands from residents for the bakery goods grew 
quickly. They liked the life-style and diet and came to rely on 
the company for its products. By 1907 increased production 
required the construction of a separate building, a small 
white-frame structure located on Anderson Street across 
from the railroad station in Loma Linda.
 “Now there was room for the production of foods 
similar to Dr. Kellogg’s original line of foods as well as 
experimentation with new lines. Breakfast cereals, meat 
analogs from soybean and wheat, soy milk, and canned tofu 

were added, and bakery items became less important over the 
years.
 “In 1933 the name was offi cially changed to Loma 
Linda Foods and by 1935 delivery routes brought the fi rm’s 
products to stores within a 125-mile radius. Since working 
space was cramped and Loma Linda Foods wanted to 
concentrate on production of the breakfast cereal, Ruskets, 
the decision was made to relocate. The company opted for a 
site next to La Sierra Junior College near Riverside, with the 
promise of student employment cinching the move. In Nov. 
1938 the fi rst section of the present plant began operation.”
 “Before the relocation sales had totaled $60,000 a year. 
Sales increased rapidly during World War II, almost doubling 
during the fi rst 6 months of 1943. Annual sales now total 
several million dollars...”
 “Loma Linda Foods’ association with Dr. Harry Miller 
provided a major impact on its growth. In January 1951 the 
company took over his International Nutrition Laboratories, 
Inc., in Mt. Vernon, Ohio. Dr. Miller donated the sales profi t 
to form the International Nutrition Research Foundation at 
the Arlington plant near Riverside. Under his direction the 
foundation did much to establish soy foods as a scientifi cally 
recognized source of superior vegetable protein for human 
needs.
 “By 1966 the company was producing six types of soy 
milk, which now accounts for 70% of its market. In the late 
1960s Loma Linda Foods adopted a further innovation in the 
vegetarian protein foods fi eld–spun protein fi ber, which it 
now manufactures.”
 “From humble beginnings Loma Linda Foods has now 
grown to employ 250 people in its two plants and to carry a 
line of 70 products.”
 Large photos show: (1) The original building and staff 
in 1925; over the doorway is written “Loma Linda Food 
Co. Bread and Health Foods. Wholesale Only.” (2) The 
present facility at 11503 Pierce Street, Riverside. Address: 
California.

444. Carter, O.G. 1985. Breeding soybeans for special 
uses. In: R. Shibles, ed. 1985. World Soybean Research 
Conference III: Proceedings. Boulder, Colorado: Westview 
Press. xxiii + 1262 p. See p. 374-79. [27 ref]
• Summary: Contents: Oil quality. Protein: Tofu, soymilk. 
Oligosaccharides. Cookability. Anti-nutritional factors. 
Conclusions. Address: Asst. Principal, Hawkesbury 
Agricultural College, Richmond, New South Wales, 2753, 
Australia.

445. Culioli, J. 1985. Les procédés de texturation des 
matières protéiques végétales: Aspects technologiques [The 
processes of texturization of vegetable protein materials: 
Technological aspects]. In: B. Godon, ed. 1985. Protéines 
Végétales [Vegetable Proteins]. Paris: Technique et 
Documentation–Lavoisier : APRIA. xxvi + 629 p. See p. 
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489-522. [99 ref. Fre]
• Summary: Contents: Introduction. Traditional foods 
based on textured soy protein: Tofu, dried-frozen tofu, 
yuba, sufu (fermented tofu), tempeh. The principles of 
protein texturization. Spinning: Historical, processes, 
aptitude of proteins for spinning, the texture and structure 
of spun proteins, the techniques of spinning derived from 
the Boyer process. Cooking–extrusion. Other processes 
for texturization of protein. Conclusion. Address: Institut 
National de la Recherche Agronomique, Station de 
Recherches sur la Viande, Theix 63110 Beaumont, France.

446. Diamond, Harvey; Diamond, Marilyn. 1985. Fit for life. 
New York, NY: Warner Books. xiv + 341 p. Index. 24 cm. 
Paperback edition published Feb. 1987. 316 p. [204* ref]
• Summary: Contents: Part I–The principles. Introduction. 
1. Diets don’t work. 2. Natural hygiene. 3. The natural 
body cycles. 4. The theory of metabolic imbalance. 5. The 
principle of high-water-content food. 6. The principle of 
proper food combining. 7. The principle of correct fruit 
consumption. 8. The theory of detoxifi cation. 9. Protein. 10. 
Dairy products. 11. Exercise. 12. You are what you think you 
are. 13. The most frequently asked questions. Part II–The 
program. Introduction. 1. Breakfast. 2. Fresh juices. 3. The 
energy ladder. 4. The Fit for Life shopping list. 5. The main-
course salad. 6. Life-style guidelines. A four-week example 
of the fi tness life-style. In conclusion. Bibliography.
 The only references to soy or soyfoods in the index 
are: Miso (p. 175; Cold Mountain, Eden, Westbrae), Soy 
sauce and Tamari sauce (p. 176; low-sodium–Eden, Soken, 
Westbrae). The text mentions Tofu Sauce (Westbrae). The 
authors (who live in semi-tropical Los Angeles) advocate 
high consumption of fruit, and are apparently unaware of 
tofu and tempeh. The book is near vegetarian but includes 
the use of fi sh, seafood, chicken, and turkey (p. 173-74, 237). 
It advises against the use of dairy products.
 The paperback edition announces: “America’s all-time 
#1 health and diet book! Over 3 million copies in print!” 
Address: Pasadena, California.

447. Duke, James A.; Ayensu, Edward E. 1985. Medicinal 
plants of China. 2 vols. Algonac, Michigan: Reference 
Publications, Inc. 705 p. Introduction by Edward S. Ayensu. 
24 cm. Medicinal index (by disease). Common names index. 
Index to species. No. 4 in the series “Medicinal Plants of the 
World.” [234* ref]
• Summary: The plants are grouped by family. Two families 
are tied for containing the largest number of medicinal 
species: Leguminosae (Fabaceae) and Compositae 
(Asteraceae) each have 354 species. The soybean (Glycine 
max) is discussed on p. 326-27. “Uses: Leaf: Bruised leaves 
applied to snakebite. Flower: Used in blindness and opacity 
of the cornea. Stem: Ashes of stalks applied to granular 
hemorrhoids or fungus growths on the anus. Fruit: Green 

hulls chewed to a pulp and applied to corneal and smallpox 
ulcers. Seed: Chinese herbals suggest that soybean is specifi c 
for proper functioning of bowels, heart, kidney, liver and 
stomach; antidote to Aconitum and Croton. Root: Decoction 
astringent. Plant: Bean sprouts (‘Ta tou huang chuen’) 
are considered constructive, laxative, resolvent, to help in 
alopecia [hair loss, baldness], ascites, and rheumatism.
 “A salty relish ‘Hsien-shih’ [salted fermented black 
soybeans] is made by soaking the beans in water for three 
days, spreading them to ferment, with salt, ginger, peppers, 
orange peel, thyme, fennel, and apricot kernels, sealed in an 
earthen jar, and placed in the sun for one month. This relish 
is said to be used for ague, bone diseases, chills, colds, cold 
feet, colic, dogbite, diffi culty in breathing, dysentery, fever, 
headache, marasmus, melancholy, nausea, poisons, and ulcer. 
Bean ferment (tou huang) is used for rheumatism, especially 
of the knees. It is chewed to a paste and applied to eczema. 
Bean curd (tou fu) is prescribed in drunkenness, dysentery, 
ophthalmia, or swellings. Soy sauce (‘Chiang,’ ‘Chiang yu,’ 
‘Shih yu’) is applied to burns, eczema, leprosy, scalds, and 
sores, and is considered useful in preventing abortion and the 
hematuria of pregnancy.
 “Chemistry: Sitosterol, an anticancer active, replaces 
diosgenin in some hypotensive drugs. Stigmasterol used to 
be employed for stiffness. Lecithin derived from soybean 
may function as a vasodepressor and a lipotropic agent. 
Soybean oil, with unsaturated fatty acid, is recommended for 
hypercholesteremia.”
 The adzuki bean (Phaseolus vulgaris) is discussed on p. 
336-37, and kudzu (Pueraria lobata) on p. 339-40. Address: 
1. USDA Germplasm Services Lab., ARS B-001 R-133, 
Beltsville, Maryland 20705.

448. Findlater, Evelyn. 1985. Making your own home 
proteins: Tofu, tempeh, soft cheeses, yoghurt and sprouted 
seeds. London: Century Publishing. 151 p. Illust. Index. 20 
cm.
• Summary: Contents: The soya dairy (The soya bean, 
products of the soya bean {soya fl our, shoyu and tamari, 
miso, cooking with miso}, soya milk, how to make it at 
home, recipes, tofu, silken tofu, yuba, soya milk yoghurt, 
soya milk yoghurt cheese, tempeh). Gluten (wheat protein). 
Goat’s milk dairy produce. Sprouting beans, grains and seeds 
(beans: aduki, alphatoco, chick peas, fl ageolet, lentils, mung 
beans, soya beans).
 A portrait photo of the author appears on the front 
cover; a brief biography is found on the fi rst page and in the 
introduction. Address: England.

449. Global Food Industries Corp. 1985. To present Global 
Food Industries Corporation. 3511 Rupp Parkway, Decatur, 
IL 62526. 38 p. Manufacturer’s catalog.
• Summary: This company makes an instant tofu and 
vegetarian entrees. Address: Decatur, Illinois.
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450. Golde, Muriel Collura. 1985. Vegetarian cooking for 
a better world. Dolgeville, New York: North American 
Vegetarian Society. 30 p. 14 x 22 cm.
• Summary: This is a vegan cookbook, containing no recipes 
calling for the use of eggs or dairy products. The 75 recipes, 
including 11 using tofu as a major ingredient, are all simple 
to prepare. NAVS was founded in 1974. Introduction by 
George L. Eisman. Address: North American Vegetarian 
Society, Box 72, Dolgeville, NY 13329.

451. Hermana, -. 1985. Pengelolaan kedelai menjadi 
berbagai bahan makanan [Management of soybean for 
foods]. In: Kedelai [Soybeans]. Bogor: Badan Penelitian dan 
Pengembangan Pertanian Bogor (Agency for Agricultural 
Research and Development, Bogor). [Ind]*

452. 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 
fl our; 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.

453. 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 fi rst 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 pre-
dating 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 infl uenced 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 fi sh.” 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 fl avour 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, 
fl our 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 
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 
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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 fl our, 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.”

454. Hume, D.J.; Shanmugasundaram, S.; Beversdorf, 
W.D. 1985. Soyabean (Glycine max (L.) Merrill). In: R.J. 
Summerfi eld and E.H. Roberts, eds. 1985. Grain Legume 
Crops. London: Collins. xvi + 859 p. See p. 391-432. Illust. 

Index. 24 cm. [192 ref]
• Summary: Contents: Introduction: History, current status 
and future projections. Principal economic yield and uses 
of crop products. Principal farming systems. Botanical and 
agronomic features: Symbiotic nitrogen fi xation potential. 
Principal limitations to production and yield: Developing 
countries, developed countries. Fertiliser requirements. 
Quality of seed constituents. Germplasm resources. Principal 
breeding strategies: Adaptation to new geographic areas, 
breeding methodology, breeding objectives, seed quality, pest 
and disease tolerances, current trends in soyabean breeding. 
Avenues of communication among researchers (INTSOY, 
AVDRC, IITA, FAO). Prospects for larger and more stable 
yields.
 Tables: (1) Area (1000 ha), yield (kg per ha), and 
production (1000 tonnes) of soyabeans from 1969-71 to 
1982. (2) Maturity durations and productivity potentials 
of soyabeans in selected countries. (3) Glycine species 
collections around the world. (4) Sources of resistance 
among soyabeans to selected insect pests. (5) Sources of 
resistance among soyabeans to selected diseases.
 Table 9 shows that there are soybean germplasm 
collections in 15 countries. This table has 4 columns: 
Country, location (city), curator, and number of accessions. 
AVRDC in Taiwan has the largest germplasm collection in 
one location (10,400 accessions, Tainan), followed by USA 
(9,648, Illinois and Mississippi), India (4,000, Pantnagar; 
1,800 Amravati), Japan (3,541, Tsukuba; 200, Morioka), 
USSR (3,000, Leningrad), China (3,000 Jilin; 3,000 Hubei; 
2,930 Shadong [sic, Shandong {W.-G. Shantung}]; 2,500 
Beijing; 960 Heilungjiang [Heilongjiang]). Also: Australia 
400, France 500, Nigeria 1,300, Indonesia 600, South Korea 
2,833, North Korea 300, South Africa 600, Sweden 1,200, 
and Thailand 1,686.
 Most tropical soybean types are determinate. Address: 
1&3. Univ. of Guelph, Dep. of Crop Science, Guelph, 
Ontario N1G 2W1, Canada; 2. Asian Vegetable Research 
and Development Centre (AVRDC), PO Box 42, Shanhua, 
Tainan 741, Taiwan, Republic of China.

455. Kikkoman International Inc. 1985. The joy of tofu. 
Great recipes from the Kikkoman kitchens (Leafl et). San 
Francisco, California. 3 panels on each side. Each panel: 20 
x 9 cm.
• Summary: Contains recipes for: Hi-Protein Smoothie, 
Creamy Corn Soup, Tuna-Tofu Sandwich Spread, Spice-
Nut Coffeecake, Marco Polo Pasta Salad, Simple Skillet 
Sukiyaki, Hunan Pork & Tofu Stir-Fry, Raspberry Yogurt 
Fluff Pie. Address: P.O. Box 784, San Francisco, California 
94101.

456. Klein, Hermine. 1985. Die neuen Sojagerichte: Schnell 
und delikat–Natuerliche Rezept-sammlung No. 3 [The new 
soy recipes: Quick and delicate–Natural recipe collection 
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No. 3]. Vienna, Austria: Fachverlag Gesundheit GmbH. 50 p. 
Illust. 24 x 15 cm. [Ger]
• Summary:  An attractive cookbooklet. Contents: 
Introduction. Green seeded soybean recipes. Yellow soybean 
recipes. Making tofu at home. Tofu sweets. Soymilk recipes. 
Miso soups. Soy granule recipes. Soy granule sweets. TVP 
recipes. Soy burgers (Sojastangerln). Address: Vienna, 
Austria.

457. Krieger, Verena. 1985. La cuisine au tofu: Délices 
au soja [Tofu cuisine: The pleasures of soya]. Tanner 
+ Staehelin Verlag, Waserstrasse 16, CH-8029, Zurich, 
Switzerland. 88 p. Illust. No index. 18 cm. [Fre]
• Summary: An abridgment and adaptation of the German 
edition. Translated by Madeline de Couët. A color photo on 
the cover shows a package of Migros tofu next to a salad 
containing tofu cubes and spaghetti topped with a tofu sauce. 
Contents: Recipes–Salads. Sauces. Soup. Entrées. Desserts. 
Special ingredients. Address: Switzerland.

458. Kushi, Aveline; Esko, Wendy. 1985. The changing 
seasons macrobiotic cookbook. Wayne, New Jersey: Avery 
Publishing Group, Inc. xii + 265 p. Illust. Index. 28 cm. [43 
ref]
• Summary: The recipes are arranged by the four seasons. 
The index contains 43 entries for miso, 39 for tofu, 35 for 
tamari, 18 each for seitan and tempeh, 3 for natto, and 1 each 
for Japanese black [soy] beans, and for soybeans (dry).
 Also contains entries for amazake, amazake pudding, 
azuki beans, brown rice, hiziki [hijiki], kuzu, mochi, and sea 
vegetables. Address: Brookline, Massachusetts.

459. 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 scientifi c and technological achievements. This 
degeneration is refl ected 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 modifi cations 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 



Tofu & Tofu Products (1985-1994)   124

© Copyright Soyinfo Center 2022

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. “fi eld 
soybean”) and descriptions of miso, natto, okara, soy fl our, 
soy grits, soy milk, soy oil, tamari soy sauce, tempeh, tofu 
(incl. nigari, oden, Yu-dofu, aburage, inari-zushi), viilia 
(somewhat like soy yogurt from Finland), and yuba.
 The subsection on “Soybeans” (for example, p. 147) 
states: “Yellow soybeans are hard and require thorough 
cooking. They should be soaked overnight with a strip of 
kombu and then pressure-cooked for a short time prior to 
boiling. Properly cooked, yellow soybeans are very soft 
and delicious and give no problems with gas. A delicious 
dish called Colorful Soybean Casserole is made from 
yellow soybeans, kombu, shiitake mushroom, lotus root, 
dried tofu, daikon, carrot, burdock, and celery. The yellow 
variety also goes very well served with hijiki sea vegetables. 
Black soybeans, also known as Japanese black beans, have 
a strong, delicious taste. They may be prepared plain or 
cooked with rice. To sweeten black soybeans, a little barley 
malt, rice syrup, or mirin is often added. Black soybeans are 
usually cleaned by rubbing with a damp towel to prevent 
their skins from falling off under water. During cooking, 
some of the skins from these beans may fl oat 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 fi sh and seafood (see index). Address: 
Brookline and Becket, Massachusetts.

460. Kushi, Michio; Jack, Alex. 1985. Diet for a strong 
heart: Michio Kushi’s macrobiotic dietary guidelines for 
the prevention of high blood pressure, heart attack, and 
stroke. 1st ed. New York, NY: St. Martin’s Press. xx + 532 
p. Foreword by H. Robert Silverstein, M.D., F.A.C.C. Illust. 
Index. 20 cm. 1st paperback edition. [48 + 289 endnotes]
• Summary: Contents: Part I: Preventing Heart Disease 
Naturally. 1. The Heart Disease Epidemic. 2. The 
Macrobiotic Approach to Heart Disease. 3. How the Heart 
Beats. 4. Diet, Ecology, and the Heart. 5. Making Balance 
Naturally. 6. The Standard Macrobiotic Diet. 7. Nutritional 
Studies and the Heart. 8. Cholesterol and the Heart. 9. The 
Macrobiotic Studies at Harvard [University; Massachusetts]. 
10. Diet and the Development of Heart Disease. 11. 
Evaluating the Heart Naturally. 12. Sex, Race, Genetics, 
and Smoking. 13. Diet, Emotions, and the Heart. 14. Diet, 
Exercise, and the Heart. 15. The Artifi cial Heart and the 
Future of Humanity.
 Part II: A Guide to Different Cardiovascular Conditions. 
16. Getting Well. 17. Dietary Recommendations. 18. 
Abnormal Blood Pressure. 19. Coronary Disease and Heart 
Attack. 20. Stroke. 21. Heart Failure and Cardiomyopathy. 
22. Irregular Heartbeats. 23. Valve Disorders. 24. Rheumatic, 
Pulmonary, and Infectious Heart Disease. 25. Diseases of 
the Arteries. 26. Diseases of the Veins. 27. Congenital Heart 
Disease. 28. Case Histories. 29. The Tragical Case History of 
Prince Hamlet.
 Part III: Recipes and Exercises. 30. Kitchen Utensils. 31. 
Menus. 32. Recipes. 33. Cooking Self-Refl ection. 34. Home 
Cares. 35. Breathing and Chanting Exercises. 36. Meditation 
Exercises. 37. Do-In Exercises. 38. Stretching and Walking 
Exercises. 39. Macrobiotic Resources.
 Notes. Glossary. Recommended Reading. Index. Recipe 
Index. Note on the Authors.
 The following soyfoods are mentioned in this book (See 
Glossary and Index): Miso, miso soup, natto, tekka, tempeh, 
tofu.
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 See also: Amasake [amazake], azuki bean, fu (dried 
wheat gluten cakes or sheets), hiziki [hijiki], kelp, kombu, 
kuzu, nori, sea vegetable, seitan, shio kombu, umeboshi, 
wakame.
 See also Framingham Study in the index. Address: 
1. Leader of the international macrobiotic, natural health 
movement; 2. Born in Chicago and grew up in Evanston, 
Illinois. Graduated from Oberlin College in 1967 with a 
degree in philosophy.

461. Legume, Inc. 1985. Annual report. 170 Change Bridge 
Rd., Montville, NJ 07045. 17 p.
Address: New Jersey.

462. Lo, Kenneth H.C. 1985. New Chinese cooking school. 
Tucson, Arizona: HP Books. 288 p. Illust. Index. 28 cm.
• Summary: On the cover, below the title we read: “An 
illustrated course in contemporary Chinese cuisine.” A 
gorgeous book, packed with superb color photos on glossy 
paper. One chapter (p. 98-115), titled “Bean curd and eggs,” 
contains many tofu recipes. Other tofu recipes are scattered 
throughout the book.
 The section titled “Soy beans and bean-based products” 
(p. 26) gives brief defi nitions of: Bean curd [tofu], bean 
curd cheese [fermented tofu], bean curd skin [yuba], salted 
black beans [fermented black soybeans] (“Cooked, salted 
and fermented whole soy beans. Mash them with other 
ingredients or mix into dishes for color” and rich, earthy, 
piquant fl avor), Sichuan chili paste (yellow soy bean paste 
mixed with dried chilies and their seeds, sugar, and garlic), 
soy bean paste (crushed soy beans mixed with sugar, salt, 
and chili), sweet bean paste (made from cooked, puréed, 
sweetened red beans [azuki]), and yellow bean paste (made 
of fermented, salted puréed yellow [soy] beans with salt, 
fl our and water). Also contains recipes for: Bean-curd cheese 
[fermented tofu], p. 88, 89. Bean curd skin [yuba] (p. 200, 
with color photo of “dried bean curd skin” on p. 18).
 Recipes and photos for “salted black beans” [fermented 
black soybeans] or black bean sauce are: Steamed scallops 
with black bean sauce (p. 132, 138). Quick-fried crab in 
black bean sauce (p. 144). Cantonese steamed spareribs with 
black beans (p. 186, 188). Sliced beef in black bean and chili 
sauce (p. 201). Ho-fen noodles with beef in black bean sauce 
(p. 270, 273). Soy sauce is used in recipes throughout the 
book.
 A color photo on the rear dust jacket cover shows 
Kenneth Lo. His biography, on the inside rear dust jacket, 
states that he is acknowledged the world over as an authority 
on Chinese food, and is a graduate of both Peking and 
Cambridge universities. He is also the founder of one of 
London’s best-known Chinese restaurants.

463. Lukes, Timothy J.; Okihiro, Gary Y. 1985. Japanese 
legacy: Farming and community life in California’s Santa 

Clara Valley. Cupertino, California: De Anza College, 
California History Center Foundation. 156 p. Foreword 
by Norman Y. Mineta. 22 x 26 cm. 60 photos. Series: 
Local History Studies Vol. 31. California History Center, 
Cupertino, California. [175* ref]
• Summary: A comprehensive work about a Japanese 
farming community in California from 1895 to 1945. This 
book was the winner of the Association for Asian American 
Studies 1987 Book Award “for having made a most 
signifi cant contribution to the study of the Asian American 
experience.” Pages 23-24 contain a map and legend of San 
Jose Nihonmachi (Japantown) from 1910 to 1920. Nomitsu 
Tofu was located on Sixth Street, four doors from Taylor 
Street.
 Japanese farmers fi rst arrived in California’s Santa Clara 
Valley in about 1895. The major theme of this book is their 
constant struggle. The ideas of inclusion and exclusion, 
oppression and resistance (the search for self-determination) 
of this minority group are carefully examined. The inside 
front cover notes: “Around the turn of the century, clusters 
of Japanese farms sprang up throughout the Santa Clara 
Valley, at Alviso, Agnew, Trimble Road, Berryessa, and the 
West Side (Santa Clara, Saratoga, Los Gatos). Each cluster 
built a Japanese language school, held picnics and observed 
Japanese festivals such as New Year’s Day, and shared 
wells, tools, horses, and laborers. Peddlers from Nihonmachi 
visited those outlying clusters selling Japanese foodstuffs 
like tofu, miso, and seaweed, and in turn, the farmers took 
occasional trips to Nihonmachi for entertainment, funerals, 
and other social gatherings.”
 Note: A good source of information on farming by 
Asian-Americans on the Pacifi c Coast is the periodical 
Pacifi c Rural Press. Address: 1. Asst. Prof. of Political 
Science; 2. Director of the Ethnic Studies Program and 
Assoc. Prof. of History. Both: Univ. of Santa Clara.

464. McConnaughey, Evelyn. 1985. Sea vegetables: 
Harvesting guide & cookbook. Naturegraph Publishers, Inc., 
P.O. Box 1075, Happy Camp, California 96039. xi + 240 p. 
Illust. Index. 22 cm. [53* ref]
• Summary: An excellent book by an expert on the 
subject, with years of experience. Sea vegetables: Alaria 
(wakame). Analipus japonicus (fi r needle; matsumo in 
Japan). Cystoseira (chain bladder). Desmarestia (color 
changer). Egregia menziesii (feather boa). Gracilaria (ogo). 
Halosaccion (sea sac; add to soup and stir fries). Laminaria 
(kelp; kombu in Japan). Macrocystis (giant kelp). Nereocystis
(bull kelp or bullwhip kelp). Pelvetiopsis (stir fry seaweed) 
and Fucus. Pleurofi cus (sea spatula). Polyneura (use in soups 
and as a garnish). Porphyra (nori). Postelsia (sea palm). 
Sargassum (add to soups). Other sea vegetables. Commercial 
and imported sea vegetables.
 Note: Some recipe titles contain the word “vegetarian,” 
but some also use meat.
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 Soy-related recipes: Frozen tofu (p. 85). Miso (p. 93). 
Soybeans (p. 205). Tempeh (p. 71, 72, 81, 82, 92, 94, 96, 
155, 179, 205). Tofu (p. 72, 78, 93, 147, 151, 155, 171, 206, 
207, 208).
 Contains many excellent illustrations (line drawings by 
Wendy Lou Manley) and photos. Address: Oregon.

465. McDougall, Mary A. 1985. The McDougall health-
supporting cookbook. Vol. 1. Piscataway, New Jersey: New 
Century Publishers. v + 122 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. Soy-related recipes include: No gluten bread (with 
2 cups defatted soy fl our, p. 7). Rice-soy bread (gluten-free) 
(p. 7). Easy corn bread or muffi ns (gluten-free) (p. 7-8). 
Puffs (gluten-free) (p. 8). Carrot corn bread (gluten-free) (p. 
8). Plain & simple corn bread (gluten free, p. 9). Tofu-garlic 
dressing (p. 12). Tofu chili dip (p. 16). Curried tofu dip (p. 
16). Best tofu mayonnaise (p. 16-17). Tofu mayonnaise (p. 
17). Tofu “TVP” (using frozen tofu, p. 17). Tamari sauce (p. 
37). Azuki rice (p. 62). Tofu and vegetables with rice (p. 67). 
Mu shui tofu (p. 78). TVP sloppy joes (p. 89). Smoothies 
(non-soy, p. 27; using regular or frozen bananas, apple juice 
or water, and other frozen or fresh fruits). Tofu cheesecake 
(p. 108). Apricot tofu pie (p. 108-09). A portrait photo on the 
back cover shows Mary McDougall.
 Note 1. 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.
 Note 2. This is the earliest English-language document 
seen (Feb. 2005) that contains the term “gluten-free” (or 
“gluten free”). Address: P.O. 14039, Santa Rosa, California 
95402.

466. Nabben, Alexander. 1985. Soja-Kueche: Vielseitig und 
gesund [Soya cookery: Versatile and healthful]. Schaafheim, 
West Germany: Pala Verlag. 144 p. Illust. Index. 21 cm. 
[Ger]
• Summary:  Contents: Soya, the wonderbean (die 
Wunderbohne). A cultural history of the soybean. A little 
soybean botany. Soya is versatile. The world market and 
world hunger. Health through proper nutrition and diet. 
Product types and buying tips. Recipes. About the author 
(autobiographical, with photo; he was born in 1953 in 
Viersen. Since 1978 he has worked in a whole-grain bakery, 
a soya kitchen, and in a vegetarian restaurant in Munich).
 This vegan cookbook contains a large number of tofu 
and tempeh recipes, as well as recipes for most of the other 
types of soyfoods. Note the following German terms: Ganze 
Sojabohnen (getrocknete gelbe Sojabohnen) = whole dry 

soybeans. Vollsojamehl = Whole soy fl our. Sojasauce = 
soy sauce. Miso (Sojapaste) = miso. Okara (Sojakleie) = 
okara. Tofu (Sojaquark oder Sojakäse) = tofu. Tempeh (Soja-
”Brie”) = Tempeh.
 On the last page of the book (p. 144) is an advertisement 
for Morgenland Naturkost, located at: Auf dem Anger 2, 
3410 Northeim 19, West Germany. Phone: 05551-64592. 
They offer tofu and tofu dishes, seitan and seitan products, 
and utensils for the production of tofu and tempeh.
 Apparently a second edition or printing appeared 
in 1988 (ISBN 3-923176-35-x). Address: Morgenland 
Naturkost, Auf dem Anger 2, 3440 Northeim 19, West 
Germany.

467. 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 
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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 defi nitions 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 fl our (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, 
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 fl avor 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 fi lling 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.

468. Noh, Chin-hwa. 1985. Practical Korean cooking. 
Elizabeth, New Jersey; Seoul Korea: Hollym International 
Corporation. 214 p. Illust. (color). Index. 27 cm.
• Summary: Although this cookbook of authentic Korean 
recipes contains more than twice as many pages as the 
author’s Traditional Korean Cooking (214 vs. 78), many of 
the recipes and photos are identical, as is the front matter: 
Introduction, Preparation tips, and The Korean Diet. This 
book contains many more meat dishes.
 Most of the soy-related recipes are the same, except 
there are many new recipes in which “soy sauce” is included 
in the title; many also contain meat. A complete list of these 
is given in the Index under “soy sauce.” For example: Beef 
and bamboo shoot in soy sauce (p. 42). Chicken in soy sauce 
(p. 45). Deep-fried chicken in soy sauce (p. 46). Abalones in 
soy sauce (p. 104).
 The following are recipes for basic soyfoods with many 
color photos–Page 196: Fermented soybean lumps (meju; 
soybean koji). Pages 196-97: Soy sauce (kanjang). Page 
197: Soybean paste (toenjang). Page 198: Red pepper paste 
(koch’ujang).
 Here is the recipe (with many photos) for making meju, 
then using it to make soy sauce (kanjang): Ingredients 18 lb. 
dried yellow soybeans
 Method: 1. Wash the soybeans and soak them in water 
overnight; drain.
 2. Boil the soybeans in water on high heat. When 
they come to a boil, reduce the heat and simmer until the 
soybeans are thoroughly cooked. Drain the soybeans and 
pound them to a fi ne pulp while still hot, etc. Too complex to 
follow. Address: Munhwa Cooking School.

469. Ontario Soya-Bean Growers’ Marketing Board. 1985. 
Soybeans: Nature’s miracle–teaching unit (Portfolio). 
Chatham, Ontario, Canada: OSGMB. [1] + 33 p. Undated. 
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28 cm.
• Summary: This interesting portfolio of materials, with 
33 numbered pages of inserts plus an unnumbered fi rst 
page (“Introduction to teacher’s unit”), is designed to teach 
children in Ontario, Canada, about the growth development 
of a soybean from seed to mature plant, soybean cultivation, 
soybean processing and products, the importance of 
soybeans to Ontario’s economy, and the Ontario Soya-Bean 
Growers’ Marketing Board.
 Contents: Introduction to teacher’s unit. 1. From seed 
to pod: A brief history of soybeans in Canada, biology of the 
soybean seed, its germination and seedling growth, soybean 
nodules and rhizobia bacteria, parts of a young soybean 
plant, reproductive stages from fl owering to maturity, corn 
heat units, tillage, word scramble.
 2. Soybeans–Nature’s miracle: A brief history of 
soybean utilization, ways that soybeans are used, soy oil, 
meal and soyfoods, recipes, word search. 3. Imports and 
exports: Importance of soybeans to the economy of Canada 
and Ontario, how soybeans get to market, The Ontario Soya-
Bean Growers’ Marketing Board.
 A table on page 20 shows “Soymeal consumption by 
Ontario’s livestock and poultry.” Hogs consume 45% of 
the total (the total is 503,000 tonnes), poultry 34%, dairy 
cattle 20%, and beef cattle 1%. Page 22 notes that the 
bulk of Ontario’s soybean exports (77%) are sold to East 
Asia–especially Japan, Hong Kong, Singapore, Malaysia, 
Indonesia, and Korea. Soyfoods are listed and discussed in a 
positive way, with recipes for: Bran muffi ns (with soy fl our 
and soy oil). Tofamole (tofu guacamole). Tofu fruit pudding. 
Tofu shake.
 Note: This is the earliest English-language document 
seen (Dec. 2003) that contains the term “Tofu shake.”
 The three largest farm crops in Ontario in terms of total 
area are hay (1,050,000 ha), grain corn (902,000 ha), and 
soybeans (425,000 ha). Address: Chatham, ONT, Canada.

470. Patel, John. 1985. Re: Unisoy Milk and By Products 
Ltd. Letter to William Shurtleff at Soyfoods Center. 1 p. 
Typed, with signature on letterhead. Undated.
• Summary: This company plans to make Gold Soy Ice 
Cream and “Burgers.” Note: Mr. Patel died on 5 Nov. 
1985. He never became actively involved with the Unisoy 
company.
 Note: This is the earliest document seen (June 2015) 
concerning Unisoy in England. However the company’s 
fi rst product was not launched until May 1986. Address: 24 
Chorlton Dr., Cheadle, Cheshire SK8 2BG, England. Phone: 
(061) 428-9433.

471. Predan, Neva; Jelicic, Katica. 1985. Recepti za jedi 
iz soje [Recipes for meals using soybeans]. Ljubljana, 
Yugoslavia: Zdravje. 64 p. 20 cm. Series: Zdrava Kuhinja. 
[Slv]

Address: 1. Ljubljana; 2. Zemuna.

472. 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 kinugoshi-
dofu (“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] 
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) Shimi-
dofu. (4) Kori-dofu.
 Note 1. This is the earliest English-language document 
seen (May 2022) 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 fi rst.”
 Note 2. There are also chapters on sushi, sukiyaki, 
tempura, menrui (noodles), onigiri, mochi, tsukemono 
(pickles), okashi (Japanese sweets, confections). Saké. Ocha 
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(tea). Address: Japan.

473. Richter, Dr. Joachim; Torre, Ursula della; Richter, Nora. 
eds. 1985. Tofu Kochbuch [Tofu cookbook]. Verlag Dr. 
Richter GmbH, D-8000 Munich 82, West Germany. 72 p. 
Illust. No index. 20 cm. [Ger]

• Summary: Contains numerous full-page color photos and 
over 100 tofu recipes and preparation tips. Nora Richter 
developed and tested the recipes in cooperation with DE-
VAU-GE Gesundkostwerk / granoVita. The tofu was made 
by Tofu Kost-Werk TKW GmbH in 4724 Wadersloh 3, 
Germany (which now also sells the book).
 Contents: Tofu, a delicacy for 2000 years. What one 
should know about tofu. Varieties of tofu. Buying tips. 
Cooking tips. The ABCs of tofu preparation. Little recipes 
for getting to know tofu. Fried tofu (Gebratener tofu). 
Tofuletten. Salads. Salad dressings. Tofu sauces and dips. 
Soups and hot-pots. Tofu for stuffi ng/fi lling. Tofu dumplings 
and meat balls (Nocken, Klopse und Klösse). Souffl es and 
gratins. Classical tofu recipes from East Asia. Desserts, 
baked goods, cakes, pastries, and tarts. Address: Munich, 
West Germany.

474. Richter, Nora. 1985. Sojakeime Kochbuch: Ueber 100 
Gerichte und Zubereitungstips mit Bohnenkeimen [The bean 
sprout cookbook: Over 100 dishes and tips for preparation 
with bean sprouts]. Munich, West Germany: Verlag Dr. 
Richter GmbH, D-8000 Munich 82. 72 p. Illust. (color 

photos & line drawings). No index. 20 cm. [Ger]
• Summary: The word Sojakeime (meaning “soy sprouts”) in 
the title of this cookbook is deceptive; it is a book about bean 
sprouts and all of the recipes call for Bohnenkeime (“bean 
sprouts”); not one calls for soy sprouts.
 Page 4 states that bean sprouts (Bohnensprossen) can 
also be called Keimlinge, Sprossen, or Sojasprossen.
 The lack of an index makes this book hard to use.
 Soyfoods such as tofu (see p. 33) and soy sauce (see p. 
33, 62) are also called for in some recipes. The author has 
written cookbooks in German about many foods. Address: 
Munich, West Germany.

475. Sahni, Julie. 1985. Classic Indian vegetarian and grain 
cooking. New York, NY: William Morrow and Co. 511 p. 
Illust. Index. 25 cm.
• Summary: Page 75 discusses clarifi ed butter (Usli Ghee) 
and Indian vegetable shortening (Vanaspati Ghee.) Butter 
in India is called makkhan, and usli (pronounced OOS-lee, 
not YEWS-lee) means “real” or “pure.” Usli ghee has a light 
caramel color and a heavenly aroma. Since it contains no 
moisture, it keeps well covered, at room temperature, for 
several months. Describes how to make clarifi ed butter at 
home.

Vanaspati means “vegetable.” Unlike American 
shortening which is chalk white, fl avorless, and odorless, it 
is a creamy yellow color and has a nutty aroma very similar 
to that of usli ghee–which is very expensive and for which 
it is an inexpensive substitute. “Hindu Brahmins and Jains 
consider this shortening an imposter and scorn the mere 
thought of eating it. They seriously believe that India’s 
problems today are due to all the adulterated fat (another 
name for vegetable shortening used primarily by usli ghee 
eaters) consumed by the masses.”

476. Salunkhe, D.K.; Kadam, S.S.; Chavan, J.K. 1985. 
Postharvest biotechnology of food legumes. Boca Raton, 
Florida: CRC Press. 160 p. Illust. Index. 26 cm. [25 soy ref]
• Summary: Contents. 1. Introduction. 2. Seed structure, 
production, and distribution (Soybean, p. 8-10, 17-18). 3. 
Chemical composition. 4. Nature and causes of losses. 5. 
Harvesting, threshing, and drying (Soybean, p. 69-70). 6. 
Storage. 7. Processing and utilization (Soyfoods, p. 121-36). 
8. Food legumes in protein crisis.
 Chapter 7, “Processing and utilization,” discusses tofu, 
tempeh, soy fl our, soymilk, miso, shoyu, natto, Hamanatto, 
and cereal-soy blends. Address: 1. Vice-Chancellor; 2. Prof. 
of Food Science & Technology; 3. Asst. Food Science & 
Technol. All: Mahatma Phule Agricultural Univ., Rahuri, 
Maharashtra State, India.

477. Scott, David; Golding, Claire. 1985. The vegan diet: 
True vegetarian cookery. London, Sydney, Auckland, 
Johannesburg: Rider (Random Century). 141 p. Illust. by 
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Steve Hardstaff. Index. 20 cm. [10 ref]
• Summary: This gourmet vegan cookbook, containing 
over 250 recipes, uses many soyfoods in its recipes: Tofu, 
soy sprouts, soymilk (Plamil), miso, soy fl our (Soyolk), 
vegan cheese (nonfermented, made with Soyolk soy fl our, 
margarine, and yeast extract), tofu ice cream, and whole dry 
soybeans. Address: England.

478. 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 Miso-
Tahini Spread, soy sauce, plus an Sunfl ower Seed, Soya 
Bean and Almond Casserole. Pages 160-61, information 
about soya beans, contains many errors.

479. Toyo Shinpo. 1985. Tôyô Shinpô shikizai nenkan [Toyo 
Shinpo yearbook of materials and equipment (for tofu)]. 
Kyoto: Toyo Shinpo K.K. 358 p. [Jap]

480. Weber, Marlis. 1985. Vollwertkueche fuer 1 Person 
[Wholefoods cooking for one person]. Weil der Stadt, 
Germany: Walter Haedecke. 192 p. Illust. 21 cm. [Ger]*
• Summary: Published in 1987 by Thorsons in England as 
The Single Vegetarian.

481. Whitaker, Julian M. 1985. Reversing heart disease. New 
York, NY: Warner Books. xviii + 355 p. Introduction by 
Henry D. McIntosh, M.D. Illust. Index. 24 cm. [166* ref]
• Summary: An interesting, relatively early book (after Dr. 
Dean Ornish and Nathan Pritikin in 1979) that emphasizes 
the importance of diet and exercise in treating heart disease. 
The patient is largely responsible for his or her own health. 
“The doctor is almost entirely a teacher. The patient carries 
out the course of treatment.”
 The author grew up as the son of a doctor. After 
graduating from Dartmouth College, he “went through 
the four-year medical course offered at Emory University 
Medical School in Atlanta, Georgia.” After med school, he 
began a residency in orthopedic surgery. After completing 
2½ years of the residency program, doubts began to assail 
him. “Successful surgeons get their greatest gratifi cation 
from the drama of surgery; often there is little interaction 
with their patients. Was that for me? I felt a need for more 
personal contact with people.” So he decided to take off a 
year or two from his residency, which he fully intended to 
complete. He moved to California and began to work in the 

emergency room of a hospital. Soon he began visiting and 
working with pioneers in the fi eld of curing heart disease. 
“So that is how a budding surgeon coming from a traditional 
medical family turned to nutrition and exercise as treatment 
for heart disease” (p. xxiv). In 1979 Julian Whitaker, M.D., 
opened his institute. As of 2012 is has been renamed the 
Whitaker Wellness Institute. Their website says: “over the 
past 30-plus years, we have helped more than 45,000 patients 
restore their health, safely and naturally.”
 Contents: Acknowledgments. Introduction. Foreword 
(by the author). Part I: The American way to die. 1. The 
American way to die (coronary artery disease is the leading 
cause of death). 2. Heart disease and modern medicine. 3. 
Bypass surgery–Pros and cons, risks and benefi ts. 4. Heart 
disease is reversible. 5. Our crazy diet. Fat: Inhibitor of 
oxygen. 7. The process of atherosclerosis. 8. High blood 
pressure. 9. The cholesterol confusion. 19. Where will I get 
my protein.
 Part II: Reversing the damage. 11. The Institute program 
(incl. “A typical day at the Institute” and “Observations of 
the doctor”–he has observed about 2,000 patients as they 
start and complete this program. He is working to bring 
diet therapy back into the mainstream of medicine”). 12. 
The nutrition program. 13. Vitamins and minerals–the 
controversy. 14. Exercise for a healthy heart.
 Part III: The diet–menus and recipes. 15. General 
principles of diet. 16. How to approach the program. 17. 
Menus and recipes.
 Part IV: Patient testimonials.
 A 3-part table (p. 179) shows foods to be avoided (most 
animal products), foods to be eaten sparingly (coconut, some 
fi sh, low-fat dairy, nuts, seeds, soybeans, vegetable oils, 
and wheat germ; the reason for each is explained in a long 
footnote), and to be eaten abundantly (beans, fruit, grains, 
and vegetables).
 His recipes include: Hot and cold cereals (p. 218-21). 
Fruit smoothies. Egg white omelet (p. 225). Rice dinner 
vegetariana (p. 226). Fillet of sole #1 and #2 (p. 234-35). 
Tofu mayonnaise (p. 265). Whole wheat bread (p. 268).
 Discusses: Ornish, Dr. Dean, p. 131, 138. Pritikin 
Nathan & Program, p. xxiv, 314. Protein (see index). Soya 
lecithin (p. 108). Vegetarianism (lots, he favors it, see index). 
Vitamin and mineral supplements (lots, he favors them, see 
index).
 There two good bibliographies: (1) Suggested recipe 
books (20 books). Selected references (mostly medical; 
146). Address: M.D., National Heart and Diabetes Treatment 
Institute, Inc., 18800 Florida St., Huntington Beach, 
California 92648.

482. 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 
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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. 
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 fl avor; made from fermented soy beans, fl our, 
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} fi rm 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 fi rm tofu, p. 108). Tofu & 
green bean salad (with “1 package {about 1 pound} fi rm tofu 
{bean curd}, drained,” p. 136, photo p. 151). Shanghai fi sh 
soup (with ½ package fi rm tofu, p. 137). Bean curd family 
style (with 1 package fi rm 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 fl avor”) 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.

483. Yang, P.; Chen, Steve. 1985. Huang dou zhi pin pin 
guan shou ce [Quality control manual for soybean and 
products]. Taipei, Taiwan: American Soybean Assoc. 110 + 
125 p. Illust. 26 cm. [40+ ref. Chi]
Address: American Soybean Assoc., Taiwan.

484. Young, L. Steven. 1985. Soy protein products in 
processed meat and dairy foods. In: R. Shibles, ed. 1985. 
World Soybean Research Conference III: Proceedings. 
Boulder, Colorado: Westview Press. xxiii + 1262 p. See p. 
182-90.
• Summary: Contents: Soy protein products: Textured 
vegetable proteins, soy protein concentrate, soy protein 
isolates, processed meat applications, vegetable protein 
entrees–low fat, no cholesterol, reduced calorie. Processed 
dairy foods: Beverages, all vegetable/high protein frozen 
desserts, imitation cheese and cheese-like products. Address: 
ADM, Food Research Div., Chicago, Illinois, 60639.

485. Nasoya Newsletter. 1985--. Serial/periodical. Nasoya 
Foods Ltd., 23 Jytek Drive, Leominster, MA 01453.
• Summary: In Number 2 (p. 1), dated Sept. 1985, a photo 
shows Sjon Welters, Product Development Manager. No. 
3, dated March 1986, is titled “In search of excellence.” 
Thereafter the issues stopped being numbered. Address: 
Leominster, Massachusetts.

486. Christian Nagel. 1985? Tofu-Werkstatt [Tofu workplace 
(Leafl et)]. Hamburg, Germany. 2 panels each side. Each 
panel: 21 x 14.8 cm. Undated. [Ger]
• Summary: Printed black on golden-yellow paper. At top of 
front panel, logo of a soybean plant growing in a circle. Plus 
company address and phone number.
 Contents: Introduction. The many benefi ts of 
tofu: Rich in high-quality protein, excellent for protein 
complementarity, low in calories, free of cholesterol, rich in 
vitamins and minerals, easily digestible, extremely versatile 
in the kitchen.
 A table shows the nutritional composition of tofu, 
soymilk, fried tofu, grilled tofu, okara, and vegetable tofu 
(ganmodoki). Ideas for cooking with tofu (recipe ideas). 
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Use of tofu as a medicine (tofu plaster). Tofu as a possible 
solution to the world food problem; the protein yield of 
different foods and animals from 1 hectare of land. Soybeans 
are #1 and meat gives the lowest yield. References (2).
 Note: A subsequent edition of this leafl et was printed 
before Dec. 1989, with black ink on bluish-gray paper. The 
content is basically the same, however it is typeset rather 
than typewritten. The title is “Nagel’s Tofu,” by Tofu-
Manufaktur Christian Nagel GmbH, Osdorfer Landstrasse 
4, 2000 Hamburg 52, Germany. Phone: (040) 89 49 37. 
Address: Osdorfer Landstrasse 4, 2000 Hamburg 52, 
Germany. Phone: 89 49 37.

487. 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, sunfl ower 
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.”

488. Product Name:  Hime Brand Inarizushi-no-Moto: 
Prepared Fried Bean Curd.
Manufacturer’s Name:  JFC International Inc. (Importer). 
Made in Japan.
Manufacturer’s Address:  S. San Francisco, CA 94080.
Date of Introduction:  1985?
Ingredients:  Bean-curd (Soy beans, water, calcium 
sulphate), soybean oil, soy sauce (water, soybeans, wheat, 

salt), sugar, monosodium glutamate.
Wt/Vol., Packaging, Price:  10 oz (284 gm).
New Product–Documentation:   Label (Can). 3 inches high, 
3 inches diameter. Color photo of Inari-zushi (Tofu pouches 
stuffed with vinegared rice) on front. Includes directions for 
making 15-17 pouches.

489. Lembaga Kimia Nasional–LIPI (National Chemistry 
Institution). 1985? Membuat tahu [Preparation of tofu]. 
Bandung, Indonesia: Kerja Sama, LIPI-INKUD. 18 p. 
Undated. [Ind]
• Summary: An informative, practical booklet, with 
illustrations (line drawings) on every page, showing how to 
make tofu in Indonesia. With an introduction by Ig. Suharto, 
director of LKN–LIPI. Address: Director LKN-LIPI, 
Indonesia.

490. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Les Artisans de l’Aurore.
Manufacturer’s Address:  M.F. d’Authon, 04200 Sisteron, 
France.
Date of Introduction:  1985?
New Product–Documentation:  Letter from Stéphane 
Lalo. 1985. June 7. “Having the inspiration from your books 
and having started a small scale tofu production, we are 
now about to expand and to invest in a larger tofu-tempeh-
sprouts enterprise to be able to support ourselves.” They live 
in a “new age” village of 5 people from various spiritual 
backgrounds.

491. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Tangram Tofurei.
Manufacturer’s Address:  Schmelzistr. 11, CH-2540 
Grenchen, Switzerland.  Phone: 06-5-52-1618.
Date of Introduction:  1985?
New Product–Documentation:  Letter (fax) from Verena 
Krieger. 1990. May 31. This company is out of business and 
has disappeared. There is no way to fi nd out in what year and 
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month they started selling tofu. The contact person was Ignaz 
Reutlinger.

492. Product Name:  Tom Soya Foods Tofu.
Manufacturer’s Name:  Tom Soya Enterprises (Marketer). 
Made in Canada by Victor Food Products.
Manufacturer’s Address:  Toronto, ONT, Canada.
Date of Introduction:  1985?
Ingredients:  Water, soya beans, calcium sulfate.
Wt/Vol., Packaging, Price:  500 gm packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Kathleen 
O’Bannon. 1989. March. Undated. 5 by 4.25 inches. Dark 
blue, light blue, orange, yellow, and white. Printed on fi lm. 
Written in French and English. “Fresh soya bean curd. 
Cailles frais aux feves de soya.” An illustration shows 
a smiling boy resembling Tom Sawyer walking with a 
straw hat, fi shing pole over his shoulder, and rolled up, 
suspendered jeans.
 Letter from Kathleen O’Bannon Baldinger. 1990. March 
25. This company was started by Rabbi David Dreben, who 
was the principal of a Hebrew school in a northern suburb of 
Toronto. He had the Victor Food Products plant certifi ed to 
use COR 77 on those products that VFP produced for him. 
“He marketed his tofu himself, mostly in small stores in the 
Jewish area of Toronto and in the northern suburbs. He did 
many cooking demonstrations at various meetings and clubs, 
encouraging people to use tofu in their kosher cooking. He 
sold a small quantity compared to the total output of VFP. He 
died prior to June 1986, possibly during 1985.”

493. Toyo Shinpo (Soyfoods News). 1986. Herushii 
Shiroyama. Saeki kôjô ga shunkô. Mukashi-fû no tezukuri 
o ikasu honkaku kôjô tanjô [Healthy Shiroyama. Modern 
tofu plant in Hiroshima makes traditional tofu, also has tofu 
restaurant]. Jan. 1. p. 16. [Jap; eng+]
• Summary: A new combination of the new and old. Contact: 
Takeo Shiroyama, president. Healthy Shiroyama, Saeki-gun, 
Hiroshima-ken, Japan.

494. Toyo Shinpo (Soyfoods News). 1986. Shizen daizu 
ni kodawatte, anzen na tôfu-zukuri [Using only organic 
soybeans to make safe tofu in Yokohama]. Jan. 1. p. 50. [Jap; 
eng+]
• Summary: Contact: Yuji TAKADA, owner, Yokohama 
Mamehiko, Kohoku-ku, Yokohama, Kanagawa-ken, Japan.

495. Toyo Shinpo (Soyfoods News). 1986. Yo ni tou. Tôfu 
Kenshû Gijutsu Sentaa. KK Nagasawa Kikai Seisakusho. 
Seizô nou hau o kôkai [Nagasawa Equipment Company’s 
Tofu Technology Study Center, open to the public]. Jan. 1. p. 
24. [Jap; eng+]
• Summary: This company risked its future to make this 

Center and school happen. Even foreigners have graduated 
and started making tofu in their own countries. Address: 
K.K. Nihon Shokuhin Seisan Gijutsu Kemkyusho, Aoki 
3-15-1, Kawaguchi-shi, Saitama-ken. Phone: 0482-55-6778.

496. Simas, Luiz; Joels, Bobbi. 1986. Re: Miso, tempeh, 
shoyu, and macrobiotics in Brazil. Letter to William Shurtleff 
at Soyfoods Center, Jan. 7. 2 p. Typed, with signature on 
letterhead. [Eng]
• Summary: “When we returned to Brazil from the USA 
in Nov. 1981, we decided to hold a series of classes on 
natural foods processing, including a class on making 
tempeh at home. (Tempeh was completely unknown around 
here at that time.) We also began to make tempeh for our 
own consumption, but ended up setting up a small shop in 
our apartment. Because of the limited space, our tempeh 
production never went beyond 50 pounds per month, in 
spite of the large demand. So after a year or so, as we had 
originally planned, we handed the business over to a couple 
of friends who, unfortunately, for many reasons, were not 
able to continue tempeh production.
 “However there is now another group of people making 
and selling tempeh here in Rio: Jurema and Mariá Paulinho, 
Rua Raimundo Correia, 27, apt. 504, 22.040 Rio de Janeiro 
(RJ), Brazil. Phone: (021) 237-7897. We will always be 
available for providing any kind of information about or 
classes on tempeh. One of our dreams is to see tempeh 
introduced in Brazil’s tropical northeast, where an incubator 
would not be necessary.
 “At present we are involved in setting up miso and koji 
production in our house in the mountains of Minas Gerais for 
the coming year (1986). It’s an old dream, but it looks like it 
will fi nally come true. At fi rst it will be a small-scale farm-
house style production.
 “Miso and shoyu, as well as tofu, are soy products with 
a long history in Brazil, mainly due to the large number of 
Japanese immigrants in Sao Paulo. There are many shops 
there and some here in Rio which sell Oriental products, 
including miso, shoyu, tofu and natto. Nevertheless, they are 
usually semi-industrialized and include sugar, preservatives, 
etc. among the ingredients.
 “Production and consumption of quality miso, shoyu, 
tofu and natto only began with the arrival of Tomio Kikuchi, 
a student of George Ohsawa’s and one of the fi rst people 
to introduce macrobiotics to Brazil. Until today the best 
known good quality miso and shoyu are the miso and shoyu 
distributed by Kikuchi’s Instituto Princípio Unico. There are, 
however, other good misos as well.
 “Instituto Princípio Unico, Sao Paulo (SP); Arma-Zen 
Produtos Naturais Ltda., Rio de Janeiro (RJ); Terrazul, Nova 
Friburgo (RJ).
 “We’re sure there are many, many small producers of 
quality miso and shoyu all over Brazil, but we don’t know 
their addresses. There is also a large company which claims 
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to devote part of its production to naturally-fermented 
miso and shoyu, with no sugar. The company’s name is 
Tozan. Their factory address is: Bairro Carlos Gomes s/nº, 
Campinas (SP); phones: (011) 278-2495 or (011) 278-5826.
 “There are also two individuals who have a lot of 
experience in making miso and koji at home. They are 
available to provide information as well. They are: Dr. Sakae 
Maki, Praia de Botafogo, 428, s/304, Rio de Janeiro (RJ), 
phone: (021) 266-0503; Edson Hiroshi Seó, Fazenda Escola, 
45.260 Poçoes (BA), phone: (073) 431-1108.
 “We will continue to give classes on making homemade 
miso here in Rio, and we plan on eventually turning our 
small miso shop in the mountains into a school. We will 
always be available for any type of assistance or information 
concerning soy products.
 “Several years ago the Brazilian Government tried to 
introduce soybeans in the public’s diet. It was a complete 
fi asco, mainly because of the lack of information on the part 
of the authorities. They simply tried to introduce soybeans 
as a substitute for the traditional black (turtle) beans, and soy 
milk as a substitute for cow’s milk. It didn’t work.” Address: 
Rio de Janeiro, Brazil.

497. Jain, Laxmi; Jain, Manoj. 1986. Re: Proposal for a book 
on “Indian Vegetarian Cooking with Soy Bean.” Letter to 
William Shurtleff at Soyfoods Center, Jan. 8. 3 p. Typed, 
with signature.
• Summary: The authors have been working on this project 
for several years, creating and testing some 150 recipes. Now 
they are looking for a publisher. A proposed outline of the 
book and biography of both authors is included.
 “Mrs. Laxmi Jain has lived in the United States for the 
past 18 years. She is interested in actively promoting the use 
of soybean in India and America and had developed many 
original recipes. She has lectured and gave demonstrations 
with OilSeed Federation at various colleges at Indore...
 “Mr. Manoj Jain is a medical student at Boston 
University, USA and is also working on his Masters in 
Public Health. He has a B.S. in Biomedical Engineering. 
Some of his achievements have been, fi rst place winner 
in Massachusetts State Science Fair for his experiment on 
‘Irradiation of Cellulose’, winner of $1000 scholarship, 
tuition scholarship at Boston University ($30,000), travelling 
through several countries including Israel and China to study 
world religions on a full paid scholarship by International 
Religious Foundation and is a president of Indian Youth 
Association of Boston. Mr. Jain has held a Research 
Assistant position at Massachusetts Institute of Technology 
and has fi rst authored a paper on ‘Mathematical Modeling of 
Human Inner Ear.’ As part of his interest in promoting health 
care and nutrition in Indian villages, Mr. Jain is studying the 
role of soybean in daily diet. Manoj Jain, age 22, is son of 
Mrs. Laxmi Jain.”
 In response, Shurtleff sent them a lengthy History of 

Soya in India, and Bibliography of Soya in India.
 In return the Jains sent numerous recipes plus a chapter 
titled “Tofu (soy paneer) as a nutritious, economical and 
tasty substitute for paneer.” Address: 83 Fullerbrook Rd., 
Wellesley, Massachusetts 02181.

498. Storup, Bernard. 1986. Re: Moving Société Soy to the 
center of France. Letter to William Shurtleff at Soyfoods 
Center, Jan. 8. 1 p. Handwritten, with signature. [Eng]
• Summary: “Just a few word to wish you a Happy New 
Year and the best of everything in 1986. Françoise, Jean, 
and I are just fi ne. We are on the way to move to the center 
of France, into a new shop at the end of the summer 1986. It 
will be near the mountains and near the best quality water in 
France, in St.-Chamond–St. Etienne.” Address: 16 Avenue de 
le République, 91590 Arpajon, France.

499. Cook, Anne. 1986. Soybean farms look East for big 
profi ts from shrimp. News-Gazette (Champaign, Illinois). 
Jan. 11.
• Summary: Karl Sera, a native of Japan, has managed the 
American Soybean Association’s Tokyo offi ce for 15 years. 
Japan now imports about 174 million bushels of soybeans, 
88% of them from the USA. Ten million cakes of tofu are 
sold each day in Japan. Sera believes the biggest growth area 
for soybean use in Japan is in feeding livestock. Japanese 
poultry and dairy cows are not presently getting the optimum 
amount of protein; the poultry need the protein from 20 
million more bushels of soybeans and the dairy cows from 
11 million more bushels. Though fi sh presently accounts 
for less than 1% of the feed industry, Sera thinks it has huge 
potential–especially in feeding shrimp. Dan Akiyama, a 
native of Hawaii and recent Texas A&M graduate, will soon 
leave for Singapore to tell industry representatives about a 
better, faster way to grow shrimp. Akiyama said the high 
cost of shrimp is linked to 4 main factors: low survival rates 
in the wild (less than 1%), increasing demand, decreasing 
supplies, and the expensive diet shrimp farmers now feed 
their ‘livestock.’ The current feed now costs $1,000 to 
$4,000 per ton; with more soy it will cost $400 to $600 a ton. 
It takes about 100 days for a crop of shrimp to mature for 
market. Akiyama stresses that raising shrimp is just like any 
other livestock business, but its under water.
 In Asia and South America, where shrimp farming is 
growing the most rapidly, producers use about 7,500 tonnes/
year of soybean meal for shrimp feed. Akiyama believes that 
when industry leaders see the advantages of feeding more 
soy, that market is likely to expand to 375,000 tonnes.
 In Japan, it takes longer for new agricultural ideas to be 
put into practice because they do not have an agricultural 
extension system as we do in the USA. Address: Staff writer.

500. Peterson, Marguaret. 1986. Tofu: It booms in new, 2nd-
generation foods. Sacramento Bee (California). Jan. 13. p. 
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D1, D7.
• Summary: Discusses Sacramento Tofu, Light Foods, and 
Brightsong.

501. Lee, Susan Hem. 1986. Re: History of making and 
selling tofu in Trinidad. Letter to William Shurtleff at 
Soyfoods Center, Jan. 15. 2 p. Typed, with signature.
• Summary: “For two years or more I have been supplying 
tofu, single handedly, to various health food stores and 
individuals. On an average I have been producing 70-80 
pounds per week. I have also been producing tofu burgers 
(approx. 10 doz. per week) as well as traditional Yuletide 
food known as pastels which is like the Mexican tamale.
 “I have been making tofu in our laundry room at home, 
where counters and 2 large burners have been installed and I 
imported a one gallon Waring blender. I sell tofu at TT$6.50/
lb.
 “I fi rst became interested in making tofu as a vegetarian 
mother. I was fi rst taught how to make tofu by a visiting 
English dietitian, then I read “The Book of Tofu” by William 
Shurtleff and Akiko Aoyagi, and the fi nal chapter entitled 
“Sending Tofu to the Four Directions” convinced me I 
wanted to try to make tofu for a living.
 “Through Rex Lassalle (macrobiotic teacher), who was 
opening his macrobiotic shop and consultancy at this same 
time, I was able to import organic soy beans from Oak Feeds, 
Miami, Florida, at about TT$3.00/lb. Eventually I was able 
to purchase locally grown, government subsidized soy beans 
from the government agricultural station at approx. TT$1.30/
lb.
 “At that time the TT$ was valued at TT$2.42 for 
US$1.00. In December of 1985 the TT dollar was devalued 
to TT$3.65 per US$1.00.
 “Buying soy beans through the agricultural station has 
been a profi table situation for me.
 “However the government agricultural station’s priority 
is to maintain seed stock to supply farmers and therefore 
only grow a small quantity of beans, the surplus of which I 
purchased, approx. 1,000 lbs. This supply lasted me about 
4-5 months. (The government has attempted for years to 
interest local farmers to grow soy beans but have been 
unsuccessful.)
 “I then attempted to import soybeans once again from 
Oak Feed through an import agency and by the time the 
US$16, 50 lb. sacks of beans arrived in Trinidad the CIF 
price was TT$177.00. That shipment was purchased before 
the devaluation. I now fi nd it impossible to import soy beans 
in this way.
 “At this point in time my husband (he works for a 
computer company) and I are considering the possibility of 
starting a soy food related business.
 “We write to you to hear your point of view;”
 “Our National Flour Mills will be importing soy beans 
for making oil in October of 1986 and there is the possibility 

of buying beans from them.” Address: #5 Sunny Acres, off 
Sam Boucaud Rd., Santa Cruz, Trinidad, West Indies.

502. Daily Hampshire Gazette (Northampton, 
Massachusetts). 1986. Greenfi eld tofu fi rm being 
reorganized [Tomsun Foods has merged into Tomsun Foods 
International]. Jan. 23.
• Summary: The new fi rm’s chairman is Juan Metzger, 
founder of Dannon Yogurt. The company produces nearly 3 
million pounds of tofu each year.

503. Clark, Matt; Gosnell, Mariana. 1986. The calcium 
craze: The ‘miracle’ mineral builds up bones, teeth–and 
perhaps false hopes. Newsweek. Jan. 27. p. 48-52.
• Summary: Tofu, “that staple of the modern health-food 
store,” is given as one good source of calcium; 4 ounces 
contains 154 mg, whereas 1 cup of whole milk contains 291 
mg.

504. Los Angeles Times. 1986. Tofu can be added to recipes 
as a low-calorie protein source. Jan. 30. p. J35.
• Summary: “According to Hinoichi, one of the leading tofu 
brands in Southern California, tofu is cost effective, low in 
calories and has no cholesterol.”
 Three varieties of Hinoichi tofu are available: “soft 
(Kinugoshi), a custard-like tofu most often pureed into dips 
and sauces; regular (Japanese), a medium-fi rm tofu ideal for 
casseroles, soups and salads, and fi rm (Chinese), a tofu used 
for crumbling, stir frying and deep frying.”
 For free tofu recipes, send self-addressed stamped 
envelope to Hinoichi Tofu, Department NP, 526 Stanford 
Ave., Los Angeles, California 90013.
 A photo shows tofu lasagne. Address: Los Angeles.

505. Product Name:  Tofu Loaf.
Manufacturer’s Name:  Ashland Soy Works.
Manufacturer’s Address:  280 Helman St., Ashland, OR 
97520.
Date of Introduction:  1986 January.
Ingredients:  Tofu, okara (soyfi ber), oats, soymilk, onion, 
carrot, tamari, soy oil, nutritional yeast, spice.
Wt/Vol., Packaging, Price:  14 oz.
New Product–Documentation:  Label. 1986. 4 by 2.5 
inches. Red on white. “Slice & eat or fry or heat. Sprinkle 
in soups & salads. Makes great sandwiches too.”Talk with 
Diana Muhs. 1988. Feb. 10.

506. Bhatnagar, P.S. 1986. Soybean–its food uses and 
modern food industry. Paper presented at International 
Seminar on “Modernization of Food Industry.” 20 p. Jan. 
31. Held Jan. 31 to Feb. 3 at New Delhi. Organized by Trade 
Fare Authority of India. [15 ref]
• Summary: Contents: Non-food uses of soya oil. Food 
uses of soybean. Tofu. Soya-beverage. High protein frozen 
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desserts. Defatted soya fl our. Food uses of soya oil. Includes 
12 tables. Address: Coordinator, All-India Coordinated 
Research Project on Soyabean (ICAR), G.B. Pant Univ. of 
Agriculture & Technology, Pantnagar, UP, 263145, India.

507. Product Name:  [Vegetable Tofu].
Foreign Name:  Gemuese-Tofu.
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:  Water, soybeans*, carrots*, leeks*, spices, 
herb salt. * = Organically grown.
Wt/Vol., Packaging, Price:  175 gm plastic bag.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Harry 
Whitford. 1990. May 11. “In 1986 we also started making 
Vegetable Tofu (in German Gemuese-Tofu), which is 
tofu with chopped veggies pressed into it–ready to fry. 
Somewhere along the way we started to make tofu to sell 
also. I don’t know when.”
 Label sent by Anthony Marrese. 1990. April 15. 3 by 
2.25 inches. Green on yellow, printed on front and back of 
plastic bag. “Ready to fry. A fresh soy specialty product. 
Versatile: Fry or bake. Marinate or steam. Use cold in salads, 
or with breads, etc. Store at 4-8ºC.”

508. Product Name:  [Tofu].
Foreign Name:  Tofu.
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:  Water, organically grown soybeans, nigari 
(Traditional Japanese).
Wt/Vol., Packaging, Price:  400 gm plastic bag.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 7.8 gm, fat 4.3 gm, 
carbohydrates 0.5 gm, calories 71.
New Product–Documentation:  Letter (fax) from Harry 
Whitford. 1990. May 11. “In 1986 we also started making 
Vegetable Tofu (in German Gemuese-Tofu). Somewhere 
along the way we started to make tofu to sell also. I don’t 
know when.”
 Label sent by Anthony Marrese. 1990. April 15. 4 by 
3 inches. Red on white, printed on front and back of plastic 
bag. “Prepared according to a traditional Japanese recipe. A 
fresh soya specialty. Store at 4-8ºC. Member of the Natural 
Food Assoc. (Bundesverband Naturkost e.V.).”

509. Product Name:  [Tofu Spreads (Paprika, Horseradish, 
and Green Pepper)].
Foreign Name:  Tofu Brotaufstrich (Paprika, Meerettich, 
Gruenerpfeffer).

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.
New Product–Documentation:  Letter (fax) from Harry 
Whitford. 1990. May 11. “In early 1986 (probably Jan., 
but it could be late 1985) we made a tofu spread (Tofu 
Brotaufstrich). There were 3 kinds: Paprika, horseradish & 
green pepper (Paprika, Meerrettich & Gruenerpfeffer).”

510. 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, sunfl ower 
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.”

511. Frentz, Jean-Claude. 1986. Le tofu [Tofu]. Filiere 
Viande [The Meat Industry] 9(85):49-50. Jan. [1 ref. Fre]
• Summary: This article, in a meat industry magazine, 
begins: This mysterious product [tofu], whose origin is lost 
in the mists of time, actually seems to be going through 
renewed interest. Already well known and appreciated in the 
United States, on the West coast in particular, it has appeared 
in Europe, and, more precisely, in France.
 Discusses the composition of tofu and the processes 
used to make it. A table gives the nutritional composition 
of the following: Tofu, fi rm tofu, (tofu ferme), soft or silken 
tofu (or perhaps tofu cutlets tofu “fl anc”–it’s water content is 
higher than that of regular tofu), tofu burger (fried), soymilk, 
grilled tofu, dried-frozen tofu, okara, dried yuba, pressed 
tofu, whole dry soybeans.
 Concerning the journal title Filière Viande, the word 
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fi lière normally means the thread, the path that leads to 
discovery. However here it is being translated as ‘meat 
industry.’ When advancing anti-meat arguments, one can 
speak of la fi liere viande sur le gril (“The meat industry 
on the grill”)–a sort of play on words. Address: Directeur 
technique, Soussana SA, France.

512. Product Name:  [Tofu, Smoked Tofu, Tempeh, and 
Tofuburger].
Foreign Name:  Tofu, Tofu Fumé, Tempeh, Galette: Petit 
Roti Végétal.
Manufacturer’s Name:  Gaec de La Lix: United 
Macrobiotic Company.
Manufacturer’s Address:  32260 Tachoires–Seissan, 
France.  Phone: 62.65.35.04.
Date of Introduction:  1986 January.
New Product–Documentation:  Form fi lled out for Anthony 
Marrese. 1989. Sept. These four products were introduced 
as follows with the amount presently produced shown in 
parentheses: Tofu (80 kg/week) and Soyaburger (800 pieces/
week), Jan. 1986. Smoked Tofu (8 kg/week), June 1986. 
Tempeh (40 kg/week), Oct. 1986. Anthony visited the 
community in mid-Oct. 1989 and noted: “They are a small 
group similar to Terre Nouvelle, but doing more with soya. 
Very nice kitchen production (see color slide), which is 
growing. They sell through markets and through 10 stores, 
which helps them to educate people. They are all Germans 
who came to France about 5 years ago mainly because land 
prices were lower in France. They also make small quantities 
of miso (experimental stage) and 4 kg/week of koji for 
amazake and miso.
 Labels for all 4 products. 1989. 4 by 2.75 inches. Each 
photocopied with black handwritten letters on pastel color 
paper, and each with the Nature et Progres logo indicating 
organically grown. Each label has a description of the food 
on the back.
 For details and an update to 1989 see the letter from 
Gaec de La Lix: United Macrobiotic Company to Anthony 
Marrese, of Sept. 1989.

513. Gavin, M. 1986. Fine-milling of full-fat soya. Diagram 
(Buehler-Miag, Uzwil, Switzerland) No. 84. p. 7-8. Jan. 
[Eng]
• Summary: “Recently, a simple method has been developed 
to grind full-fat soya to such a fi neness (on the average 
20 microns) that the high-protein fl our which is obtained 
becomes essentially soluble in water. The object of this 
development was to obtain a product which requires little 
energy to make and promises a high yield, and which can be 
used directly as a raw material for food production.”
 “By dissolving soy fl our in water and pasteurizing 
and homogenizing the product, soymilk is obtained, from 
which soy drinks can be made. The bean taste is virtually 
eliminated. By increasing the concentration of soy fl our and 

adding fl avorings and jellying agents, a jelly is obtained. If 
we add calcium or magnesium salts to the soymilk instead 
of the jellying agent, as is done in the Far East, and after 
incubation, we will get a kind of ‘silk tofu’ which, by slight 
pressure, can be changed into ‘cotton tofu.’ A large number 
of other products can be made at pleasure in this way, e.g.: 
sausages, fermented (yoghurt-like) products, cheese-like 
products, instant foods, ice creams, ‘tofu-burgers,’ desserts.”
 Photo micrographs show full-fat soy fl our: (1) Milled on 
a hammer mill with 0.5 mm screen. (2) Milled on a pin mill 
with air classifi cation. (3) Milled according to the Buhler 
process.”
 Note the interesting term “Full-Fat Soya” in the title of 
this article used to mean either “Whole Soybeans” or “Full-
Fat Soya Flour” or “Full-Fat Soya Powder.”
 Note 2. Buhler recently patented this milling process.
 Note 3. Zwicky is a fl our milling company in northeast 
Switzerland. They made a joint venture with Bottighoffen 
(Dr. Unger’s) but it is not yet commercial.
 Note 4. This fl our sells for about $2/kg in Switzerland. 
Address: PhD, Head, Analytical Lab., Buehler Brothers Ltd., 
CH-9240 Uzwil, Switzerland.

514. Product Name:  Tofu Biscuit Delight (Sandwich Filled 
with Seasoned Broiled Tofu).
Manufacturer’s Name:  Green World, Inc.
Manufacturer’s Address:  7825 Federal Way, Boise, ID 
83706.  Phone: 208-344-4743 (or 343-3967).
Date of Introduction:  1986 January.
New Product–Documentation:  Interview with James 
Herrington. 1987. Dec. 30. Tofu is brushed with or marinated 
in soy sauce, then broiled, and placed in a sliced tofu biscuit. 
The building has a new address but its location has not 
changed. James is still in his late teens.

515. Jain, Laxmi; Jain, Manoj. 1986. Tofu as a nutritious and 
economical substitute for paneer. Presented at Conference 
of Soybean Oil Processors Association. Held Jan. 1986 at 
Bhopal, India. *

516. Kjellker, Monica. 1986. Continuous soyfoods 
production from whole soybeans. Soyfoods (ESFA) 1(1):21-
24. Jan.
• Summary: A description of the Alfa-Laval process for 
making tofu and soymilk. Contents: 1. Towards continuous 
processing: General food industry, soy processing. 2. 
Continuous production of soyfood: Soybean/water 
extraction, fi nal products from soybean/water extract 
(soy beverage, tofu). 3. Automation in food industry: 
Development in automation, why automation?, automation 
levels, continuous soy processing.
 Note: The author has an MSc in Chemical Engineering. 
Address: Product Manager, Soy Processing Dep., Alfa-Laval, 
Lund, Sweden.
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517. Moore, Waveney Ann. 1986. Selling fl ab-free goodies 
to dieters in New York [Sweet Victory, Tofu Glace, and Tofu 
Lite]. Food Distributors Magazine. Jan. p. 59.
• Summary: Tim Metzger, vice president of Sweet Victory, 
sells Glace Lite and Tofu Glace at two shops in Manhattan. 
Glace Lite is 98% fat free and 99% cholesterol free with 
80 calories per 4 oz. Tofu Glace, cholesterol free, 80-100 
calories per 4 oz. Sweet Victory started June 1984.

518. Packaging. 1986. American-style tofu pack [from 
Kikkoman]. Jan. p. 12.
Address: Des Moines, Illinois.

519. Plenty Canada. 1986. The Soya Centre (Calendar). 
Castries, St. Lucia.
• Summary: This is the head of a calendar, 8½ by 11 inches. 
On the top three-fourths of the page is a large black-and-
white photo of the Soya Centre, looking from the outside in 
through two open doors–on each of which is written “Soya 
Beans” in large diagonal letters, above an illustration of a 
soya bean plant. Inside are about 10 local black people. On 
the back right is a food retail counter and snack bar, staffed 
by several women. On the back wall is a blackboard with a 
price list and menu written on it in chalk.
 On the bottom quarter, in large black letters is written 
“The Soya Centre” in an arch. A laughing Santa Claus on 
the left is holding the word “The.” Below the arch is written 
the Center’s address: “19 Grass St., Castries, St. Lucia. Tel: 
26421.” To the right of the arch is a line drawing of a dove, 
and below it: “With the Compliments of Plenty Canada and 
the Staff of the Soya Centre.” The calendar itself is missing.
 Talk with Maya Clarke of Ontario, Canada. 1998. June 
25. Maya worked for 7 years as a nutritionist and soyfoods 
instructor/technician for Plenty Canada at this Soya Centre 
in St. Lucia. She remembers this calendar well but does 
not have a copy. “There could possibly be one in the Plenty 
archives” at Lanark, but she is not too sure. Plenty made a 
calendar like this for two years, and this was the fi rst of the 
two. It was designed by Plenty and printed in Castries (the 
capital city, by the person who prints The Voice newspaper) 
in December 1985 and presented on 1 Jan. 1986 as a New 
Year’s gift to the Center’s popular customers and friends. 
The calendar had a photograph as the head, then one page 
for each month below. The soya bean plants on the two big 
doors were painted by a Rastafarian man named Papa. Many 
of the people shown in the picture, the same as those who 
came to the Centre, were Rastafarians, who are vegetarians 
(very important) and consider themselves members of the 
lost tribe of Israel. They esteem Marcus Garvey, who they 
consider one of their forerunners. Note: Webster’s Dictionary 
(1985) defi nes Rastafarian (derived from Ras Tafari, the 
precoronation name of Haile Selassie), a word fi rst used in 
1955, as “an adherent of Rastafarianism.” The latter word, 

fi rst used in 1968, is defi ned as “a religious cult among black 
Jamaicans that teaches the eventual redemption of blacks and 
their return to Africa, employs ritualistic use of marijuana, 
forbids the cutting of hair [it is worn in long braids called 
dreadlocks (fi rst used in 1960)], and venerates Haile Selassie 
as a god.”
 The Soya Centre, which was constructed specifi cally 
for this purpose by the team just before Maya (John Baranni 
and Christine Kilgour from Plenty with local labor), was 
located in the middle of a black ghetto in Castries, and there 
were lots of social problems in the area. In the back of the 
Centre was a soyfoods factory. The factory was used to 
train all the people who subsequently opened up soyfoods 
businesses in St. Lucia. “What went on with soyfoods in 
St. Lucia was very signifi cant–much more so than what 
happened in Jamaica, etc. At any given time, up to ten local 
people worked (for pay) at the Centre. The Centre was self-
suffi cient, so the money from the foods they sold went to pay 
the workers. Two guys would start very early in the morning 
(about 4:00 a.m.) to make soymilk and tofu. Then a crew of 
ladies would come in about 7:00 a.m. and use the tofu and 
soymilk to make second generation products from soymilk, 
tofu, and okara–such as “bakes” (like a little doughnut) and 
“accras” (like a fritter, in which the traditional salt cod was 
replaced by okara). The use of okara made the products more 
affordable. Tempeh was made at time, but it did not catch 
on as well as tofu and soymilk, and it was somewhat hard 
to get the spores. “Tofu caught on almost immediately “The 
local people just took it up; they just seemed to know what to 
do with it.” Soymilk ice cream was one of the most popular 
products. Soymilk, imported soy fl our, and okara were use 
to make little breads. Many people would bike or walk to the 
Centre to buy tofu in bulk over the counter–which was also a 
snack bar. The Centre was both a business and an education/
training center. Many local Seventh-day Adventists came to 
cooking classes at the center, and Maya also taught classes 
in their churches, schools, and homes. Maya remembers that 
one day a 13-year-old kid named Sooner knocked on the 
door of the Center at 7 o’clock in the morning and said to 
her: “I want to know everything there is about soyfoods.” 
She happily invited him in, and began to teach him. For a 
while there was a “Comments Book” at the Centre; in it 
people wrote soy poems and soy songs–some of which Maya 
still has.
 At one time some 10-12 soyfoods businesses were 
started in St. Lucia by local people who had fi rst trained at 
Plenty Canada’s Soya Centre. About 6 of those businesses 
are still in operation. A good example is La Soyarie. The 
reasons the others did not survive had nothing to do with 
local acceptance of soyfoods; they failed largely for reasons 
related to money or business management skills.
 St. Lucia is a very small (27 miles long) independent 
country; It was granted self-government by the British 
in 1967 and attained independence on 22 Feb. 1979. The 
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population is about 160,000 (1998). About 90% of the 
population is of African descent, with a small minority of 
Europeans and a few Carib Indians. Bananas are the chief 
crop. The offi cial language is English, but Creole is the 
language most widely spoken. It is largely an oral culture.
 Note: This is the earliest calendar seen (Oct. 2001) that 
mentions soy. Address: 19 Grass St., Castries, St. Lucia. 
Phone: 26421.

520. Product Name:  Gloria Vanderbilt’s Glace with Tofu 
(Bars on a Stick) [Chocolate Coated Wildberry Supreme, 
Double Chocolate, or Chocolate and Cream].
Manufacturer’s Name:  Seligco Food Co. Frusen Gladje 
Ltd.
Manufacturer’s Address:  424 E. John St., Lindenhurst, NY 
11757.
Date of Introduction:  1986 January.
How Stored:  Frozen.
New Product–Documentation:  Washington Post Magazine. 
1986. Jan. 19. With photo of boxes. $1.89 for 6.

521. Sig, Marie. 1986. Soja: la protéine du futur [Soya: The 
protein of the future]. Physic. Jan. p. 32, 34-35, 110. [Fre]
• Summary: A brief introduction to tempeh, miso, tamari, 
tofu, soymilk, and soy fl our from a macrobiotic viewpoint. 
One recipe is given, from the forthcoming French-language 
book, Mysteries and Secrets of Soya, by C. and L. Clergeaud. 
Address: France.

522. Product Name:  [Deep-Fried Tofu with Nuts].
Foreign Name:  Nuss-Tofu, fritiert.
Manufacturer’s Name:  Sojatopf. Renamed Soto in April 
1989.
Manufacturer’s Address:  Friedrich-Ebert-Str. 40, D-8323 
Trostberg, West Germany.  Phone: 08621-62538.
Date of Introduction:  1986 January.
Ingredients:  Incl. tofu, hazelnuts, tamari.
Wt/Vol., Packaging, Price:  200 gm vacuum pack.
New Product–Documentation:  Letter (fax) from Harry 
Whitford. 1990. May 30. Gives full details on product 
based on interview with Gerhard (Oskar) Schramm. Tofu 
with hazelnut pieces pressed into it is marinated in tamari, 
then deep-fried. On 1 Jan. 1990 the company moved to 
Wolfbergerstr. 47, D-8211 Breitbrunn am Chiemsee, West 
Germany.

523. Product Name:  Homestyle Tofu Dessert (Puddings) 
[Chocolate Royale, or Carob Mint].
Manufacturer’s Name:  Sonoma Specialty Foods.
Manufacturer’s Address:  2317 Bluebell Dr., Santa Rosa, 
CA 95403.  Phone: 707-525-8822.
Date of Introduction:  1986 January.
Ingredients:  Chocolate Royale: Tofu (organic soybeans*, 
water, calcium sulfate), cocoa, fructose, soy oil, tapioca, 

pure vanilla. * Grown in accordance with CA H&S Code 
26569.11.
Wt/Vol., Packaging, Price:  4.5 oz in plastic cup.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Label. 1987. 3 inches 
diameter. Red and black on white lid. “Cholesterol & Lactose 
Free.” Soy Power. 1987. Catalog. 4.5 oz. Interview with 
Benjamin Hills. 1987. Sept. 7. Chocolate Royale introduced 
in Jan. 1986, Carob in Aug. 1986, Cherry Berry in about 
August 1987. New Labels in April 1988. 3 inches diameter. 
“Non-Dairy. Cholesterol Free. Nutritious. Natural. Kosher. 
Ready to Eat.” Spot in Health Foods Business. May.
 Talk with David Burns. 1991. April 10. The company 
introduced a new label for the chocolate and cherry-berry 
fl avors in March 1991. They hope to have the new label for 
the strawberry out by June 1991. The vanilla pudding is not 
yet ready.

524. Product Name:  Soya Kaas (Cheese Alternative 
Containing Casein) [Mozzarella Style].
Manufacturer’s Name:  Soya Kaas, Inc. A subsidiary of 
Swan Gardens, Inc. Distributed by American Natural Snacks.
Manufacturer’s Address:  Manufacturer: 218 Laredo Dr., 
Decatur, Georgia 30030. Distributor: P.O. Box 1067, St. 
Augustine, FL 32085.
Date of Introduction:  1986 January.
Ingredients:  Soy milk, soy oil, calcium caseinate, tofu, salt, 
lecithin, citric acid, guar, annatto (natural color).
Wt/Vol., Packaging, Price:  Seven-pound deli blocks and 
12-ounce consumer sizes. 12 oz. retails for $3.89 (1986/06, 
at Real Foods, San Francisco, California).
How Stored:  Refrigerated.
Nutrition:  Per 1 oz.: Protein 6.7 gm, fat 5.6 gm, 
carbohydrates 1.8 gm, calories 78, sodium 168 mg.
New Product–Documentation:   Ad in Natural Foods 
Merchandiser. 1986. April. p. 13 and Sept. p. 61. “Soya 
Kaas. The delicious, nutritious alternative to cheese. 
Available in consumer packages or deli blocks. Cholesterol 
free. Lactose free.” A photo shows the product label. 
“Manufactured by Soya Kaas, Inc. for American Natural 
Snacks, St. Augustine, FL 32085.”
 Leafl et (2-sided, color, 8½ by 11 inches). 1986. “Soya 
Kaas. The Delicious, Nutritious Alternative to Cheese.” On 
the front is a large block of the sliced cheese alternative on a 
cutting board atop a purple and black table cloth. To its upper 
left are red and green bell peppers and a pizza. To its lower 
left are cubes of the cheese with purple grapes and red apples 
on a gold plate. To its right is the grated cheese with a grater. 
On the back are three recipes using Soya Kaas: Chicken a 
la Kaas, Pita Pizza, and Eggplant Lasagna. The nutritional 
information per ounce is given but Soya Kaas’ ingredients 
are not listed.
 Marc Medoff. 1986. “Whole frauds in the news: Will 
the real soy Mozzarella please stand up (that is, if there is 



Tofu & Tofu Products (1985-1994)   140

© Copyright Soyinfo Center 2022

one).” Whole Life (New York City). June. p. 82-84. Contains 
a critical discussion of Soya Kaas for appearing to be a 
non-dairy product when it actually contains casein. The 
actual label for Soya Kaas: Mozzarella Style, taken from 
a wholesale block of Soya Kaas, is reproduced 4 inches 
square; the ingredient listing is shown.
 Spot in Food Distributors Magazine. 1986. Oct. 
American Natural Snacks of St. Augustine, Florida, 
introduces Soya Kaas, billed as a natural alternative to 
mozzarella. Unlike the cheese, Soya Kaas contains no 
cholesterol and is lactose free. “Soya Kaas is available 
in seven-pound deli blocks and 12-ounce consumer 
sizes. Stickers and shelf talkers are available. American 
Natural Snacks also is known for its nationally distributed 
Carafection line, which consists of carob and date sweetened 
bars (Almond Crunch, Cashew Coconut Crunch, Plain, Mint 
and Crispy Crunch) as well as a variety of bulk candies.
 “The fi rm also manufactures Rice Crisps and Original 
Honey and Mint Honey Grahams, an interesting desert and 
snack product.”
 Talk with Richard Rose. 1988. Jan. 7. He thinks this is 
the best soy-based cheese on the market, although it contains 
casein. Richard McIntyre probably makes the soymilk for 
this cheese himself and he probably uses fresh (rather than 
dry) tofu, which he also probably makes.
 Talk with Richard McIntyre, founder and owner of Swan 

Gardens, Inc. 1988. Nov. 23. His company developed this 
product, then launched it in Dec. 1985 and Jan. 1986. See 
interview.
 Dec. 1988. “Fresh soy milk” is listed as the fi rst 
ingredient. The manufacturer is Swan Gardens.
 Talk with Richard Rose. 1990. Nov. 26. Pacifi c Foods of 
Tualatin, Oregon, sells soymilk to Richard McIntyre for use 
in making Soya Kaas.
 Note: At least one person has tried to visit this plant 
using the given street address and was unable to locate it. 
The local police knew of no such street name and it did not 
appear on any maps of the area.
 Letter from Atlanta Kashruth Commission. 1993. Dec. 
12. Soya Kaas products are produced under the Orthodox 
Rabbinical Supervision of the Atlanta Kashruth Commission. 
The plant in which these products are made is located at 
6029 Lagrange Blvd., Atlanta, Georgia 30336.
 Label for Soya Kaas Mozzarella Style. 1992 
(Copyright). 4.5 by 3.5 inches. Green and red on white. “No 
cholesterol. Lactose free.” The list of ingredients reads: 
“Tofu (organic* soy milk, calcium sulfate), casein (a milk 
protein), soy oil, sea salt, lactic acid, natural fl avor, lecithin. 
* Organic ingredients are grown and processed in accordance 
with the California Organic Foods Act of 1990.”
 Note: This is the earliest commercial soy product seen 
(March 1998) made or marketed by Soya Kaas or American 
Natural Snacks.

525. Soyfoods (ESFA). 1986. Seen at the SIAL food show. 
1(1):30. Jan.
• Summary: This show was held in Oct. 1986 at Paris. 
Sojadoc presents Tofu and Tonyu (soymilk). At SIAL Société 
Soy of France launched Soyeux (a new dessert in vanilla 
and chocolate fl avors), and Tof’in (tofu cakes precooked 
without oil in 3 fl avors: Garlic & Herbs, Provençale, and 
with Mushrooms). Cygne d’Or confectionery launched Tofu 
Kiss (a tofu based non-dairy frozen dessert, distributed by 
Maho Distribution). Galactina introduced four ready-to-eat 
tofu salads (Tofu Nature, Tofu Gourmet, Tofu Jardinière, and 
Tofu Provençale). Address: Paris, France.

526. Soyfoods (ESFA). 1986. ESFA objectives. 1(1):31. Jan.
• Summary: 1. To prevent consumer deception, ESFA 
encourages soyfoods producers to establish voluntary 
standards for the various soyfoods. 2. To work with 
regulatory agencies in laying out the basis of requirements 
for the soyfoods on labeling, marketing, and health issues. 
3. To provide reliable information to dietitians, press people 
(the media), and generally speaking to all people looking 
for information on soyfoods. 4. To promote utilization of 
soyfoods for their food value. “By soyfoods, we refer among 
others to the oriental traditional products directly derived 
from the soybeans, such as soybean milk, tofu, tempeh, soya 
sauce, and soybean sprouts.”
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 Those interested in joining the European Soy Foods 
Association should contact Guy Coudert, ESFA, 12 Avenue 
George V, 75008, Paris, France. Subscriptions to Soyfoods 
magazine (published by ESFA), 4 issues per year, are 300 
French francs. Address: Paris.

527. Product Name:  Chocolate Fudge Tofu Glace (Non-
Dairy Soy Ice Cream).
Manufacturer’s Name:  Sweet Victory.
Manufacturer’s Address:  New York.
Date of Introduction:  1986 January.
Wt/Vol., Packaging, Price:  One pint cartons.
How Stored:  Frozen.
New Product–Documentation:  W.A. Moore. 1986. Food 
Distributors Magazine. Jan. p. 59. “Selling Flab-Free 
Goodies to the Dieters in New York.” Quick Frozen Foods 
International. 1986. Oct. p. 48.

528. Vandemoortele, Philippe. 1986. Editorial. Soyfoods 
(ESFA) 1(1):2. Jan.
• Summary: Contents: What are soyfoods? Why was the 
Association founded? What will the Association do to 
achieve its goals. What can a member expect from the 
Association?
 “Soyfoods cover all products deriving from the whole 
soybean produced according to a traditional process and 
manufactured into soya milk, tofu, tempeh, miso, soya sauce, 
soya sprouts and other products.
 “Why was the European Soyfoods Assoc. founded? 
Until only a few years ago, only industrial soya protein 
such as defatted and fullfat fl our, concentrates, isolates, and 
textured protein were used in the food industry. They are 
mainly used for their functional properties rather than for 
their nutritional characteristics.”
 Now there is a growing interest in soyfoods. The ESFA 
will organize a Soyfoods Conference every 2 years, organize 
working groups in different sectors, and publish a Journal 
which will be distributed to all members and subscribers. 
Address: President of the ESFA (European Soyfoods Assoc.).

529. Wang, H.L. 1986. Tofu and soybean milk production. 
Soyfoods (ESFA) 1(1):9-17. Jan.
• Summary: Discusses all the major processing variables 
including soaking, soybean to water ratio, extraction, heat 
treatment, separation of soymilk from insoluble residues, 
coagulation temperature and mode of mixing, soybean 
variety, proximate composition, and microbiological quality.
 Dr. Wang was born in China and came to this country 
after graduation from the National Central University, 
Nanking. She received her PhD in Biochemistry from the 
University of Wisconsin, Madison, in 1952. She worked 
intermittently for 10 years in the fi eld of nutrition and at the 
Marquette University Medical School, Milwaukee, and at 
the Univ. of Wisconsin Medical School. In 1963 she joined 

the NRRC as a research chemist. Address: USDA NRRC, 
Peoria, Illinois.

530. Product Name:  Tofu-Vegie Burgers.
Manufacturer’s Name:  Wildwood Natural Foods of Santa 
Cruz, Inc.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1986 January.
Ingredients:  Wildwood Tofu (organic soybeans grown 
without synthetically compounded pesticides or fertilizers 
in accordance with Section 26569.11 of the California 
Health and Safety Code, fi ltered water and nigari), any of 
the following fresh vegetables (carrots, onions, celery, kale, 
or potato), garlic, pure expeller-pressed hi-oleic mono-
unsaturated saffl ower oil, unrefi ned peanut oil, sea salt.
Wt/Vol., Packaging, Price:  6.5 oz vacuum pack.
How Stored:  Refrigerated.
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Nutrition:  Per 3.25 oz.: Calories 205, protein 15.4 gm, 
fat 10.8 gm, carbohydrates 11.5 gm, Vitamin A 3396 I.U., 
calcium 115 mg, iron 3 mg, sodium 271 mg.
New Product–Documentation:  Talk with Jeremiah 
Ridenour. 1988. Aug. 26. The company started making 
Tofu Burgers in January 1986. Label. 1986. 3.25 inches 
diameter. Red on yellow. Logo of birds fl ying over a forest 
silhouette. “Complete protein. 25% fresh vegetables. Great 
fl avor. Cholesterol free. Easy to prepare: Heat in toaster, 
microwave, or on a barbecue. Serve hot or cold or as an 
appetizer or with your favorite burger garnishes and enjoy.”
 Label sent by Billy Bramblett. 1990. Round. Red 
on yellow. Logo of birds fl ying over a forest silhouette. 
“Complete protein.” “25% fresh vegetables.”
 Label sent by Billy Bramblett. 1998. July. He says this 
product was introduced in 1986, and made at Wildwood’s 
plant in Fairfax.

531. Product Name:  Tofu of the Sea with Dulse Sea 
Vegetable.
Manufacturer’s Name:  Wildwood Natural Foods of Santa 
Cruz, Inc.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1986 January.
Ingredients:  Organic soybeans grown in accordance with 
Section 26569.11 of the California Health and Safety Code, 
fi ltered water, dulse sea vegetable, nigari.
Wt/Vol., Packaging, Price:  10 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Jeremiah 
Ridenour. 1988. Aug. 26. The company started production in 
Jan. 1986. The dulse is layered into the curds in the forming 
boxes. It has a strong purple dying action. Label. 1987. 2.5 
inches diameter. Blue on white. Logo of birds fl ying over a 
forest silhouette.

532. Durfee, Roy. 1986. Santa Fean offers recipe for health: 
Fortunes of his soyfood business ride on growing public 
awareness of tofu, tempeh. Journal (Albuquerque, New 
Mexico). Feb. 2. p. G1, G4.
• Summary: Jennings bought Southwest Soyfoods in July 
1982. He now makes about 1,500 lb/day of tofu and has 6 
employees. The tofu retails for $0.89 to $1.39.
 Note: Talk with Richard Jennings. 1989. Aug. 22. He has 
renamed his company to The Food Plant. His main product 
is organic salsa. Soyfood products include tofu, tofu tamales, 
and a burrito fi lling. He stopped making tempeh in about 
June 1986. Photos show: Two workers making tofu tamales. 
Richard Jennings operating a soymilk extractor.

533. SoyaScan Notes. 1986. Tally and analysis of clips from 
Soyfoods Clipping Service (Overview). Feb. 6. Compiled by 
William Shurtleff of Soyfoods Center.

• Summary: The Soyfoods Center received from Luce Press 
Clippings a total of 311 clips on the subject of soyfoods 
during the ten weeks from 17 Oct. 1985 to 6 Feb. 1986. 
These clips were on the following subjects: Tofu 130 clips 
(41.8% of total), soy ice creams 83 (26.7%; including 49 
clips on Tofutti), tofu second generation products 17 (5.5%), 
whole dry soybeans 17 (5.5%), modern soy protein products 
10 (3.2%, incl. isolates and concentrates), soy oil 10 (3.2%), 
soymilk 9 (2.9%), miso 8 clips (2.8% of total).

534. Toronto Star (Ontario, Canada). 1986. Tempeh new to 
Toronto. Feb. 6. p. F5.
• Summary: “Soy based foods are available at more and 
more restaurants, specialty stores, and supermarkets, in 
response to a growing demand for lighter and meatless 
protein foods. For example, there has been a rapid rise in the 
popularity of tofu (soybean curd) and tofu based products.
 “Once only for ‘those who dare,’ tofu is now available 
in all major supermarkets and in many major restaurants in 
Toronto.
 “Moving quickly on the heels of tofu is tempeh, and 
Indonesian culinary delight.”
 Two varieties of tempeh (traditional soy tempeh and a 
lighter grain tempeh) is now being made by Soy City Foods 
in Toronto. They are served at: (1) Vegetarian Restaurant, 
542 Yonge St.; (2) West End Vegetarian Restaurant, 2849 
Dundas St. West.
 Gives a recipe for Barbecued tempeh.

535. Legler, Gretchen. 1986. Soyfoods a growing hit among 
U.S. consumers. From grits to fake meat: Top soymeal 
products named. Agweek (Grand Forks, North Dakota). Feb. 
10. [1 ref]
• Summary: “In the past three years, domestic consumption 
of soyfoods has grown at a faster rate than any other food 
category,.. ‘I don’t think mainstream America eats tofu, so 
I don’t think the beef industry has gotten themselves real 
worked up about it,’” says USDA’s Karen Bunch.
 “The ASA’s overseas efforts have included soy nutrition 
programs in the Dominican Republic, Costa Rica and other 
Latin American countries.
 “But Shurtleff, who started the Soyfood Center 10 years 
ago, thinks the domestic market for soybeans is a great 
untapped resource.
 “One of the reasons soyfoods have not been extensively 
promoted in this country is that soymeal has been used as a 
livestock food, he says.
 “’To get one pound of beef a steer has to consume 16 
pounds of soybeans. From a farmer’s point of view, that’s a 
great way to get rid of a lot of soybeans,’ he said.
 “’Their perspective is how can you dispose of the 
maximum amount of soybeans. Our perspective is how can 
you make soybeans into the maximum amount of food.”
 “There are a couple of reasons for the soybean’s 
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graduation from near anonymity to growing popularity.
 “Soyfoods fi rst became popular in urban centers in the 
1960s, Kauffman said. ‘A lot of it started in the ‘60s in the 
hippie days, when you had a lot of vegetarians.’
 “Now, he said, more people are cutting down on red 
meat in their diets and turning to soyfoods for protein. A 
Harris poll for the Food Marketing Institute showed that 9 
percent of the nation’s shoppers cut down on red meat in 
1984.
 “The switch away from red meat and the growth in 
soy-foods may not mean that America is choosing tofu over 
T-bones, but at least some people are.
 “’The fi rst reason is that there is no cholesterol in any 
food made from soy products,’ Shurtleff said.
 “Cholesterol has been proven to contribute to heart 
disease, the No. 1 killer in the U.S.”
 Photos show: (1) Dr. Harold Kauffman of INTSOY. (2) 
Shurtleff & Aoyagi (from People magazine). Address: Staff 
writer.

536. Pedrick, Ed. 1986. Clofi ne spray-dried tofu: 
Development and production (Interview). Conducted 
by William Shurtleff of Soyfoods Center, Feb. 11. 1 p. 
transcript.
• Summary: Clofi ne is a dairy products ingredient company, 
not a retailer, that started in 1902. Clofi ne spray dried tofu 
was fi rst sold commercially in about February, 1985. They 
make tofu from whole soybeans or soy fl our, curd the 
soymilk with calcium sulfate (not GDL) and press in cloths 
to make a regular tofu (not a silken tofu), standardize the 
solids then spray dry it. Clofi ne is an offi ce in New Jersey. 
They do not own plants, but they work with people who own 
plants. Pedrick has worked with two plants in developing 
spray-dried tofu. Address: Clofi ne Dairy & Food Products, 
P.O. Box 335, Linwood, New Jersey 08221.

537. Vashon-Maury Island Beachcomber. 1986. Fire hits 
food plants [Island Spring]. Feb. 13.
• Summary: Fire destroyed the Island Spring packing plant 
early Saturday morning. Address: Washington.

538. Wilson, Abigail. 1986. Tomsun Foods hopes ‘Jofu’ to be 
‘food of the future.’ Recorder (Greenfi eld, Massachusetts). 
Feb. 15. p. 1.
• Summary: Tomsun Foods Inc. has introduced Jofu, a 
new soybean product that the company expects will more 
than double its sales this year. Free of dairy products and 
cholesterol, Jofu is “low in sodium and fat, high in calcium, 
iron, and protein, contains ‘loads’ of fruit, looks and tastes 
like yogurt, but lacks the sourness. Tomsun has been 
planning the birth of Jofu for nearly a year...
 “Jofu is now for sale at Foster’s Supermarket and Food 
Mart, making western Massachusetts the test market for 
what Tomsun hopes will become a product with a multi-

million dollar profi t, said Susan Friedman, advertising and 
promotion director at Tomsun... ‘We call it “beyond yogurt.” 
It’s a dairy-free yogurt.’”
 Tomsun has hired 20 people during the past year, 
bringing its payroll to 60. To accommodate the product, 
Tomsun plans to expand into a neighboring building now 
leased by Electric Motor Sales and Service. That building 
will house offi ce space, equipment, and storage. Address: 
Staff reporter.

539. Karlen, Michael. 1986. Re: New developments at 
Soyana. Letter to William Shurtleff at Soyfoods Center, Feb. 
16. 4 p. Handwritten. [Eng]
• Summary: The company recently moved to this new 
address with a lot more space and modern equipment. They 
have started to sell soymilk and soy yogurt, and also to 
make Tofu Ravioli and Spaetzli (pasta), in addition to their 
organic nigari tofu. “The general situation looks promising 
with Migros, Co-op, and Galactina making their own new 
products, like tofu ice cream, tofu bread (still in test market), 
and soy dessert. I believe that 1986 could become a year 
with another major step toward general acceptance of soy 
products in Switzerland... More and more of the 13 big 
milk processing cooperatives are getting involved in the soy 
business... The whole situation is really exciting.” Address: 
Friedensgasse 3, Postfach 8039, Zurich, Switzerland. Phone: 
01-202-8997.

540. Campbell, John. 1986. Jofu: An alternative to yogurt. 
Democrat and Chronicle (Rochester, New York). Feb. 19. p. 
1A-2A.
Address: Staff.

541. Christian Science Monitor. 1986. Bland bean curd 
makes a tasty dish. Feb. 19.
• Summary: Largely a recipe for Sweet and Sour Tofu 
provided by Tomsun Tofu Company.

542. Toyo Shinpo (Soyfoods News). 1986. Tokyo Eki 
chikagai ni Tôfutti kaiten. Tôfu aisu senmon [Tofutti 
shop opens in Tokyo Station basement shopping center. 
Specializing in tofu ice cream]. Feb. 21. p. 1. [Jap; eng+]
• Summary: The fi rst shop of its type in Japan, it is linked to 
the Daiei Group’s Captain Cook.

543. Biggs, Marcia. 1986. Who’s hot. Michigan: The 
Magazine of the Detroit News. Feb. 23. p. 22.
• Summary: A color photo shows cousins William Guest 
and Edward Patten of Gladys Knight and the Pipps. They are 
founding American Tofu in Detroit to make NJOY, a frozen 
tofu dessert. It will be sold mainly in the Midwest.

544. Los Angeles Times. 1986. New products: Tofu used as 
protein-rich potato topping (Advertorial). Feb. 27. p. K18.
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• Summary: In this “Special advertising supplement,” this 
disguised ad states: “Tofu, a source of protein to more than 
1 billion people a day, is low in carbohydrates and saturated 
fats and contains no cholesterol.
 “Tofu provides 10 usable grams of protein for every 
100 calories, according to Hinoichi, one of the leading tofu 
brands in Southern California.”
 Hinoichi offers three types of tofu, each with a different 
texture and uses: Soft (kinugoshi), regular (medium-fi rm 
Japanese style), and fi rm (Chinese style).
 A recipe for Tofu-topped baked potatoes is given. A 
photo shows the dish, ready to eat.

545. Bhatnagar, P.S. 1986. Current aspects of soybean 
in India. Paper presented at International Convention of 
“Prospects for Soybean Utilization.” 25 p. Feb. Organized by 
Soyabean Processors Assoc. of India on 15-16 Feb. 1986 at 
Indore, MP, India. [11 ref]
• Summary: Contents: Introduction. Soybean in India. 
Production potential in India. Place in cropping system: 
Will not affect groundnut production since optimum soil 
and climatic requirements of the two crops are not the same. 
Progress of research. Utilization: Food uses of soybean, food 
uses of soya oil, potential food uses in India (defatted soya 
fl our, tofu, soy beverages, frozen desserts). Major constraints 
(to development of soybean in India).
 Oilseed production in India is about 12 million tonnes. 
In addition, India imports 1.5 million tons of edible oil at a 
cost of about 10,000 million rupees a year to provide only 11 
mg per person per day, which is less than the recommended 
[by whom?] 18 gm per day. This the importance of the 
soybean in India become overwhelmingly apparent.
 The soybean is also a good source of high-quality, 
low-cost protein, yielding 2-3 times as much per acre as 
traditional Indian pulses and at a much lower price per unit 
weight.
 “Farmers have liked soybean because of its low input 
requirements for labour and nitrogenous fertilizers and wider 
adaptability. Due to its ability to fi x atmospheric nitrogen 
in the soil, more than its own requirement, the fertility of 
the soil is improved and the crop following soybean yields 
better. About 30-40 kg of nitrogen per ha is saved for the 
succeeding crop.”
 “Although black soybean has been cultivated for ages 
in the low hills of the Kumaon and Garhwal regions of Uttar 
Pradesh as well as in the foothills of the Himalayas and in 
some scattered pockets of Central India, the crop, strangely 
enough, had not become popular in the sub-continent.”
 Tables show: (1) Average yield, oil and protein content 
of soybean and other pulse crops in similar conditions in 
India. The other crops are pigeon pea (Cajanus cajan), black 
gram (Phaseolus mungo), cowpea (Vigna sinensis), green 
gram [mung bean] (Vigna radiata). Soybean has by far the 
highest yield, oil, and protein content.

 (2) Biological value of protein from selected 
commodities: The commodities are egg, soybean, corn, 
wheat fl our, rice (milled [white]). The values are Biological 
Value, Protein Score, and Net Protein Utilization.
 (3) Targeted and actual cultivation (ha) as well as 
production (tonnes) in India under the centrally sponsored 
scheme for soybean development (1978-1984, in 7 states).
 (4) Estimated area potentially available for soybean in 
Madhya Pradesh and Uttar Pradesh. (5) Indigenously bread 
released varieties of soybean (19 varieties). Five columns 
show: (1) Name of variety. (2) Whether released by central or 
state variety release committee. (3) Area of adaptability. (4) 
Duration (days to maturity) (5) Yield potential (quintals per 
ha; 1 quintal = 100 kg). (6) Recommendations on package 
of practices for soybean cultivation in India. (6a) Important 
food uses of soybean. (7) Composition of defatted soya fl our. 
(8) Protein and energy densities of some cooked foods and 
commercially available soya fl ours. (9) Chemical properties 
of wheat fl our, animal protein (egg and milk) and soya fl our. 
(9a) Protein per cent (by weight) in different food products 
(incl. may soy products). (10). Net protein utilization of 
different food commodities. (11) Composition of nutrients in 
100 gm of different types of tofu. (12) Composition of whole 
cow milk and soya beverages. Address: Project Coordinator, 
All-India Coordinated Research Project on Soyabean 
(ICAR), G.B. Pant Univ. of Agriculture & Technology, 
Pantnagar, UP, 263145, India.

546. Product Name:  [Soghurt (Soy Yogurt)].
Foreign Name:  Soghurt.
Manufacturer’s Name:  Christian Nagel Tofumanufaktur.
Manufacturer’s Address:  Oelkersallee 14a, D-2000 
Hamburg 50, West Germany.  Phone: 040/89 49 37.
Date of Introduction:  1986 February.
Ingredients:  Sojabohnen (kontr. biolg. Anbau), Wasser, 
Milchsaeurebakterien, Lacto. bulg.
Wt/Vol., Packaging, Price:  200 ml.
How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out by Christian 
Nagel. 1988. Jan. Product was introduced in Feb. 1986. They 
are now making 120 kg/week. Label. 1988. 2.5 by 3 inches. 
Black on white.
 Talk with Christian Nagel. 1990. May 4. His company 
no longer makes this soy yogurt. Their company is 
located in an old bakery and they had problems with yeast 
contamination.

547. deMan, J.M. 1986. The growing importance of plant 
proteins in food. Notes on Agriculture (Guelph, Ontario) 
20(1):13-14. Feb.
• Summary: “If we look at the list of promising candidates 
for new foods of the future, soybean appear to be the best 
answer... Soy proteins are already widely used as food 
ingredients, e.g. in bread, and it appears certain that slowly 
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but surely plant proteins will continue to play an increased 
role in the food supply.” Soybeans and soy fl our are among 
the least expensive sources of protein, and an acre of land 
can produce more protein from soybeans than from any 
other conventional farm crop. Table 3 shows the price of a 
kilogram of protein from various sources in 1984 in Guelph, 
Canada: Soybeans $1.11. Wheat $2.14. Bread $17.00. Milk 
$17.14. Ground beef $24.66. Tofu $25.00. Cheese $40.00. 
Yoghurt (dairy) $62.56. Sirloin steak $74.06. Address: Dep. 
of Food Science, Ontario Agricultural College, Univ. of 
Guelph, ONT, Canada.

548. Eiyo to Ryori (Nutrition and Food, Tokyo). 1986. Daizu, 
daizu seihin: Mijika na tanpakushitsu-gen [Soybeans and 
soyfoods: A protein source which is close at hand]. Feb. p. 
22-34. [Jap]
• Summary: A collection of recipes, each accompanied 
by a color photo, using tofu, deep-fried tofu pouches, tofu 
cutlets, dried-frozen tofu, boiled soybeans, tofu burgers 
(ganmodoki), okara, and yuba. Address: Japan.

549. Honer, Clem. 1986. New potential for soy: Soy isolates 
open doors for soy-based yogurts and other products. Dairy 
Foods. Feb. p. 60.
• Summary: The use of soy protein isolates instead of whole 
soymilk may allow more dairy processors to cash in on the 
growing consumer demand for cholesterol- and lactose-free 
products. To make a non-fermented yogurt-like product, soy 
protein “isolates are dispersed in water and blended with 
vegetable oil, lecithin, corn syrup, sodium citrate, and other 
ingredients. The product is then HTST pasteurized at 180ºF 
and homogenized at 2,500 psi during the fi rst stage and 500 
psi at the second stage. At 176ºF, one percent glucono-delta-
lactone (GDL) is added. Coagulation occurs as the GDL 
slowly releases gluconic acid.”

550. Product Name:  Legume Meatless Pepper Steak with 
Kofu (fresh wheat gluten) and Noodles.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  170 Change Bridge Road, A-4, 
Montville, NJ 07045.  Phone: (201) 882-9190.
Date of Introduction:  1986 February.
New Product–Documentation:  Talk with Gary Barat. 
1986. March. Legume introduced this product at the Natural 
Products Expo at Anaheim in Feb. 1986. Ad in Natural Foods 
Merchandiser. 1986. Oct. p. 110. “A Break from Steak.” Spot 
in East West. 1986. Dec. p. 12. “Wheat meat market.” This 
all-natural frozen entree uses kofu (also known as seitan or 
wheat meat).
 Talk with Lenny Jacobs of East West Journal. 1990. 
Sept. 10. Legume bought the wheat gluten for this product 
from Upcountry Seitan in Lenox, Massachusetts.
 Talk with Sandy Chianfano of Upcountry Seitan. 1991. 
Nov. 16. Legume bought kofu (fresh wheat gluten) not 

seitan, from her company for this product. “I told Barat I 
didn’t think it was a good product to start with. You should 
put it in either your Mexican line or your Italian line. You’re 
mixing a grain with a grain, and it doesn’t even look good. 
He had Celentano’s make the fi nished product. He didn’t 
put the money into promoting it that he had planned to so it 
fi zzled out.”

551. Product Name:  Nasoyanaise (Tofu-Based 
Mayonnaise).
Manufacturer’s Name:  Nasoya Foods, Inc.
Manufacturer’s Address:  23 Jytek Park, (P.O. Box 841), 
Leominster, MA 01453.
Date of Introduction:  1986 February.
Ingredients:  Nasoya tofu (well water, organic soybeans, 
natural nigari type coagulant), cold-pressed sunfl ower oil, 
well water, rice syrup, wood-aged apple cider vinegar, 
prepared mustard (vinegar, water, mustard, salt, turmeric, 
spices, natural fl avor), seasalt, natural vegetable gum.
Wt/Vol., Packaging, Price:  14 oz jar, 12 per case.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 1 tbsp, 14 gm.: Calories 40, protein 1 gm, 
carbohydrate 1 gm, fat 4 gm.
New Product–Documentation:  Soyfoods. 1983. Summer. 
p. 52. “Nasoya Restyles Tofu Dips.” This product, originally 
named Soyannaise, was introduced in December 1979; 
Label. 1985. 9.25 by 2.25 inches. Paper. Red, white, blue and 
light yellow. “Made with fresh tofu. Less than ½ the calories 
of mayonnaise. No cholesterol. No sugar. 100% natural. Low 
sodium. Use Nasoyanaise right from the jar as a delicious 
alternative to other spreads and dressings in your favorite 
salad or sandwich, on vegetables, fi sh, baked potatoes and 
more. Nasoyanaise will add a special wholesome richness 
to your favorite recipes.” 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!” 
Food Report (Lehmann). 1986. Feb.

552. Product Name:  Harvest Light Tempeh.
Manufacturer’s Name:  Northern Soy Inc.
Manufacturer’s Address:  30 Somerton St., Rochester, NY 
14607.  Phone: 716-442-1213.
Date of Introduction:  1986 February.
Ingredients:  Organically grown soybeans, fi ltered water, 
apple cider vinegar, live tempeh culture.
Wt/Vol., Packaging, Price:  8 oz vacuum packed. Not 
frozen. Steamed.
How Stored:  Refrigerated, 45 day shelf life.
New Product–Documentation:  Manufacturer’s catalog. 
1987. Oct. Talk with Andy Schecter. 1988. Feb. 17. This 
is the brand for their steamed, vacuum packed, non-frozen 
tempeh. The separate brand idea started with their vacuum 
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packed tofu; previously all of their tofu had been fresh and 
unpackaged in bulk.

553. Rocheman, Marc. 1986. Les aliments fermentés derivés 
du soja [Fermented foods derived from soya]. Biofutur No. 
43. p. 34-42. Feb. [8 ref. Fre]
• Summary: Gives the composition and nutritive value of 
various soy products: tofu, fermented tofu (sufu), miso, 
natto, shoyu, and tempeh. Describes the possibilities for 
use of koji, as a source of proteases and peptidases, in the 
production of these fermented foods.

554. Sims, Pat. 1986. “Tofu Pups.” Weenies of the New Age. 
American Health. Jan/Feb. p. 105.
• Summary: “Tofu Pups (launched in Sept. 1985) are totally 
vegetarian, contain no nitrates or cholesterol and have only 
half the fat and less than one-half the sodium of beef franks. 
Price: $2.59 for an 8-pack.”

555. 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 fl our, 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 fl avors” (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 pfl anzlich), of high quality. Without chemical 
preservatives, artifi cial colorings or fl avorings. Logo is a 
green soybean plant against a white circular background. In 
the company’s Jan. 1989 catalog this product is called Tofu-
Burger, is described as a crisp patty with basil and sesame, 
precooked. It sells retail in 75 gm weight.

556. Product Name:  [Tofu Ravioli (with Bolognese Sauce, 
or with Cheese Cream Sauce)].
Foreign Name:  Tofu-Ravioli (an Sauce Bolognese, or an 
Kaese Rahmsauce).
Manufacturer’s Name:  Soyana.
Manufacturer’s Address:  Friedensgasse 3, Postfach 8039, 
CH-8002 Zurich, Switzerland.  Phone: 01-202-8997.
Date of Introduction:  1986 February.
Wt/Vol., Packaging, Price:  400 gm.
New Product–Documentation:  Letter from Michael 

Karlen. 1986. Feb. 16. They now sell soymilk. Brochure. 
1986. Soyana. The Future has begun. 10 panels. Blue and 
white. In German. Tofu Ravioli. Without fl esh. Ready 
to eat; just warm in a pan. Keeps without refrigeration. 
Whole-grain, organically grown. Two varieties. The sauce 
Bolognese is made with tomatoes and Soyana soy protein 
[TVP].

557. Product Name:  Tofu Master Entice (Soymilk Ice 
Cream) [Chocolate, Strawberry, or Vanilla].
Manufacturer’s Name:  Tofu Master, Inc.
Manufacturer’s Address:  102 Hymus Rd., Scarborough, 
ONT, M1L 2C9, Canada.  Phone: 416-752-0161.
Date of Introduction:  1986 February
Ingredients:  Soymilk sugar, corn syrup solids, partially 
hydrogenated coconut oil, natural and artifi cial fl avour, 
monoglycerides, guar gum, locust bean gum, carrageenan, 
food color.
Wt/Vol., Packaging, Price:  100 ml cup.
How Stored:  Frozen.
New Product–Documentation:  Talk with Kathleen 
O’Bannon. 1990. March 7. Labels (mockups) for these 3 
fl avors. 2.75 inches diameter lids. “Frozen dessert–Desert au 
glace.”

558. Product Name:  Tofu Master Tofu [Firm, or Soft], and 
Tofu Master Gourmet Tofu.
Manufacturer’s Name:  Tofu Masters, Inc.
Manufacturer’s Address:  102 Hymus Rd., Scarborough, 
ONT, M1L 2C9, Canada.  Phone: 416-752-0161.
Date of Introduction:  1986 February.
Ingredients:  1. Soymilk, calcium sulphate; 2. Water, 
soybeans, calcium sulfate and/or magnesium chloride.
Wt/Vol., Packaging, Price:  1. 500 gm; 2. 10.6 oz (300 gm).
How Stored:  Refrigerated.
Nutrition:  1. Per 100 gm.: Protein 7 gm, fat 3 gm, 
carbohydrates 1 gm, calories 58, sodium 2 mg, potassium 
97 mg. 2. Per 4 oz (113 gm): Calories 120, protein 16 gm, 
carbohydrate 4 gm, fat 6 gm, cholesterol 0, sodium 0, 
potassium 180 mg. Percentage of U.S. RDA: Protein 26, 
calcium 45, iron 10.
New Product–Documentation:  Talk with Kathleen 
O’Bannon. 1990. March 7. Label sent by Kathleen 
O’Bannon. 1990, March. 5.25 by 4.25 inches. Green, yellow, 
black, and red. Printed on fi lm. Logo of a stylized rayed sun. 
UPC indicia.
 Photocopy of Label sent by Kathleen. 1990. March. 7 by 
5 inches. “Sodium free. Preservatives free. Cholesterol free. 
Product of Canada.”

559. Product Name:  Laufer’s Gourmet Tofu Red Chili.
Manufacturer’s Name:  Tumaro’s Inc.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
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Date of Introduction:  1986 February.
Ingredients:  Tomatoes, water, tofu, red beans, corn, onions, 
bell pepper, carrots, mushrooms, chili powder, celery, garlic, 
cumin, tamari, corn oil.
Wt/Vol., Packaging, Price:  11 oz.
Nutrition:  Per 11 oz.: Calories 260, protein 18 gm, 
carbohydrates 24 gm, fat 11 gm, sodium 421 gm.
New Product–Documentation:  Leafl et. 1986, undated. 
8½ by 11 inches. Black on beige. “The complete line of 
homemade chili entrees. No meat. No preservatives. Nothing 
artifi cial.” Food Report (Lehmann). 1986. Feb.

560. Toyo Shinpo (Soyfoods News). 1986. 32 kakoku 480 
man cho yushutsu. Morinaga Nyûgyô sakunen no jisseki 
[Morinaga exported 4.8 million cakes of tofu to 32 countries 
last year. A new company record]. March 1. p. 2. [Jap; eng+]

• Summary:  In Japanese, the product is called LL Tofu, 
meaning Long Life. The article refers to Morinaga’s fi rm 
silken tofu as “momen.” A photo shows a famous Japanese 
American promoting the tofu as “Guaranteed fresh, no 
preservatives, ready to serve.” Morinaga has also made a 
color photo for use as a point-of-purchase ad.

561. McMath, Robert M. 1986. From the publisher. A 
potential winner [Jofu from Tomsun Foods, Inc.]. Product 
Alert. March 3.
• Summary: “Seldom do we have an opportunity to get 

particularly excited about a new product... Tofutti made tofu 
acceptable to the American population in general. Jofu may 
make it a sought-after staple in many American diets, just 
like yogurt is today.” Address: Naples, Wyoming.

562. Toyo Shinpo (Soyfoods News). 1986. Kubota Kôgyô. 
Shiboriki no esu, Shiboraa. Botan osu dake no jido tôfu seizô 
sôchi [Automated tofu system from Kubota Kogyo in east 
Osaka, Japan]. March 11. p. 7. [Jap; eng+]
• Summary: Four photos show the all automatic tofu-making 
machine. All you have to do is press the button. Eight 
features are highlighted.

563. Toyo Shinpo (Soyfoods News). 1986. Tôfu wa 90 chô 
chikaku kônyû. Zenkoku issetai atari nenkanryô 22 nenkan 
de hobo kawarazu [Nationwide per household consumption 

of tofu in Japan is about 90 cakes (300 gm each). It hasn’t 
changed much since 1964]. March 11. p. 1. [Jap; eng+]
• Summary: The high since 1964 was 93.5 cakes (in 1967) 
and the low was 83.3 cakes in 1974.

564. Alpine, Lisa. 1986. Tofu business is down to earth. Fax 
(The) (Fairfax, California). March 18-31. p. 9.
• Summary: This is an interview with Paul Orbuch and Bill 
Bramblett, who run Wildwood Natural Foods. Paul and Bill 
are described as “super business people” who love Fairfax–
which is why they have kept their business there, even 
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though it has recently expanded and lower rents can be found 
in the industrial section of San Rafael. Wildwood, which put 
Fairfax on the map as the “Tofu capital of the world,” has 
its roots in Fairfax. “Around 1978, the Good Earth health 
food store on Bolinas Rd. wanted to start selling their own 
sandwiches. So Paul Duchesne of Fairfax began making 
them in the Sleeping Lady Cafe kitchen. He created the 
brown rice and tofu sandwich which was his best seller and 
is still tops on the Wildwood orders today. As an offshoot to 
that success, Paul D. expanded his orders to include the other 
health food stores in the area.
 “Bill Bramblett was the breakfast cook at the Lady and 
sampled many of Paul’s sandwiches. He suggested that they 
join forces and start aggressively selling them in other parts 
of the Bay Area. Bill wasn’t fooling around. He invested 
money and rented the space at 135 Bolinas Rd. with the idea 
of also manufacturing Tofu.
 “Meanwhile Paul D. went to Boston [Massachusetts] to 
study macrobiotics with Michio Kushi, and Chris Smith took 
over his sandwich delivery business. Chris came up with the 
name Wildwood and Bill looked in the dictionary to see if 
it fi t. Wildwood: ‘a wood lane in its natural state.’ Everyone 
decided it worked.
 “Chris then went off to Boston to study and Paul D. 
returned to operate the sandwich making and get the Tofu 
production off the ground with Bill.
 “After reading ‘The Book of Tofu,’ Bill and Paul D. 
realized it was no minor venture and in order to buy the 
equipment they would need more capital. Paul Orbuch 
and Frank Rosenmayr joined as investors and plans were 
drawn up to change the building to fi t their needs. There 
was a lot of opposition from the town planning commission 
and private areas that held things up for four months. The 
permit complications and the necessary approval of the town 
planning commission pushed Bill to an impassioned plea in 
front of the town council that ‘making sandwiches is a quiet 
business and bread is soft and acoustic.’
 “During the fi rst six months they lost money and the 
partners started taking an even more active interest in the 
business. Paul Duchesne stepped back and Bill took over the 
books and got a computer. Paul O. focused on production, 
distribution, product development and the graphics while 
Frank remodeled the facilities and put his management skills 
to work. Slowly, through organization, they formed a solid 
foundation for their business.
 “The delivery routes grew and other fresh food 
companies started using Wildwood for their distribution. 
Today, outside distribution accounts for a healthy percentage 
of their business. They deliver to over 200 wholesale 
customers, three to six times a week. Wildwood has grown 
tremendously in the seven years since its conception and now 
includes two manufacturing locations for their wholesale 
business and a retail deli, all located in Fairfax.”
 “Why did they expand from a wholesale business to a 

retail Deli? ‘The Deli is the lab where we can fi nd out what 
is going to be popular in health food,’ explained Bill.”
 “’The Deli gives us a chance to create new products and 
a way to serve them in other locations,’ added Paul.”

565. Gage, R. 1986. Ice cream taste-alike made from fi eld 
peas. Globe & Mail (Toronto, ONT, Canada). March 25.
• Summary: Tofu Treat, a non-dairy frozen dessert, is made 
with tofu that is made from peas rather than soybeans, by 
Thai Foods Ltd. of Winnipeg. Address: Winnipeg, MAN.

566. Norman, Bill. 1986. Chinese to begin building Joliet 
plant. Journal (Kankakee, Illinois). March 26.
• Summary: “The People’s Republic of China will begin 
building its fi rst manufacturing facility in the United States 
next month when construction begins on ‘Cathay Foods, 
Inc.’ at Joliet, Illinois.” The new fi rm will make soy sauce 
and tofu.

567. Steiner, Mary P. 1986. Tofu, tempeh also good in dinner 
entrees: Third of series. News (Bluffton, Ohio). March 27.
• Summary: This is the third part of a series on a class in 
Bluffton Family Recreation class in cooking with whole 
foods. “The instructors include many recipes using tofu and 
tempeh, both of which are soybean products.” Gives recipes 
for: Almond tofu. Chili con tofu. Tempeh stroganoff. Orange 
pudding. A photo shows Hans Houshower stirring tofu in a 
wok.

568. Product Name:  [Bean Curd (Chinese Style, Silken)].
Manufacturer’s Name:  Chinese Style Bean Curd.
Manufacturer’s Address:  106 Jawatta Rd., Colombo, Sri 
Lanka.  Phone: 582-796.
Date of Introduction:  1986 March.
Ingredients:  Soya, glucose, etc.
Wt/Vol., Packaging, Price:  400 gm plastic bag retails for 
Rs. 18/50.
How Stored:  Refrigerated, 3 day shelf life.
New Product–Documentation:  Label. 1988. 4 by 3 inches. 
Black on white paper. Form fi lled out by Jane Gleason. On 
18 March 1988 she talked with Mr. Chao, the producer. 
This is a “silken” type tofu made from soybeans imported 
from the People’s Republic of China, which is said to 
give it a taste superior to that made from local beans. It is 
a competitor of Boncheese. Mr. Chao uses 500 kg/month 
of soybeans. He pays 40-50 Rs/kg for his imported beans. 
Demand is stable. People buy his product mainly for the 
good taste.

569. East West. 1986. The best & worst natural foods. East 
West’s fi rst annual awards. March. p. 83-86.
• Summary: “Frozen non-dairy desserts. Best hard-serve 
product: Rice Dream by Imagine Foods of Palo Alto, 
California. Leaves all the soy products with their squabbles 
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about tofu content and soy isolate use in the dust.” Address: 
Massachusetts.

570. Product Name:  Tofu Salad, and Tofu Hummus.
Manufacturer’s Name:  Fresh Tofu Inc.
Manufacturer’s Address:  900 Line St. (P.O. Box 1125), 
Easton, PA 18042.  Phone: 215-258-0883.
Date of Introduction:  1986 March.

New Product–Documentation:  Talk with Gary 
Abramowitz. 1989. Aug. 21. These products were introduced 
in about March 1986, after he had been with the company for 
about a year, but it could have been late 1985.

571. Product Name:  Firm Tofu (Doufu), Soft Tofu (Sui 
Doufu), Soymilk (Dou-nai), and Pressed Tofu (Doufu-gan).
Manufacturer’s Name:  Golden Gate Tofu.
Manufacturer’s Address:  1265 Griffi th St., San Francisco, 
CA 94124.  Phone: 415-822-5613.
Date of Introduction:  1986 March.
How Stored:  Refrigerated.
New Product–Documentation:  1987. Talk with Richard 
Rose. 1988. Aug. Bob Chen is the cousin of Maung Ming 
of Mighty Soy. The company is at Hunters’ Point. Talk with 
Bob Chen. 1988. Aug. 16. He was born in Calcutta, India, 
of Chinese parents, and raised in Burma. Golden Gate is his 
fi rst tofu company, and he started it from scratch in March 
1986, with three products. He added pressed tofu in late 
1986. Today he sells mostly to the Chinese market but some 
to health food stores.
 Label for Soft Tofu purchased at a grocery store in 
Chinatown, Oakland, California. 1992. Oct. 28. 4.5 inches 
square. Red, blue, and white on clear plastic fi lm. Illustration 
of a large red gate. Ingredients: Soy bean, water, 1/10 of 1% 
natural calcium sulphate. 16 oz water pack.
 Form fi lled out and faxed by Robert Chen. 1998. July 
2. The company is still in business; the address and phone 
number are unchanged.

572. Product Name:  Tofu for You (Non-Dairy Frozen 
Dessert Dry Blends).
Manufacturer’s Name:  Ingredient Technology Corp. 
(ITC), Ingredient Systems Div.
Manufacturer’s Address:  Chicago, Illinois.
Date of Introduction:  1986 March.
Ingredients:  Base containing all dry ingredients plus corn 
sweeteners, vegetable oil, spray dried tofu, soy protein 
isolate, natural fruits and fl avorings, lecithin, stabilizers, 
emulsifi ers.
Wt/Vol., Packaging, Price:  Sold in bulk.
How Stored:  Shelf stable.
New Product–Documentation:  Food Processing. 1986. 
March. “Non-dairy Frozen Desserts from Tofu Blend Base.” 
This is a non-dairy frozen dessert based on powdered tofu.

573. Product Name:  Island Spring Tofu Dressing (Salad 
Dressing) [Blue Cheese, Ranch-House, or Fruit].
Manufacturer’s Name:  Island Spring, Inc.
Manufacturer’s Address:  P.O. Box 747, Vashon, WA 
98070.
Date of Introduction:  1986 March.
Ingredients:  Blue Cheese: Soybean oil, water, tofu, 
blue cheese, distilled vinegar, fructose, salt, whey protein 
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concentrate, spices, xanthan gum, garlic.
Wt/Vol., Packaging, Price:  12 fl uid oz bottles.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per tablespoon: Calories 81, protein 70 mg, 
carbohydrate 2 gm, fat 8 gm, sodium 126 mg, cholesterol 80 
mg, lactose 0 mg.
New Product–Documentation:  Food Report (Lehmann). 
1986. March. Beachcomber (Vashon, Washington). 1986. 
Nov. 26. Labels. 1986. 7 by 2.25 inches. Blue, salmon pink, 
and yellow. Shows sun or moon rising over mountains and 
water. “A fi tness food from the Pacifi c Northwest U.S.A.”

574. Leonard, Tom. 1986. The emperor’s tofu. Let the 
highest standard be your guide. East West. March. p. 16, 18-
21. [1 ref]
• Summary: “A decade ago, tofu could found only in 
Oriental special shops, California supermarkets, and a very 
few natural food stores. Today it is made in nearly every 
state and sold in supermarkets from coast to coast. Ten years 
ago, tofu was available only in unprocessed form or in a 
few traditional Japanese and Chinese preparations. Now 
tofu appears in a multitude of items, from frozen lasagne to 
imitation ice cream.
 “Tofu, still sometimes called ‘bean curd,’ is appreciated 
by health-conscious consumers everywhere. Like other 
soyfoods, it is a good source of protein, containing all the 
essential amino acids. Different types of fresh tofu range 
in protein content from 5.5 percent (silken) to 10.6 percent 
(fi rm Chinese-style). Regular soft tofu is just under 8 percent. 
Eight ounces of tofu provides the same amount of usable 
protein as 3½ ounces of steak or 5½ ounces of hamburger (a 
quarter-pounder plus three bites).
 “Although tofu contains all the essential amino acids, it 
is low in methionine and cystine. When eaten with grains–
which are high in these sulfur-containing amino acids–the 
usable protein of both the tofu and the grain is increased. 
Tofu is 95 percent digestible, compared to 65 percent for 
whole soybeans.
 “Many calorie-conscious people have turned to tofu 
as an excellent diet food. Regular tofu contains only 147 
calories per eight-ounce portion (one gram of usable 
protein for every eight calories). It is low in total fat (only 
4.3 percent), especially low in saturated fat, and high in 
unsaturated fats. Like all vegetable-based foods; tofu 
contains no cholesterol. All tofu is an excellent source of 
calcium (see chart). If a calcium-based coagulant is used, the 
resulting tofu contains more of this important mineral than an 
equal amount of dairy milk. If nigari is used as a-coagulant, 
the calcium content is roughly 40 percent of an equal weight 
of dairy milk. Tofu is also a good source of other minerals 
and vitamins, including iron, phosphorus, potassium, B 
vitamins, and vitamin E.
 “Tofu is made in a relatively simple way. Whole 
soybeans are soaked overnight, then ground with water to 

a smooth puree and cooked with boiling water. The cooked 
puree is strained to separate the liquid (soymilk) from the 
fi brous pulp (okara). A coagulant is added to the hot soymilk, 
which then separates into curds and whey, much as in the 
process of making cheese from dairy milk. The curds are 
then transferred to cloth-lined, perforated settling containers 
and pressed. The resulting smooth white cakes are chilled 
and packed for distribution.
 “Varieties
 “There are two basic types of tofu available in most 
natural foods stores and supermarkets: fi rm (sometimes 
called “Chinese-style”) and soft. The primary difference 
between these two products is, quite simply, the degree 
of fi rmness. In some cases the only difference in the 
manufacturing will be the length of time the tofu is pressed 
in the settling containers. A soft tofu with a smooth, creamy 
texture requires more delicate handling and processing. Well-
made fi rm tofu should not be ‘grainy’ or ‘chalky,’ but have 
the same smooth creaminess characteristic of the best soft 
tofu. Because the only difference between soft and fi rm tofu 
is the amount of water left in the curd, pound for pound fi rm 
tofu is a better buy nutritionally. However, the difference is 
relatively small. It may be better to choose the texture of tofu 
to fi t the recipe you are preparing or to suit your taste rather 
than always to buy fi rm tofu because it’s a better protein 
bargain. Soft tofu is ideal in miso soup, for creamy dips and 
dressings, and as a simple side dish or hors d’oeuvre with 
garnishes or dipping sauce. Firm tofu is better for deep-
frying, grilling, and stir-frying. The fi rm texture also lends 
itself to slicing for sandwiches and simmering in stews.
 “A variety of extra-soft tofu, called silken tofu 
(kinugoshi in Japanese), is custard-like and extremely 
smooth, hence the name. Silken tofu is made differently 
than the two varieties described above. The soymilk from 
which it is made is much thicker, and the coagulant, calcium 
sulfate or lactone, is mixed with the hot milk in the forming 
box, which has no draining holes. When the coagulant is 
added, the milk does not separate into curds and whey as 
with regular tofu but forms into a custard-like cake. Because 
no whey is drained off, silken tofu contains more water and 
less protein than soft tofu. When the whey is drained from 
regular tofu, some of the minerals from the coagulant are 
discarded with it. Because all of the curding agent remains 
in silken tofu, it contains, if made with calcium sulfate, fi fty 
percent more calcium than dairy milk. Chilled silken tofu is 
deliciously cooling in the hot summer months. Its creamy 
texture and subtle sweetness give it an air of delicacy and 
refi nement. Because of its extra-soft texture, silken tofu 
cannot be pressed, and does not lend itself to frying or 
grilling. It is at its best simmered briefl y in light soups, or as 
a component of smooth sauces and dressings. One Japanese 
company exports silken tofu in small cardboard cartons with 
a long, room-temperature shelf life. Some supermarkets and 
Japanese specialty shops also carry a domestically produced 
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fresh version.
 “Oriental food shops will also generally carry prepared 
deep-fried tofu, usually at least two basic varieties: thick 
age (tofu cutlets) and age (tofu pouches). The frying gives 
the tofu a chewy texture and rich fl avor. Deep-fried tofu is 
warming and satisfying simmered in soups. Its hearty quality 
is welcomed by hardworking people and on cold winter days. 
Tofu pouches can be stuffed with any savory fi lling, and 
make a nice change from sandwiches in the lunchbox, Either 
type of deep-fried tofu can be prepared at home from store-
bought or homemade tofu.
 “Natural foods stores that specialize in Japanese 
products often will offer dried-frozen tofu (koya dofu). 
Dried-frozen tofu is not a modern “freeze-dried” 
backpacking food, although its light weight, high nutritional 
value, and long storage life certainly would qualify it for 
that use. Koya dofu was fi rst made by Buddhist monks in a 
monastery near Mount Koya in northern [sic, south central] 
Japan. The monks hung blocks of fi rm tofu outside under 
the caves of the temple during the cold, snowy winter. The 
tofu would freeze at night and thaw in the day. This alternate 
freezing and thawing gradually expelled virtually all the 
water, leaving a non-perishable, sponge-like block.
 “This spongy texture is what makes dried-frozen tofu 
appealing, even when fresh tofu is available. When simmered 
in savory sauces or broths, koya dofu soaks up fl avors like 
a sponge. The freezing also alters the consistency, yielding 
a chewy, almost meat-like texture. Like deep-fried tofu, 
dried-frozen tofu can easily be prepared at home. Just place 
well-pressed slices of fi rm tofu in your freezer and leave 
until completely frozen. Thaw, squeeze out the extra water, 
and dry in a food drier or in the oven with very low heat. 
(More detailed instructions for preparing both age and koya 
dofu can be found in The Book of Tofu by Akiko Aoyagi and 
William Shurtleff.)
 “Coagulating Agents
 “Natural nigari is an alkaline mineral coagulant derived 
from the refi ning of natural sea salt. Although natural nigari 
yields the best-quality tofu–the best fl avor and texture, true 
to tradition–some people, including Shurtleff, now question 
its use for reasons of purity. Pollutants are now found in 
the sea that weren’t there when the traditional process was 
developing. Two other coagulants, magnesium chloride 
and calcium chloride, however, can yield tofu with a taste 
and texture very similar to that made with natural nigari. 
These are known as “refi ned nigari.” Magnesium chloride 
is the primary constituent of natural nigari and is refi ned 
from the natural product. The calcium chloride used by a 
major Northeast tofu maker is a minimally refi ned product 
that is derived from a naturally occurring mineral found in 
ancient underground deposits. All three of these nigari-style 
coagulants yield tofu that is higher in protein than equal 
weights of tofu made with other common curding agents. 
Perhaps the most signifi cant advantage of natural calcium 

chloride as a tofu coagulant is that tofu made with it is a 
very rich source of dietary calcium, containing twenty-three 
percent more calcium than dairy milk.
 “Calcium sulfate (gypsum) is used, as we have seen, to 
make silken tofu. Today many tofu manufacturers choose 
it either as the only coagulant in their tofu or use it in 
combination with one of the nigari-type curding agents. Used 
alone, it gives a high yield of soft, creamy tofu,...” Address: 
Massachusetts.

575. Nasoya Newsletter. 1986. In search of excellence. 
March. p. 1.
• Summary: In June 1985 John Paino and Bob Bergwall, 
the two co-founders of Nasoya, visited Japan to look for 
tofu making equipment for their new plant. Late that fall, 
they ordered a system from Sato Shoji Co. of Tokyo. “In 
February, 7 large trailers arrived with our new equipment, 
which will be operational by the fi rst week of April, 1986.” 
Four styles of tofu will be exclusively water packed. 
Address: Leominster, Massachusetts.

576. Product Name:  Nature Break Tofu Dressing (Reduced 
Calorie) [Italian, Herb, French, or Thousand Island].
Manufacturer’s Name:  Nature Break. Div. of the Estee 
Corporation.
Manufacturer’s Address:  Parsippany, NJ 07054.
Date of Introduction:  1986 March.
Wt/Vol., Packaging, Price:  8 fl uid oz glass bottles.
How Stored:  Shelf stable.
New Product–Documentation:  Announced by Product 
Alert in March 1986.

577. 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, sunfl ower seeds, currants, saffl ower 
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:  Leafl et. 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 fi lm. “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.”



Tofu & Tofu Products (1985-1994)   152

© Copyright Soyinfo Center 2022

578. Product Name:  The Soy Deli Pacifi c Tempeh Burger 
[Original, or Marinated].
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:  Marinated: Organic soy tempeh, water, shoyu 
(natural soy sauce), lemon juice, natural herbs and spices, 
saffl ower oil.
Wt/Vol., Packaging, Price:  7 oz (199 gm) vacuum pack.
How Stored:  Refrigerated.
Nutrition:  Marinated: Per 3.5 oz. Calories 247, protein 18 
gm, carbohydrates 12.1 gm, fats 13.75 gm, sodium 13 gm, 
vitamin B-12 2.2 mg.
New Product–Documentation:  Labels for both. 1987. 3.5 
inches diameter. Front and back. Front is full color, with 
orange, yellow and red lettering. Photo of a round burger 
with onions rings on top, on mushrooms, lettuce and tomato. 
“Pop ‘n Serve. Meatless. Delicious. High Protein. No 
Cholesterol. Good food in minutes.”

579. Product Name:  The Soy Deli Garden Salad (Tofu-
Based Eggless Egg 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:  1986 March.
New Product–Documentation:  Leafl et. 1986. 8½ by 11 
inches, color. “There is Quality & Variety after 80!” Shows 
all products. Label reads: “Great for sandwiches and dips. A 
cholesterol-free egg salad substitute.”

580. Product Name:  The Soy Deli Cottage Salad (Tofu-
Based Non-Dairy Cottage Cheese).
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:  Incl. tofu.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et. 1986. 8½ by 11 
inches, color. “There is Quality & Variety after 80!” Shows 
all products. Label reads: “Great for sandwiches and dips. A 
cholesterol-free cottage cheese substitute.”

581. Product Name:  The Soy Deli Pacifi c Tempeh.
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:  Water, organically grown soybeans, tempeh 
starter (Rhizopus oligosporus).
Wt/Vol., Packaging, Price:  8 oz vacuum pack.

How Stored:  Refrigerated.
Nutrition:  Per 4 oz.: Calories 190, protein 20 gm, 
carbohydrates 14 gm, fat 9.7 gm, sodium 10.5 mg, vitamin 
B-12 2.5 mg.
New Product–Documentation:  Note: Pacifi c Tempeh was 
acquired by Quong Hop & Co. in South san Francisco on 
1 July 1984. Label. 1987. 3.75 by 4.25 inches. Full color, 
with orange, yellow and red letters. Photo of a dish of fried 
tempeh on rice. “Cultured soyfood. Delicious. High protein. 
Easy to cook. No salt.”

582. 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 
fi ve: Tofu Bourguignon and Sesame Ginger Stir-Fry.

583. 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 fl avors are still sold.

584. Shon, Dong-Hwa; Lee, Hyong-Joo. 1986. [Stability of 
protein colloids in a mixture of cheese whey and soy milk]. 
J. of the Korean Agricultural Chemical Society 29(1):83-89. 
March. [23 ref. Kor; eng]
• Summary: Studies the parameters affecting the colloidal 
stability of whey and soybean proteins, characteristics 
of tofu-type gel formation, effects of heat treatment, and 
salt composition on colloidal stability, and effects of heat 
treatment on storage stability. In experimental types of 
tofu made from a mixture of whey and soymilk, calcium 
in the whey precipitated the soy proteins and disrupted gel 
formation, resulting in curds of poor texture. Numerous 
dialysis tests were conducted. Address: Dep. of Food Science 
& Technology, College of Agriculture, Seoul National Univ., 
Suwon, South Korea.

585. Product Name:  Sombrero Joe (Mexican Flavored 
Sloppy Joe with Tofu).
Manufacturer’s Name:  Simple Soyman.
Manufacturer’s Address:  4877 North Green Bay, 
Milwaukee, WI 53209.  Phone: 414-264-4133.
Date of Introduction:  1986 March.
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New Product–Documentation:  Talk with R. Jay and 
Barbara Gruenwald. 1989. June 12. This product was 
launched in March 1986. It is used as a fi lling for tacos, 
burritos, or enchiladas.

586. Winter, Dorothy. 1986. The substitute foods industry–
New directions. Business Communications Co., Inc., 9 
Viaduct Rd., P.O. Box 2070C, Stamford, CT 06906. 186 p. 
March. Report No. GA-052. *
• Summary: Table of Contents lists the following: The 
Tofu Market Scene. Description, Manufacturer’s and their 
products. Markets, sales, and outlook. Tables: Percentage 
of Tempeh Sales by Type. Largest Tofu-Tempeh-Miso 
Manufacturers in the U.S., 1984. Tofu/Tempeh/Miso 
Industry in the United States, 1984 and 1990. Much of this 
material seems to be taken without permission from Soyfoods 
Industry & Market by Shurtleff & Aoyagi.
 Other chapters: The role of protein in substitute foods, 
Meat (extenders and analogs). Dairy substitutes. Regulation 
in the substitute foods industry. Address: Stamford, 
Connecticut.

587. Product Name:  [Yves Tranches Deli Slices. Bologna 
Style].
Foreign Name:  Style Saucisson de Bologne.
Manufacturer’s Name:  Yves Natural Foods (Yves Fine 
Foods Inc.).
Manufacturer’s Address:  1138 East Georgia St., 
Vancouver, BC, V6A 2A8, Canada.
Date of Introduction:  1986 March.
Ingredients:  Tofu (soybeans, nigari, water), pure vegetable 
oil, wheat gluten, dried [egg] albumen, wheat germ, 
nutritional yeast, spices, hydrolysed vegetable protein, 
natural hickory smoked fl avor, natural color, beet powder, 
sea salt, guar gum.
Wt/Vol., Packaging, Price:  6 oz (165 gm) vacuum packed. 
155 gm retails for $2.29 (8/91).
How Stored:  Refrigerated, 28 day shelf life. Or frozen.
New Product–Documentation:  Label. 1987. 3.5 inch 
diameter. Self adhesive Yellow, red, and black. Self adhesive. 
A second self-adhesive label on the back lists ingredients, 
in black only. Company name is Yves Fine Foods Inc., 
Vancouver, Canada V6B 1G4. Soy Power Co. 1987. Catalog.
 Label. 1991. Aug. new design. 4.5 by 5.5 inches. Plastic. 
Red, blue, white, and tan. “Yves Deli Slices do not contain 
any animal products and are prepared with fresh organic 
tofu.”

588. Toyo Shinpo (Soyfoods News). 1986. Haigyôsha wa 
1800 sha (59 nendo). Shinki san nyûgyôsha 1100 sha mo. 
Kôseisho chôsa tôfu seizôgyôsha-sû wa 26,032 [In 1984 in 
Japan 1,797 tofu companies went out of business and 1,067 
started business, for a net decrease of 730. Total number of 
tofu companies is 26,032]. April 1. p. 1. [Jap; eng+]

• Summary: On average, there was 1 tofu shop for 
every 4,619 Japanese people. Also, there were 949 natto 
companies, down 1.86%.

589. Toyo Shinpo (Soyfoods News). 1986. Ima buumu yobu 
Haiga Tôfu to wa... Taisei Sangyô ga kaihatsu. Eiyô-ka 
mo amami mo subete baizô. Kongo wa zenkoku tenkai e 
[What is soy sprout tofu, whose sales are booming? Taisei 
Sangyo developed it. The nutritional value and sweetness are 
doubled. They plan to market it nationwide]. April 1. p. 5. 
[Jap; eng+]
• Summary: The product, invented by Katsushi Oguchi, 
President of Taisei Sangyo, of Okayama prefecture, is 
produced and marketed by three companies now. Taisei 
makes the sprouting machine. The product is easier to digest 
than regular tofu.

590. Toyo Shinpo (Soyfoods News). 1986. In shoppu Kuge 
ga kaiten. Nichii Fujidera-ten. Fureeku No. 1 tôfu o takaku 
hyôka. Nakamuta no puranto ga yakudô [New-style tofu 
shop, using Nakamuta plant, in the Nichii supermarket in 
Fujidera. It uses Flake No. 1 soy fl akes to make tofu, and 
is selling it freshly fried to customers]. April 1. p. 3. [Jap; 
eng+]
• Summary: This new approach is succeeding well.

591. Toyo Shinpo (Soyfoods News). 1986. Iwa Shimizu no 
aji ga ikiru. Gokayama (Toyama-ken) no tôfu [The taste of 
fi rm tofu made with mountain spring water is still alive at 
Gokayama in Toyama prefecture]. April 1. p. 7. [Jap; eng+]
• Summary: The tofu from this village, located in an isolated 
area, is so fi rm you can carry it by a rice straw rope.

592. Jones, Irmarie. 1986. Local fi rm fi nds joy in tofu. 
Recorder (Greenfi eld, Massachusetts). April 2. p. 15.
• Summary: Tomsun has become the largest non-Oriental-
owned tofu manufacturing company in the world, and it has 
expanded its product line accordingly to include Tomsun 
won-ton and egg roll wrappers, fresh noodles, ginger soy 
sauce, fi ve spice powder, and tofu burgers. Tomsun also 
makes fi rm and soft tofu, herb tofu and spicy tofu, plus Jofu, 
the fi rst chilled, spoonable blend of tofu and fruit. Tomsun 
now sells more than 3,000,000 lb/year of tofu. Gives a 
recipe for Sweet apple egg roll surprise. An illustration (line 
drawing) shows labels of the fi rst 5 products listed above. 
Address: Staff reporter.

593. Harrison, Slater. 1986. Re: Work of the Mennonite 
Central Committee (MCC) with soybeans in Bangladesh. 
Letter to William Shurtleff at Soyfoods Center, April 3. 1 p. 
Typed, with signature on MCC letterhead. [1 ref]
• Summary: George Horlings’ book [report] on soybeans 
in Bangladesh–summarizing his work and that of others on 
soybean utilization and production–should be published 
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within 2 months.
 A Japanese nutritionist, Dr. Yoshimiko Kobayashi 
(a soyfoods expert), is now helping MCC; she is with a 
volunteer organization of Japanese doctors.
 Bob Burns got 9 large seeded vegetable type soybeans 
for “edamame.” He planted them and got a second 
generation of quite a few more. Both Bob and Slater make 
tempeh regularly. Several immigrants from Hong Kong 
are making tofu in Dhaka. Address: c/o MCC, P.O. Box 
5, Maijdi Court, Noakhali, Bangladesh. Phone: 317065 or 
316461.

594. Hower, George. 1986. Tofu: Brightsong Foods markets 
more than 90 soy products. Press-Democrat (Santa Rosa, 
California). April 6. p. 1E, 8E.
• Summary: Richard Rose discovered the late 1970s that 
his frequent respiratory illnesses were caused by a severe 
allergy to dairy products. He was a vegetarian and dairy 
products made up a major component of his diet. But when 
he substituted tofu for dairy products he felt he took a step 
toward eliminating illnesses he had suffered since childhood. 
At fi rst they were simply tofu consumers, buying their tofu at 
a company near Ukiah. Later they bought the company.
 In 1982 they moved the company–Brightsong 
Foods–to Petaluma to be nearer the Bay Area market 
and transportation, and in 1984 their company received 
the backing of a venture capital fi rm. Article contains 
large photos of the inside of the Brightsong plant and its 
equipment.

595. Hansen, Judy. 1986. Soybeans go across the street, 
across the country. Herald (Saint Peter, Minnesota). April 7. 
p. 1B.
• Summary: St. Peter Creamery and Oberg Foods Co. 
make Soy Supreme in Minnesota. Dennis Anderson, plant 
manager, notes that the company succeeded by taking dairy 
technology and applying it to the soybean. They start with 
whole soybeans (hulls on) and end with a dried powder. They 
also make a dried tofu. The company has been processing 
soybeans for 18 months [i.e. since Nov. 1984]. They 
apparently make Farm Foods Ice Bean, a photo of which is 
shown.

596. Brodsky, Mark. 1986. Finnsugar Biochemicals and 
makers of GDL or glucono-delta-lactone (Interview). 
SoyaScan Notes. April 17. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Four companies make GDL: Finnsugar, 
Fujisawa in Japan (1,000 to 1,500 tons/year), Pfi zer, and 
Roquette in France. In this country, it is all imported from 
Ireland. ADM uses Finnsugar’s GDL. Calcium gluconate 
will work as a tofu coagulant and add calcium, but it is 
very expensive. GDL works by hydrolysis. It breaks down 
into gluconic acid, nothing else. Finnsugar Biochemicals 

(formerly Fermco Biochemicals) is a subsidiary of the 
Finnish Sugar Co., Ltd. of Finland. Its GDL is called 
Glucofi n B, sold as white crystals. It also coagulates milk 
protein. A product specs sheet spells it glucono-delta-lactone, 
sold in 25 kg bags.
 Talk with Louis Hong of Mei Shun Tofu Products 
Co, in Chicago; he makes tofu using GDL. 1991. Nov. 19. 
Finnsugar has been sold to Genencor International. Pfi zer 
has been sold to PMP Fermentation, which may be related 
to DM. Both expect to be out of GDL for the next 3 months. 
Address: Finnsugar West, 217 W. Alameda Ave., Suite 202, 
Burbank, California 91502. Phone: 312-640-1112.

597. Golbitz, Peter. 1986. Re: Tofu standards comments 
and association bylaws. Letter to Judith Walker, Executive 
Director, Soyfoods Association of America, 1101 
Connecticut Avenue, N.W. Suite 700, Washington, DC 
20036, April 17. 2 p. Typed, with signature on letterhead.
• Summary: Peter is a little distressed over the lack of 
contact Judy has had with the Association’s leadership to 
date. He and Ron Ishida, as members of the tofu standards 
committee donating their valuable time, he and Ron Ishida 
have been frustrated over the lack of respect shown them 
while trying to do their work for the association (unreturned 
phone calls, etc.). Obviously something needs to be done to 
improve this situation. Possibly this could be an agenda topic 
for the April 28th meeting, when a majority of the board will 
be present. Address: Board of Directors Member, Standards 
Committee Member, Island Tofu Works, 318 Main St., Bar 
Harbor, Maine 04609. Phone: (207) 288-4969.

598. Farrington, Sharon. 1986. A touch of tofu temptation. 
Washington Post. April 20. p. A1.
• Summary: “Tofu is one of those foods we wish we liked 
because it is so good for us. A bean curd made from a 
milky extraction of soy beans, tofu is somewhat like a mild 
custardy cheese.” Gives a recipe for Spicy Sichuan tofu, a 
variation on the classic Sichuan dish named Ma Po Doufu. It 
calls for “3 cakes fi rm bean curd,...”

599. Shirokiya. 1986. Shirokiya’s presents local fl avors (Ad). 
Honolulu Star-Bulletin (Hawaii). April 21. p. 15.
• Summary: “Maruman Instant Miso with natural miso paste 
(Aka Miso Soup). Reg. $1.95. Sale $1.59.”
 “Kewalo vegetable pickles: Japanese cucumber, 
edamame, onion, hakusai and other varieties–at special 
prices.”
 “Marukai Food Products: Marukai low salt soy sauce. 
Marukai nama tofu (in pack).”
 Note: Shirokiya appears to be a Japanese grocery in 
Hawaii. Address: Ala Moana Center, and Pearlridge Center.

600. Golbitz, Peter. 1986. Re: Tofu standards and board of 
directors meeting. Letter to Mr. Bill Shurtleff at Soyfoods 
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Center, April 22. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Bill,
 “Thank you for calling the other day. I appreciate 
your concern about the association, and apologize for not 
making sure you were invited to the meeting next week. 
Your thoughts and reasonings concerning the standards and 
its integrity are well founded. I hope that you forward your 
comments to me or Judy in time to incorporate them into our 
discussions next week.
 “As a result of your phone call and my own frustrations, 
I wrote the enclosed letter yesterday to all of the board and 
standards committee members. It may be a little dramatic, 
but it is an effort to try to reunify the association and help it 
to develop some credibility for itself. I appeal to you to try to 
work with the association and the standards committee.
 “I have also enclosed some descriptive material on our 
company for you. I would like to discuss the possibility of 
being able to work with you on some things, and to fi nd out 
more about your data base.
 “I will call you on Saturday to discuss this, and the 
agenda for the meeting, and to make sure I understand your 
position correctly. Thank you.
 “Yours very truly,” Address: President, Island Tofu 
Works, 318 Main St., Bar Harbor, Maine 04609. Phone: 
(207) 288-4969.

601. Los Angeles Times. 1986. New products, convenience 
foods: Hinoichi offers tofu in three varieties (Advertorial). 
April 24. p. L23.
• Summary: In this “Special advertising supplement,” this 
advertorial states: Hinoichi offers three types of tofu, each 
with a different texture and uses: Soft (kinugoshi), regular 
(medium-fi rm Japanese style), and fi rm (Chinese style).
 A recipe for Tofu Mexican vegetable dip is given. A 
photo shows the dish, ready to eat.

602. Paterson, Katherine. 1986. The enduring essence of 
Kyoto: A return visit after nearly 30 years’ absence fi nds the 
streetcars gone but the city’s spirit intact. New York Times. 
April 27. p. XX15.
• Summary: Kyoto was the only major city in Japan spared 
Allied bombing. Yet it hasn’t changed much since 1957. 
From Sanzen-in, Katherine and friends walked along a 
winding road through farmland to Jakkoin nunnery, stopping 
along the road at a country tea shop “for amazake, a sweet 
hot sake drink that has the consistency of thin rice gruel.”
 Kyoto is famous for its tempura, its pickles and its tofu–
but the tofu must be tasted when its freshly made.

603. Bailey, Simon. 1986. Re: Work with tofu and tempeh 
in Trinidad. Letter to William Shurtleff at Soyfoods Center, 
April 28. 1 p. Typed, with signature.
• Summary: “I hope you received my letter dated 11th 
March. I didn’t receive a reply yet so am writing again in the 

meantime.
 “I’m British and since mid-1984 have been in Trinidad 
cooking natural foods and beginning to make tempeh on a 
small scale. In conjunction with tofu producer, Susan Lee 
Hem, I am seeking to communicate more about soyafoods, 
improve and increase production of tempeh and act as a 
focus for farmers interested in growing beans in Trinidad. 
I would like to receive information about establishing a 
Soyafoods Centre here.
 “If you have names and addresses of any tempeh 
producers in Surinam those would also be useful. Also any 
information on suppliers of soyabeans in Brazil, Venezuela, 
or Belize.”
 “I would like to obtain the professional edition of The 
Book of Tempeh, please let me know the price.
 “With the original letter I sent some U.S. currency with 
a request for Tempeh pamphlets and a media package.
 “Once again, I trust you received it and await a reply
 “Best wishes, Simon Bailey.” Address: c/o Valdez, 21 
Sun Valley Dr., La Pastora, Upper Santa Cruz, Trinidad, West 
Indies.

604. Robertshaw, Nicky. 1986. Says bacterial contamination 
heads FDA concerns. Supermarket News. April 28. p. 4A.
• Summary: “Microbiological contamination is the Food and 
Drug Administration’s top priority, said FDA’s chief food-
safety offi cial, citing the outbreak of Listeria monocytogenes 
in cheese this year and of salmonella in Jewel Cos. milk last 
year.”
 Sanford Miller, director of FDA’s center for food safety 
and applied nutrition said in an interview that “regarding 
food safety the pendulum is swinging away from concern 
about food additives, pesticides and chemicals in the food 
supply and toward bacterial contamination... He gave yogurt 
and tofu as examples of products particularly susceptible to 
contamination.”

605. St. Anthony, Neal. 1986. Tofulicious helps dish up 
healthy portion of market. Star and Tribune (Minneapolis, 
Minnesota). April 28.
• Summary: Leonard Lee, head of Eastern Foods, was 
born on 4 Sept. 1938 in Inchon, Korea. In 1979, armed 
with nearly $1 million commitment of venture capital from 
Control Data Corp., he resigned from his $36,000 a year job 
to devote full time to his tofu business. The company has 
high hopes for Tofulicious, a non-dairy ice cream, which 
sells for $1.79/pint, versus more than $2.00 for Tofutti and 
other competing brands. Lee owns 53% of his Eastern Foods 
Co., which employs about 40 people. Control Data owns 
30%. Gives a history of his career: 1961 graduated from the 
national university in Seoul with a degree in physics; 1966 
earned an accounting degree from Univ. of South Carolina; 
1969 began to work for Control Data Corp.; 1971 opened an 
imported food store in Minneapolis, Minnesota; 1978 started 
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making tofu; 1980 built a 16,000 square foot complex at 
3235 E. Hennepin Ave. Address: Minnesota.

606. American Natural Snacks. 1986. Soya Kaas: The 
delicious, nutritious alternative to cheese (Ad). Natural 
Foods Merchandiser. April. p. 13.
• Summary: The top three-quarters of this striking, full-page 
color ad, in Rembrandt colors, shows an attractive table 
setting. A natural-wood cutting board is set on a black and 
purple table cloth; on the board are a block and slices of the 
cheese, next to sliced rounds of green bell peppers, whole 
red bell peppers, and small whole mushrooms. In the upper 
left is a pizza on a wooden serving board. To the lower right 
is the grated cheese in a silver cheese grater. To the lower 
left are cubes of the cheese on a burnished metal plate with 
purple grapes and two red apples.
 The text (white on purple) near the bottom of the ad 
reads: “Cholesterol free. High in calcium with lactose 
removed. No preservatives or artifi cial ingredients. Perfect 
for pasta and pizza... super in salads and sandwiches. 
Mozzarella style–just the fi rst in an exciting new family of 
products to be introduced in 1986. Available now in 7 lb. 
deli blocks. Manufactured by Soya Kaas, Inc. for American 
Natural Snacks.”
 Note: This is the earliest English-language document 
seen (Oct. 2013) that uses the registered trademark “Soya 
Kaas” to refer to a Western-style soy cheese, or that mentions 
American Natural Snacks. Address: P.O. Box 1067, St. 
Augustine, Florida 32085. Phone: 904-825-2057.

607. Andres, C. 1986. High quality tofu made with dairy 
equipment: Base for frozen desserts, yogurt-type product, 
imitation sour cream [from ADM]. Food Processing 
(Chicago) 47(4):108-09. April.
• Summary: Coagulums made of isolated soy protein, 
vegetable oil, lecithin, corn sweetener, buffering agent, and 
glucono delta-lactone. From ADM Research Dept., 1825 N. 
Laramie Ave., Chicago, Illinois 60639. Address: Editorial 
Director.

608. Bassett, Barbara. 1986. That’s tofu! Bestways. April. p. 
34-36. Cover story.
• Summary: “A food that’s high in protein, inexpensive, easy 
to store, needs no cooking, has little fat and no cholesterol, 
low sodium, good in both sweet and savory dishes?... This 
month we feature recipes that give a small idea of the scope 
of this marvelous food. Enjoy!” Seafood bundles. Sweet & 
sour sauce. Bean-curd-bulgur “cutlets.” Tofu parmegiano. 
Tofu Florentine. Tofu dip picante. Bean curd Bombay 
(with Garam masala). Tofuberry tart (tofu fi lling with berry 
topping). Address: California.

609. Bhatnagar, P.S. 1986. All India Coordinated Research 
Project on Soybean (Indian Council of Agricultural 

Research). National seminar & seventeenth annual 
workshop: Proceedings & technical programme 1987-
87. G.B. Pant University of Agriculture & Technology, 
Pantnagar-263145, India. iv + 247 p. Held 22-25 April 
1986 at MACS (Maharashtra Assoc. for the Cultivation of 
Science) Research Institute, Pune, Maharashtra, India. No 
index. 27 cm.
• Summary: Recommendations concerning food uses of 
soybeans include: A domestic market for defatted soy fl our 
should be created. The production and use of tofu, soy 
beverage, and full-fat fl our in weaning (human and cattle 
calves) should be encouraged. Utilization research is taking 
place mostly at Sehore (oil, fl our), Pantnagar (fl our, milk, 
oil, isolate, tofu), and Bangalore (tempeh, soy yogurt, soy 
cheese). A directory of researchers is given at the back of the 
proceedings. Address: Coordinator, All-India Coordinated 
Research Project on Soyabean (ICAR), G.B. Pant Univ. of 
Agriculture & Technology, Pantnagar, UP, 263145, India.

610. Bhatnagar, P.S. 1986. Soybean research and 
development in India–Diagnostic analysis of constraints and 
future strategies. In: P.S. Bhatnagar, comp. 1986. National 
Seminar & 17th Annual Workshop. Proceedings & Technical 
Programme: G.B. Pant Univ. of Agriculture & Technology. 
iv + 247 p. See p. 4-29. [11 ref]
• Summary: Today almost all of India’s defatted soybean 
meal is being exported to affl uent countries for use in 
livestock feeding. This amount increased from 140,420 
tonnes in 1981-82 to 432,819 tonnes in 1984-85. In the latter 
period the meal, selling at 1,968 rupees/tonne earned India 
851 million rupees of sorely needed foreign exchange. The 
author emphasizes the need for a program to utilize soy fl our 
(especially defatted) in India. Address: Coordinator, All-
India Coordinated Research Project on Soyabean (ICAR), 
G.B. Pant Univ. of Agriculture & Technology, Pantnagar, UP, 
263145, India.

611. Product Name:  Dry Mix Plus (Powdered Instant 
Version of Mix Plus+ for Frozen Tofu Desserts) [Chocolate, 
Vanilla, Strawberry, Peanut Butter, Banana, or Coffee].
Manufacturer’s Name:  Brightsong Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.
Date of Introduction:  1986 April.
Ingredients:  Incl. sugar, vegetable fat, spray-dried tofu, 
stabilizers.
How Stored:  Shelf stable.
New Product–Documentation:  Dairy Foods. 1986. April. 
p. 81. “A plus for tofu.” “Dry Mix Plus, a powdered, instant 
mix for frozen tofu desserts, is being billed as the fi rst 
unfl avored tofu frozen dessert mix designed specially for 
small- and medium-volume ice cream manufacturers.” The 
product, which can be made on either batch or continuous 
freezers, contains real spray-dried tofu (instead of soy 
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protein isolates), plus sugar, vegetable fat, and stabilizers. 
Only water and fl avoring need to be added to the mix. It is 
“said to sell for 30 to 50% less than the cost of various liquid 
soft-serve tofu frozen dessert mixes.”

612. Camo, Jean-Pierre. 1986. La trilogie végétale. 1. Le 
tofu, fromage de soja. 2. Le tempeh, ou soja fermenté. 3. Le 
seitan: La viande de blé [The vegetable trilogy. 1. Tofu or 
soy cheese. 2. Tempeh or fermented soya. 3. Seitan or wheat 
meat]. Compas (Le) (France) No. 26. p. 31-35. March/April. 
[10 ref. Fre]
• Summary: Each of the three sections gives a description 
of the product, with black-and-white photos, the nutritional 
composition, several recipes by Viviane Camo, a list of 
manufacturers (with the address and phone number of each), 
and a list of books on the subject. Address: France.

613. Product Name:  [Tempeh].
Foreign Name:  Tempeh.
Manufacturer’s Name:  Christian Nagel Tofumanufaktur.
Manufacturer’s Address:  Oelkersallee 14a, D-2000 
Hamburg 50, West Germany.  Phone: 040/89 49 37.
Date of Introduction:  1986 April.
Ingredients:  Sojabohnen aus kontr. biolg. Anbau, Rhizopus 
oligosporus.
Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out by Christian 
Nagel. 1988. Jan. Product was introduced in April 1986. 
They are now making 60-100 kg/month. Label. 1988. 4 by 3 
inches. Black on blue.
 Bernd Drosihn. 1989. Tempeh: Ein traditionelles 
Nahrungsmittel mit Zukunft [Tempeh: A traditional food 
with a future]. p. 38. Says the company, “Tofumanufaktur 
Christian Nagel,” makes fresh tempeh and tempeh burgers.
 Label sent by Anthony Marrese after visit to Christian 
Nagel in Hamburg. 1989. Dec. Black on light blue. 
Handwritten. 200 gm.
 www.tofunagel.com/ tempeh.htm. Retrieved 2001. April 
22. Three pages of information about the company’s tempeh.

614. Compas (Le) (France). 1986. L’Association Rurale 
des Travailleurs sur Soja. Interview de MMe Anne Caderas 
de Kerleau [The Rural Association of Soya Workers, an 
interview with Anne Caderas de Kerleau]. No. 26. p. 23-24. 
March/April. [Fre]
• Summary:  ARTS was founded in 1981 in the south of 
France at St. Paul de Mamiac, in the Tarn by a group of 
people interested in soyfoods and soybeans. The production 
part was called Sojadoc. The goals were: Promotion of 
soybean production in southern France. Research on and 
promotion of new soyfoods products. The support of small 
soyfood producers. Collaboration with groups having 
similar interests. Friends are now in Rwanda and the Côte 

d’Ivoire pursuing similar goals. They also plan to publish a 
newspaper titled Soja-Soyfood, continuing the 4 issues of La 
Lettre de l’A.R.T.S.
 The headquarters (siège social) of ARTS is at Presbytère 
de Saint Paul de Mamiac, 81140 Penne du Tarn, France. The 
secretariat is at 108 rue Saint Honoré, 75001 Paris, France. 
Phone: (1) 42.60.27.09.

615. Dietrich, Barbara. 1986. The Supreme Bean 
[Soy Supreme, St. Peter Creamery, and Oberg Foods]. 
FarmFutures. April. p. G.
• Summary: The process for making Soy Supreme (soymilk 
powder or spray-dried tofu powder) was developed by E.B. 
Oberg, founder of Oberg Foods Co. “The sole manufacturer, 
St. Peter Creamery Inc. of St. Peter, Minnesota, sold 500,000 
pounds of the product in 1985, a spokesman says. And plans 
are to quadruple production this year.”

616. Product Name:  Hinoichi Soy Drink [Plain, Original 
(Dairylike), Mocha, or Chocolate].
Manufacturer’s Name:  House Foods & Yamauchi, Inc.
Manufacturer’s Address:  526 Stanford Ave., Los Angeles, 
CA 90013.  Phone: 213-624-3615.
Date of Introduction:  1986 April.
Ingredients:  Mocha: Water, whole soybeans, corn 
sweetener, corn oil, soy oil, coffee extract, cocoa, caramel 
color, mono and diglycerides (prevents oil separation), 
sodium citrate (emulsifying salt), calcium carbonate (calcium 
source), salt, dipotassium phosphate (regulates acidity), 
carrageenan (stabilizing salt [sic]), artifi cial and natural 
fl avors.
Wt/Vol., Packaging, Price:  16 fl . oz. (473 ml) Pure-Pak 
cartons, with 3-week shelf life.
How Stored:  Refrigerated.
Nutrition:  Per 6 fl . oz Mocha: Calories 150, protein 4 gm, 
carbohydrates 25 gm, fat 4 gm, sodium 95 mg, cholesterol 0.
New Product–Documentation:   Ad in Rafu Shimpo and/
or Kashu Mainichi. 1986. In Japanese. “Hinoichi Soy Drink. 
New product. Healthful beverage fresh and delicious.” 
Talk with Harry Tanikawa. 1986. Nov. 15. The product 
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was launched in April 1986 in Pure Pak cartons. These 
four fl avors, targeted only to the Asian-American market, 
are scheduled for nationwide distribution in a foil pouch 
sometime in 1987. Labels. 1987. Pure Pak pint cartons for 
each fl avor. Three or four colors on white (Blue, red, and 
beige for Original; Dark and light brown, red and peach for 
mocha; Chocolate brown, red and beige for chocolate). On 
side panel: “Enjoy Hinoichi Soy Drink: a delicious non-dairy 
alternative.” Note: In the Plain product, the only ingredients 
are water and soybeans. Per 6 fl . oz. serving it contains 85 
calories, 6 gm protein, and 80 mg or Visit HFYI plant in Los 
Angeles. John Yamauchi is in charge of this product. On sale 
at Yaohan Japanese supermarket in Los Angeles. 1988. Oct. 
23. For 32 oz. sizes: Plain retails for $1.19 and mocha for 
$1.29. For 16 oz.: Original retails for $0.59 and mocha for 
$0.69.

617. Product Name:  Island Spring High Fiber Tofu (Water 
Packed).
Manufacturer’s Name:  Island Spring, Inc.
Manufacturer’s Address:  P.O. Box 747, Vashon, WA 
98070.
Date of Introduction:  1986 April.
Ingredients:  Water, Soybeans grown without chemical 
pesticides or fertilizers; bittern or nigari, an extract of 
seawater; natural calcium sulfate (traditional Chinese 
ingredient).
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Luke Lukoskie. 

1987. Oct. 19. The okara is added back into the product. No 
commercial outside soy fi ber is added. Talk with Yvonne 
Kuperberg of Island Spring. 1988. June 2. This water packed 
product was launched in April 1986.
 Label. 5 by 4 inches. Film. Blue, black, pink, and 
green. Illustration of the clear sun or moon rising over the 
hills behind a lake or sound with a drooping spray of plum 
blossoms in upper left. “A Fitness Food from the Pacifi c 
Northwest, USA.”

618. J. of the American Dietetic Association. 1986. ADA 
comments on proposed rule for meat alternates used in child 
nutrition programs. 86(4):530-31. April.
• Summary: One of the three categories of foods discussed is 
tofu and dairy yoghurt.

619. Kotzsch, Ronald E. 1986. Understanding macrobiotics 
(Continued–Document part II). Vegetarian Times. April. p. 
15-16, 18. [1 ref]
• Summary: (Continued): “Thus, particularly over the 
past decade, the macrobiotic diet has been changing. It 
has incorporated more and more American and European 
foods, prepared in traditional ways. Thus corn, wheat, 
oats, buckwheat and barley, lentils, navy beans, and other 
legumes, and the host of native vegetables and fruits, are 
now the basic ingredients of the typical macrobiotic diet. The 
Japanese foods have been retained, of course. Brown rice, 
tofu, miso, seitan (wheat meat), soy sauce, and seaweeds are 
all excellent sources of nutrition, particularly in a vegetarian 
diet. Often enough, they are prepared in a manner inscrutable 
to the typical Japanese, as in ‘Seitan Stroganoff’ and ‘Hijiki 
Casserole.’ To a Tokyo macrobiotic, accustomed to eating 
tofu garnished with scallions and nori seaweed and seasoned 
with soy sauce, a piece of tofu cheesecake borders on heresy.
 “These trends of liberalization and acculturation 
have resulted in a cuisine that is extremely varied. Some 
macrobiotic meals can be new, exotic, and strange, albeit 
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(one would hope) delicious. Others can be quite familiar in 
appearance and taste, a fresh version perhaps of a traditional 
European or American meal. One need only glance through 
some of the scores of available macrobiotic cookbooks to 
appreciate the countless appealing possibilities.
 “A typical day’s menu might look like this: (Breakfast) 
Oatmeal with raisins and sunfl ower seeds; waffl es made from 
mochi (pounded sweet rice) and topped with pureed acorn 
squash; grain coffee.
 “(Lunch) Lentil-carrot soup, a sandwich made with 
whole wheat sourdough bread, tofu, sauerkraut, and alfalfa 
sprouts; peppermint tea.
 “(Dinner) An appetizer of tempura (deep-fried 
vegetables); buckwheat patties; steamed squash with kale; 
garden salad with dulse (Maine seaweed); pear crunch with 
tofu ‘whipped cream’; mulled apple cider. (For more ideas of 
menus that fi t the new macrobiotics, see ‘Simple Suppers,’ 
page 20.)
 “Is the macrobiotic diet nutritionally adequate? Twenty 
years ago, when the diet consisted mainly of rice and cooked 
vegetables, there was a genuine basis for concern. Today the 
generally practiced form of the diet includes various grains, 
beans, seeds, nuts and fresh vegetables and fruits–virtually 
all nutritional authorities now recognize the macrobiotic diet 
as sound. Even Dr. Frederick Stare of Harvard University, 
a bitter critic in the early days, now allows that the diet is 
adequate. Nevertheless, questions still arise, most frequently 
regarding protein, calcium and vitamin C. (Questions with 
which vegetarians, in general, are all too familiar.)
 “Confusion about the adequacy of these nutrients in a 
macrobiotic diet is due, in part, to the foods that are usually 
emphasized in nutrition education. Much of our nutritional 
information, even in schools, comes from various corporate 
food interests. Many studies are funded by these same 
businesses. Thus, we mistakenly believe that protein is found 
primarily or exclusively in meat, eggs, fi sh and cheese.
 “Yet grains have substantial amounts of protein (8 to 
14 percent), and seeds and beans have still more (20 to 
40 percent)–more, in fact, than most meats. Also, most 
nutritionists make us believe the orange and other citrus 
fruits are the only sources of vitamin C. Actually, most 
vegetables and fruits (including seaweed) contain vitamin C, 
and if they are not overcooked, pass them on to us. Similarly, 
the dairy industry has been effectively promoting milk as the 
only adequate calcium food. In truth, many vegetable foods 
contain calcium, often in substantial amounts. The richest 
sources are the leafy green vegetables such as kale, collards, 
and mustard greens, and the various sea-weeds. Also, with 
less protein than a meat-based regime, the macrobiotic diet 
encourages more calcium absorption.
 “In any diet, of course, regular outdoor exercise is 
essential. For the body to use calcium and incorporate it into 
the bones, vitamin D synthesized by the skin when exposed 
to sunlight, is necessary. Electrical impulses created by 

gross muscle activity are also needed. Without these factors, 
calcium may be present in the body but will not be used.
 “Problems such as rickets or osteoporosis may then 
develop. All in all, a broad version of the macrobiotic diet 
provides a rich and balanced supply of nutrients, vitamins, 
and minerals, including protein, calcium and vitamin C. 
Many people, including myself, have practiced the diet 
for 15 years and more. They have led healthy, active lives 
without recourse to vitamin or mineral supplements.
 “Recent medical studies indicate that not only is the 
macrobiotic diet nutritionally adequate but also actually 
benefi cial. A number of the common health problems 
affecting Americans, including arteriosclerosis, high blood 
pressure, and diabetes have been correlated to the typical 
American diet, rich in fat and simple sugars and poor in 
fi ber. Organizations such as the National Institutes of Health, 
the American Heart Association, and the American Cancer 
Society all recommend, as an effective prevention against 
degenerative diseases, a diet low in calories, fats, and simple 
sugar, and high in fi ber and complex sugars. The macrobiotic 
diet is an excellent example of just such a regimen. In 
fact, a study of macrobiotics followers found blood serum 
cholesterol level and blood pressure low and optimal. They 
were deemed much less likely to develop heart disease.
 “Much of the publicity about macrobiotics focuses on 
its use as a therapeutic diet–particularly for cancer. The most 
noted case was Anthony Satillaro, a Philadelphia physician 
who in 1979 was diagnosed as having terminal cancer; soon 
thereafter he happened to pick up a pair of macrobiotic 
hitchhikers. Within two years the story of his miraculous 
recovery, attributed largely to the diet, appeared in East 
West Journal and then in Life and Reader’s Digest. After the 
publication of his book Recalled to Life, Satillaro appeared 
on TV and radio around the country.
 “Actually, Satillaro’s story is only one of many case 
histories of recoveries from serious illnesses through 
macrobiotics. They concern a variety of ailments: myopia, 
asthma, infertility, impotence, mental illness, hypertension, 
heart disease and diabetes as well as cancer.
 “Skeptics dismiss these as psychological cures, as 
examples of the placebo effect, or spontaneous remissions. 
There is, however, a growing body of anecdotal evidence 
that the macrobiotic diet is a possible therapy for a variety 
of ailments. As yet, though, no systematic scientifi c study of 
the diet’s curative effects has been completed. One project in 
New York is monitoring the condition of AIDS patients who 
are following a macrobiotic regime, but it is still in progress.
 “At present there are about 100 macrobiotic centers in 
America and Canada. These offer classes in macrobiotic 
philosophy, medicine and cooking, as well as related fi elds 
like yoga, acupressure massage, and Do-In (a form of self-
massage based on acupuncture). Many offer individual 
dietary and life-style counseling.
 “The largest centers are Kushi’s East/West Foundation 
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in Boston and Aihara’s Vega in Oroville, Calif. In Boston, a 
series of three, three-month courses leads to certifi cation as 
a macrobiotics ‘teacher.’ Vega offers one-month residential 
programs. Kushi and Aihara exemplify the two most 
prominent versions of macrobiotics in this country. Kushi 
tends to be formal with grandiose goals. His aspirations 
include the conquest of AIDS and the establishment of 
world peace through macrobiotics. Aihara is more low-key. 
A ‘country saint’ to Kushi’s ‘urban politico,’ he focuses on 
‘teaching people to be peaceful and happy within themselves 
every day’” (Continued). Address: PhD, Massachusetts.

620. Product Name:  [Tofu].
Manufacturer’s Name:  M. Gonin Martial.
Manufacturer’s Address:  Saint-Quentin sur Isere, 38210 
Tullins, France.  Phone: 76.93.60.21.
Date of Introduction:  1986 April.
New Product–Documentation:  Le Compas. 1986. March-
April. No. 26. p. 32.
 This is the earliest known commercial soy product 
related to Innoval.

621. 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 fl our or 
any artifi cial 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 fi ve 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, fi rm), lemon juice, corn oil, 
vanilla, maple syrup, sea salt, organic whole wheat fl our, 
organic whole wheat pastry fl our, 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, fi rm), lemon juice, 

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 (fi rm, made by The Bridge), 
maple syrup, rice syrup, tahini, lemon juice, salt, vanilla, 
whole wheat pastry fl our, whole wheat fl our, whole fruit, 
agar, fruit juice. Louis Fellman, now president of Soy Delites 
(P.O. Box 56, Matawan, New Jersey 07747. Phone: 201-
583-8907) 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 fi rst 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 fi rst, 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) 358-
8040.
 “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 fi nally, 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.

622. Medoff, Marc. 1986. Tofu cheesecake contest turns into 
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Tofu cheesecake massacre. Whole Life. April. p. 61.
• Summary: The fi rst-ever Tofu Cheesecake Bake-Off 
Contest exploded into complete chaos on March 29, 1986, 
at the Marriott Marquis Hotel as event organizers apparently 
badly miscalculated how to coordinate the contest. The 
resulting scene resembled a cross between a cattle stampede 
and a group scream therapy session. Members of the 
audience rushed the stage to grab slices of pie from the hands 
of startled judges as they ignored the repeated pleas for 
order. The winner of the contest was a tofu cheesecake made 
by the Natural Gourmet Cookery School (48 West 21st St. 
Phone: 645-5170). Address: Editor and Publisher of Whole 
Life magazine.

623. Mittal, B.K. 1986. Food applications of defatted soy 
fl our in the Indian diet. In: P.S. Bhatnagar, comp. 1986. 
National Seminar & 17th Annual Workshop. Proceedings 
& Technical Programme: G.B. Pant Univ. of Agriculture & 
Technology. iv + 247 p. See p. 97-119. [15 ref]
• Summary: A besan-like product with the brand name BES-
Soy has been developed by Ganesh Research Foundation. 
Address: Dep. of Food Science & Technol., G.B. Pant Univ. 
of Agriculture & Technology, Nainital, UP, India.

624. Nasim, Mohd.; Mital, B.K.; Tyagi, S.M. 1986. 
Development of a process for preparation of soy paneer 
[tofu]. J. of Food Science and Technology (Mysore, India) 
23(2):69-72. March/April. [6 ref]
• Summary: Paneer, the indigenous variety of cheese popular 
in north India, has been made from soybeans. Coagulate 
soymilk (6% solids) at 75ºC using citric acid. Hold and cool 
the coagulum, remove the whey, press the curd, hold the 
curd blocks in cold water, and fi nally drain off the water. 
The product can be use to make vegetarian curries. Address: 
Dep. of Food Science & Technology, G.B. Pant Univ. of 
Agriculture & Technology, Pantnagar, Nainital 263 145, UP, 
India.

625. Shurtleff, William. 1986. Chronology and analysis of 
the U.S. tofu standards: One viewpoint. Soyfoods Center, 
P.O. Box 234, Lafayette, CA 94549. 15 p. April. Unpublished 
manuscript. [1 ref]
• Summary: Chronology of key early dates: 1979 Feb. 9–
Judith Rubenstein, acting as Institutional Consultant for 
the New England Soy Dairy, initiates a correspondence 
with Carol Tucker Foreman, Director of Child Nutrition 
Programs, USDA, on the subjects of tofu standards and 
acceptance of tofu in USDA Child Nutrition Programs, 
including the School Lunch Program. Four letters are 
exchanged between February and August 1979.
 1979 June 29–FDA headquarters personnel draft an 
internal memorandum in which the agency’s views on tofu 
and its attributes are set forth. Publication of a “pull date” on 
tofu packages is encouraged.

 1979 July 23–Judith Rubenstein (see above) writes the 
Commissioner of the U.S. Food and Drug Administration 
(FDA) requesting that the FDA establish a standard of 
identity for tofu. She notes that Audrey Maretzski, Director 
of Nutrition and Technical Services for USDA, suggested 
that FDA give top priority to this issue. Issues of imitation 
tofu products and bacterial contamination are raised.
 1979 July 25–In Tofu and Soymilk Production, Shurtleff 
and Aoyagi, directors of The Soyfoods Center, attempt to 
defi ne the basic types of tofu and their composition.
 1981 Jan. 20–Ronald Reagan is inaugurated as president 
of the United States. The regulatory climate in Washington, 
DC, begins to shift toward less federal regulation, and more 
encouragement for industries to regulate themselves.
 1981 April–The USDA decides to establish tofu 
standards and to publish them in Federal Register, but 
this plan is dropped in September, amid controversy over 
changes in the school lunch program.
 1982 July 19–In Soyfoods Industry and Market: 
Directory and Databook, Shurtleff and Aoyagi include a 
5-page section titled “Soyfoods Terminology and Standards,” 
which contains detailed information on tofu.
 1983 March 14–The Connecticut Agricultural 
Experiment Station, in Bulletin No. 810, titled “Quality 
of Tofu and Other Soy Products,” reports high bacterial 
and coliform counts. A virtual expose revealing the tofu 
industry’s poor quality control and concomitant vulnerability, 
the report gets widespread media coverage and hurts sales of 
New England and New York tofu companies.
 1983 July 25–Tom Timmins, president of Tomsun Foods 
Inc., having seen the need for tofu standards in the aftermath 
of the Connecticut report and as a prerequisite for acceptance 
of tofu in school lunch programs, speaks to the Soyfoods 
Association of America’s board of directors at Denver, 
Colorado, about problems with sour and often undated 
tofu in America. The board asks Timmins to be head of a 
Soyfoods Association Standards Committee, and to appoint 
people to work with him in the development of standards.
 1983 October 12–Timmins sends a 4-page survey letter 
concerning soyfoods standards to the 18-person Soyfoods 
Association Standards Committee that he has appointed.
 1983 November–Various members of the Soyfoods 
Association discover that David Mintz, CEO of Tofu Time, 
Inc. and maker of Tofutti brand soy ice cream, is using no 
tofu in his product, although he has repeatedly appeared on 
national TV and radio programs displaying and talking at 
length about tofu, thus implying that his product uses it as 
a major ingredient. On Nov. 11 Shurtleff writes Mintz and 
strongly-worded letter threatening to report the matter to the 
FDA and the Securities and Exchange Commission (Mintz 
is about to launch his fi rst public stock offering) if Mintz 
fails to stop such deceptive practices. Mintz’s attorneys 
quickly notify Shurtleff that Mintz promises to put tofu back 
into Tofutti. Shurtleff, seeing the need for tofu standards to 
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stop this sort of consumer deception, becomes active in the 
standards development.
 1984 March 2–Based on responses to his October 1983 
survey, Timmins drafts preliminary 3-page tofu standards 
(2 pages of which are microbiological standards), that he 
circulates to the Soyfoods Standards Committee, inviting 
comments. March 6, William Shurtleff expands these, keys 
them into The Soyfoods Center word processor, and returns 
them promptly to Timmins.
 1984 Feb.–Timmins and Shurtleff draw up a ten-step 
set of procedures and a time line for appointment of a Tofu 
Standards Committee, development of two drafts of tofu 
standards, and fi nal approval by the Soyfoods Association 
Board of Directors in July 1984.
 1984 March 29–First Draft of Tofu Standards, 15 pages 
and double spaced, is compiled by Shurtleff on his word 
processor. As is inevitable with a document of this type, 
a basic philosophy that shapes the standards has begun 
to emerge. Essentially it attempts to balance the varied 
(and often confl icting) commercial interests of the various 
groups involved with the standards in a way that is as fair 
as possible to all, considers existing historical precedents 
and FDA laws, and allows tofu to develop and modernize in 
the way that it has been since the 1930s. One of the major 
questions that arises at the outset is whether or not the use 
of isolated soy proteins (isolates) should be allowed in tofu 
and, if so, under what conditions and with what labeling 
requirements. Readers of the fi rst draft are polled on this 
question and the response is 17 to 4 in favor of allowing 
isolates, as long as each product is appropriately labeled.
 In this fi rst draft, the term “second generation” is fi rst 
applied to soyfoods in the section titled “Naming Second 
Generation Commercial Food Products Containing Tofu.”
 By this time, Stephen H. McNamara, a food and drug 
specialist with the Washington, DC, law fi rm of Hyman, 
Phelps & McNamara is actively serving as an advisor on the 
standards, reviewing each draft, and making many helpful 
suggestions. Tom Donegan, of the same law fi rm, is also 
helping.
 Subsequent drafts of the standards: 1984 June 16–
Second draft. Nov. 1–Fourth draft. 1985 March 6–Sixth 
draft. March 20–Seventh draft, which is submitted to the 
FDA for comments. Then begins a serious inter-industry 
confl ict over the standards which is documented throughout 
the rest of this document. Initiated by Ron Ishida, an attorney 
hired by Azumaya, this confl ict ended up destroying the 
standards and preventing their adoption and implementation. 
1985 Oct. 3–Eighth draft, incorporating all FDA suggestions.
 A 2-page appendix to this document, titled “The 
Modernization of Tofu in Japan,” gives a brief chronology of 
the many changes in the way of manufacturing “traditional 
tofu” from the 1930s to the present. It challenges the idea 
that “traditional tofu” is widely made today. Address: 
Soyfoods Center, Lafayette, California.

626. 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 
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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 fi nd any tofu, 
or seitan, just beans. When a person decides to change her 
diet, she cannot fully benefi t 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 
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 diffi cult 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 fi rst to sell organic meat with great success. 
They thought that America had made him lose his head; (3) 
They thought artifi cial 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 diffi cult 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 fi sh or organic meat. He has 3 
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children. Address: Pays-Bas (Netherlands).

627. Product Name:  [Light Tofu Burgers {Low-fat, Cooked 
without Oil} (Italian-Style, Chinese-Style, and Breaded)].
Foreign Name:  Croque Tofu Léger: Galettes Fraiches de 
Soja (Italienne, Chinoise, Gratinée).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  Plateau de l’Ardennais, 91590 
Cerny, France.  Phone: (6) 457.52.01.
Date of Introduction:  1986 April.
Ingredients:  Garlic and Fines Herbs: Tofu (water and 
soybeans*), rolled oats*, soy sauce, garlic and fi nes herbs 
(3.4%), sunfl owerseed oil, spices. * = Organically grown 
(issus d’agriculture biologique).
Wt/Vol., Packaging, Price:  2 x 100 gm patties.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Protein 15.4 gm, lipids 9.6 gm, 
carbohydrates 7.8 gm, calories 179.
New Product–Documentation:  Labels sent by Bernard. 
April 1989. Croque Tofu Léger. 4 by 7.75 inches. Red, 
brown, and green on white. Printed on poly bag. Nature 
et Progres logo. Text in French and Dutch. Two burgers 
are vacuum packed side by side behind the one label. 
“Reheat at low heat without oil in an oven or frying pan.” A 
simple illustration (line drawing) on front the panel shows 
vegetables.
 Letter from Bernard Storup of Société Soy. 1990. June 6. 
Tof’in was introduced fi rst (in 1986) and Croque Tofu Léger 
came second (Feb. 1987). They are the same product but the 
packaging for each was different.

628. Product Name:  [Tof’in Tofu Burgers {Precooked 
without Oil} (Garlic and Fines Herbes, Provençale with 
Tomato & Onions, or Forest Mushrooms)].
Foreign Name:  Tof’in (Ail/Fines Herbes, Provençale, 
Forestière).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1986 April.
Wt/Vol., Packaging, Price:  2 x 100 gm cakes in vacuum 
pack.
How Stored:  Refrigerated, 28 day shelf life at 4ºC.
Nutrition:  Per 100 gm.: Protein 11.6 gm, fat 8.8 gm, 
carbohydrates 8.1 gm, calories 158.
New Product–Documentation:  Soyfoods (ESFA), 1987. 
Jan. “Launched at SIAL (Oct. 1986). Tofu cakes, precooked 
without oil, containing different vegetables, spices, and 
seasonings. Must be heated before serving, and can be 
included in snacks or the main meal instead of animal 
proteins. The three fl avors are Garlic & Herbs, Provençale, 
and with Mushrooms.
 Letter from Bernard Storup. 1989. March 3. Tof’in (low 
fat tofu burgers, cooked without fat) in 3 fl avors (Garlic & 

Fines Herbes, Provençale, and Forestiere) were introduced 
in April 1986 and discontinued in March 1988. Three other 
fl avors (Italienne, Chinoise, and Gratinée) were introduced in 
Sept. 1988, which see.
 Letter from Bernard Storup of Société Soy. 1990. June 
6. Tof’in was introduced fi rst (in 1986) and Croque Tofu 
(deep-fried burgers) came second (Feb. 1987). They are the 
same product but the packaging for each was different.
 Talk with Bernard Storup. 1990. June 13. Tof’in 
(pronounced toe-FEEN) was packaged for supermarkets. 
It was the same as Croque Tofou, but not the same as 
Croque Tofou Léger, which came in Italienne, Chinoise, 
and Gratinée fl avors. Tof’in was discontinued about 2 
years ago. Then 18 months later the company launched, for 
supermarkets, a product named Dorés de Soja, which is the 
same as Tof’in (i.e. deep-fried).
 Letter from Bernard Storup. 1990. Dec. 26. This product 
was not deep-fried. It was prepared without fat.

629. Product Name:  Lite Chef Tofu Mixer [Pasta Italiano, 
Rancheros Fiesta, Mandarin Almond Stir-Fry, California 
Burger, or Shanghai Sweet ‘n Sour].
Manufacturer’s Name:  Sunfi eld Foods (Distributor). A 
Sunmark Company.
Manufacturer’s Address:  8155 Hampshire St., St. Louis, 
MO 63123.  Phone: 314-832-7575.
Date of Introduction:  1986 April.
New Product–Documentation:  Ad in Whole Foods. 1986. 
April. p. 41. “Lite Chef Introduces a World of Taste to 
Tofu, and a World of Profi t for You.” Ad in Natural Foods 
Merchandiser. 1986. Oct. p. 46. “Tofu. Traffi c!” Leafl et. 8½ 
by 11 inches, color. “Tofu. Terrifi c!” Note: This line was 
fi rst introduced by Essential Foods in 1984. Pasta Italiano 
240 calories, Rancheros Fiesta 280, Mandarin Almond 310, 
California Burger 190 calories. Size: 3.8 to 5.5 oz. Retail: 
$1.99. Soya Newsletter. 1987. Sept/Oct. p. 6. These are now 
called Life Chef Entrees (which see). The newest “quick 
and easy” dinner is Shanghai Sweet ‘n Sour. Talk with Craig 
Ramsell. 1989. March 14. The Lite Chef line of products was 
discontinued in about Sept. 1988, after a large production 
run, shortly before Sunfi eld was acquired by Barbara’s 
Bakery. Barbara’s was not interested in buying the line.

630. Product Name:  Tofu.
Manufacturer’s Name:  Tai Foods Inc.
Manufacturer’s Address:  Muir St., Winnipeg, MAN, 
Canada.  Phone: 204-694-0484.
Date of Introduction:  1986 April.
New Product–Documentation:  Boughton. 1987. Small 
Business (Canada). Dec. p. 12, 14. “Tai Foods Tries for Tofu 
Converts.”

631. Product Name:  Tofu Treat (Non-Dairy Soy Ice Cream) 
[Strawberry, Chocolate, or Vanilla].
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Manufacturer’s Name:  Tai Foods Inc.
Manufacturer’s Address:  Muir St., Winnipeg, MAN, 
Canada.  Phone: 204-694-0484.
Date of Introduction:  1986 April.
How Stored:  Frozen.
New Product–Documentation:  Boughton. 1987. Small 
Business (Canada). Dec. p. 12, 14. “Tai Foods Tries for Tofu 
Converts.”

632. Product Name:  [Soy Sprout Tofu].
Foreign Name:  Haiga Tôfu.
Manufacturer’s Name:  Taisei Sangyo.
Manufacturer’s Address:  Okayama Prefecture, Japan.
Date of Introduction:  1986 April.
New Product–Documentation:  Toyo Shinpo (Soyfoods 
News). 1986. April 1. p. 5. The product, invented by 
Katsushi Oguchi, President of Taisei Sangyo, of Okayama 
prefecture, is produced and marketed by three companies 
now. Taisei makes the sprouting machine. The product is 
easier to digest than regular tofu.

633. Product Name:  Tofutti Cuties (Snack Size Soy Ice 
Cream Sandwiches) [Vanilla, or Chocolate].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  1098 Randolph Ave., Rahway, 
NJ 07065.

Date of Introduction:  1986 April.
Ingredients:  Water, high fructose corn sweeteners, corn 
oil, tofu, isolated soy protein, vanilla with other natural 
fl avorings, soy lecithin, guar seed gum, cellulose gum, 
carrageenan, carob bean gum, salt. Wafer Ingreds: Enriched 
bleached fl our, sugar, vegetable shortening, corn sugar, 
caramel color, corn syrup, cocoa, leavening (sodium 
bicarbonate, ammonium bicarbonate), modifi ed corn starch, 
salt, artifi cial fl avor, lecithin.
Wt/Vol., Packaging, Price:  3/93. 360 gm paperboard box 
(45 gm per sandwich).
How Stored:  Frozen.
Nutrition:  Per Cutie (1.5 oz plus 2 wafers): Calories 130, 
protein 2 gm, carbohydrate 21 gm, fat 5 gm, sodium 110 mg.
New Product–Documentation:  Spot in Dairy Foods. 1986. 
March. Snack-sized (1.5 oz) frozen sandwiches made with 
vanilla or chocolate Tofutti between two non-dairy chocolate 
wafers. Two Labels. 1987. Sent by Donna Haverstock, 
Director, Consumer Nutrition Center. Color leafl et. 1988 
Tofutti Cuties. “Parevine nondairy frozen dessert snack size 
sandwiches.” Shows Labels. 8 sandwiches per pack.
 Product with Label purchased at Trader Joe’s (Concord, 
California). 1994. April 15. $1.79 for a pack of 8 Vanilla 
sandwiches. Package (copyright 1992) is 6 by 4 by 2.25 
inches. Dark blue, light blue, red and brown on white. “No 
milk. No butterfat. Lactose free. Cholesterol free. 8 snack 
size. Vanilla sandwiches. Nondairy frozen dessert.”

634. Product Name:  [Tofu Dressing (Mexican, Herb, or 
Italian)].
Foreign Name:  Dressing op Tofu basis (Mexicaans, 
Tuinkruiden, or Italiaans).
Manufacturer’s Name:  Witte Wonder Natural Products 
B.V.
Manufacturer’s Address:  Slachthuiskade 10–2685 
Poeldijk, Netherlands.  Phone: 01749-45999.
Date of Introduction:  1986 April.
Ingredients:  Water, tofu* (soybeans, water, coagulant), 
sunfl ower oil (cold pressed), dried vegetables and herbs, 
barley malt syrup, malt vinegar, sea salt, guar gum (as a 
binder), saffron. * = from organically grown source.
Wt/Vol., Packaging, Price:  300 ml bottle.
How Stored:  Shelf stable.
Nutrition:  Protein 2.9%, fat 18.1%, carbohydrates 3.6%, 
calories per 100 gm = 189.
New Product–Documentation:  Leafl et. 1989. “tuinkruiden, 
italiaans, mexicaans Tofu Dressing.” Shows 3 white bowls 
of dressing in front of lettuce, tomato, and cucumber. Inside 
shows the front of the Label of each, plus a recipe and a 
photo of the fi nished recipe. Ingredients and nutritional 
information are given on the back.

635. Product Name:  [Tofunaise (Tofu Mayonnaise) 
(Natural, or Lemon)].
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Foreign Name:  Tofunaise (Naturel or Citroen).
Manufacturer’s Name:  Witte Wonder Natural Products 
B.V.
Manufacturer’s Address:  Gelreweg 4b, 3843 AN 
Harderwyk, Netherlands.
Date of Introduction:  1986 April.
Ingredients:  Tofu 60% (made from soya beans with water 
and coagulated with nigari), sunfl ower oil 25%, natural apple 
vinegar 5%, mustard 5%, natural maize syrup 5%, sea salt 
and guar binding agent 0.5%.
Wt/Vol., Packaging, Price:  500 ml bottle.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Protein 5.5%, fat 27.0%, carbohydrates 10.0%, 
calories per 100 gm = 305.
New Product–Documentation:  Letter from Sjon Welters. 
1989. July 24. In April 1986 Witte Wonder introduced a tofu-
based mayonnaise which was developed by Sjon Welters 
for Witte Wonder and later adapted and changed by the 
company. The product is sold in England, Holland, and West 
Germany. Witte Wonder also private labeled the tofu spreads 
for Living Foods, starting in about 1984 or 1985. Label. 
1986. 7.5 by 2.5 inches. Blue, orange, and silver on white.
 Leafl et. 1989. “Tofunaise.” In Dutch. Shows half of the 
label. Tofunaise contains 25% oil. It has 305 calories per 100 
gm versus 765 calories for mayonnaise. The address is now 
Witte Wonder Natural Products B.V., Slachthuiskade 10, 
2685 LN Poeldijk, Netherlands.
 Leafl et. 1989. “Slasaus, tofunaise citroen, tofunaise 
naturel. Romige Smaakmakers op Tofubasis.” Creamy Taste-
makers based on tofu. Tofunaise contains 63% less fat and 
60% less calories than mayonnaise. Shows new labels with 
sliced fresh vegetables on front. The lemon fl avor is “fresh 
and creamy” while the natural fl avor is “soft and creamy.”

636. Golbitz, Peter. 1986. Re: Finalizing the tofu standards. 
Letter to William Shurtleff at Soyfoods Center, May 8. 1 p. 
Typed, with signature on letterhead.
• Summary: “Dear Bill,
 “I have been looking for my copy of the bylaws, but 
unfortunately it appears that they were picked up and 
not returned by someone at the meeting last week as we 
discussed them. I will have Judy send both of us copies. I 
thought that your suggestions on membership were good, 
and hope that you relay them to Judy. I will also mention 
them to her when we speak next.
 “Your comments and suggestions on the standards were 
also good. I mentioned them to Tom this morning and he 
agreed that they made good sense. We also discussed the face 
to face meeting idea, as opposed to the teleconference, for 
the hammering out of the rest of the issues. Unfortunately, 
he can’t take the time to come to the West coast for such a 
meeting. He suggested that I go, which is as much a problem 
for me time wise as for Tom, and fi nancially as much a 
problem for me as for you.

 “I will be talking with other members of the committee 
over the next week and will discuss the options with them. If 
arrangements are made with enough lead time, the costs can 
be reduced drastically. I will keep you updated. Lets work 
towards making this happen in June.
 “If I were to come West, perhaps we could get a chance 
to meet outside of the standards committee setting and 
discuss the Soyfoods Center, and how we might be able to 
work together on some things in the near future.
 “Looking forward to speaking with you again soon.
 “Best Regards,...” Address: President, Island Tofu 
Works, 318 Main St., Bar Harbor, Maine 04609. Phone: 
(207) 288-4969.

637. Gupta, Rajendra (“Raj”) P. 1986. Re: Selling tofu 
in Kanpur, India, and soymilk equipment to developing 
countries. Letter to William Shurtleff at Soyfoods Center, 
May 9. 1 p. Typed, with signature on letterhead.
• Summary: “It is not even one year since we started selling 
tofu to consumers in Kanpur [India] and suddenly every one 
seems to be interested in soyfoods in India.
 “There is a great deal of interest here in our process, and 
it is likely that we would have a tie up with a few companies 
for the use of our process. APV Crepaco (USA), APV 
Texmaco (India) and Kurihara (Japan) have begun making 
soymilk equipment based on our process. Some companies 
here are also interested in no-beany soymeal. I am hopeful 
that my extended stay here (up to the end of Aug. 1986) will 
help move things at a reasonable pace.
 “Godrej, a large business house here, is setting up a 
4000 liter/hour soymilk plant with know-how from Kibun 
and equipment from Alfa-Laval. Kalyan Solvent Extraction 
Limited is expected to setup a similar size plant with process 
and know-how from us and equipment considering to go 
into large scale soymilk production. In addition, we have 
enquiries from 50 companies keenly interested in setting up 
small scale tofu and soymilk operations similar to ours in 
Kanpur. Several of them have made deposits with us of up to 
Rs. 5,000 for the purpose.” Address: Ph.D., Vice President, 
ProSoya Foods International Inc., 801-275 Slater St., Ottawa, 
ONT, K1P 5H9, Canada. Phone: 613-237-5814.

638. State of Wisconsin, Dept. of Agriculture, Trade & 
Consumer Protection. 1986. Re: Guidelines concerning the 
bacterial condition and handling of tofu. Letter to Zurkoff 
Corp., Box 11877, Shorewood, WI 53211, May 9. 3 p.
• Summary: “Dear Candice: This is a follow-up to our 
telephone conversation on May 9, 1986. During the 
conversation you requested the Department’s guidelines 
concerning the bacterial condition and handling of tofu. 
The Department’s Food Division routinely samples a wide 
variety of foods, including tofu. The bacterial condition of 
tofu is determined by running analyses for coagulase positive 
staphylococci, salmonella, coliform, and aerobic plate count.
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 “There are no bacterial standards for tofu. However, for 
a food such as tofu to be in full compliance with state food 
law, bacteriological analysis must be negative for coagulase 
positive staphylococci, and salmonella and analysis should 
fi nd less than 10 coliform organisms/gram. We would 
expect the aerobic plate count to be less than the limit set for 
pasteurized milk (20,000 organisms per gram).
 “To date our analyses of tofu have not revealed the 
presence of coagulase positive staphylococci or salmonella, 
however, coliform levels are often signifi cantly greater 
than 10/gram and aerobic plate counts have frequently 
exceeded the 20,000/gram guideline by a 1,000 times. In 
tracing bacterial problems, we have often found the problem 
is at the retail level. Problems may originate from storing 
tofu at temperatures greater than 40ºF or in areas where 
contamination from the soil on raw vegetables is possible or 
from selling a product which is past its shelf life.”
 An attached, undated, letter from the Milwaukee 
Regional Offi ce to Wisconsin food retail stores states: 
“Current research indicates that the bacterial quality of 
tofu can only be maintained at temperatures below 40ºF. 
Therefore, we must ask that tofu be held at a temperature of 
less than 40ºF. in an area not subject to contamination from 
adjacent products.”
 Note: Zurkoff was a broker for Mori-Nu Tofu. Morinaga 
does not recall what prompted this exchange of letters. 
Address: Howard C. Richards, Secretary, Southeast Regional 
Offi ce, 10320 West Silver Spring Drive., Milwaukee, WI 
53225.

639. Becker, Jim, Jr. 1986. Solnuts in America (Interview). 
SoyaScan Notes. May 11. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Jim, his father (Jim, Sr.), and his brother are 
working in Wisconsin, employed on a straight salary (no 
commission) by Solnuts B.V. in the Netherlands. They 
(Solnuts) have leased a 12,000 square foot warehouse in 
Houlton, St. Joseph County, Wisconsin, and are importing 
container loads of their products (dry roasted Solnuts) from 
Tilburg, the Netherlands. They just add fl avors in America. 
They hope to start production of Solnuts in Wisconsin 
when their volume hits 1-1.5 million pounds a year. Present 
imports are 60,000 lb/month.
 Solnuts B.V. was founded in the Netherlands in 1977, 
beginning production that December. The investors are 
mostly European, but Jim Becker Sr. owns a little stock. 
Franz van der Marel (elder brother of Jan van der Marel) put 
the fi nancial deal together. He had a little company called 
Vollmeyer selling protein foods and importing soynuts from 
Edible Soy in Iowa. By 1986 they were producing 6 million 
lb a year of soynuts, which is 5 times the amount made by 
Edible Soy Products (850,000, which has been constant since 
the peanut shortage; just one salesman on the east coast). 
Solnuts BV owns Witte Wonder in the Netherlands. Witte 

Wonder makes tofu and tofu spreads in sterilized jars. They 
do not make tempeh. The tofu is sterilized by a continuous 
process and is said to last 2 years.
 Jim Becker Sr. originally worked for Alfa-Laval. He 
left in 1968 to start his own company Therm Products 
Co. (spring 1969), which made fl uid bed spray driers and 
instantizers, high fat powders for calf milk replacers, etc. He 
designed and built the equipment for Edible Soy Products 
(ESP) in Hudson, IA, the fi rst fl uid bed dry roasted soy nut 
plant in the world. The ESP plant started in Dec. 1970. The 
research Jim Becker Sr. did to develop the plant was very 
expensive. The man who put together ESP, George Schulz, 
formerly had a little company (name unknown) in Los 
Angeles, California, making oil roasted soynuts in a garage. 
Also involved in the company were a Chinese man (name 
unknown), Elmo Herrs (rhymes with “hers”; he was formerly 
involved with making potato chips), and Roger Graessle 
(pronounced GRES-ul; he was sales manager and his father 
was a nut broker for many years). The product looked like 
Soy Ahoy from Malt-O-Meal.
 Blandness: Soynuts take on any fl avor that we put with 
them. Oil roasted soynuts will not do this. Mixed with 50-
70% almonds they taste just like almonds. Zero Candy Bar 
made by Hollywood Candy Company in Illinois contains 
60-70% soynuts. They replaced 100% almonds starting 10 
years ago. You can’t tell it has any soy. This is a key concept. 
He thinks only 2-3% of the potential is realized...
 The ESP process is not patented. There are lots of tricks 
in the process to make it come out. And there is narrow 
leeway. Only two ways exist to protect: Patent or keep 
it locked up. The unique feature is the continuous high-
pressure high temperature cooking system, without breaking 
the nuts up. That was hard to work out and is the secret. It 
needs to be continuous to go onto the fl uid bed. Also it is 
important to use large soybeans. Now they just use regular 
soybeans and select the big ones. They say that since 80% 
are used as ingredients, this doesn’t affect sales. They are 
covered up.
 The president of Solnuts Inc., Woud Coster, lives in the 
USA, a Dutchman here since 1973.
 He is not yet making dry roasted. Import container loads 
from Holland. Just add the fl avors. When volume hits 1 to 
1.5 million pounds a year they will start their plant.
 On 25 April 1986, Becker had sent Soyfoods Center 
samples of the following products: Soynuts–Whole halves. 
Soynuts -large, medium, and small diced. Soynut snacks, 
salted & oiled, barbecue, onion, bacon, curry. Soynut bits–
Onion, cheese, barbecue. Krokant [Nut -crunch] SMD. Nut 
crunch–Hazelnut. Address: Highway 64 North, Route 1, Box 
271, Houlton, St. Joseph County, Wisconsin 54082. Phone: 
715-549-6366.

640. Cromley, Marian. 1986. There’s no fooling with the 
fugu: The preparation of Japan’s poisonous puffer fi sh is best 
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left to the experts. Washington Post. May 11. p. K1.
• Summary: The fugu has killed 200 Japanese diners in the 
past 10 years–but none of them in restaurants. All have been 
amateurs or suicides. There are more than 10 species of fugu, 
and the toxicity of each varies.
 A meal of fugu “could be followed by a casserole dish 
called shabu-shabu with the fugu in chunks in a chicken 
broth with grilled bean curd, mushrooms, leeks and greens.”
 A recipe for Chirinabe calls for “16-ounce block fi rm 
tofu, cut into 1-inch squares.”
 An illustration shows a head-on view of the fugu. A 
photo shows a platter of artistic thinly-sliced fugu sashimi. 
Address: Special to the Washington Post.

641. Lane, Susan B. 1986. The right stuff. Can the creators 
of “Jofu” ride the yogurt wave of success. Hartford Advocate 
(Hartford, Connecticut). May 19. Also in New Haven 
Advocate, May 19, p. 12-14.
• Summary: “20 Percent Growth Soy Dairy’s early success 
caught the eye of Dannon Yogurt founder and chairman Juan 
Metzger, who in 1980 contacted Timmins with the intention 
of expanding Dannon’s product line. Instead, Timmins 
persuaded Metzger to join his company as chairman after 
he retired from Dannon. One of Metzger’s fi rst suggestions 
to Timmins was to change his company’s name once again 
[from Laughing Grasshopper, then New-England Soy Dairy] 
to Tomsun. ‘We felt it was a better name from a marketing 
standpoint,’ says Timmins.
 “For the last fi ve years Tomsun has been growing at 
an annual rate of 20 percent. Today, the company reports 
revenues in excess of $2.5 million, employs 65 people and 
markets its tofu from Pittsburgh to Toronto. Tomsun has 
expanded its product line to include egg roll and wonton 
wrappers as well as spiced and herbed versions of their 
standard tofu.
 “From the beginning, Timmins has been experimenting 
with new products, hoping to expand Tomsun’s line and 
come up with a product that would have a general appeal. In 
the last four years, Tomsun has introduced tofu burgers, a soy 
milk product called NuMu (‘That was one of our failures,’ 
says Timmins) and is currently experimenting with tofu-
based ‘cheese’ and ‘egg salad.’
 “Jofu was developed with help from vice president 
David Alan Kirsch, who pioneered No-Cal, the country’s fi rst 
sugar-free soft drink. The product actually grew out of efforts 
to produce a tofu pudding. It was Metzger who suggested 
that fruit be added to resemble yogurt. ‘Our main obstacle 
was the sensory problem,’ explains Timmins, referring to 
tofu’s texture. In early taste tests people commented that the 
product was chalky. ‘That’s when we hit upon the idea of 
‘silken’ tofu.’ The fi nal process, a company secret is derived 
from an ancient Japanese method and requires a special 
machine.
 “After nearly 3,000 experiments, Tomsun developed 

seven fl avors, from Orchard Fruit and Nuts to Very Berry, 
that are 70 percent tofu and 30 percent fruit preserves, 
sweetened with high fructose corn syrup. The product is 
packaged in six-ounce cups, similar to yogurt containers, 
and weighs in, depending on the specifi c brand, at about 165 
calories per serving, versus about 190 for yogurt.
 “’It can be eaten for breakfast, as a quick lunch, a snack 
or even a dessert,’ says Metzger.
 “Resembles Yogurt: The product’s resemblance to 
yogurt is intentional. Tomsun hopes Jofu will be able to skim 
some of yogurt’s burgeoning sales–$1 billion in the United 
States last year. In extensive taste tests over 18 months, 
Tomsun has learned that Jofu’s most likely customer is the 
person who buys yogurt occasionally. ‘It’s the type of person 
who likes the idea of eating yogurt because of its nutritional 
value, but doesn’t like the sour aftertaste,’ explains Metzger. 
The company’s studies show that Jofu goes over well with 
men and children and is least popular with devoted yogurt 
consumers.
 “’The only group that rejected it totally was Smith 
College girls,’ says Timmins. ‘Yet students at UMass [Univ. 
of Massachusetts] in Amherst loved it.’
 “During January and February, Jofu was market-tested 
in supermarkets in Western Massachusetts and Rochester, 
New York, and the results were encouraging. Weekly sales 
reached 20 to 30 cases in some stores.
 “Still, getting adequate shelf space could be a stumbling 
block. Tomsun would like to see Jofu displayed on the 
same shelf as yogurt, but each of the top brands–Dannon, 
Columbo, Yoplait–offer from 10 to 15 fl avors. Tomsun’s 
toughest task, however, will be convincing the 80 percent 
of American consumers who have never even tasted tofu to 
try Jofu. ‘We think the popularity of the product will grow 
as people become more conscious about reducing their 
cholesterol intake and getting enough calcium in their diets,’ 
says Metzger. ‘Tofu itself doesn’t necessarily have a negative 
image.’
 “Supermarkets Targeted: Currently, Jofu is available in 
health food stores throughout the Northeast and will soon 
be in 300 supermarkets in New England. The company is 
spending nearly $500,000 in the next six months to promote 
Jofu in newspapers, magazines and on the radio. Much of 
the product’s promotion budget will be spent on providing 
free samples to consumers in public areas, such as Hartford, 
Conn.’s Bushnell Park, at road and bicycle races and sailing 
events.
 “Tomsun is not alone in its efforts to bring tofu to the 
steak-and-potato set. There were so many new soy-based 
products unveiled at the annual Natural Foods Expo in 
Anaheim, California, this winter that soy producers were 
given their own pavilion. On display there were successful 
frozen desserts–Tofutti, Le Tofu, Tofreezi and Tofruzen–as 
well as newcomers such as Ko-fu’s Pepper Steak frozen 
Meat substitute, and Nasoya Foods’ Tofu Dressings, 
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including Nayonaise.
 “Timmins and Metzger seem to feel that tofu’s time has 
arrived. If the company decides to hold a public offering (its 
fi rst) later this summer, much of the money will be used to 
distribute Jofu nationwide and develop similar tofu-based 
products.
 “’It may have taken yogurt 25 years to become accepted 
as part of the American diet, but I’m convinced Jofu will 
take just a portion of that time,’ says Metzger. ‘It’s got all the 
right ingredients.’”
 A photo shows balding Tom Timmins eating Jofu 
from the cop. The caption: “’Most people don’t fi nd tofu 
presentable,’ says Tomsun president, Timmins. ‘We feel that 
Jofu will appeal to a broad market.’”

642. Soybean Update. 1986. Southeast Asia’s appetite for 
soy foods is growing. May 19.
• Summary: Susani Karta, nutritionist with the American 
Soybean Assoc. in Singapore, links interest in nutrition and 
traditional food. In 1984 Thailand consumed 65,000 tonnes 
of beans; In 1986 this increased to 100,000. Indonesia uses 
about 1 million tonnes for traditional soyfoods, such as tofu 
and tempeh. A company there is developing a new soy ice 
cream.

643. Toyo Shinpo (Soyfoods News). 1986. Faasuto Fuudo wa 
tôfu kara. Tomii Cheen. Gyôkai no sakigake mezasu [Fast 
foods from tofu. The Tomi Chain aims to be a pioneer in the 
industry]. May 21. p. 3. [Jap; eng+]
• Summary: Yoshiaki Saruda, president of the Tomi chain 
in Kyoto, is franchising the concept. He got the idea from 
McDonald’s. His shop sells tofu ice cream, tofu yogurt, 
tofu hamburgers, tofu pies, Tomi crepes, Tomi pies, etc. 
These second generation products are all made by machines, 
produced by Saruda Shoten, which is pioneering such food 
equipment. Saruda Shoten is owned by Yoshiaki Saruda’s 
father.

644. Los Angeles Times. 1986. Packaging keeps tofu fresh up 
to 1 year. May 22. p. M26.
• Summary: Based on a news release. “Morinaga aseptically 
packaged, preservative-free tofu is being introduced by 
Morinaga Nutritional Foods Inc.”
 A black-and-white photo shows Mori-Nu’s regular and 
soft packages. Advertises free recipe booklets, and contains a 
recipe for creamy tomato and tofu soup.

645. Vashon-Maury Island Beachcomber. 1986. Tofu fi re 
called accident here. May 22. p. 2.
• Summary: A fi re which destroyed Island Spring’s tofu 
factory Feb. 7 with an estimated $1 million loss was caused 
by an electrical problem or malfunction, which ignited some 
paper. Island Spring has since rebuilt at a new location.
 Note: The fi re destroyed the 4,000 square foot space 

that Island Spring was sharing with another company and 
completely halted tofu production. Address: Washington.

646. Webster, Bob. 1986. Kosher caterer turns tofu into 
profi ts. Daily Commerce (Los Angeles). May 26. Widely 
syndicated by United Press International.
• Summary: “A devout Orthodox Jew, Mintz stumbled onto 
tofu in 1972 when he sought a milk free product to satisfy his 
kosher customers... Mintz found the answer to his dilemma 
in a magazine article on tofu.” Now he adds, “My weight has 
gone up as much as my stock.”

647. Beatty, Denise. 1986. ‘Lactose intolerant’ still need 
calcium. Toronto Star (Ontario, Canada). May 28. p. B4.
• Summary: If you are lactose intolerant, include non-milk 
sources of calcium in your diet, such as 1 cup cooked beans 
(soy, kidney, white; 100 mg calcium); ½ cup tofu (soybean 
curd; 145 mg calcium).
 Lactose, the natural sugar in milk, has to be broken 
down (hydrolyzed) by an enzyme named lactase before it can 
be absorbed and used by the human body. If you don’t have 
enough of the enzyme to break down / digest the amount of 
lactose you are consuming, the undigested sugar remains 
in the intestine, where it can cause diarrhea, cramps, and 
intestinal gas.

648. Business Trend Analysts, Inc. 1986. The health and 
natural food market. 2171 Jericho Turnpike, Commack, NY 
11725.
• Summary: Section VII is titled “The Market for Soyfoods.” 
It is a combination of material taken without permission 
from Shurtleff & Aoyagi’s Soymilk Industry and Market 
(especially the overview on page 96) and little bits and 
pieces for various sources that fail to give an accurate 
picture of this market. The report repeatedly speaks of the 
“soyfoods market” without defi ning which product types it 
is including. Part of the information is said to be based on 
“A special survey of 5,000 households, providing up-to-date 
information on changing consumer attitudes and buying 
patterns with respect to soyfood products.” The results 
of this survey include consumption levels by household 
income, type of retail outlet, geographic region, race, age 
and presence of children. They project manufacturers’ 
sales of soyfoods to be $499.5 million in 1995, assuming a 
compound annual growth rate of 15.3% from 1985 to 1995. 
Generally a disappointing study, especially for the price. 
Address: Commack, New York.

649. Product Name:  [Canned Tofu Kashmir (with Curry 
and Fruits), Tofu Spread with Cheese (in a Tube), Tofu 
Chocolate Crème, and Tofunaise (in a Tube)].
Foreign Name:  Tofu Casimir, Spreading Tofu, Tofu 
Chocosette, Tofunaise.
Manufacturer’s Name:  Conserves Estavayer S.A. Sold at 
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Migros supermarkets.
Manufacturer’s Address:  Case Postale 29, CH-1470 
Estavayer le Lac, Switzerland.  Phone: 037 63 91 11.
Date of Introduction:  1986 May.
Wt/Vol., Packaging, Price:  Can or tube.
New Product–Documentation:  Letter from M. Jaccard and 
A. Dillier of Conserves Estavayer. 1988. June 27. Each of 
these 4 products were introduced in 1986 and discontinued 
in 1987.

650. Escueta, Elias E.; Bourne, M.C.; Hood, L.F. 1986. 
Effect of boiling treatment of soymilk on the composition, 
yield, texture and sensory properties of tofu. Canadian 
Institute of Food Science and Technology Journal 19(2):53-
56. May. [23 ref. Eng; fre]
• Summary: Soymilk was boiled for 0, 12, 30, and 60 
minutes before coagulation with calcium sulfate to make 
tofu. A texture profi le and analysis was performed on the 
product obtained. Hardness and gumminess increased 
slightly up to 12 minutes of boiling but decreased 
signifi cantly after 30 and 60 minutes of boiling. Chewiness 
decreased signifi cantly after 30 and 60 minutes of boiling. 
Springiness was not affected by boiling. Cohesiveness 
increased slightly after 12 minutes boiling and then 
decreased slightly but not signifi cantly after 30 and 60 
minutes of boiling. Composition and sensory qualities of tofu 
were not signifi cantly affected by the length of time soymilk 
was boiled prior to coagulation. Address: Inst. of Food 
Science, Cornell Univ., Geneva, New York 14456.

651. Product Name:  Tofu Flavors (Eight Flavor Bases for 
Use in Tofu Frozen Desserts) [Apple, Berry, Lemon, Butter 
Pecan, Pineapple-Grapefruit, Strawberry, Chocolate, or Rum 
Raisin].
Manufacturer’s Name:  Eskimo Flavors. Div. of Eskimo 
Pie Corp.
Manufacturer’s Address:  530 E. Main St., Richmond, VA 
23219.  Phone: 804-782-1885.
Date of Introduction:  1986 May.
New Product–Documentation:  Food World (Columbia, 
Maryland). 1986. May. The company has introduced 8 
new fl avor bases for use in tofu frozen desserts. The bases 
themselves contain no soy. The company also makes Eskimo 
Chocolate Drink, a premium non-dairy chocolate drink; 
Shaw Barton Digest. 1986. 14(26):16. June 27. “Eskimo 
Flavors Has Eight New Flavor Bases for Tofu Frozen 
Desserts.” Modern Dairy (Toronto, ONT). 1986. June.

652. Goldbeck, Nikki; Goldbeck, David. 1986. Frozen tofu. 
Vegetarian Times. May. p. 50-51. [1 ref]
• Summary: Contains 4 recipes. Address: Woodstock, New 
York.

653. Goodman-Malamuth, Leslie. 1986. Tofu? Surprise! 

Tofu’s chameleon qualities make it a perfect mixer. Nutrition 
Action Healthletter 13(5):12-13. May. [1 ref]
• Summary: Introduces the reader to the culinary delights 
and versatility of tofu. Includes tofu recipes and serving tips.

654. Product Name:  [Tofu Stew].
Foreign Name:  Tofu-Blanquette.
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:  1986 May.
Ingredients:  Tofu (soya-proteins)*, peas*, onions*, 
carrots*, mushrooms, celery*, seaweed. Sauce: Soya milk*, 
water, wheat meal*, vegetable fats, soya sauce, seasoning 
spices. * = biological crop.
Wt/Vol., Packaging, Price:  300 gm.
Nutrition:  Minerals 1.4%, vegetable proteins 6.3%, 
vegetable fats 3.52%, carbohydrates 5%. 76.9 calories (Kcal) 
per 100 gm.
New Product–Documentation:  See next page. Label. 
Received 1988. 6.25 by 5.25 inches. Card stock. Color photo 
of tofu cubes stewing with various vegetables with item 
name in white on orange. “Vegetable product.” Form fi lled 
out by Jos van de Ponseele. 1989. Jan. 11. This product was 
introduced in May 1986.

655. Product Name:  Tofu Mozzarella (Soy Cheese 
Containing Casein).
Manufacturer’s Name:  Kononia Foods (Distributor).
Manufacturer’s Address:  Fresh Meadows, New York.  
Phone: 718-969-2960.
Date of Introduction:  1986 May.
Ingredients:  Tofu (51%), soybean oil, casein, sea salt, citric 
acid, soy lecithin, guar gum.
Wt/Vol., Packaging, Price:  5 lb loaves.
How Stored:  Refrigerated.
Nutrition:  Per ounce: Calories 80, Protein 8 gm, 
carbohydrates 1 gm, fat 4 gm, calcium 120 mg, sodium 170 
mg.
New Product–Documentation:  Medoff. 1986. Whole Life. 
June. p. 82-84. “Will the Real Soy Mozzarella Please Stand 
Up.” “Several weeks after Soya Kaas came out, a third ‘soy’ 
cheese hit the market, distributed by Kononia Foods of Fresh 
Meadows, New York [phone: 718-969-2960], called Tofu 
Mozzarella (claiming to be 51% tofu). When Tofu Mozzarella
fi rst appeared in early May [1986] its labels said ‘Non-dairy,’ 
but their ingredient list read: tofu, soybean oil, casein, sea 
salt, citric acid, soy lecithin, guar gum.” A black-and-white 
photo shows the product.

656. Product Name:  [Dried-Frozen Tofu].
Foreign Name:  Gedroogde Tofu / Koya Dofu.
Manufacturer’s Name:  Manna Natuurvoeding B.V. 
(Importer-Distributor). Made in Japan.
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Manufacturer’s Address:  Weerenweg 28, 1161AJ 
Zwanenburg, Netherlands.
Date of Introduction:  1986 May.
Wt/Vol., Packaging, Price:  200 gm bag. 7 pieces.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Calories 436, water 10.4 gm, 
protein 53.4 gm, vegetable fat 26.4 gm, carbohydrate 7.2 gm, 
calcium 590 mg, iron 9.4 mg, sodium 18 mg.
New Product–Documentation:  Manna Bulletin. 1986. 
May. No. 12. p. 3. A photo shows the package with the 
Muso brand on it. Note: This is the earliest Dutch-language 
document seen (April 2013) that uses the term “Gedroogde 
Tofu” or the term “Koya Dofu” to refer to dried-frozen tofu.

657. Medoff, Marc. 1986. Tofutti’s little secret: This non-
dairy dessert contains little or no tofu. Nutrition Action 
Healthletter 13(5):10-11. May. Originally appeared in Whole 
Life Times, Jan/Feb. 1985, p. 12. [1 ref]
• Summary: Promoted as a low-calorie, healthy ice cream 
substitute made from tofu, Tofutti is enjoying huge success. 
It contain no cholesterol, butterfat, lactose, or preservatives. 
Actually, the product contains very little tofu. Discusses how 
the product evolved and what it contains. Also, a comparison 
of fat and sugars in popular frozen desserts is given.

658. 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 fl our, onion, 
carrot, sesame seeds, oats, sunfl ower seeds, corn oil, 
saffl ower 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.

659. Product Name:  Tofu Salad.
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, almond soy milk, corn oil, honey, onion, 
celery, carrot, pickles, garlic, lemon juice, salt, paprika.
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. Label. 1987.

660. Morinaga Nutritional Foods, Inc. 1986. The freshest 
tofu you can buy... Guaranteed! (Portfolio). 5800 South 
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Eastern Ave., Suite 270, Los Angeles, CA 90040. Ten inserts. 
30 cm.
• Summary:  This glossy color portfolio, which is both a 
manufacturer’s catalog and a press/buyer’s kit, contains 10 
separate information sheets, most in color. Mori-Nu tofu 
comes in a newly-redesigned package; the word “silken” no 
longer appears on the front panel.
 The main inserts are: (1) Mori-Nu Fresh Tofu consumer 
benefi ts: Freshness, convenience. (2) Merchandising 
objectives. Location: Next to water-pack tofu in the produce 
section. Facings: A minimum of 2 facings of regular and 1 

facing of soft. (3) Mori-Nu Fresh Tofu trade benefi ts: More 
profi ts, customer satisfaction.
 (4) Morinaga Nutritional Foods, Inc. introduces Mori-
Nu Fresh Tofu: The only tofu that’s guaranteed fresh 
everytime. (5) What is tofu?
 (6) Who makes the freshest tofu you can buy? Morinaga 
Milk Industry Co, Ltd., located in Tokyo, Japan. Established 
in 1917, the company is one of the world’s largest dairy food 
manufacturers, with 1984 sales of $1.3 billion.
 (7) American tofu market. At the end of 1983 there 
were: 191 U.S. tofu manufacturers. 54 million pounds of tofu 
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produced (Plus 1.26 million pounds imported). $53 million 
retail sales–and growing at 15% per year. Address: Los 
Angeles, California. Phone: 213-728-4325.

661. Product Name:  Natural Tofu (Vacuum Packed) [Firm 
Style, or Soft Style].
Manufacturer’s Name:  Natural, Inc.
Manufacturer’s Address:  6650 Santa Barbara Ct., 
Elkridge, MD 21227.  Phone: 301-796-3211 (Balt.); 301-
621-5388 (DC).
Date of Introduction:  1986 May.
Wt/Vol., Packaging, Price:  16 oz vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Larry Betzler. 
1988. April 1. This company opened in the spring of 1986. 
Their fi rst two products were tofu and soymilk made for 
Betzler’s American Soyfood Industries. Betzler taught them 
how to vacuum pack, using a hot pack process. Eddie Tsai, 
the manager, is Taiwanese but speaks fl uent English. He used 
to be the production manager at Bud, Inc. The business is 
family run and many of the people are professionals; doctors, 
dentists, etc. Larry helped him to get started. Runs as very 
clean/sanitary business. Elkridge is a suburb of Baltimore. 
Eddie was at 5532 Mystic Ct., Columbia, Maryland 21004.
 Form fi lled out and faxed copies of Labels sent by 
William Tsai. 1998. July 3. Natural Inc., 6650 Santa Barbara 
Rd., Elkridge, MD 21075. Phone: 888-868-2858. They 
started making tofu in April 1986. One label is for soft tofu 
(water pack) and the other is for fi rm tofu (vacuum pack).

662. Perez, Oswaldo. 1986. La soya en la alimentacion 
humana [Soya in human nutrition]. La Era Agricola (Merida, 
Venezuela) No. 0. May. p. 14-15. [1 ref. Spa]
• Summary: Shows how soya makes most effi cient use 
of the earth’s ability to produce protein. Address: Granja 
Tierra Nueva, Aldea San Luis, La Azulita, C.P. 5102, Estado 
Merida, Venezuela.

663. Product Name:  [Soy Sprouts (Actually mung bean 
sprouts!)].
Foreign Name:  Sojasprossen.
Manufacturer’s Name:  Sojarei Ebner-Prosl (Marketer-
Distributor). Made in Austria by Aggarwal.
Manufacturer’s Address:  Augasse 2, A-2500 Baden bei 
Wien, Austria.  Phone: 02252/85101.
Date of Introduction:  1986 May.
Ingredients:  Mung beans, water.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Brochure sent by Sojarei 
Ebner-Prosl. 1989. Oct. 12. “Fresh products. Salad and 
vegetable for the entire year.” Label.
 Listed in the company’s Jan. 1989 catalog as 
Sojasprossen. “Made fresh daily. Vitamins for the entire 

year.”
 Talk with Guenter Ebner of Sojarei Ebner-Prosl. 1990. 
May 28. It is quite strange that mung bean sprouts are called 
“Sojasprossen” in Austria.

664. Product Name:  Soya Kaas (Cheese Alternative 
Containing Casein) [Jalapeño Mexi-Kaas, or Mild American 
Cheddar Style].
Manufacturer’s Name:  Soya Kaas, Inc. A subsidiary of 
Swan Gardens, Inc. Distributed by American Natural Snacks.
Manufacturer’s Address:  Manufacturer: 218 Laredo Dr., 
Decatur, Georgia 30030. Distributor: P.O. Box 1067, St. 
Augustine, FL 32085.  Phone: 904-824-8181.
Date of Introduction:  1986 May.
Ingredients:  Mozzarella Style: Fresh soy milk, soy oil, 
calcium caseinate, tofu, salt, lecithin, citric acid, guar gum.
Wt/Vol., Packaging, Price:  12 oz vacuum pack retails for 
$3.89 (6/86), or 7 lb deli block.
How Stored:  Refrigerated.
Nutrition:  Per 1 oz.: Calories 78, protein 6.7 gm, fat 5.6 
gm, carbohydrates 1.8 gm, sodium 168 mg.
New Product–Documentation:  Form Letter from Casey 
Van Rysdam, V.P. Marketing, American Natural Snacks, Inc., 
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on blue and red company letterhead. 1986. May 1. At the top 
left of the letterhead is a silhouette of a traditional windmill. 
Above it is written: Soya Kaas–The delicious, nutritious 
alternative to cheese.” At the bottom of the letterhead: 
“Distributed by American Natural Snacks, P.O. Box 1067, St. 
Augustine, Florida 32085. Phone: 904-824-8181.” “Lactose 
Free... although it does contain Calcium Caseinate...” Ad in 
Natural Foods Merchandiser. 1986. April. p. 13. Full page, 
full Color. “Soya Kaas. The Delicious, Nutritious Alternative 
to Cheese.”
 Leafl et (8½ by 11 inch, color, 2-sided). 1986. “Soya 
Kaas. The Delicious, Nutritious Alternative to Cheese. 
Mozzarella Style, Jalapeno Mexi-Kaas, and Mild American 
Cheddar Style.” On the front is an attractive table setting; on 
a blue and white cloth are a block of sliced Cheddar cheese, 
cubes of whitish cheese with crackers and a pear on a plate, 
surrounded by grapes and a stem glass of apple juice. On 
the back is a photo of the 3 product labels. A listing of the 
ingredients in each of the 3 Soya Kaas products shows that 
each contains fresh soy milk as the main ingredient and 
calcium caseinate as the third ingredient. Note: Nowhere 
on this leafl et is the consumer told that calcium caseinate is 
derived from cow’s milk.
 Medoff. 1986. Whole Life. June. p. 82-84. “Will the 
Real Soy Mozzarella Please Stand Up (That is, if There is 
One).”
 Ad in Natural Foods Merchandiser. 1986. Sept. p. 61. 
“Soya Kaas: The delicious, nutritious alternative to cheese.” 
Ad in Natural Foods Merchandiser. 1986. Dec. p. 34. 
“Introducing–Jalapeno Mexi Kaas. The Delicious, Nutritious 
Alternative to Cheese.” Cholesterol free. Lactose free. No 
preservatives. No artifi cial ingredients. Low in cost.” Ad in 
Natural Foods Merchandiser. 1986. Dec. p. 34. “Introducing 
Jalapeno Mexi Kaas.” American Cheddar Style launched in 
about April 1987.
 Ad in Natural Foods Merchandiser. 1987. Aug. p. 42. 
“Introducing Mild American Cheddar Style Soya Kaas. No 
cholesterol. Lactose free. No artifi cial ingredients. Made with 
fresh soy milk and fresh tofu. Manufactured by Soya Kaas, 
Inc. for American Natural Snacks, St. Augustine, Florida.”
 Labels for Soya Kaas Jalapeño Mexi-Kaas and Mild 
American Cheddar Style. 1992 (Copyright). For both 
products, the list of ingredients begins: “Tofu (organic* soy 
milk, calcium sulfate), casein (a milk protein), soy oil...”
 Letter from Atlanta Kashruth Commission. 1993. Dec. 
12. Soya Kaas products are produced under the Orthodox 
Rabbinical Supervision of the Atlanta Kashruth Commission. 
The plant in which these products are made is located at 
6029 Lagrange Blvd., Atlanta, Georgia 30336.

665. Product Name:  [Sansan-gurt (Soymilk Yogurt)].
Manufacturer’s Name:  Taishi Shokuhin Kogyo K.K.
Manufacturer’s Address:  Kawamorita, Aza Okinaka 68, 
Santo-machi, Santo-gun, Aomori-ken 039-01, Japan.

Date of Introduction:  1986 May.
New Product–Documentation:  Toyo Shinpo (Soyfoods 
News). 1986. May 11, p. 5. Taishi Shokuhin is a large tofu 
company and one of the largest soyfoods producers in Japan.

666. Tharp, B. 1986. Frozen desserts containing tofu. The 
high level of interest in non-dairy frozen desserts is due to 
the use of tofu as an ingredient. Dairy Field. May. p. 28-30, 
48, 50, 66. Reprinted by popular demand in the Sept. issue of 
Dairy Field, p. 38-42, 60.
• Summary: An excellent review of the subject, including 
principles of selecting the tofu ingredient, vegetable fat, 
sweetener, and stabilizer for a soy ice cream, developing the 
formula, and processing the mix. Discusses Soy Supreme 
spray dried tofu. “This type of product is less forgiving of 
processing shortcomings than conventional frozen desserts.” 
Address: Vice President R&D, Germantown Manufacturing 
Co., Broomall, Pennsylvania.

667. Product Name:  Tofutti Love Drops (Soy Ice Cream 
Full of Crunchy Chocolate-Covered Graham Cookies) 
[Vanilla, Chocolate, or Cappuccino].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  1098 Randolph Ave., Rahway, 
NJ 07065.
Date of Introduction:  1986 May.
Ingredients:  Chocolate Tofutti: Water, high-fructose 
corn sweeteners, corn oil, tofu, isolated soy protein, cocoa 
processed with alkali, soy lecithin, guar seed gum, cellulose 
gum, carrageenan, carob bean gum, salt. Cookies: Cocoa, 
enriched fl our, high-fructose corn syrup, graham fl our, 
vegetable shortening, baking soda, salt, honey.
Wt/Vol., Packaging, Price:  Pints.
How Stored:  Frozen.
Nutrition:  Per 4 oz.: Calories 230.
New Product–Documentation:  Spot in Dairy Foods. 1986. 
June. p. 38. “Introduced: Spring 1986.” “Hard pack Tofutti 
mixed with chocolate-covered graham-cookie drops. Free of 
lactose, cholesterol, and butterfat.” Associated Press NYC 
Metro Wire. 1986. Aug. 5. “Tofutti Brands Inc. promotes its 
new products ‘Love Drops’ with a horse-drawn carriage trip 
with Prince Andrew and Sarah Ferguson look-a-likes; Fifth 
Avenue starting at 59th Street. 12:45 P.M. Coronation takes 
place at the steps of The New York Public Library.”

668. U.S. Food and Drug Administration, Center for Food 
Safety and Applied Nutrition, Retail Food Protection Branch. 
1986. Defi nitions–Potentially hazardous food (Leafl et). 
In: Retail Food Protection: Program Information Manual. 
Washington, DC. Part 6–Inspection. Chap. 01–Code 
Interpretations. Number 1-102(q). 15 pages. 9 May 1986. [21 
ref]
• Summary: This is an update, revision, and expansion 
of similar documents from 1984 and 1985. It contains an 
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update of 1-102 (q)–Soy Protein Products Considered to be 
Potentially Hazardous Foods (5/23/84). “Question: What 
are the factors that can be used to determine whether or 
not a food is potentially hazardous.” Contents: Discussion. 
“Classifi cation of foods: Foods can be classifi ed into two 
major categories–animal and plant. There are four logical 
groups within the animal category: (1) meat and meat 
products, (2) poultry and eggs, (3) fi sh and fi shery products, 
and (4) milk and milk products. Likewise there are four 
groups within the plant category: (1) cereals and cereal 
products, (2) sugar and sugar products, (3) vegetables 
and vegetable products, and (4) fruit and fruit products. 
In addition to the eight groups, there are lesser groups 
that include products such as spices, fl avoring materials, 
nutmeats and synthetic ingredients. Practically all foods in 
the animal category are potentially hazardous. That is, they 
are typically encountered in a form capable of supporting 
the rapid and progressive growth of infectious or toxigenic 
microorganisms or the slower growth of Clostridium 
botulinum.” Exceptions are then listed.
 “It is the plant products category that causes much of the 
confusion and uncertainty. These foods are widely believed 
to be non-potentially hazardous. Yet foodborne illness data 
clearly establish that such foods are sometimes in a form 
capable of supporting the rapid and progressive growth of 
disease organisms or the slower growth of C. botulinum... 
Already interpreted to be potentially hazardous are baked or 
boiled potatoes and moist soy protein products.”
 Evaluation factors: “It is necessary to consider the 
intrinsic and external factors which affect microbial growth. 
The intrinsic factors vary by product and include nutrient 
content, water activity measured as available moisture 
(aw), hydrogen ion concentration (pH), biological structure, 
oxidation-reduction potential (Eh), osmotic pressure and 
natural antimicrobial constituents. The external factors which 
can infl uence bacterial growth include but are not limited 
to temperature, oxygen, time, light and added antimicrobial 
agents. Also important is the synergistic or competitive 
interaction of the various microorganisms present in the 
product.
 Nutrient content: Microorganisms, like other living 
things, meed three basic groups of nutrients: (1) Basic 
chemical elements such as carbon, hydrogen, sulfur, 
nitrogen, sodium, potassium, calcium, magnesium, and 
iron; (2) Vitamins such as B-1 (thiamine), B-2 (ribofl avin), 
B-6 (pyridoxine), biotin, pantothenic acid and folic acid; 
(3) A source of energy. This is usually obtained through 
the process of oxidizing carbohydrates (glucose, fructose, 
lactose, sucrose, raffi nose, or complex starches) and proteins.
 Water Activity (aw): This is an index of the available 
moisture in a food. It is defi ned as the ratio of water vapor 
pressure of a food to the vapor pressure of pure water at 
the same temperature. Water would, therefore have a water 
activity of 1.000. Each microorganism has an optimum and 

a minimum water activity for growth. The minimum ranges 
from 0.86 for Staphylococcus aureus to 0.96 Pseudomonas 
aeruginosa. Fresh meat, poultry, fi sh, and tofu typically have 
a water value of 0.99 or greater. FDA and USDA consider 
foods with a water activity of 0.85 or below to be not 
potentially hazardous.
 Hydrogen ion concentration (pH): Most microorganisms 
grow best at a pH between 6.6–7.5. Each microorganism 
has a maximum, and optimum, and a minimum ph at 
which it will grow. The minimum (acidic) is about 4.0 (for 
Staphylococcus aureus and Salmonella). The FDA and 
USDA have established 4.6 as the level at or below which 
foods should not be considered potentially hazardous. The 
maximum (alkaline) is about 10.0 for Bacillus subtilis. 
[Note: The pH of fresh tofu is typically 6.5-7.5].
 Biological structure: “One fresh plant food has 
historically been associated with foodborne illness–seed 
sprouts. Germinated soybeans have caused illness due to 
contamination with Bacillus cereus. The more commonly 
encountered sprouts–mung beans and alfalfa–have been 
shown to support the growth of both Salmonella sp. and 
Yersinia enterocolitica... Many foods in the plant category 
have caused foodborne illness outbreaks after heating. Some 
examples are: Bean curd (tofu)–Yersinia enterocolitica.”
 Other intrinsic factors. External factors. Interaction 
of intrinsic and external factors. Measuring water activity 
and pH. Measuring other factors. Redefi nition: “Based on 
the information in this and related interpretations, it seems 
appropriate to redefi ne the term potentially hazardous food 
as follows: ‘Potentially hazardous food’ means any food or 
food ingredient, natural or synthetic, in a form capable of 
supporting (1) the rapid and progressive growth of infectious 
or toxigenic microorganisms or (2) the slower growth of C. 
botulinum.”
 Interpretation. Note. References. Address: 200 C Street 
S.W., HFF-342, Washington, DC 20204. Phone: 202-485-
0140.

669. Product Name:  [Yakso Tofu Spread (Onion, 
Cucumber, or Carrot)].
Foreign Name:  Yakso Tofuspread (Ui, Komkommer, 
Wortel).
Manufacturer’s Name:  Yakso.
Manufacturer’s Address:  Netherlands.
Date of Introduction:  1986 May.
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Wt/Vol., Packaging, Price:  215 gm jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Manna Bulletin. 1986. 
May. No. 12. This is accompanied by the Yakso letterhead 
(1985).

670. Bailey, Simon. 1986. Notes on soya in Trinidad & 
Tobago. Upper Santa Cruz, Trinidad, W.I. 2 p. June 1. 
Unpublished typescript.
• Summary: “Soyabeans do not have a long history here. 
It is not clear whether any of the indentured Chinese 
immigrants coming to Trinidad about 150 years ago brought 
any soya with them and there is certainly now no evidence 
of cultivation on any considerable scale by the Chinese 
community.”
 There seem to have been two soyabean experiments by 
the Ministry of Agriculture. The fi rst [in 1913] failed from 
poor management. The second, “initiated and originally 
funded by the Government of West Germany, included 
variety trials at the Chaguaramas Agricultural Development 
Project (ADP) and has resulted in the annual maintenance of 
germplasm for the varieties Pelican Improved & Jupiter. The 
seed has been grown for about ten years using a mechanised 
methods with a yield much lower than US averages. The 
ADP produced a recipe booklet in 1977 encouraging the 
use of soya by Trinidadians and incorporating soyafoods in 
recipes with a local fl avour. The recipes rely mainly on the 
use of boiled (or pressure-cooked) soyabeans. There does not 
seem to have been any investigation by the ministry into the 
use of traditional soyafoods (e.g. tofu, tempeh etc).
 “Sales of soyabean seed to farmers from this source 
have been slight. Small amounts may have been purchased 
out of curiosity & for backyard use and user response is not 
effectively monitored. In the last few years there have been 
some demand from consumers for beans surplus to ADP’s 
requirements although ADP’s brief is to produce seed for 
farmers. There are signs that, since the failure of the 85-86 
crop due to poor storage and low germination of seed, the 
ADP project may be abandoned altogether unless a policy 
decision is taken to reactivate it.
 “At the same time an oil extraction plant is being 
constructed by National Flour Mills, a government 
subsidiary, on the Port of Spain waterfront to handle cargos 
of imported soyabeans for production of cooking oil & 
secondary products; the presscake to be used for livestock 
feeds, replacing existing imports of defatted soya.
 “In the marketplace we can fi nd soya/beef burgers, 
dehydrated soya chunks, fortifi ed powdered “Soyamel”, 
some surrogate boxed and canned soyafoods (imported by 
Seventh Day Adventists) and the raw beans themselves. 
Susan Lee Hem has sold tofu on a small scale until recently, 
but at present all of her tofu production is going into 
pastelles, a steamed, corndough-wrapped local snack food. I 
am catering with, and selling, tempeh also on a small scale. 

The levels for acceptance for soya and vegetarian food in 
T&T are high, due partly to the dietary codes of Hindus, 
Adventists & Rastafarians and it is out of these groups that 
the majority of “health food” businesses have been formed.” 
Address: c/o Valdez, 21 Sun Valley Dr., La Pastora, Upper 
Santa Cruz, Trinidad, West Indies.

671. Domitz, Lynne. 1986. “Soysage” maker offers a 
healthful alternative. Messenger (Athens, Ohio). June 1.
• Summary: A photo shows Nancy Hauber, founder and 
operator of Golden Soy Foods, 26½ East State St., Athens, 
Ohio. She is posing with equipment she uses to make 
“soysage, a soy-based, vegetarian sausage substitute.”
 A vegetarian since 1977, she graduated from Ohio 
University in 1978 (with a degree in elementary education) 
and started her company 2 years ago. She also makes a tofu-
based dill salad dressing and a tofu sandwich spread; she 
says the latter is used just like mayonnaise.
 Soysage is low in fat and high in protein, which is just 
what vegetarians need if they’re not going to get their protein 
from meats.
 “She said she got most of her business advice from 
Susan Spataro, director of the Athens Small Business Center, 
and some help from her father, who has been a businessman 
all his life.”

672. Dosti, Rose. 1986. Culinary SOS: Low-fat, low-
cholesterol, low-cost tofu is high in public interest. Los 
Angeles Times. June 5. p. M22.
• Summary: In this column Dosti replies to questions about 
recipes for readers: One fi nds the Tofu Fillet Sandwich 
served at Follow Your Heart restaurant to be really 
delicious. Dosti answers: “Dear Mrs. S.D.: Tofu is slowly 
winning more and more friends because of its low-fat, low-
cholesterol, low-calorie, and low-cost assets.
 Contains a recipe for Tofu fi llet sandwich. Address: 
Times staff writer.

673. Devasia, T.K. 1986. Soybean can bring revolution in 
nutrition. Free Press Journal (Indore, India). June 8. p. 7.
• Summary: In India, a large number of children die every 
day of malnutrition. But nutritious foods are too expensive 
for the poor “Health administrators and researchers are 
working overtime to fi nd a solution to this problem. 
Soyabean as been found to be the single best answer as 
it is cheap and nutritious. Its nutritional merits have been 
established beyond doubt by researchers all over the world.
 “Agricultural scientists and medical practitioners at 
Indore feel that soyabean can bring about a revolution in 
this fi eld of nutrition.” Although Madhya Pradesh produces 
about 85% of all soyabeans produced in India, “a large share 
of the production goes as cattle feed, for extracting milk and 
other industrial uses. The State Government... has not done 
anything to promote human consumption.”
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 “The most simple form of soyafood is soya milk, which 
contains 4.4% protein compared with 2.9% in cow’s milk 
and 1.4% in breast milk. Soyamilk can be easily prepared at 
home. Approximately 10 liters of soymilk can be prepared 
from one kilogram of dry soyabeans. It becomes much more 
acceptable if mixed in equal proportions with cow milk.
 The soymilk can be used for making tofu by causing 
curds to form, then straining with a cheese cloth. There is a 
perennial shortage of cow milk in urban areas. Farmers can 
produce and market soymilk on a small scale to be consumed 
the day it is made.
 A sidebar titled “Plan to popularise soya foods in rural 
areas” explains that “Manoj Soni, a resident of Mhow and 
student of Boston University Medical School, USA, has 
conceived a plan to popularise the use of soya foods in the 
rural areas of the state. Under the project he has selected and 
trained 15 village health workers from selected villages in 
Indore tehsil. These in turn will educate the masses about 
the soya products.” “Soni, who was inspired by his mother 
in undertaking the project, feels that soyabean holds great 
promise for the rural and urban population.”
 “Soni, his mother, and Mrs. Pushpa Pandey have 
prepared 150 recipes of soys food, which will be published 
soon... Soni has been given funds under the Smith-Kline 
Packman medical scholarship.”
 Photos show: (1) Manoj Soni. (2) Mrs. Pushpa Pandya 
delivering a lecture on soyabean foods to the village health 
workers at Rau near Indore. Address: India.

674. Tepper, Robert. 1986. Tofutti and Tofulite are the 
only two national brands of soy ice cream left (Interview). 
SoyaScan Notes. June 9. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Gloria Vanderbilt’s Glace is off the market. 
McQueen’s is gone. Tofait is regional, in the midwest 
centered in Illinois, and is probably the third largest brand. 
Tofulicious is sold only around Minneapolis, Minnesota. 
Tofruzen is also local to regional.

675. Freligh, Becky. 1986. Local tofu makers offers 
something to suit all tastes [Brooks Jones of Cleveland Tofu 
Co.]. Plain Dealer (Cleveland, Ohio). June 10. p. 1-C, 5-C.

676. Forman, Gail. 1986. Where’s the beef? Just substitute 
bean curd skin. Washington Post. June 15. p. K1, K6.
• Summary: Special to the Washington Post: Bean curd has 
a 2,000 year history [sic] as a dietary staple all over East 
Asia and recently it has developed a following in the United 
States. Less well known is a relative of bean curd called 
“bean curd skins.”
 Before the coagulant is added to hot soy milk to make 
bean curd, “a thin skin forms on top, much like the skin 
that forms when cow’s milk or cream is heated... This very 
thin skin, carefully lifted off and hung up to dry, is called 

tiem jook [sweet dried yuba] by the Chinese, yuba by the 
Japanese. In English it goes by the various names of bean 
curd skin or tofu skin, bean curd sheets and bean curd 
robes.”
 Note: This is the earliest English-language document 
seen (Oct. 2012) that uses the word “robes” or the term 
“bean curd robes” to refer to yuba.
 The thinner the bean curd sheets, the better. Oriental 
groceries stock them in various dried forms: fl at sheets, rolls, 
folded sticks, strips, circles, and small triangles. They are 
brittle and break easily, but last almost indefi nitely without 
refrigeration. Some grocery stores now also sell fresh and 
frozen bean curd skins, which are easier to handle and more 
fl avorful than dried.
 Bean curd skins fi rst became widely used millennia ago 
in Chinese Buddhist vegetarian cuisine, where they were 
used in place of meat–as in mock Peking duck. They are 
widely used as wrappers of almost any small packet of tasty 
ingredients. Steamed bean curd sticks [dried yuba sticks], 
made of rolled or folded sheets, add substance to a bowl of 
vegetable broth.
 Contains the following recipes, from various restaurants, 
for using bean curd skins: China Harbor lobster roll (a good 
way to stretch a small amount of lobster). Meat stuffed bean 
curd skins (calls for “2½-inch square pressed bean curd”). 
Yellow birds (vegetarian). Mock Peking duck (vegetarian). 
Bean stick soup. Steamed fi sh with bean curd sticks (calls 
for “2 ounces bean curd sticks, broken into 2-inch sections”). 
Fukien stuffed shrimp in bean curd skins. Buddha’s delight 
(vegetarian).
 Note: This very creative article is the fi rst to mention 
the word “yuba” in a major American newspaper. Address: 
Japan.

677. Newbury, Raymond Eugene. 1986. The FDA position 
on the use of the terms “tofu” and “bean curd” on product 
labels (Interview). SoyaScan Notes. June 15. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: 1. Tofu has no common or usual name. In other 
words, there is no documented proof that the term “tofu” is 
widely recognized by most American consumers, and that 
they realize it is a product made from soybeans. 2. Therefore 
its label must bear an “appropriately descriptive term,” 
such as “soybean curd,” on the principal display panel. 3. 
Tofu is still primarily an ethnic food and a great deal of it is 
purchased by ethnic consumers (Japanese, Chinese, Koreans, 
Indonesians, etc.) who speak a variety of languages and 
call the product by a variety of names. 4. Only a carefully 
conducted consumer survey would allow the FDA to 
determine what the common or usual name really is.”
 Note: Another high-level FDA offi cial said on this 
point in a separate phone call: “You don’t need a survey to 
determine a common or usual name. It’s long term consumer 
usage and understanding. A survey is only one device, but 
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it certainly is not the only way of determining this. For 
example if 99% of all dictionaries, cookbooks and ordinary 
references showed that a single term was used, you could 
reasonably conclude that that was the common or usual 
name. Consumers determine what is the common or usual 
name of a food.” See also our Oct. 1989 interview with 
Judith Riggins of the FDA.
 “It is a good idea for a company to submit a proposed 
label to the FDA before having it printed. We will examine 
it and if we feel it is acceptable we will issue a ‘letter of no 
adverse fi ndings.’ The company should keep that letter, and 
if another branch of the FDA ever issues a ‘notice of adverse 
fi ndings,’ the original letter and label should be presented; 
they will be carefully considered and it is ‘very unlikely’ that 
they would be overridden. If we make a mistake, we usually 
correct it.” Address: Deputy Director, Div. of Regulatory 
Guidance, Food and Drug Administration, Center for Food 
Safety and Applied Nutrition, 200 C Street, S.W., Room 
5001, HFF-314, Washington, DC 20204. Phone: 202-485-
0187.

678. New England Business (Boston, Massachusetts). 1986. 
From tofu to Jofu. June 16.
• Summary: Tofu: “When you put it on our plate, it sort 
of sits there quivering while a milky liquid runs off. Like 
so many disgusting things, it is healthful. Food processors 
have, for a number of years and with little success, tried to 
come up with a way to make it into something people might 
actually want to buy and eat.
 “Now a Greenfi eld, Massachusetts, company, Tomsun 
Foods Inc., is taking another shot at it. They call it Jofu, and 
it’s touted as the fi rst ‘chilled, spoonable blend of tofu and 
fruit.’ The company says Jofu is high in protein, calcium and 
iron and low in calories and sodium. It also tastes good, they 
say.”

679. Toyo Shinpo (Soyfoods News). 1986. 7 mm kaku no 
Tsubu Dôfu. Nihon Biinzu kongetsu kara shinhatsubai [Firm 
tofu in 1/4 inch cubes. Nihon Beans starts to sell it this 
month]. June 16. p. 1. [Jap; eng+]
• Summary: This diced, fi rm lactone silken tofu is packed 
in a polypropylene container. A convenience food, it can be 
used in Mabo Tofu, miso soup, etc.

680. Toyo Shinpo (Soyfoods News). 1986. Minesota 
musume ga tôfu shugyô–Kyôto. Tezukuri-ten e shigan. 
Yume wa kokyo de “tôfu shoppu.” [Minnesota woman (Jeri 
Rasmussen, 29) apprenticing at handmade tofu shop (Hattori 
Shokuhin) in Kyoto. Her dream is to open a tofu shop in 
America]. June 16. p. 3. [Jap; eng+]

681. Toyo Shinpo (Soyfoods News). 1986. Tôfu aisu ni 
sannyû Doonaa Cheen [Donner Chain entering the tofu ice 
cream market in Tokyo]. June 16. p. 1. [Jap; eng+]

• Summary: This Tokyo-based fast food chain has entered 
the new tofu ice cream market which is getting more popular 
in Japan. They are going to start marketing their ice cream 
in mid-June through restaurants, Denki-ya meat shops, auto 
dealer stores, hospitals, etc.

682. Toronto Star (Ontario, Canada). 1986. Try the Kiku 
platter: Table for Two. June 24. p. H5.
• Summary: “Table for Two” is the Star’s daily restaurant 
review. This is a review of the Japanese restaurant Kiku 
located at 1560 Yonge St. (at St. Clair Ave. Phone: 920-
9922).
 You are the chef at this recently opened restaurant, 
which is nearly identical to the fi rst Kiku on King St. West. A 
as barbecue is sunk in the middle of each table.
 “The menu offers several entrees that come with miso 
soup (containing soybean curd with [sic] tofu and green 
onion), steamed rice, three vegetables or salad, and green 
tea.”
 Note: Tofu is the same as soybean curd.

683. Appeal-Democrat (Marysville, California). 1986. Try 
high protein egg in place of tofu. June 25. p. C-2, C-4.
• Summary: The egg lobby is trying to get cooks to 
substitute eggs for tofu in tofu recipes. They present an egg-
based recipe called “tofu substitute” or “EGGFU.”

684. Lynam, Frances. 1986. Happy birthday tofu, happy 
birthday tofu [David Mintz about to celebrate Tofutti’s fi fth 
birthday]. Register (Shrewsbury, New Jersey). June 25. p. 
6B, 7B.
• Summary: “In 1971 Mintz read about tofu in a health 
magazine... For the next 10 years he spent all his free time 
creating Tofutti. ‘It was a whole new world. It became an 
obsession.’ Today more than 38,000 outlets in all 50 states 
carry the product. It is also sold in Canada, Australia, 
Korea, Hong Kong, and the U.S. Virgin Islands. Recently he 
developed an ‘egg’ without cholesterol called ‘Eggwatchers’ 
and a coffee whitener without milk.”

685. Los Angeles Times. 1986. Packaging breakthrough 
extends life of tofu. June 26. p. L35.
• Summary: About Mori-Nu Tofu, recently introduced by 
Morinaga Nutritional Foods Inc. of Los Angeles. A photo 
shows two tofu packages. Gives a recipe for tofu meat loaves 
with ground beef. Address: California.

686. Strickland, Daryl. 1986. Stroh’s new frozen tofu dessert 
is guaranteed to be a Pip [NJOY launched by American 
Tofu Inc. and two members of Gladys Knight and the Pips]. 
Detroit Free Press. June 26. For a photo of Guest and Patten 
enjoying NJOY, see Detroit News of June 26.
• Summary: The two Pips are William Guest and Edward 
Patten, who have teamed with Aubrey Bell. NJOY will 
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be distributed by the ice cream division of Stroh Brewery. 
Address: Detroit, Michigan.

687. Leviton, Richard. 1986. Re: Update on current 
activities. Letter to Akiko Aoyagi & Bill Shurtleff at 
Soyfoods Center, June 29. 1 p. Typed, with signature, on 
aerogram.
• Summary: “Hello,
 “It’s been a bit of time since you’ve heard from me, 
but here I am, safe and sound in the belly of England. I now 
have 2 books for publication, at least one of which will be 
purchased in the next 2 months, and published by Christmas 
or early 1987. That one is called Joseph’s Seed, Vol. 1 of 
Looking for Arthur. It’s long: 2400 MSS pages, 12 chapters, 
lots of footnotes. I’m already working on Vol. 2, Walking in 
Albion. The other book is a children’s story, kind of a child’s 
version of the longer book. It’s called Fraser’s Angel & is 
about the adventures of an 8 year old British lad who spends 
a day travelling with the angels into other dimensions, the 
galaxy, his school, his own and the earth’s past & future. 
A very different view on angels and their work. Its about 
100 MSS pages: very short indeed! I’ve also been writing 
occasional pieces for East West & will continue this for the 
next year.
 “I’ve been living at this 400 year old manor house in a 
little hamlet 10 miles south of Taunton and 15 miles west of 
Glastonbury for 2 years. It has about 13 rooms and fronts a 
hill, and lots of low-lying pasture and moorland at sea level. 
Very quiet, and mythologically cited. Also about 12 miles 
from the reputed site of Camelot. My roommates include 
a couple my age, and 2 kids (6, 8). I don’t have a car so I 
ride my bike a lot when I need to go places, but sometimes 
I borrow the car. All last year I spent rewriting Joseph’s 
Seed, and being very hermetic. This year, I haven’t been 
writing much; adding on, clarifying points in the fi rst book, 
beginning research on the second, waiting for my literary 
agent to score in New York, which he’s almost done. This is 
why I’ll be in the US all of July and part of August.
 I will be on the West Coast for some time, too, staying 
with Bob Davis. I plan to stop in San Francisco [California] 
for perhaps a day. I’d like to come to Lafayette to pay my 
respects. I’ll call in advance. I’ve dropped all contact with 
the soyfoods industry, except Tom Timmins and Bob Davis. 
My article in East West about soy desserts was abominably 
edited. They used my name to dump on various disfavored 
brands, and much was printed/changed without my 
permission. I was disgusted with it and will never touch the 
subject again. My feature articles they tend to leave alone. 
The soy situation here is no big deal. Cauldron of Bristol 
has a nice boxed smoked tofu, vacpack, and a boxed regular 
fi rm, well done. A local supplier makes tofu 10X worse and 
dirtier than we ever could at Laughing Grasshopper. No 
tempeh except in London. Soymilk is garbage, Chinese style 
tetra pak from Belgium. Amazake? Nobody’s heard of it. 

Daikon? What? Lots of potatoes, caulifl ower, leeks, and Earl 
Grey tea. This June, however, disproves the perennial claim 
of morbid English weather. I’ve got a vivid brown tan from a 
month spent in the garden pulling weeds from the fl ower bed 
as the Sun actually shone clearly almost the whole month. 
Most extraordinary. If it weren’t for the fear of getting shot 
by terrorists in the London airports, this weather should have 
boosted the tourist trade, except the pound is strong against 
the dollar. Oh well. Last summer we spent 3 weeks in France 
& Switzerland at a special 2 week Dalai Lama Tibetan 
initiation near Zurich. This year I haven’t been ‘to Europe’ 
yet because of being broke.
 “Its been good writing this fi rst book. It will be very 
controversial, possibly outrageous. I don’t agree with anyone 
about anything about Arthur. How’s that for being typical? 
Also I wrote it completely intuitively, with hardly an outline 
at all, except on a few scraps of paper. How’s that for 
methodology? But it came out okay, quite readable, although 
complex in places. Did I fi nd Arthur? Yes. But the best is yet 
to come: his marriage, Round Table, and death/apotheosis: 
Vol. 2 and 3.
 “That’s it for now. Best wishes. Hey! Guess who I was 
in my last life: Give up? William Morse.
 “Ira.” Address: Wick Manor, Wick, Langport, Somerset, 
England TA10 0NW.

688. Product Name:  Tofu, Soymilk, and Tofu Ice Cream.
Manufacturer’s Name:  Basics (The). Renamed Kootenay 
Soyfoods in May 1989. Renamed Kaslo Soyfoods in Feb. 
1990. Renamed Silverking Soyafoods in Oct. 1990.
Manufacturer’s Address:  Box 933, Kaslo, BC, V0G 1M0, 
Canada.  Phone: 604-353-7726.
Date of Introduction:  1986 June.
How Stored:  Frozen.
New Product–Documentation:  Talk with Greg Lundh, 
owner. 1988. Aug. 9. He started making tofu and soymilk 
in Sept. 1986, and introduced a tofu ice cream shortly 
thereafter. The latter was an instant hit. All of his tofu is 
made with nigari and delivered fresh to the homes of his 
125 customers in his Volkswagen van. Most customers have 
standing orders. He features service and freshness. The 
business is very small but growing. Talk with Greg Lundh, 
owner. 1988. Aug. 24. The company started making tofu and 
soymilk in June 1986. They started making the ice cream in 
about August 1986. Greg delivers his own products door to 
door.
 Talk with Greg Lundh, owner. 1989. April 28. He now 
makes 300 lb of tofu a week, one day a week, using a boiling 
water grind. Still delivers door to door. His company is still 
unregistered. His only competitor in the interior of British 
Columbia, Okanagon Soyfoods, went out of business 10 
days ago. Now he wants expand from a large blender up to a 
grinder.
 Talk with Greg Lundh. 1990. Oct. 20. His company has 
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been renamed 3 times, as shown above.
 Email from Allan Brown of Ontario Canada. 2019. He 
and his wife Susan used to collect aprons, t-shirts and hats 
from different soy shops, and restaurants. Here’s one of the 
oldest [Kootenay Natural Tofu]. The date it was made is 
unknown.

689. 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 fl akes, 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.

690. Product Name:  Mozzarella Style Tofu-Rella (Organic 
Tofu-Based Cheese Analog with Casein).
Manufacturer’s Name:  Brightsong Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.
Date of Introduction:  1986 June.
Ingredients:  Organic tofu, soy oil, casein (milk-free 
protein), salt, citric acid, soy lecithin, guar gum.
Wt/Vol., Packaging, Price:  8 oz. Plastic wrapped.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1986, undated. 2.5 
by 4 inches. Red on white background. “A delicious, natural, 
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nutritious cheese alternative. 51% of Tofu-Rella is organic 
tofu. Contains NO cholesterol, artifi cial ingredients or 
lactose.” The ingredient listing deceptively describes casein 
as “milk-free protein.” Reprinted in Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center.
 News release. 1986. Sept. “New Tofu ‘Cheese’ from 
Brightsong.” Tofu-Rella, a mozzarella cheese-like product 
containing 51% tofu, “is the fi rst non-dairy cheese to contain 
large amounts of real tofu instead of soy powders... It looks, 
tastes, smells, slices, grates, melts, and even burns like real 
cheese, but contains no artifi cial ingredients, cholesterol, or 
lactose!... Compared to whole milk mozzarella cheese, Tofu-
Rella contains 33% more protein, 11% fewer calories, 43% 
less fat and none of the lactose or cholesterol.”
 Letter from Richard Rose. 1987. Aug. 29. Medoff. 
1987. Whole Life. Sept/Oct. p. 82. The company’s earlier 
label has been changed. Rose acknowledged his error and 
realized his defi nition of casein “just served to confuse 
more than enlighten.” Subsequent labels of Tofu-Rella were 
changed to call casein a “pure protein derived from milk.” 
The product now also contains full nutritional labeling. “The 
information now on Tofu-Rella labels represents the most 
extensive disclosure statements we’ve seen to date on a 
casein-containing soy cheese substitute, and he [Rose] is to 
be lauded for that.” Article contains a copy of the new Label.
 TofuRella purchased at Trader Joe’s in Concord, 
California. 1994. April 26. Both the Mozzarella and Cheddar 
fl avors retail for $2.89/lb. On the shelves above each product 
is a colorful hand-made sign (shelf talker) giving the product 
name and stating “Dairy Free,” even though the products 
contain casein. The products are now marketed by Sharon’s 
Finest in Santa Rosa, California. Richard Rose says (April 
27) that these shelf-talkers are made by Trader Joe’s and that 
he (Richard) has asked them more than once not to describe 
TofuRella as “Dairy Free.”

691. Product Name:  Tofu (15 kinds, incl. Doufu-gan, Fried 
Tofu), and Soymilk.
Manufacturer’s Name:  Calco of Dallas.
Manufacturer’s Address:  714 N. Justin Ave., Dallas, TX 
75211.  Phone: 214-331-6122.
Date of Introduction:  1986 June.
New Product–Documentation:  List of Tofu and Sprout 
Manufacturers. 1989. Louis Wang, owner. Talk with Calco 
of Dallas. 1989. Nov. 13. They started business in 1983. Tofu 
types include fried tofu, deep-fried tofu balls, etc. They also 
make alfalfa sprouts, wonton skins, egg roll skins, noodles. 
Letter (fax) from then talk with Louis Wang. 1998. Sept. 28. 
His company is now named Dallas Calco; it changed from 
Calco of Dallas about 10 years ago. His fi rst name may also 
be spelled Luis, which is the Spanish spelling. He started 
making soy sprouts in 1983, then tofu and soymilk on 19 
Aug. 1986.
 Talk with Louis Wang. 2001. March 15. On 1 Jan. 2001 

he moved into a new facility at 2726 Barge Lane, Dallas, 
Texas 75212. His offi ces and factory are in the same place.

692. Product Name:  Tofu, Extra Firm Tofu, Fried Tofu 
[Cutlets, or Pouches].
Manufacturer’s Name:  China Express.
Manufacturer’s Address:  1324 E. 8th St., Tempe, AZ 
85281.  Phone: 602-966-7633.
Date of Introduction:  1986 June.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Richard 
Jennings. 1987. Dec. 28. Gave date of introduction as end of 
1985 or 1986. He was making egg roll skins etc. for a year 
or 2 before that. He will sell for less than his competition no 
matter what, whether he makes a profi t or not. His products 
are widely sold in Los Angeles. This company, run by a 
Chinese man Tony Lee, is underselling Southwest Soyfoods 
and probably also Hinoichi in Los Angeles. This is one of 
the Chinese-run companies that is hurting Hinoichi. It is now 
so inexpensive to ship a semi load of food from Phoenix or 
Tempe to Los Angeles (only $200) that Tempe has become 
a low-cost manufacturing suburb of Los Angeles. Talk 
with Tony Lee. 1987. Dec. 28. Gave introduction date. 
The company also makes bean sprouts and pasta, and has a 
produce line.

693. deMan, J.M.; deMan, L.; Gupta, S. 1986. Texture and 
microstructure of soybean curd (tofu) as affected by different 
coagulants. Food Microstructure 5(1):83-89. [13 ref]
• Summary: Scanning electron microscopy is used to 
evaluate the microstructure of tofu. Among the 5 coagulants 
studied, 0.75% calcium sulfate and 0.4% glucono delta 
lactone (GDL) appeared to be most suitable for making tofu 
of high bulk weight and smooth texture. Address: Dep. of 
Food Science, Univ. of Guelph, Guelph, ONT, Canada N1G 
2W1. Phone: 519-824-4120 x 2515.

694. Grocers J. of California (Los Angeles). 1986. Hinoichi 
Tofu [New consumer education program]. June.
• Summary: “Hinoichi Tofu, a leader in the Tofu market, 
is breaking new ground in reaching consumers through a 
special publicity program that stresses the healthful benefi ts 
of Tofu.
 “The consumer education program reaches consumers 
through the KNX Food News Hour, a radio program 
featuring media personality Jackie Olden, who discusses 
recipe uses and the healthful advantages of adding Tofu to 
the diet.
 “The story of Hinoichi Tofu has also reached consumers 
through television on ABC’s (channel 7) Eyewitness News, 
Cable News Network, KTLA’s (channel 5) News, and the 
morning television show AM Los Angeles.
 “In addition, the Hinoichi Tofu message is being 
supported through intensive advertising in nine regional 
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newspapers (including the Los Angeles Times), featuring 
coupons, recipes, and complete meal suggestions.
 “Hinoichi Tofu is available at all leading supermarkets 
in Southern California.
 “For further information, contact Bradshaw Inc. South 
(Deli Dept.) (213) 946-7333.” Address: Los Angeles.

695. Intercontinental Marketing Investigations, Inc. 1986. 
Attitudes and behavior of Mori-Nu patrons towards Mori-Nu 
and competitive tofu brands. P.O. Box 2147, Rancho Santa 
Fe, CA 92067. 44 p. June. Unpublished manuscript.
• Summary: This is a confi dential consumer research survey. 
The relative importance of 5 tofu attributes are: freshness 
62%, taste 19%, texture/type 8%, price 3%, package type 
4%. The main reasons for eating tofu are: Health and 
nutrition 45%, diet and calories 27%. Address: Rancho Santa 
Fe, California. Phone: 619-756-1765.

696. Product Name:  Light Tofu Browners, Sausage Style 
(Meatless Sausage).
Manufacturer’s Name:  Light Foods Inc.
Manufacturer’s Address:  St. Louis, MO 63017.
Date of Introduction:  1986 June.
Ingredients:  Water, tofu, TVP (textured vegetable protein), 
soyoil, egg whites, salt, natural herbs and spices, honey, 
tamari, wheat gluten, malt powder.
New Product–Documentation:  Poster. 1986. “No 
cholesterol, no MSG, no sugar, no meat.” Spot in Natural 
Foods Merchandiser. 1987. March. p. 99. Adweek East. 
1987. April 6. Soya Newsletter. 1988. Sept/Dec. A new 
smaller size, (8 links in a 12-oz. package) was introduced 
in late 1988. Address is now 613c Broadmoor, St. Louis, 
Missouri 63107. Ingredients include water, tofu, TVP, soy 
oil, salt, honey, soy isolate, malt powder, and natural herbs 
and spices.

697. Medoff, Marc. 1986. Whole frauds in the news: Will the 
real soy Mozzarella please stand up (that is, if there is one) 
[Soyarella, Soya Kaas, and Tofu Mozzarella]. Whole Life. 
June. p. 82-84.
• Summary: Three brands of “soy” cheese are being sold 
in New York City and “large numbers of consumers are 
unwittingly purchasing what they believe to be ‘non-dairy’ 
products, when in fact, they are being deceived. Since the 
fi rst purported ‘soy’ cheese appeared on the market in early 
1985, a peculiar shroud of secrecy has hung over the entire 
subject of who is actually manufacturing these products and 
what their ingredients are.”
 The fi rst soy cheese to be introduced was Soy 
Mozzarella (now named Soyarella), “which was being ‘test 
marketed’ in three states and distributed by Neshaminy 
Valley Natural Foods of Huntingdon Valley, Pennsylvania. 
Neshaminy offi cials at that time told Whole Life they didn’t 
know who made the stuff... Soyarella was an instant hit. It’s 

initial ingredient list was a purist’s dream; soy milk, water, 
soy oil, vegetable gum, vegetable renin, salt and nigari. Made 
from all natural ingredients, and claiming to be totally non-
dairy, Soyarella was a smash among macrobiotics, vegans, 
orthodox Jews and individuals with an intolerance or allergy 
to regular milk products. It tasted like cheese, and most 
importantly, melted when heated–just like normal mozzarella 
cheese. It was a natural food dream come true.”
 In March, 1986, a second competing product, named 
Soya Kaas, began to appear in local New York health food 
stores. Manufactured by American Natural Snacks of St. 
Augustine, Florida, it arrived in large blocks, and was then 
sliced into individual servings, in much the same way as 
Soyarella. Soya Kaas looks, tastes, and melts like Soyarella, 
but unlike Soyarella, it lists an ingredient named calcium 
caseinate. “Calcium caseinate is a derivative of casein, 
which is a protein obtained from cow’s milk. Cow’s milk 
to be precise... Soya Kaas does not claim to be a non-dairy 
product, although the labels on the large blocks imply 
otherwise. ‘The Delicious, Nutritious Alternative to Cheese’ 
and the words ‘Mozzarella Style’ adorn their red, white, and 
blue stickers. The problem is that the people producing Soya 
Kaas do not provide individual ingredient labels for their 
distributors to give to natural foods stores, the way Soyarella 
does. Therefore it’s been left up to each retailer to decide 
how packages of Soya Kaas should be labeled.
 “Several weeks after Soya Kaas came out, a third ‘soy’ 
cheese hit the market, distributed by Kononia Foods of 
Fresh Meadows, New York [phone: 718-969-2960], called 
Tofu Mozzarella (claiming to be 51% tofu). When Tofu 
Mozzarella fi rst appeared in early May [1986] its labels said 
‘Non-dairy,’ but their ingredient list read: tofu, soybean oil, 
casein, sea salt, citric acid, soy lecithin, guar gum. Casein 
is the principle protein of cow’s milk that is one step closer 
to actual milk than calcium caseinate. Kononia made up its 
own labels... Unfortunately the United States Food and Drug 
Administration (FDA) has a problem with their labeling 
practices. Herman Janiger, Consumer Affairs Offi cer at the 
FDA told Whole Life that the use of calcium caseinate or 
casein as an ingredient in a product without identifying its 
source, or claiming the product is ‘non-dairy,’ runs counter 
to FDA guidelines. ‘The FDA recommends that a product 
that uses calcium caseinate as an ingredient (Soya Kaas) 
identify the source, which in this case is milk. If they don’t, 
the ingredient list could be misleading to consumers. Without 
identifying it as coming from milk, makes the ingredient list 
unclear,’ Janiger told Whole Life.”
 “While Soya Kaas’s labels may only violate an FDA 
guideline, the labels that have appeared on Tofu Mozzarella 
have probably violated federal law, according to Janiger. 
‘Casein is one step closer to milk, and therefore the FDA 
has determined that a product having casein it cannot call 
itself a “non-dairy” product,’ he told Whole Life. Janiger 
was careful not to pass fi nal judgement [sic, judgment] on 
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Tofu Mozzarella ingredient labels before actually seeing the 
product, but he said such an item appeared to be in violation 
of the Federal Food, Drug and Cosmetic Act as a misleading 
and misbranded food product. Violators are subject to fi nes.”

Whole Life spoke with Pearl Steinbuch and Daniel 
Freedman, who run Kononia Foods and began distributing 
up to 350 lbs a week of Tofu Mozzarella in New York stores 
on May 1. They said they would drop the claim of “non-
dairy” from their label in early June. Medoff had only talked 
to distributors of these cheeses, but Kononia put him in touch 
with an individual named Bob Savar in Cherry Hill, New 
Jersey, an independent broker who sells the Tofu Mozzarella 
to them as well as along the east coast. “We asked Savar who 
made the Tofu Mozzarella, and where he got it. He would 
only tell us that it was made by a company that was ‘part of 
a large conglomerate in New York.’ Savar would not tell us 
who or where this company was, only that they did not want 
any publicity.”
 Photos show four different labeled soy cheese products. 
The actual label for Soya Kaas: Mozzarella Style, taken 
from a wholesale block of Soya Kaas, is reproduced 4 
inches square; the ingredient listing is shown. Under the 
heading “To learn nothing,” the names and addresses of 
the three cheese distributors are listed. Three federal and 
state government agencies are also listed and the reader is 
encouraged to complain.
 Note: This is the earliest English-language document 
seen (Oct. 2013) that uses the registered trademark 
“Soyarella” to refer to a Western-style soy cheese. Address: 
Editor and publisher, Whole Life, New York.

698. Product Name:  Tofu, Fried Tofu, Soymilk Curds, 
Soybean Sprouts, and Soymilk.
Manufacturer’s Name:  M.S.B. Food Enterprises, Inc.
Manufacturer’s Address:  430 Casanova St., Bronx, NY 
10474.  Phone: (212) 617-6700.
Date of Introduction:  1986 June.
How Stored:  Refrigerated.
New Product–Documentation:  Order for tofu books from, 
then talk with Michael Lee, V.P. Gomé Tofu Inc. 1996. Nov. 
14. His father, John Lee, a Korean-American, started M.S.B. 
Food Enterprises in 1986 in the Bronx to make different 
foods from soybeans using all natural processes. Their main 
products in 1986 were regular tofu, fried tofu, soymilk curds 
(sun tubu), soybean sprouts, mung bean sprouts, and a small 
amount of soymilk. In 1992 they introduced doen jang 
(pronounced TEN-jang, Korean Soybean Jang, like miso). 
MSB Food Enterprises is the parent company for a number 
of smaller companies, all of which make soyfoods. In 1995 
they started a new division, Gomé Tofu Inc., to make tofu 
specially for the Caucasian American market. In December 
1995 the company moved to a new address: 710 Longfellow 
Ave., Bronx, NY 10474. Phone: (718) 617-4105. The 
company’s main market is still Korean-Americans in the tri-

state area (New York, New Jersey, and Connecticut).
 Form fi lled out and Label sent (faxed) by Mike Lee of 
M.S.B. Food Enterprises / Gômi Tofu. 1998. July 7. The 
address and phone number are unchanged from 1996. The 
company began making tofu in June 1986. One label is in 
Korean and the other in English. The text on the English 
label states: “Tofu–Original. Excellent meat substitute. More 
protein and calcium than meat or milk! New! Go natural... Its 
good for you! Gômi. Easily digestible. Cholesterol free. Low 
fat food. It blends in beautifully! Slice to fry or broil it. Dice 
it raw for salad. Mash or whip it to make an inspiring dish! 
No preservatives. All natural. Keep refrigerated. Change 
water daily after opening.” Note: Gômi means “garbage” in 
Japanese.

699. Product Name:  Nature’s Way Slim & Trim (Diet 
Shake) [Vanilla Cookie, Chocolate Sundae, or Orange 
Dream].
Manufacturer’s Name:  Nature’s Way Products, Inc.
Manufacturer’s Address:  10 Mountain Springs Parkway, 
Springville, UT 84663.  Phone: 800-441-3535.
Date of Introduction:  1986 June.
Wt/Vol., Packaging, Price:  28.83 oz composite container.
How Stored:  Shelf stable.
Nutrition:  Per serving: Calories 225, protein 15 gm, fat 3 
gm, fi ber 2 gm, and 18 amino acids.
New Product–Documentation:  Ad in Bestways. 1986. July. 
Back cover. “Be Some Body.” “Introducing the great tasting 
new diet shake made from protein-rich tofu. A complete 225 
calorie meal.” Spot in Vegetarian Times. 1987. July.

700. Product Name:  Tofu Sandwich Spreads [Garlic, 
Paprika, Celery, Dill].
Manufacturer’s Name:  Organic Trading Co. (Importer). 
Made in The Netherlands by Witte Wonder.
Manufacturer’s Address:  10a St. George’s Place, Brighton, 
E. Sussex, BN1 4GB, England.  Phone: 273-571772.
Date of Introduction:  1986 June.
Wt/Vol., Packaging, Price:  220 gm glass jar retails in 
England for £1.09.
How Stored:  Shelf stable, 12 month shelf life. Refrigerate 
after opening.
New Product–Documentation:  CSP form fi lled out by 
Simon Bailey. 1988. Sept. 28.

701. Owen, Sri. 1986. Indonesian food and cookery. 2nd 
edition, revised and enlarged. Prospect Books, 45 Lamont 
Rd., London SW10 0HU. 268 p. First edition was 1976. 
Illust. by Thao Soun. Index. 23 cm. [20 ref]
• Summary: In the chapter titled “Essential ingredients” 
are sections on “Kecap or soya sauce” (p. 42-43) and tauco 
(p. 44). Also contains a chapter titled “Tahu and tempeh” 
(p. 216-28) with good information and recipes on tofu and 
tempeh. Address: Mustika Rasa, 96 High St., Wimbledon 
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Village, London SW19 5EG. Phone: 01-946-7649.

702. Sakai, Sonoko. 1986. Tofu: The meat of the fi elds. 
Palate Pleasers of Japan (Los Angeles, Calif.). Spring/
Summer. p. 59-61. [Eng]
• Summary: Contents: Introduction: The traditional tofu man 
with his horn and bicycle. What is tofu? Flow chart of the 
tofu making process. Members of the tofu family (varieties 
of tofu). How to store tofu. Eating right and staying healthy. 
Table showing nutritional composition of different types of 
tofu. History of tofu. Cooking with tofu (six recipes).
 Note: This is the earliest document seen with the phrase 
“The meat of the fi elds” in the title. Much of the information 
in this article is taken, with permission, from The Book of 
Tofu, by Shurtleff & Aoyagi. Address: Los Angeles writer.

703. Product Name:  [Okara Burger].
Foreign Name:  Okaraburger.
Manufacturer’s Name:  Sojatopf. Renamed Soto in April 
1989.
Manufacturer’s Address:  Friedrich-Ebert-Str. 40, D-8323 
Trostberg, West Germany.  Phone: 08621-62538.
Date of Introduction:  1986 June.
Ingredients:  Incl. okara, tofu, hazelnuts, tamari.
Wt/Vol., Packaging, Price:  80 gm vacuum pack.
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 
am Chiemsee, West Germany.

704. Stein, Margery. 1986. The winning formula: Ten years 
of testing and tasting made David Mintz a millionaire. 
Success! June. p. 28-32. Cover story.
• Summary: In 1969 he opened Mintz’s Buffet on 
Manhattan’s trendy Upper East Side... “One day I read about 
tofu in a health food magazine. When I saw the words ‘looks 
like cheese but its not,’ I said, ‘That’s what I’ve been looking 
for.’ My antenna went up.” Mintz made a trip to Chinatown, 
bought several buckets of bean curd, and went into his 
kitchen to experiment. “Plans for franchises are proceeding–
more than 800 would-be owners are already in Tofu Time’s 
fi les... A tofu TV dinner is in the works, along with cookies, 
biscuits, pastas, breads, sauces, dips, drinks, yogurts, low-
fat and sugarless Tofutti, and a tofu patty that tastes like a a 
hamburger.”

705. Product Name:  Tofu Mozzarella (With Casein).
Manufacturer’s Name:  Tree Tavern Products.
Manufacturer’s Address:  1133 Seagull Lane, Cherry Hill, 
NJ 08003.
Date of Introduction:  1986 June.
Ingredients:  Tofu (51%), soybean oil, casein, sea salt, citric 
acid, soy lecithin, guar gum.

Wt/Vol., Packaging, Price:  5 lb loaves.
How Stored:  Refrigerated.
Nutrition:  Per ounce: Calories 80, Protein 8 gm, 
carbohydrates 1 gm, fat 4 gm, calcium 120 mg, sodium 170 
mg.
New Product–Documentation:  Medoff. 1986. Whole Life. 
June. p. 82-84. “Will the Real Soy Mozzarella Please Stand 
Up.” “Several weeks after Soya Kaas came out, a third ‘soy’ 
cheese hit the market, distributed by Kononia Foods of Fresh 
Meadows, New York called Tofu Mozzarella (claiming to 
be 51% tofu). When Tofu Mozzarella fi rst appeared in early 
May [1986] its labels said ‘Non-dairy,’ but their ingredient 
list read: tofu, soybean oil, casein, sea salt, citric acid, soy 
lecithin, guar gum.” Kononia put Medoff in touch with an 
individual named Bob Savar in Cherry Hill, New Jersey, an 
independent broker who sells the Tofu Mozzarella to them 
as well as along the east coast. “We asked Savar who made 
the Tofu Mozzarella, and where he got it. He would only tell 
us that it was made by a company that was ‘part of a large 
conglomerate in New York.’ Savar would not tell us who or 
where this company was, only that they did not want any 
publicity.”

706. Toyo Shinpo (Soyfoods News). 1986. Katei de tsukuru 
tôfu, Hikikko Setto [Make tofu at home using the Hikikko 
Kit]. July 1. p. 1. [Jap; eng+]
• Summary: An Osaka-based company, Kansai Toki, makes 
a machine for grinding dry soybeans to a fl our, which can 
then be used with a tofu kit (hinoki forming box, nigari 
coagulant, pressing sack, lining cloth; cost 2,500 yen, not 
including grinder/mill) to make tofu at home. The mill can 
also be used to grind shiitake mushrooms, niboshi (dry fi sh), 
rice, wheat, buckwheat, corn, coffee, konbu seaweed, and 
herbs.

707. Yomiuri Shinbun (Yomiuri Daily News, Tokyo). 1986. 
Tôfu no junsui-sa de jinsei-kan kae sai-shuppatsu [Because 
of the purity of tofu, he changed his outlook on life and 
started a new career (Michael Horne now makes tofu in 
Australia)]. July 7. [Jap]
• Summary: Michael Horne has started to make tofu in 
Australia at Mt. Coolangbura, Bombala, New South Wales 
2632. A photo shows Horne cutting tofu in a forming box 
with a woman in the background.
 Michael went to Japan with his parents in 1971; he 
stayed for 8 months. After graduating from the university, 
he attended law school for 3 years. But he disliked being a 
lawyer, so he gave up that career and dropped out for 5 years 
until he saw books on tofu production and miso production at 
his parents’ home. He made some tofu successfully at home, 
then started a tofu shop, while his wife baked bread to sell. 
Their home in the mountains is located 100 km from their 
nearest customers. He had a steady tofu business by 1983. 
Address: Japan.
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708. Sieber, R. 1986. Tofu–eine Konkurrenz fuer 
Milchprodukte? [Tofu–competition for milk products?]. 
Deutsche Milchwirtschaft 37(28):877-81. July 9. [33 ref. 
Ger]
• Summary: Contents: Introduction. Production of tofu. 
Production of quark. Nutritional-physiological comparison 
of tofu with quark. The microbiological quality of tofu. 
The use of tofu and quark in the kitchen. 7. Consequences 
for dairy farming. Summary. Address: Eidgenossisch 
Forschungsanstalt fuer Milchwirtschaft, CH-3907 Liebefeld-
Bern, Switzerland [Federal Research Inst. for Dairy 
Farming].

709. Cheese Reporter (Madison, Wisconsin). 1986. Cheese, 
other foods being packaged to look like yogurt. July 11. p. 
13.
• Summary: According to The Lempert Report, cheese, 
tofu, and soy ice creams are being packaged to look like 
yogurt–a $665 million market at retail–in hopes of capturing 
the growing segment of calorie- and nutrition conscious 
consumers. Soygurt, made by Cream of the Bean in Gurnee, 
Illinois, is sold in a 6-ounce container for $0.85. Brown Cow, 
a New-York dairy will soon be launching Soy-O soy yogurt; 
a 6-ounce container will retail for $0.69 and will soon be 
available in vanilla-almond, banana-strawberry, and spiced 
apple fl avors. Tomsun Foods of Greenfi eld, Massachusetts, 
is testing Jofu, a tofu yogurt that is sweetened with high 
fructose corn syrup and has the consistency of sour cream. 
Jofu is currently available in Northeastern supermarkets in 
fl avors such as banana-strawberry, orchard, and chocolate-
mousse. A 6-ounce container will retail for about $0.70.

710. Consultancy Bureau. 1986. Classifi ed ad: Newly 
prepared feasibility reports. Times of India (The) (Bombay). 
July 11. p. 17.
• Summary: “Dear entrepreneurs! Avail of our help in setting 
up your plant through our project feasibility cum market 
survey reports.”
 An alphabetical bulleted list of more than 20 reports 
follows. These include: “Shaving cream. Soya cheese (tofu). 
Soya fl our. Soya oil. Sanitary wares...” Price Rs. 350/- each.
 Note: This also appeared in the Aug. 3 (p. 10), Oct. 8 
(p. 23) and Oct. 27 (p. 2) issues of this newspaper. Address: 
I-333, Narania Vihar, New Delhi–110028.

711. Diamond Group. 1986. Display ad: Soyabean milk 
beverages paneer yoghurt plant. Times of India (The) 
(Bombay). July 16. p. 10.
• Summary: “Offers are invited from manufacturers and 
suppliers of machinery / technical consultants, by a public 
limited company of repute for setting up a 30 M.T. [metric 
tonne] per day (10,000 M.T. per year) capacity plant in 
Rajasthan for manufacture of soyabean milk, beverages, 

paneer, yogurt etc. Please write to:
 “Technical director, Diamond Group.” Address: B-27-A, 
Alaknanda, Pocket B & C, New Delhi-110 019.

712. Wilson, Abagail. 1986. Tempeh Works making money–
but not a profi t. Recorder (Greenfi eld, Massachusetts). July 
18.
• Summary: Tempeh Works had sales of $550,000 in 1985 
and Michael Cohen anticipates they will reach $650,000 
in 1986. “The company’s potential is proven but money is 
scarce. Cohen has been able to secure $325,000 in seven 
years in both state and federal loans. But while the money 
helped him buy property and move into a new facility, most 
of it could not be used to meet two critical needs of his 
business: marketing and working capital.” He has found that 
money for R&D is impossible to fi nd.
 “The single fi nancier who invested $50,000 in Tempeh 
Works for a high-risk venture–Tofu Pups, a soybean hotdog 
with no cholesterol or nitrates–gave birth to a product that in 
one year has brought in 65 percent of the company’s sales.”
 Cohen now plans to raise $500,000 through a public 
stock offering. Half that sum will go to marketing.

713. Toyo Shinpo (Soyfoods News). 1986. Tôfu ten no imeeji 
ga kawaru. Fasshonaburu tenpo [The image of tofu shops 
is changing. A fashionable shop (Okura-ya in Arakawa, 
Tokyo)]. July 21. p. 10. [Jap; eng+]
• Summary: This shop started in 1914, but recently the 
exterior was changed to resemble a sushi parlor, and sales 
tripled. He sells natural nigari tofu. Now customers buy his 
tofu and products as gifts (instead of the usual confections). 
Contact: Tadao ISHIBASHI, President, Okura-ya, Minami 
Senju 5-36-11, Arakawa-ku, Tokyo-to, Japan. Tel. 03-801-
6958.

714. Sarault, Catherine. 1986. Nutritious tofu: A curious 
food. Bulletin (Norwich, Connecticut). July 23.
• Summary: Tomsun Foods International of Greenfi eld, 
Massachusetts, claims to have about 75% of the New 
England tofu market. Tomsun makes about 3.5 million 
lb/year of tofu, which (reportedly unlike many other 
companies) it pasteurizes. Contains 3 recipes: Shoup’s lentil 
soup (with tofu). Tomsun’s luscious cheesecake. Tomsun’s 
sweet and sour tofu.

715. West, Janet. 1986. San Jose fi rm makes tofu the old 
fashioned way [Kenny Nozaki of San Jose Tofu Co.]. San 
Jose Business Journal (California). July 28. p. 1, 18.
• Summary: Chester Nozaki, age 29, is waiting anxiously 
to replace his father, Ken Nozaki, age 53, as the owner of 
the San Jose Tofu Co. A photo shows Ken Nozaki in the 
foreground ladling curds in to a tofu pressing box while 
Chester stands in the background tasting tofu. Ken Nozaki 
has been running one of the only hand-made tofu operations 
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in the Bay Area for almost 40 years. Last year Nozaki’s 
company sold $80,000 in tofu and Japanese retail food 
products. Nozaki makes about 420 blocks of tofu a day at 
$1 a block, while competitor Azumaya makes 24,000 a day 
for as low as 53 cents a block. A major competitor is Fuji 
Tofu Co., owned by Mr. Kake, located just one block away. 
Fuji started out making tofu by hand 25 years ago, but they 
switched to a four-step automation process when “the manual 
way became too time consuming.” Fuji also sells its tofu for 
$1 a block. Cheser Nozaki plans to modernize and partially 
automate the store’s equipment and marketing strategy. He 
also intends to improve his Japanese so he can communicate 
with the majority of the store’s customers.

716. Stein, Margery. 1986. Versatile tofu is main ingredient 
in Mintz’ millions. Journal (Milwaukee, Wisconsin). July 29.
• Summary: “Part relentless entrepreneur, part eccentric 
chef, part mad scientist, Mintz worked alone night after night 
in his laboratory* for 10* years, measuring, mixing, testing, 
tasting... “I’d been thinking about the problem when one day, 
I read about tofu in a health-food magazine*. When I saw the 
words “looks like cheese but it is not” I said, “That’s what 
I’ve been looking for.” My antenna went up.’ Mintz made 
a trip to Chinatown*, bought several buckets of bean curd, 
and went into his kitchen to experiment. Out came such tofu-
fi lled goodies as croissants, cheesecake, even imitation sour 
cream. Mintz was defi nitely onto something and the store’s 
sales shot up to $1 million...
 “This emphasis on excellence pervades Mintz’s life. 
Behind his desk at the fi rm’s Rahway, New Jersey, New 
Jersey headquarters stands a case of 100 tiny leather-bound 
books on ethics printed in Hebrew... One spring day in 1980, 
Mintz fi nally put together his winning formula. He spent 
a couple more years preparing the product for market, and 
then, in May 1982, he delivered 5 gallons of Tofutti to a 
Manhattan [New York] health-food store. ‘I dropped it off by 
myself and got a parking ticket,’ he recalls. ‘When I got back 
to my one-room offi ce in Brooklyn, there was this message 
on my machine: ‘It’s selling well. Bring more!’ That was 
my most exciting moment.’ Tofu Time went public in Dec. 
1983. Since then, the stock has tripled in value and split three 
times, making the Tofutti tycoon, with his controlling interest 
of 51%, worth more than $20 million on paper. The fi rm has 
relocated to the larger facility in Rahway...” A photo shows a 
youthful looking Mintz with loosened tie holding a cone of 
Tofutti. Note: This story contains several errors, starting with 
the title; in the summary, each is marked with an asterisk.

717. Gay, Julie. 1986. Farmfest visitors to get opportunity 
for a taste of Tofulicious [at Minnesota Soybean Growers 
Association]. Agri News (Rochester, Minnesota). July 31.
• Summary: The Minnesota Soybean Growers Assoc. will 
be offering a taste of Tofulicious frozen dessert. As many as 
16 county soybean organizations are expected to participate 

and feature the Tofulicious at local events such as county 
fairs. The frozen dessert fi rst appeared in the Twin Cities last 
summer. Address: Minnesota.

718. Los Angeles Times. 1986. Tofu maker celebrating fi rst 
year in United States. July 31. Part 8. p. 38.
• Summary: About Morinaga Nutritional Foods, maker of 
Mori-Nu tofu. A photo shows Yasuo Kumoda and Art Mio 
with the tofu. Address: California.

719. Product Name:  Vive (Frozen Tofu Dessert).
Manufacturer’s Name:  Allied Foods Ice Cream Co.
Manufacturer’s Address:  England.
Date of Introduction:  1986 July.
How Stored:  Frozen.
New Product–Documentation:  Food Trade Review. 1986. 
56(7):343. July. “Vive, frozen tofu dessert, launched by 
Allied Foods Ice Cream Co. in UK.”
 Talk with Ray Pierce of Genice Foods Ltd. 1994. Feb. 
8. Genice had nothing to do with making this product. Ray 
was a director of Allied long before they ever made any 
soya products. The product was very “down market” [low 
quality], using inexpensive ingredients and lots of artifi cial 
ingredients.

720. American Soybean Association. 1986. Soya Bluebook 
‘86. St. Louis, Missouri: American Soybean Assoc. 278 p. 
July. Index (bold face type indicates advertiser). 22 cm.
• Summary: Contents: Index of advertisers (p. 4). Soybeans: 
Your profi t opportunity, by Dr. Kenneth L. Bader, CEO, 
ASA (p. 5). Organizations (by country, within each country 
alphabetically): For each gives the name, address, contact 
person, year founded, number of members, objectives and 
activities, publications. Countries are: USA, Australia, 
Austria, Bangladesh, Belgium, Brazil, Canada, England, 
Germany (Federal Republic of), Finland, France, Hungary, 
India, Indonesia, Italy, Ivory Coast, Japan, Malaysia, 
Mexico, Netherlands, Norway, Philippines, Portugal, 
Senegal, Spain, Sweden, Taiwan, Turkey, Yugoslavia, Zaire, 
Zimbabwe. U.S. agricultural education, research & extension 
(by state; mainly state agricultural / land-grant colleges), 
ASA international offi ces and world regions (colored world 
map and photo of each country director), government trading 
agencies.
 Soy directory: Oil extraction plants / refi neries 
(alphabetically by state in USA, then by country), soyfoods 
/ edible soy products manufacturers (lecithin, soy fl our, 
soy grits, soy protein concentrates & isolates, textured soy 
protein, binders, extenders, simulated meat products, soy oil 
products {margarine, shortening, cooking / salad oil, salad 
dressings}, soyfoods–beverages [soymilk], frozen desserts, 
soy sauce, tempeh, tofu, whole soybean snacks {soynuts}, 
other soy-based foods), within each product by country, 
producers of soy products for industrial manufacturers (by 
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products, etc.): Industrial lecithin, industrial soy fl our / 
soy protein, industrial soy oil, soy sterols and tocopherols, 
soybean fatty acids.
 Soybean manufacturing support industries: 
Manufacturing equipment & supplies, soybean processing 
equipment & supplies, manufacturing services. Marketing 
and auxiliary services: Brokers, fi nancial services, 
forwarding agents, marketing consultants, trading 
companies, transportation, warehousing–export / import.
 Soy statistics (tables & graphs): Soya conversions 
[weights & measures], metric conversions, temperature 
conversions. U.S. soybean planting and harvesting dates 
(by state). U.S. soybean acreage, yield and production, 
1925–1985 (by year). U.S. soybean planted acreage by 
state (1970–1985). U.S. soybean harvested acreage by state 
(1970–1985). U.S. soybean yield by state (1970–1985). U.S. 
soybean production by state (1970–1985). U.S. soybean 
production major crops (1920–1985): One graph each for 
soybeans, corn, wheat, and cotton. U.S. harvested acreage of 
major crops (1920–1985): One graph each for the big 4. U.S. 
yield per acre of major crops (1920–1985): One graph each 
for the big 4. Argentine soybean area, yield and production 
by province (1975-1986). Brazilian soybean area, yield and 
production by province (1975-1986). Canadian soybean 
production: Acreage, yield, production, farm price and value 
(1950-51–1984-85). Canadian soybean production and 
utilization (1950-1984, year beginning Aug. 1): Production, 
imports, supplies, exports of beans, processed for oil and 
meal, soy oil produced, soybean oilcake produced. World 
soybean production: Area and production in specifi ed 
countries and the world total (1980/81–1985/86). Soybean 
production by major countries (one graph, 1925-1985): U.S., 
Brazil, PRC [China], Argentina. Share of world soybean 
production [percentage] by major countries (one graph, 
1925-1985): Big 4. Soybean acreage by major countries 
(one graph, 1925-1985): Big 4. Share of world soybean 
acreage [percentage] by major countries (one graph, 1925-
1985): Big 4. U.S. soybeans: Supply, disposition, acreage, 
yield and price (1970–1986). Soybean usage in the U.S. for 
crush and exports (one graph, 1925-1985, million bushels). 
U.S. soybean exports: Percent of total usage (one graph, 
1925-1985). Argentine soybeans and products (oil and 
meal): Supply and disposition (1975/76–1986/87). Brazilian 
soybeans and products (oil and meal): Supply and disposition 
(1975/76–1986/87). Prices of U.S. soybeans, No. 1 yellow: 
Average price per bushel, Illinois country shipping points 
(by year and month, 1950–1984, dollars). Prices of U.S. 
soybeans received by farmers: Average price per bushel 
(by year and month, 1950–1984, dollars). U.S. soybean 
price support operations (1945-1985, incl. CCC). U.S. 
soybean crop value: U.S. and major producing states (1925-
1985): Illinois, Iowa, Indiana, Ohio, Missouri, Minnesota, 
Arkansas. Fold-out color map of U.S. soybean acreage by 
county. U.S. farm marketings of soybeans: Percent of open 

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

721. Bean Supreme Soyfoods. 1986. Price list. P.O. Box 78 
084, 1 Wallingford St., Grey Lynn, Auckland, New Zealand.
• Summary: The company makes Tofu, Tempeh, Cottage 
Spread, Soymilk, Soysage, and Non-Dairy Frozen Dessert. 
Address: Grey Lynn, Auckland, New Zealand.

722. Product Name:  Bean Supreme Cottage Spread (Non-
Dairy Tofu Cottage Cheese).
Manufacturer’s Name:  Bean Supreme Soyfoods.
Manufacturer’s Address:  P.O. Box 78 084, 1 Wallingford 
St., Grey Lynn, Auckland, New Zealand.
Date of Introduction:  1986 July.
New Product–Documentation:  Manufacturer’s price list. 
1986. July. 250 gm size.

723. Bean Supreme Soyfoods. 1986. Tofu (Leafl et). Box 78-
084, Grey Lynn, Auckland 1, New Zealand. 3 panels each 
side. Each panel: 21 x 10 cm. Undated.
• Summary: Printed with purple ink on beige paper. On the 
front panel, below the large, bold letters “Tofu,” is written 
(on a purple background): “High protein. No cholesterol. 
Low fat. Low calorie. Ingredients: Soybeans, water, natural 
coagulant (nigari). No preservatives. The bottom half of 
panel 1 is about “Bean Supreme tofu.” Panel 2 contents: 
Nutritional content. Low fat and cholesterol. Weight 
watchers. Vitamins and minerals. Storage. Let’s eat... There 
are 11 recipes, starting with Chili con tofu, accompanied 
small illustrations from The Book of Tofu, by Shurtleff & 
Aoyagi. After the last recipe: “Bean Supreme Soyfoods: 
manufacturers of Tofu / Tofu Cottage Spreads, Tempeh–
Fermented Soybean Cake. Below that is an order form for 4 
books on tofu and tempeh. Address: Auckland, New Zealand.

724. Belleme, Jan. 1986. Twenty-fi ve warm weather ways to 
use miso. Vegetarian Times. July. p. 32-37.
• Summary: Some examples: (1) Creamy tofu-dill dip. 
(2) Creamy tofu onion and garlic dip. (3). Miso soup. (4) 
Corn miso soup. (5) Mellow miso salad dressing. Address: 
Rutherfordton, North Carolina.

725. Product Name:  [Tofu Croquettes].

Foreign Name:  Tofu-Kroketten.
Manufacturer’s Name:  Christian Nagel Tofumanufaktur.
Manufacturer’s Address:  Oelkersallee 14a, D-2000 
Hamburg 50, West Germany.  Phone: 040/89 49 37.
Date of Introduction:  1986 July.
Ingredients:  Tofu*, millet (Hirse)*, onions*, nori, 
soy sauce (Sojasauce), rolled oats (Haferfl ocken)*. * = 
Organically grown (aus kontrol. biolg. Anbau).
How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out by Christian 
Nagel. 1988. Product introduced July 1986. They now make 
120-160 kg/month. Label. 1988. 4 by 3 inches. Black on 
beige. Handwritten.
 Label sent by Anthony Marrese after visit to Christian 
Nagel in Hamburg. 1989. Dec. Black on red. Handwritten. 
No weight is given.

726. Cox, Peter. 1986. Why you don’t need meat. 
Wellingborough, England and New York: Thorson’s 
Publishing Group. 237 p. July. Illust. 20 cm. Revised ed. 
1992. [119* ref]
• Summary: A convincing, health oriented popularization of 
the case against meat. Well researched and well written, with 
many references.
 Contents: Acknowledgements. Introduction. 1. 
Connections. 2. Meat-eaters vs. wheat-eaters. 3. Meat, you 
and cancer. 4. Breaking free! 5. Eating your heart out. 6. 
There’s junk in your joint. 7. How not to wreck a marriage. 
8. The deadly duo: Diabetes and hypertension. 9. How to get 
high on fi bre [How to get adequate dietary fi bre]. 10. A view 
into hell [the slaughterhouse]. 11. What every body needs 
[a nutritious, healthy, balanced diet]. 12. The baby that eats 
fi ve people [Eating meat and other animal products causes 
world hunger, malnutrition, and starvation]. 13. Changes. 
Appendixes: 1. Using the nutrition checker. II. Resource 
directory.
 Soya milk, soya beans, tofu, tempeh, tamari and miso 
are mentioned in the nutritional tables and resource directory 
(p. 208-09, 214, 226, 229).
 Cox, who was the fi rst chief executive of the Vegetarian 
Society of the United Kingdom, is very familiar with both 
the scientifi c and popular literature on the subject.
 Thorsons states in an ad: “There is mounting scientifi c 
proof that the meat we eat today actually causes heart 
disease, cancer, obesity and other degenerative diseases. The 
author exposes the black market in animal growth hormones, 
looks at the unregulated use of antibiotics in animal feed, and 
shows why a meat-oriented diet can actually be nutritionally 
defi cient.” A portrait photo on the back cover shows Peter 
Cox.
 Note: According to Vegetarian Times (Sept. 1987, p. 
35), this book “has become a best seller in the U.K. and was 
selected by the Booksellers’ Association of Great Britain as 
‘best paperback non-fi ction campaign.’” See this issue of VT 
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for more on Cox, Chrissie Hynde, and Reprieve! Address: 
First Chief Executive of the Vegetarian Society of the UK, 
England.

727. Product Name:  Tofu (Vacuum Packed), Tofu Sloppy 
Joe, and Tofu no-Egg Salad.
Manufacturer’s Name:  Fresh Tofu Inc.
Manufacturer’s Address:  900 Line St. (P.O. Box 1125), 
Easton, PA 18042.  Phone: 215-258-0883.
Date of Introduction:  1986 July.
New Product–Documentation:  Talk with Gary 
Abramowitz. 1989. Aug. 21. The company bought a vacuum 
packaging machine in about July 1986 and added a 1 lb 
packaged tofu to their bulk tofu. At about the same time they 
launched a Tofu Sloppy Joe, the only product of theirs that 
has ever failed. In Sept. 1986 they introduced a Tofu No-Egg 
Salad.

728. Grocers J. of California. 1986. The tofu revolution is 
sweeping America [Hinoichi Tofu]. July. p. 16. Cover story.
• Summary: “There is an old Japanese proverb that says... 
‘Tofu is like the sun, it gives to everyone who will come and 
partake of it.’ Hinoichi Tofu maintains the philosophy of that 
proverbial saying (the name translated means the new rising 
sun) but it goes a step further by giving everyone the freshest 
tofu, manufactured under the highest quality standards.
 “Shoan Yamauchi, president, Hinoichi Tofu, explains: 
‘Hinoichi Tofu is a product that is manufactured from only 
the fi nest quality beans. We manufacture and ship the product 
everyday so our customers receive a product at the peak of 
fl avor and freshness.’
 “The origin of tofu and soymilk date back to ancient 
China. It was invented by Lord Liu An, a member of 
Chinese royalty and a Taoist scholar who was searching for 
a complete protein to give to monks who had to maintain a 
meatless diet.
 “Although it is still shrouded in the mysteries of 
the Orient, today’s consumers are fi nding tofu to be a 
protein-packed, inexpensive product that responds to their 
contemporary needs and current health trends.
 “According to Harry Tanikawa, national sales manager 
at Hinoichi, health-consciousness is the key factor for 
the increasing popularity of tofu among Americans. ‘The 
alarming statistics from the American Heart Association 
alone are enough to cause most people to cut back on their 
intake of red meat and products that are high in cholesterol,’ 
Tanikawa says. ‘The beauty of tofu is that it’s a convenient, 
fresh source of protein that contains no cholesterol. It is also 
low in calories and is an outstanding source of calcium.’
 “With its low fat and caloric content, tofu is considered 
an ideal food for weight watchers. But, in addition to its 
health benefi ts, tofu also appeals to the cost-conscious 
consumer. A seven-ounce serving of Hinoichi Tofu supplies 
more than four times the RDA of protein for less than 50 

cents.
 “Recipe Ideas: Tofu’s unique texture (from soft to 
fi rm) and its delicate light taste allows it to be utilized in a 
variety of recipes; from delicate soups, breads, salads, and 
main courses to desserts and delicious smoothies. As part 
of Hinoichi’s consumer education program the company 
provides its customers with selected recipes designed to 
create tasty American style dishes.
 “Dedicated to informing the public about the inherent 
advantages of soy products, Hinoichi has put together an 
extensive public relations campaign. Hinoichi Tofu has been 
featured on such programs as Eyewitness News, Cable News 
Network and AM Los Angeles. A Hinoichi spokesperson 
also has been featured on numerous radio programs and in 
newspaper articles discussing ‘Tofu–The Food of the Future.’
 “The Hinoichi message also is coming through in 
a strong advertising campaign. The ads feature meal 
suggestions, recipes and coupons. All are aimed at reaching 
Hinoichi’s goal–to make tofu a top priority on consumers’ 
shopping lists.
 “Variety of Products: In addition to the traditional 
tofu, Hinoichi also manufactures other soy and tofu-based 
products including: Tofu Pouches, Tofu Cutlet and Tofu 
Fritters.
 “And now Hinoichi is preparing to launch its new 
Soy Drink. This will provide consumers a much needed 
alternative to cow’s milk and will supply them with a 
substantial amount of protein, vitamins and minerals. The 
Soy Drink is offered in mocha, chocolate and plain fl avors.
 “Of all the soy products, however, tofu is still the best 
known because of its many and various uses. It is an ideal 
supermarket item because it blends well with other food 
staples and can be used as a meal ingredient for breakfast, 
dinner, snacks and desserts.
 “Hinoichi prides itself on its superior tofu processing 
which is constantly being updated to include state-of-the-
art equipment. Due to this processing system, consumers 
can taste the difference in all of Hinoichi’s products. As 
a result, Hinoichi is earning a leadership reputation in the 
marketplace that cannot be ignored.
 “For the individual who needs energy, weight control 
and a host of other benefi ts, this product is revolutionizing 
the way American consumers fi ll their protein needs–and 
their shopping carts.”
 Portrait photos show Mr. Shoan Yamauchi and Harry 
Tanikawa. Address: California.

729. Natural Foods Merchandiser. 1986. 7th Annual Natural 
Foods Merchandiser merchandising awards. July. p. 42-43, 
45.
• Summary: Soyfoods won the following awards: Gold: 
San-J Tamari (wheat-free soy sauce) and Shoyu; Silver: 
Fantastic Foods’ Tofu Scrambler & Tofu Burger, Westbrae 
Natural miso soups; Honorable mention: Walker & Wilks 
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Tofoods frozen entrees, White Wave boxed tofu. Color 
photos show each.

730. Shurtleff, William; Aoyagi, Akiko. 1986. Tempeh 
production: A craft and technical manual. Lafayette, 
California: Soyfoods Center. 176 p. Illust. by Akiko Aoyagi 
Shurtleff. Index. July. 28 cm. [28 ref]
• Summary: The table of contents of this edition is basically 
the same as that of the original 1980 edition. Major changes 
have been made in the ads at the back of the book and small 
changes in several other parts of the book.
 Print history: Pre-publication: 100 photocopy copies. 
1980 March 15: 1,021 paperback and 150 hardcover. 1986 
July: 330 paperback. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

731. Product Name:  Creme Cheese (Made with Tofu).
Manufacturer’s Name:  Tofoods, Inc.
Manufacturer’s Address:  1827 Walden Offi ce Square, 
Schaumburg, IL 60195.
Date of Introduction:  1986 July.
New Product–Documentation:  Leafl et, full color. 8½ by 
11 inches. Reprinted in Soyfoods Marketing. Lafayette, CA: 
Soyfoods Center.

732. Product Name:  Sour Creme (Made with Tofu).
Manufacturer’s Name:  Tofoods, Inc.
Manufacturer’s Address:  1827 Walden Offi ce Square, 
Schaumburg, IL 60195.
Date of Introduction:  1986 July.
New Product–Documentation:  Leafl et, full color. 8½ by 
11 inches. Reprinted in Soyfoods Marketing. Lafayette, CA: 
Soyfoods Center.

733. Product Name:  Snack Dip (Made with Tofu).
Manufacturer’s Name:  Tofoods, Inc.
Manufacturer’s Address:  1827 Walden Offi ce Square, 
Schaumburg, IL 60195.
Date of Introduction:  1986 July.
New Product–Documentation:  Leafl et, full color. 8½ by 
11 inches. Reprinted in Soyfoods Marketing. Lafayette, CA: 
Soyfoods Center.

734. Whole Foods. 1986. Soyfoods group has ambitious 
goals. July. p. 35-36.
• Summary: About the Soyfoods Association of America. A 
photo shows its president, Gary Barat.

735. Lundberg, Kirsten O. 1986. Move over high tech, here 
comes tofu: Or, can soybeans fuel Massachusetts’ economy 
into the 21st century? Boston Globe. Aug. 5. p. 25, 36. [1 ref]
• Summary: About Tomsun Foods Inc. and Nasoya Foods. 
John Paino says that Tomsun is focusing on products for 
the dairy section, whereas Nasoya has chosen to remain in 

the produce section. “Both companies have branched out 
into tofu-based ‘second-generation’ products”–in hopes of 
reaching a wider market. These include salad dressings, soy 
mayonnaise or Soyannaise, and tofu burgers.
 “’Nasoya has been more conscious of purity over the 
years because of their macrobiotic background. It gives them 
a philosophical attitude to water, coagulant and soybeans that 
translates into high quality, and they present their product 
that way,’ says William Shurtleff, author of ‘The Book of 
Tofu’ and director of the Soyfoods Center in Lafayette, 
California.”
 Tofu is made from soy milk, “mixed with the coagulant 
nigari–a residue of dried seawater imported from Japan–and 
compressed.”
 Photos show Tom Timmins (age 40) with Jofu and John 
Paino with his tofu products. Address: Massachusetts.

736. Gowland, Hermione. 1986. Wheat gluten bears a 
remarkable resemblance to real meat. Guardian (England). 
Aug. 8. p. 14.
• Summary: The corner stones of the Buddhist vegetarian 
cuisine called Shojin Ryori “were beancurd [tofu], beancurd 
skin [yuba], and wheat gluten” [fu].

737. Spencer, Colin. 1986. Tofu is like a blank sheet of paper 
on which you write. Guardian (England). Aug. 8. p. 14.
• Summary: The article begins: “Tofu is soy bean curd. 
There are now many brands on sale,...” Morinaga makes 
a silken tofu from Japan; it can be stored outside the 
refrigerator. Another fairly soft tofu from Japan is made by 
Kikkoman. “The defi nitive book on the subject has long been 
The Book of Tofu by William Shurtleff and Akiko Aoyagi.”

738. Barnett, Mark; Barnett, Gail. 1986. Four Rivers. 
Washington Post. Aug. 10. p. SM26-27.
• Summary: This is a review of the restaurant Four Rivers, 
184 Rollins Ave., Rockville, Maryland. “Even more delicate 
(perhaps bland to some tastes) are the cold bean sprout rolls, 
sushi-pretty, in which fresh, crisp sprouts are rolled in a very 
thin tofu skin [yuba] and served with a hot peanuty sauce.” 
Also tasty is the tofu and greens soup. Address: Japan.

739. Legler, Gretchen. 1986. Its tofu-mania. Soybean 
dessert treat is gaining popularity as ice cream alternative 
[Tofulicious from Eastern Foods Corp. in Minneapolis]. 
AgWeek (Grand Forks, North Dakota). Aug. 18.
• Summary: Jim Palmer, executive director of the Minnesota 
Soybean Growers Assoc., said the group sold 2,200 four-
ounce cups of Tofulicious at the Farmfest. In the year that 
Eastern Foods has been making Tofulicious about 30,000 lb 
of tofu, soy oil, and soy protein isolate has been turned into 
30,000 and 50,000 lb of the frozen treat.

740. U.S. Association Executive (Washington, DC). 1986. 
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SAA [Soyfoods Assoc. of America] retains Smith, Bucklin. 
Aug. 26.
• Summary: “The Soyfoods Association of America has 
announced the retention of Smith, Bucklin and Associates, 
Inc. for full management of the association’s programs... 
The association is composed of approximately 60 members, 
principally manufacturers of soyfoods...
 “Current activities include a newsletter, a public 
relations program, and standards setting. The association also 
sponsors special soyfood pavilions at trade shows.
 “Judith A. Walker, a Smith, Bucklin executive, is 
Executive Director. Smith, Bucklin has offi ces in Chicago, 
Washington, D.C. and Los Angeles and is the largest 
association management fi rm in the country with 132 
association clients.” Address: Washington, DC.

741. Kurylko, Diana. 1986. Transforming tofu into profi ts: 
Montville-based Legume Inc. seeks niche with frozen foods. 
Daily Record (Morristown, New Jersey). Aug. 31.
• Summary: Contains a brief history of Legume. A photo 
shows Gary Barat feeding a tofu dish to his wife, Chandri. 
Legume went public in 1982 and now has 10 different 
tofu frozen dishes in the freezer sections of more than 
6,000 supermarkets in the Northeast and health food stores 
nationwide. The vegetarian dinners have sold fairly well. 
Sales grew from $117,000 in 1982 to $1.8 million last 
year. In fi scal 1987 Legume will spend about $1 million 
advertising on AM radio stations and in magazines including 
McCalls, Shape, and American Health. “Since going public, 
however, Legume has yet to turn a profi t. Legume had sales 
of $1.85 million for the fi scal year ended June 30 [1986], 
versus sales of $850,000 in 1985, but suffered a loss of $1.1 
million last year compared with a loss of $450,000 during 
fi scal 1985. Gary predicts sales could double in 1987. The 
stock is trading over-the-counter for 35 cents a share,” up 
from 10 cents a share when Legume went public. It has 
traded as high as 65 to 70 cents a share. Address: Staff.

742. Dairy Field. 1986. Accepting tofu in America: Is tofu 
on the brink of becoming the big seller in supermarkets. Aug. 
p. 34-35.

743. deMan, J.M. 1986. Processing of protein-rich foods. 
In: V.H. Potty, et al. eds. 1986. Traditional Foods: Some 
Products and Technologies. 292 p. See p. 246-52. Aug. 
Presented at the UN University Workshop on “Traditional 
Food Technologies: Their Development and Integrated 
Utilisation with Emerging Technologies.” Held June 1983 at 
CFTRI, Mysore, India. [17 ref]
• Summary: Under soybeans (the major crop discussed in 
this chapter), the author mentions tofu, soy milk, fried tofu 
and tofu puffs. Includes a proximate analysis of various 
Canadian soybean cultivars. Address: Dep. of Food Science, 
Univ. of Guelph, Guelph, ONT, N1G 2W1, Canada.

744. Food Engineering. 1986. Many new sources shown for 
edible fats and oils. 58(8):101. Aug.
• Summary: Discusses Bunge Edible Oil Corp.’s Tahiti Tofu 
Bar, a frozen tofu dessert. This bar was developed by Sun 
Blends Co., Cleveland, Ohio, which is looking for processors 
to make and sell its tofu products.

745. Food Engineering. 1986. Reduction of cholesterol 
achieved in tofu meats. 58(7):61-62. Aug.
• Summary: Walker and Wilks of Tofoods Co. are making 
Bar-B-Q Tofu, Sweet and Sour Tofu, and Tofu Teriyaki, 
frozen entrees having a shelf life of 9-12 months. These 
meat replacers are discussed with respect to the growing 
popularity of tofu entrees, in part for health reasons. To 
overcome the problems of the binding capabilities of 
tofu, basic mixtures of 35-50% tofu and 20% meat are 
recommended.
 Other popular uses of tofu include salad dressings 
(see Food Engineering, Nov. 1985, p. 58) and as an egg 
substitute. Last fall, Fantastic Foods (Novato, California) 
introduced Tofu Scrambler Mix. The cook adds the mixture 
to fresh tofu, then cooks it for a few minutes. The result 
resembles scrambled eggs.
 A photo (courtesy of Advanced Food Systems) shows 
products made by combining meat and tofu with other 
ingredients.

746. Food Engineering. 1986. Sea and soy proteins spark 
analogs, blends. 58(8):91. Aug.
• Summary: “By acquiring the Griffi th soy protein 
concentrate line (April 1985) and the Staley concentrate line 
(Feb. 1986), Central Soya is now the nation’s only supplier 
of soy protein concentrates.” Also discusses Ralston Purina 
custom isolated soy proteins, Grain Processing Corp.’s 
Frostline tofu mix, Dreamy Tofu from Giant Foods, Tofu For 
You (a non-dairy frozen dessert based on powdered tofu) 
from the Ingredient Systems Div. of ITC, spray dried tofu 
from St. Peter Creamery and Clofi ne Dairy Products, creamy 
tofu dressings and Nasoyanaise from Nasoya Foods.

747. Hagler, Louise. 1986. Tofu quick & easy. Summertown, 
Tennessee: The Book Publishing Co. 96 p. Illust. Recipe 
index. Color photos. 23 cm.
• Summary: This is a vegetarian (but not a vegan) cookbook. 
Contains 100 new recipes. Contents: Introduction: Nutritive 
values, cooking time. Care & handling: Purchasing tofu, 
measuring tofu, marinating tofu, useful kitchen tools, 
freezing tofu. Breakfast or brunch (14 recipes). Dips and 
spreads (16 recipes). Salads and salad dressings (32 recipes). 
Soups (12 recipes). Main dishes (37 recipes). Desserts 
(24 recipes). Each recipe is accompanied by a nutritional 
analysis showing the content of calories, protein, fat, and 
carbohydrates. The 11 attractive color photos of tofu recipes 
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greatly enrich the book. Address: Summertown, Tennessee.

748. Health Foods Retailing. 1986. Tomsun Foods 
introduced Jofu, a blend of tofu and fruit pieces. Flavors 
include seven varieties. 50(8):24. Aug. *

749. Iowa Soy News. 1986. Let’s hear it for soy product 
promotion. 5(9):3. Aug.
• Summary: Discusses Iowa soyfoods companies: Alex 
Green of American Pride Tofu Co. (Fairfi eld), makes 15,000 
to 20,000 lb of tofu a month. Don Alger of Iowa Nuts Inc. 
(Spencer) says the company was founded in about June 
1986. They grow the soybeans then buy them back in bulk as 
soynuts to package them in a 5 oz can and 1.5 oz foil packs, 
and distribute them. Plans are to market 400,000 lb the fi rst 
year. The Iowa Chip is an extruded mixture of 90% corn and 
10% soybeans developed at Iowa State Univ. using an Insta-
Pro extruder. Grain Processing Corp. of Muscatine makes 
a soy ice cream. Miller Farms Food Co. of Cedar Falls has 
a portable soymilk plant built on two 45-foot trailers. It can 
produce up to 2,000 gallons of soymilk a day. INARI Ltd. 
in Michigan has made Super Soynuts since 1976. A new 
product is soynut butter with less calories per ounce (only 
157) than peanut butter. Address: Iowa.

750. Product Name:  Island Spring Tofu Cookies [Spice 
Currant with Almonds, or Chocolate Chip].
Manufacturer’s Name:  Island Spring, Inc.
Manufacturer’s Address:  P.O. Box 747, Vashon, WA 
98070.
Date of Introduction:  1986 August.
New Product–Documentation:  Talk with Yvonne 
Kuperberg of Island Spring. 1988. June 2. This product, 
announced in Product Alert in August 1986, was test 
marketed but never formally launched. Form fi lled out 
by Yvonne Kuperberg. 1988. Oct. 1. Labels are no longer 
available.

751. Kurowassan (Tokyo). 1986. Tôzai tôfu jijô [The tofu 
situation, east and west]. Summer. p. 4-5, 100-09. Special 
issue (Bessatsu). [Jap]
• Summary: This colorful article has 4 parts: 1. High-class 
tofu in Nagasaki that costs ¥1,000 and is sold in a wooden 
box. 2. Shônan-mame–Hiko’s tofu steak. 3. American tofu 
cookbooks (four). 4. Favorite tofu recipes from readers. 
A color photo (p. 5) shows a traditional tofu maker selling 
tofu from a wooden box on the back of his bicycle. Address: 
Japan.

752. Product Name:  Firm Tofu, Regular Tofu, and Tofu 
Noodles.
Manufacturer’s Name:  Louie Foods International.
Manufacturer’s Address:  471 S. Teilman Ave., Fresno, CA 
93706.  Phone: 209-264-2745.

Date of Introduction:  1986 August.
New Product–Documentation:  Talk with Jay Louie. 1988. 
April 4. His is basically a large mung bean sprout company. 
He started making tofu in about 1986. He does not make soy 
sprouts because there is not enough demand.
 Letter from Jennifer Yuen of Yan Can Cook in Foster 
City, California. 1991. Nov. 21. Her husband’s family owns 
a small but growing company, Louie Foods International in 
Fresno, that manufactures Chinese noodles and tofu. Thirty 
years ago, Mrs. Louie started the company by growing bean 
sprouts in coffee cans to support their small income. Now the 
company has grown and is supplying bean sprouts, noodles, 
and tofu to the whole San Joaquin Valley.
 Form fi lled out and leafl et sent by Jay Louie. 1998. 
July 21. Louie Foods International, 471 So. Teilman Ave., 
Fresno, CA 93706. Phone: 209-264-2745. The area code will 
change to 559 from 209 on 1 Nov. 1998. Leafl et (undated) 
titled “Louie Foods International.” Very professional and 
attractive. Black and white, with many photos and recipes. 
The company makes Louie’s Firm Tofu, Louie’s Soft Tofu, 
plus Won Ton Wrappers, Egg Roll Wrappers, Chop Suey 
Mix, Bean Sprouts, and Fresh Noodles.

753. McNamara, Stephen H. 1986. Surimi, tofu, & fat-
free foods vs FDA label rules. Food Processing (Chicago) 
47(8):77. Aug.
• Summary: Negative nomenclature: The FDA believes that 
“soybean curd” is or should be the common or usual name 
for tofu. McNamara feels it “may sound to the American 
consumer like spoiled food.” This article was based on a talk 
given by McNamara, a photo of whom is shown.

754. Medoff, Marc. 1986. Whole frauds in the news: Tofutti 
Brands Inc. Whole Life. Aug. p. 65.
• Summary: “Mintz, whose products are mostly sugar and 
oil, with a little added tofu for publicity reasons, landed a 
spot on the CBS Morning News last July 9 appearing on their 
“Making it in the USA” segment. Mintz used the opportunity 
to shamelessly promote a number of his deceptively labeled 
products and acknowledge he’s literally become obese taste-
testing the junk he makes.”

755. 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.); 301-
621-5388 (DC).
Date of Introduction:  1986 August.
Ingredients:  Nigari tofu, carrots, cabbage, onions, celery, 
okara, soymilk, sesame seeds, sunfl ower seeds, soybean oil, 
sea salt, spices.
Wt/Vol., Packaging, Price:  7 oz vacuum pack.
How Stored:  Refrigerated.
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New Product–Documentation:  Label. 1986, undated. 
“Completely vegetarian. All natural. No preservatives.” Talk 
with Larry C. Betzler of American Soyfood Industries. 1988. 
April 1.

756. Potty, V.H.; Shankar, J.V.; Ranganath, K.A.; et al. eds. 
1986. Traditional foods: Some products and technologies. 
Mysore, India: Central Food Technological Research Inst. 
(CFTRI). 292 p. Aug. Papers presented at the UN University 
Workshop on “Traditional Food Technologies: Their 
Development and Integrated Utilisation with Emerging 
Technologies” held June 1983 at CFTRI, Mysore. 25 cm.
• Summary: This publication contains 27 papers presented 
by scientists from countries of Asia, Africa, Europe, and the 
Americas. Chapters related to soy are cited separately. The 
traditional foods of the following countries are discussed 
specifi cally: Ethiopia, Nigeria*, Sudan, Senegal, Pakistan*, 
India, Nepal*, Burma*, Thailand*, Malaysia*, Indonesia*, 
Philippines, Korea*, China*, Japan*, and Mexico*. 
Countries with foods related to soy are followed by an 
asterisk (*). Address: Central Food Technological Research 
Inst. (CFTRI), Mysore–570 013, India.

757. Saio, Kyoko. 1986. Interactions among traditional and 
emerging processing technologies observed in Japanese food 
industries. In: V.H. Potty, et al. eds. 1986. Traditional Foods: 
Some Products and Technologies. 292 p. See p. 209-15. Aug. 
Presented at the UN University Workshop on “Traditional 
Food Technologies: Their Development and Integrated 
Utilisation with Emerging Technologies.” Held June 1983 at 
CFTRI, Mysore, India.
• Summary: Contents: Soybean food technologies: 
Traditional but local products include Rokujo-dofu (made 
in a small mountainous region of Yamagata prefecture), 
Hoshi Abura-age or Kanso Abura-age (made in Matsuyama 
city, Ehime prefecture), Yuba (made fresh mostly in Kyoto), 
and Shimi-dofu (made in cold, mountainous regions of 
northern Japan). Emerging soybean food technologies 
related to traditional foods: Soymilk (tonyu), Daizu-no-
Hana (developed by Asahimatsu Shokuhin; marketed with 
help from Takeda Yakuhin Kogyo; a fl owchart is given). 
Traditional foods prepared from vegetable products: e.g. 
Tofu derivatives. Address: National Food Research Inst., 2-1-
2 Kannondai Yatabe, Tsukuba, Ibaraki 305, Japan.

758. Shah, F.H. 1986. Fermented foods of Pakistan. In: V.H. 
Potty, et al. eds. 1986. Traditional Foods: Some Products and 
Technologies. 292 p. See p. 44-48. Aug. Presented at the UN 
University Workshop on “Traditional Food Technologies: 
Their Development and Integrated Utilisation with Emerging 
Technologies.” Held June 1983 at CFTRI, Mysore, India. [7 
ref]
• Summary: In the section titled “Fermented foods from 
different raw materials,” the subsection on Legumes states 

that “Soybean meal, left after extraction of oil, can be used 
for producing a variety of foodstuffs,” including soy yogurt, 
soy-cheese (tofu, apparently fermented–based on chapter 
title), and tempeh.
 Concerning “Soy-cheese: Cheese produced from 
soybeans has cream white colour, delicate fl avour, pleasant 
taste and texture. It is a low-cost high quality protein, free 
from cholesterol and with minimum amount of saturated 
fats.” Address: Food Technology and Fermentation Div., 
PCSIR Laboratories, Lahore, Pakistan.

759. Product Name:  [University Tofu].
Foreign Name:  Daigaku Tôfu.
Manufacturer’s Name:  Taishi Foods Co. Ltd.
Manufacturer’s Address:  Furukawa City, Japan.
Date of Introduction:  1986 August.
How Stored:  Refrigerated.
New Product–Documentation:  C. Tsukamoto, et al. et al. 
1991. “A process for the removal of glycosides during tofu 
production and an evaluation of the marketability of the fi nal 
product.” p. 47-51. This tofu, made by a special process and 
containing a low level of glycosides, has been sold since 
Aug. 1986 in Sendai city, Japan. On a taste panel test of 27 
consumers living in Sendai city, it received signifi cantly 
higher scores than both soft and fi rm tofu for taste, fl avor, 
smoothness, and overall acceptability.

760. Product Name:  Tofu Parlor (Soymilk Ice Cream) 
[Hard Pack, and Bar; Strawberry, Chocolate, or Vanilla].
Manufacturer’s Name:  Tofu Parlor Desserts / Tofu 
Restaurant and Ice Cream Parlor Ltd.
Manufacturer’s Address:  304 Victoria Ave. East, Regina, 
SASK, S4N 0N7, Canada.
Date of Introduction:  1986 August
Ingredients:  Soymilk, sugar, corn syrup solids, partially 
hydrogenated coconut oil, natural and artifi cial fl avour, 
monoglycerides, guar gum, locust bean gum, carrageenan, 
food color.
Wt/Vol., Packaging, Price:  1 liter carton and 100 ml cup.
How Stored:  Frozen.
New Product–Documentation:  Talk with Kathleen 
O’Bannon. 1990. March 7.
 Photocopy of Label. 1986? 13.5 by 5 inches. Written 
in both English and French. “Nutritious non-dairy dessert. 
An edible oil product. No preservatives added. No lactose.” 
Illustration of something vaguely resembling a soybean 
sprouting out of something vaguely resembling a hinged 
Styrofoam box.
 Photocopy of label from Tofu Parlor Bar. The artwork 
was done in Vancouver in July 1986. 1 box contains 12 
bars, 75 ml each. The text is written in English and French. 
“Tablettes Glacées au Tofu. A 3000 year old tradition.”
 Leafl et. Undated. 4 by 8.5 inches. “Tofu Parlor. Nature’s 
dessert. Non dairy. No cholesterol. No lactose. No additives.” 
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32 calories per fl uid ounce serving (less than half the calories 
of other frozen desserts). Yes, I want to know more about 
Tofu Parlor products and franchises, says a form at bottom.

761. Product Name:  Original Pizsoy (Whole-Wheat Non-
Dairy Pizza Made with Tofu Mozzarella [Which Contains 
Casein]).
Manufacturer’s Name:  Tree Tavern Products.
Manufacturer’s Address:  P.O. Box 1314, Cherry Hill, NJ 
08034.  Phone: 609-667-1763.
Date of Introduction:  1986 August.

New Product–Documentation:   Ad in Whole Foods. 1986. 
Aug. p. 59. Oct. p. 80. Also in Natural Foods Merchandiser. 
1986. Oct. p. 80 and Dec. p. 19. “The naturally delicious 
alternative to pizza.” “Made with Tofu Mozzarella.” A photo 
shows the product label.
 Leafl et (color, 2-sided, 8½ by 11 inches). 1987. “The 
Naturally Delicious Alternative to Cheese Pizza–Without 
the lactose, cholesterol, butterfat, sugar and heavy doses of 
sodium and calories.” The front shows a large color photo of 
the package. The back describes how the product is made, 
and gives ingredients and nutritional analysis. But nowhere 
is the consumer told that casein, a key ingredient in Tofu 
Mozzarella, is derived from cow’s milk.
 Talk with a reporter. 1990 Nov. Robert Savar says he 

developed the fi rst soy cheese in America. First he developed 
a regular whole-wheat pizza with regular cheese. Then he 
wanted to developed Pizsoy with soy cheese. This led to his 
work on soy cheese.

762. Tremblay, Yvon. 1986. Le tofu. 120 recettes faciles 
même si vous n’êtes pas végétarien [Tofu. 120 easy recipes 
even if you are not a vegetarian]. Montreal and Paris: Stanke 
Ltee. 137 p. Aug. Illust. No index. 21 cm. [Fre]
• Summary: Reviewed in Dietetique en Action. 1988. 
1(2):30. Oct. Contents. Preface. Preparation of tofu. 1. 
Entrées. 2. Soups. 3. Salads. 4. Sauces and stuffi ngs. 5. Main 
dishes. 6. Desserts. Address: 12080 Pasteur, Montreal, QUE, 
H3M 2P9, Canada.

763. Watanabe, Tokuji. 1986. Traditional foods: Their 
values, problems and research and development. In: V.H. 
Potty, et al. eds. 1986. Traditional Foods: Some Products 
and Technologies. 292 p. See p. 201-08. Aug. Presented 
at the UN University Workshop on “Traditional Food 
Technologies: Their Development and Integrated Utilisation 
with Emerging Technologies.” Held June 1983 at CFTRI, 
Mysore, India. [7 ref]
• Summary: Contents: Introduction (ways of classifying 
traditional foods). Structural characteristics of traditional 
food industries in Japan. Traditional food processing 
technologies. Problems and reevaluation of traditional foods. 
New food processing technologies applied to traditional 
foods. Technologies applicable to traditional foods. 
Assessment in modernization of traditional food production. 
Some activities related to traditional foods. Conclusion.
 Traditional foods can be classifi ed as staple or non-
staple, fresh or processed (processing technologies include 
fermentation [e.g. miso, soy sauce, natto], salting, acidifying, 
drying after freezing [kori-tofu], sun-drying, fractionation 
[tofu], fabrication [ganmodoki], simulation of animal 
foods [soy milk, ganmodoki, su-ho-tai made from yuba in 
China]), animal or vegetable origin, and region or national 
production.
 In Japan, rice consumption is decreasing year after year. 
It is thus not surprising that consumption of traditional foods 
closely associated with rice production are also decreasing. 
The reevaluation of traditional foods and their advantages 
and disadvantages are discussed. New food processing and 
packaging technologies are being applied to traditional 
foods, including tofu, miso, natto, and koji. Recently a 
method has been found to extend the shelf life of natto 
beyond the traditional 1-2 day period. Miso has been freeze-
dried.
 “Another application of a new process for the traditional 
foods is the emulsion curd which is a semi-solid mixture 
with defi nite proportion of soybean protein, oil and water. 
It keeps its form without fl ow. Even the dried or frozen 
product recovers its original texture by hydration or thawing. 



Tofu & Tofu Products (1985-1994)   195

© Copyright Soyinfo Center 2022

Therefore, it is used as a substitute in dried or frozen Tofu. 
Regular Tofu cannot recover its texture once it is frozen or 
dried...
 Miso can be enriched with vitamin B-2 and calcium, 
and its salt content lowered. Since 1980 the Laboratory of 
Food Science at Kyoritsu Women’s University has been 
conducting a research survey on traditional foods and 
dishes in Japan in cooperation with the Cooking Research 
Laboratory. “This project consists of three components: (a) 
survey of the present status of traditional foods on local 
basis at respective regions by visiting prefectural research 
organisations–universities and colleges; (b) sending 
questionnaires to students for seeking information on the 
position of the traditional foods in the dietary patterns of 
individual homes and also to obtain their comments on 
the future prospects of the local traditional foods; (c) and 
documentation regarding local traditional foods, followed by 
classifi cation according to preparation or cooking method for 
analysis. On the basis of the collected data, the relationship 
between each local traditional food and its natural, cultural 
and historical background has been studied and published 
in the university’s journals. More efforts are being made 
to identify the reasons as to why and how some traditional 
foods have survived in certain regions, while the others have 
disappeared or reached the verge of extinction.
 “Another related activity is the one carried out by 
Ajinomoto Company, a major food manufacturer in Japan, 
which has got the modern audio-visual media, video-tapes 
and 36 mm-fi lms. Their team has been documenting the 
processing of some selected traditional foods like Tofu, Yuba, 
Fu and such other foods as demonstrated by professionals 
by using the old traditional methods and facilities. This 
would help in the documentation of traditional technologies 
before they disappear in the event of modernisation of such 
foods. Such tapes and fi lms have been made available by the 
company...
 “Traditional foods, especially those of plant origin, are 
prepared by such complex multi-step processes as to be 
called ‘products of human wisdom.’ Therefore there is so 
much to learn from such products if serious attention be paid. 
Indeed they have great potential for developing new food 
industries.” Address: Kyoritsu Women’s Univ., Tokyo, Japan.

764. Yin, Zong Lun. 1986. Development and 
industrialization of traditional food production in China. 
In: V.H. Potty, et al. eds. 1986. Traditional Foods: Some 
Products and Technologies. 292 p. See p. 191-200. Aug. 
Presented at the UN University Workshop on “Traditional 
Food Technologies: Their Development and Integrated 
Utilisation with Emerging Technologies.” Held June 1983 at 
CFTRI, Mysore, India.
• Summary: Under “Oilseeds, Soy products,” the author 
discusses soymilk, soybean curds (tofu; soft tofu is popular 
in south China and hard tofu in North China), fried bean 

curd, smoked bean curd, “stink” fl avoured bean curd, 
soymilk skin sheet [yuba], dried soymilk skin sticks [dried 
yuba sticks], fermented bean curd or soy cheese, and soybean 
powder.
 Under “Condiments,” soy sauce is discussed. Note: 
This is the earliest English-language document seen (Oct. 
2012) that uses the term “soymilk skin” or “soymilk skin 
sheet” to refer to yuba, or that uses the term “dried soymilk 
skin sticks” to refer to dried yuba sticks. “These products 
form an important part in a vegetarian’s diet and are used in 
conjunction with other ingredients to prepare imitation meat 
and fi sh like products for vegetarian dishes” (p. 194).
 “Soymilk is a very popular breakfast beverage. In order 
to supplement milk supplies and also meet the special needs 
of those who, for some reason cannot drink milk, processing 
factories have been set up with relatively large-scale 
production capacities for soymilk. With the same distribution 
pattern as milk, soymilk is supplied to various catering 
departments, schools, kindergartens, nurseries and families. 
The process employed for soymilk ensures destruction of 
trypsin inhibitor and effective deodorization to reduce the 
unpleasant bean-taste...
 “Fermented bean curd or soy cheese can be produced 
by the fermentation of bean curd. The fermented bean curd 
may differ in shape (square bits, cubes), colour (white, 
red), fl avor and smell; the products can also be steeped in 
seasoned rice wine or preserved with drags of rice wine. 
Sometimes they contain added pepper, rose leaves or 
shrimp spawn. The traditional production procedure is very 
subtle. The aging process requires high levels of skill and 
experience. The product is liable to break down and careful 
handling is needed. Presently, a new type of fermented 
bean curd in the form of paste which is more amenable to 
handling and packaging, and consuming has appeared on the 
market. However, this product does not conform to Chinese 
traditional eating habit and is, therefore, now [not?] widely 
accepted, either for nutritional value or fl avour. Soy cheese 
has a great potential for development...
 “In several baby food recipes, soybean constitutes an 
important source of protein. The well known milk substitute 
5410 formulated during the 1950s contained soybean powder 
as the main ingredient. Formula 5410 has proved to be a 
success in terms of its nutritional value. It has become the 
basic recipe for many milk substitutes. Some factories use 
spray drying process to produce instant blended milk powder 
consisting of soymilk, milk and other ingredients; they have 
gained some technological and fi nancial benefi ts. In recent 
years, there has been a continuous fl ow of such products into 
the market.
 “Based on previous research efforts, and in conformity 
with China’s present situation, work is being done to develop 
an oil-containing concentrated soy protein. The techniques 
involved have certain positive characteristics. The end 
product can be a liquid for direct use as a food ingredient 
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or a spray-dried powder for the formulation of dry-mixes.” 
Address: Research Inst. of Light Industry, Beijing, People’s 
Republic of China.

765. Cashnelli, Toni. 1986. A whole new diet: that’s 
what students take home from class. Cincinnati Enquirer 
(Cincinnati, Ohio). Sept. 3. p. 38-39.
• Summary: “Valaree Heminghaus has scheduled sessions on 
Cooking Seitan, Cooking Tofu and Tempeh, Sea Vegetables, 
Miso, Cooking on the Run, Wheat-Free Baking, Breakfasts 
with Whole Foods, Amasake, Lunches and Leftovers, Party 
Food, Sweets without Sugar, and Buffet Foods...” Address: 
The Cincinnati Enquirer food editor.

766. Terhune, Virginia. 1986. Tofu looks to repeat yogurt’s 
success: Firm tries spot on dairy counter. Sun Chronicle 
(Attleboro, Massachusetts). Sept. 3.
• Summary: “Most people know that soybean-based tofu 
is good for you–the only problem is that many people in 
this country don’t like the taste of it. A tofu manufacturer 
from Greenfi eld, Massachusetts, says he has the answer–
Jofu–a new product blending tofu and fruit into a yogurt 
look-alike. ‘It’s unique in the world,’ said Tom Timmins, 
president of Tomsun Foods International, which put the 
product on the local market about a month ago. At least 
three fl avors–strawberry, raspberry and blueberry–are now 
available in the dairy sections of Star markets and Stop & 
Shop supermarkets... Although Jofu is sweetened with high-
fructose corn syrup... it is still lower in calories than most 
fl avored yogurts... Tomsun’s move into the dairy section is 
considered a major departure from most manufacturers who 
market their tofu through the produce section.”
 The other major tofu maker on the East Coast, Nasoya, 
does not plan to compete with another yogurt-like product. 
Unlike Tomsun, Nasoya claims to use only organically 
grown soybeans in its tofu. Nasoya recently invested $1 
million in new automated for making tofu, in anticipation of 
future sales. “Nasoya, founded 8 years ago, predicts sales of 
between $2 and $3 million in 1986. Tomsun, which is one 
year older, expects sales of $4 to $5 million this year. Both 
companies have hired former yogurt executives to develop 
and market new products... Nasoya hired John Lee, former 
marketing manager for Colombo, as well as Sjon Welters, 
new product manager from the Netherlands.” Address: Staff 
writer.

767. Times of India (The) (Bombay). 1986. City notes: 
Golden Proteins. Sept. 6. p. 10.
• Summary: Golden Proteins solvent extraction plant 
at Sahibabad (100 tonnes per day capacity) has started 
commercial production. The fi rst trial runs took place during 
March and April, 1986.
 The company’s public issue of Rs. 75 lakhs [7.5 million 
rupees] in Dec. 1985 was oversubscribed.

 The company “plans to increase its solvent extraction 
capacity to 400 tonnes per day and to diversify into other 
soya products like winterised buteroil [?], margarine, 
soyacurd, silken tofu, fl avoured [soya] milk and cheese, 
besides producing hard oils, detergents, soaps and 
cosmetics.”

768. Arocena, Javier. 1986. Re: Brief history of the soyfoods 
company Zuaitzo in Spain. Letter to William Shurtleff at 
Soyfoods Center, Sept. 10. 2 p. Typed, without signature on 
letterhead. [Eng]
• Summary: “I’ve been working for the last 4 years making 
tofu, seitan, and tempeh, in a craftsman way, in the North of 
Spain, in the Basque country. Unfortunately in all of Spain 
we are only two people making those kind of products, even 
if slowly, slowly, people are asking us more and more for 
them every day. I have graduated in biology, and so have 
a background in what I am doing. I’ve really found myself 
useful for the rest of the world, and enjoy my life and work... 
I’d like to ask if there is any possibility of working for a 
short time (a summer or a month) in a place where I could 
learn how to make miso, tamari, natto, sufu, and soynuts.” 
Address: Zuaitzo, Correria, 39–01001 Vitoria-Gasteiz, Spain. 
Phone: 945/28 86 30.

769. Toyo Shinpo (Soyfoods News). 1986. Mukashi no 
dôgu de, dô dô to... Kurama no otôfuya-san. Tanaka Tôfu-
ten [Tanaka Tofu Shop in Kurama, near Kyoto, uses old-
fashioned tools to make tofu in the dignifi ed, traditional 
way]. Sept. 11. p. 4. [Jap; eng+]
• Summary: The shop’s owner, Kazushi Yamamoto, is 28 
years old.

770. Bennett, Gordon. 1986. Re: Soymilk standards and 
the Soymilk Standards Committee. Letter to Judy Walker, 
Soyfoods Association, 1101 Connecticut Ave., N.W. #700, 
Washington, DC 20036, Sept. 12. 1 p. Typed, with signature 
on letterhead.
• Summary: “Regarding the Soymilk Standards Committee: 
the self-appointed ad hoc committee consists of myself, and 
Steve Snyder and Yvonne Lo of Vitasoy. Since the standards 
are on my word processor, I guess that makes me the ad hoc 
chairperson.
 “The soymilk standards draft #1 was composed about 
two years ago entirely by myself, based on the format of the 
then-current draft of the tofu standards and incorporating 
information primarily from Bill Shurtleff’s Tofu and Soymilk 
Publications. After comment from various people in the tofu 
standards group (especially Tom Timmins), I put together 
draft #2 in time for the Washington [DC] meeting last 
October.
 “Draft #2 was offered at the general meeting to any 
members who had interest, and I suggested that comments 
be forwarded to my attention. To this date, I have received 
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written comments from the technical people at Vitasoy 
(Hong Kong) and a copy of the Chinese National Standards 
for Soymilk from Mr. Chen of the Food Industry R&D 
Institute of the Republic of China (which unfortunately is 
in Chinese). Steve and Yvonne and I also met and discussed 
Draft #2. Most of their comments and some later ideas that 
I had have been incorporated into Draft #3 (“Third Draft 
Soymilk Standards”), which is enclosed and which I plan to 
hand out at the general meeting, again soliciting comment.
 “At this general meeting, it might be wise to formalize 
this committee, and I would like to get a few other soymilk 
producers on the committee–Harry Tanikawa from House 
Foods would be good, for example, if he is willing. Peter 
Golbitz of Island Tofu Works may also be interested. I do 
hope, however, that we can avoid clogging the committee 
with people who may have good intentions but who are not 
knowledgeable in the fi eld and who are not among the more 
important factors involved. One last point: all expenses 
to date have been borne by Westbrae, including some 
conferences with the same law fi rm that is advising on the 
Tofu Standards. I am happy to continue to do this, so long as 
these expenses stay “reasonable.”
 “Please advise if you want copies of Drafts #1 and #2 
for your records.”
 Copies mailed to: Gary Barat, Tom Timmins, Bill 
Shurtleff, Steve Snyder, Yvonne Lo, and Harry Tanikawa.
 Note: The Third Draft of the Soymilk Standards is 21 
pages, typewritten, double spaced, with 12 sections. Address: 
Westbrae Natural Foods, 4240 Hollis St. (P.O. Box 8711), 
Emeryville, California 94608 (or 94662). Phone: (415) 658-
7518.

771. Wygent, Debbie. 1986. Old farm produces a new 
protein [Warren Reynolds at Green Valley Farms]. Local 
News (West Chester, Pennsylvania). Sept. 14. p. C-2, C-6.
• Summary: Warren Reynolds, age 26 and a vegetarian 
for 6 years, now makes tofu. His Green Valley, once a 
dairy farm, no longer keeps any animals. Photos (by Bill 
Stonebeck) show four steps in the tofu-making process: (1) 
Warren Reynolds pours soaked soybeans into the hopper of 
a grinder, where they will be ground (with added water) to a 
smooth puree. (2) Liquid nigari being poured onto a stainless 
steel paddle above the surface of a vat of hot soy milk. The 
nigari makes the soymilk curdle–resulting in pure white 
curds fl oating in yellow whey. (3) Susie Macunga cuts a 
large block of tofu (on a table) into individual bricks / cakes. 
(4) A hand in a plastic-glove holding a brick of tofu; it can be 
refrigerated and wrapped for storage.

772. Bhatnagar, P.S. 1986. Summary of the present situation 
with soya in India. Tape prepared for William Shurtleff at 
Soyfoods Center, Sept. 15–in reply to specifi c questions. 3 p. 
transcript. Unpublished manuscript.
• Summary: William Shurtleff was away (on the East Coast 

doing library research) during this team’s visit to Soyfoods 
Center (Lafayette, California), so Akiko took care of them. 
William left questions about soy in India which he asked 
them to answer.
 All visitors in his team were impressed with Soyfoods 
Center and its work–”overwhelmed.”
 Soybean has a bright future in India. The increase 
in acreage from 300 ha in the late 1960s to the present 
1 million speaks for itself. Initially there were several 
obstacles. The most important opposition was from India’s 
groundnut lobby. The groundnut is an important oilseed in 
India. When soybean was introduced, they feared it might 
replace groundnut. Various people expressed apprehension. 
They said: Soybean is not good for health, it has toxins and 
soybean trypsin inhibitors (which are very widely discussed), 
antinutritional factors, and cause fl atulence. They will disturb 
the commodity balance, etc.
 But with time and effort, it has been established that 
these were not valid criticisms. Soybean would not disturb 
the commodity balance, as the land required would not be 
suited for groundnuts. Since all food is well cooked, there is 
no problem with trypsin inhibitors. Chickpeas, and green and 
black gram also cause fl atulence, but no one bothers about it, 
They have been eaten since time immemorial.
 With these facts: (1) The lobby against soy weakened. 
(2) At the same time the Indian government realized the 
importance of soy, especially in decreasing imports of edible 
oil.
 Initially black seeded soybeans were cultivated in 
India from very early times. Then yellow soybeans were 
introduced in late 1960s to 1970s to use as a low cost source 
of protein. Farmers grew it but could not sell it so they 
stopped. For a while it looked as if soybean would never take 
off in India. However, then the edible oil industry saved the 
day. Expansion of acreage has been mainly a result of its use 
for oil. (3) An oil industry grew up and created a market. (4) 
The agricultural feasibility of growing soybean in different 
parts of the country was established, as was its economic 
viability and place in cropping system... through the All-
India Coordinated Project on Soybeans.
 Then more industry and new expanded cultivation.
 Madhya Pradesh is the center of soybean cultivation 
and industry. New entrepreneurs are now also going there 
since the supplies are established. But now soybean acreage 
is saturated in Madhya Pradesh. However, a little is still 
available. Now his efforts are to expand areas that are not 
reaching their full potential.
 A cause of worry now is that most of (95% of) the 
soybean protein (defatted soybean meal) is being exported 
as livestock feed. This situation is rather dangerous. The 
Indian oil industry is dependent on foreign countries. If 
the soybean meal were not sold abroad, the Indian industry 
would crumble. So the need is to develop products in India 
based on defatted fl our and popularize these. To do this, there 
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are two essentials: (1) The cost of the product should be low 
compared to other similar products. (2) The taste should not 
be drastically different from traditional products. Indian food 
habits are very conservative, orthodox, and rigid. Also, use 
of the whole soybean must be encouraged in soya dairylike 
products at the home, village, and cottage industry levels.
 Among soya dairylike products, tofu is one product that 
will defi nitely become popular subject to (1) High quality. 
(2) The profi t margin is so small that the price difference 
between tofu and milk panir is small. He prepared some 
panir for us. Panir is very popular, especially in North India. 
All who can afford it would like to buy it. It is used for many 
curries, snacks, and other dishes. All are considered to be 
luxury dishes. Only the rich can afford them. The cost of 
panir is about $3 per kilogram, or 36 rupees per kilogram. 
Average monthly income is 250-300 rupees per month 
in India. As a result, only a few in the upper middle class 
can afford it. Tofu must sell for 7-8 rupees per kilogram. 
He calculated tofu production cost to be 3-4 rupees per 
kilogram. He feels this will catch on rapidly in North India.
 With this in mind, many entrepreneurs have shown 
interest in tofu and soymilk. One big plant, Noble Soya, is 
starting in Bhopal. Another is United Soya. Plants are also 
planned in Kanpur and Delhi. So tofu has a good future. But 
Dr. Bhatnagar’s worry is that small producers are making 
a poor quality product, which turns off consumers forever. 
Already many people have developed a negative prejudice. 
He also noticed this prejudice about soy in the USA.
 To summarize: Prospects to narrow the oil gap are 
bright. The future of soy as food is also bright.
 Tempeh has not yet been tried in a sincere sense, but he 
feels it has a good future.
 In India, isolates, concentrates, and lecithin are now 
being extracted on a very small and limited scale. In a few 
areas, soy is taking land way from rice cultivation. Due to a 
slump in the international market for soybean meal, farmers’ 
prices dropped, which led to a decrease in acreage the next 
year. It seems temporary. Government has set a minimum 
support price. On the initiative of Rajeev Gandhi, a technical 
mission of oilseeds has been established. The main goal is to 
increase oilseed production in India. Imports are now huge. 
India should become self suffi cient in oilseeds, as she has 
become self suffi cient in food grains. Soybeans are included 
in the mandate of this technology mission. Increase of 
production is planned, in both horizontal (area) and vertical 
(yield, presently very low–0.7 metric tons per hectare) 
growth. There will be a new thrust with government support.
 The main idea is to reduce, then cut, foreign dependence 
on soya as (1) imported oil, and (2) imported meal. Solution: 
use defatted soybean meal for foods in India, and use whole 
soybeans in dairylike soybean products.
 Closes with thanks to Akiko. He will send Bill some 
of the papers Bill needs. He looked though his manuscript 
briefl y and made some suggestions. Send it to him for 

a careful read after the next update. He will check with 
literature he has in India. Let him know of companies that 
make plants for soy oil and lecithin, etc. He wants Akiko 
to come to India too. Address: PhD, Coordinator, All-India 
Coordinated Research Project on Soyabean (ICAR), G.B. 
Pant Univ. of Agriculture & Technology, Pantnagar, UP, 
263145, India.

773. Chicago Tribune. 1986. Joliet’s China-U.S. venture may 
be just a beginning [Cathay Foods Inc.]. Sept. 15. Business 
section. p. 4.
• Summary: Note: A check on 27 Aug. 1988 in the phone 
directories for Joliet (Area Code 805) and Darien (312) 
shows no listing.

774. Marketing (Toronto, Ontario). 1986. And for dessert, 
there’s peas. Sept. 15.
• Summary: Tofu Treat, a non-dairy frozen dessert, is made 
with tofu that is made from peas rather than soybeans, by 
Thai Foods Ltd. of Winnipeg. Address: Canada.

775. Weiner, Michael A. 1986. Cholesterol in foods rich 
in omega-3 fatty acids. New England J. of Medicine 
315(13):833. Sept. 25. [4 ref]
• Summary: Weiner considers soybeans and tofu to be good 
non-marine sources, that do not contain the cholesterol found 
in fi sh oil sources. Other good cholesterol-free sources are 
walnuts, wheat germ, rapeseeds, soy lecithin, common beans, 
butternuts, and seaweed. Clara Felix adds: Omega-3s are 
most widely found in plants from cold climates. They make 
the cell walls fl exible. Eskimos can withstand cold best and 
their diet is richest in them. Northern beans have a higher 
content than southern beans. Plants can convert omega-6 to 
omega-3 fatty acids by adding another double bond. Address: 
2 Oakland Dr., Port Washington, New York 11050.

776. Stein, Margery. 1986. Tofu tycoon never quits. Star 
(Wilmington, North Carolina). Sept. 27.
• Summary: “Just about everybody eventually gave up 
on David Mintz. And for good reason. Part relentless 
entrepreneur, part eccentric chef, part mad scientist, Mintz 
worked alone night after night in his laboratory for 10 years–
measuring, mixing, testing, tasting. Mintz was after the 
formula for a frozen, tofu-based dessert, Tofutti.”
 “Tofu might not seem to be the stuff of which fortunes 
are made. It is a bland, spongy substance that comes from 
cooking and then pureeing soybeans into curd... But Mintz, 
54, saw potential in tofu. Indeed he waxes rather eloquent 
on the subject. ‘”Who is a wise man?” asks Solomon 
rhetorically. “He who sees what’s going to be born.” That’s 
the way I was about Tofutti. I could imagine what it would 
be. And I knew it would be big.’
 “A Large, comfortable man with a quiet but driven 
manner, Mintz was farsighted enough to realize that the 
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public was hungry for alternatives to heavy, rich foods. 
He was also bold enough to make and market his curd 
confection on a spectacularly large scale.”
 “I never hesitated to spend the money” Mintz. Address: 
Success! Magazine.

777. Meduski, J.W. 1986. Morinaga Tofu: Short evaluation 
of the product and its technology. Los Angeles, California. 9 
p. Sept. 29. Unpublished manuscript. [9 ref]
• Summary: Includes a long discussion and appendix on 
analysis of glucono delta-lactone from corn starch and crude 
sugar. Note: According to the Merck Index (9th ed., 1976), 
“gluconolactone” is an equivalent and legal term for GDL. 
Address: Los Angeles, California.

778. Abdul Rahman, Hussein. 1986. An update in the 
manufacturing of traditional fermented and non fermented 
soyfoods in Malaysia. In: F.G. Winarno, ed. 1986. 
International Soyfoods Symposium. xiv + 403 p. See p. 59-
73. Held 16-18 Sept. 1986 in Jogyakarta, Indonesia. [38 ref]
• Summary: Contents: Abstracts. Introduction. Present 
status of soybean utilization in Malaysia. Manufacture of 
traditional fermented soyfood in Malaysia. Manufacture of 
traditional non-fermented soyfood in Malaysia. Research and 
development of soyfood in Malaysia. Conclusion. Address: 
Extension Services, Food Technology Div., Malaysian 
Agricultural R&D Inst., P.O. Box 202, Serdang, Selangor, 
Malaysia.

779. American Natural Snacks. 1986. Soya Kaas: The 
delicious, nutritious alternative to cheese (Ad). Natural 
Foods Merchandiser. Sept. p. 61.
• Summary: Although this ad has the same title as the fi rst ad 
for this product in this magazine, the graphics are completely 
different. At the center of the ad is a pizza on a dish. To its 
upper left is a package of Soya Kaas. Address: P.O. Box 
1067, St. Augustine, Florida 32085. Phone: 904-825-2057.

780. Benk, Erich. 1986. Ueber die Sojabohne und aus ihr 
hergestellte Lebensmittel [On the soybean and the foods 
made from it]. Industrielle Obst- und Gemueseverwertung 
71(9):390-91. Sept. [9 ref. Ger]
• Summary: Soybeans and their products are discussed 
briefl y, including their composition, manufacture, and uses. 
Products mentioned are green vegetable soybeans (unreife 
Sojabohnen), whole dry soybeans, soy protein, soy oil, 
lecithin, defatted soy fl our, soy protein concentrate, soy nuts, 
soy sprouts, soymilk (Sojamilch), tofu (Sojaquark), soy 
sauce (Sojasosse), and fermented tofu (Sojabohnen-Käse, 
sufu). The application of German dairy product laws to 
soyfoods is discussed.
 Note: Perhaps a better translation of the title would be: 
“On the soybean and soyfoods.” Address: Chemiedirektor 
a. D., Beratender Lebensmittelchemiker, Robert-Steiger-Str. 

110, 8909 Krumbach, Germany.

781. Bernd Lehmann International Consultants. comp. 
1986. Erste internationale Tofu-Produkt-Praesentation: Tofu 
86 [Report of the First International Tofu Products Expo, 
Seminar, and Buffet: Tofu ‘86]. Postfach 10 41 07, D-2000 
Hamburg 1, West Germany. 17 p. Held on 24 Sept. 1986 at 
the Sheraton Hotel, Arabellastr. 6, Munich, Germany. [Ger]
• Summary: Held in Munich with 100 attendees, the 
conference was sponsored by Bernd Lehmann, International 
Consultants on the occasion of the IKOFA conference. It 
featured three speakers, a soy product exhibit (samples 
were fl own in from around the world), and a tofu-based 
delicatessen buffet at which 24 recipes (12 warm and 12 
cold) and were served. Many of these were prepared from 
Galactina or USA tofu or soy products. The proceedings list 
all recipe names and ingredients (in German).
 The one day program (11:00 AM to 2:30 PM) was as 
follows: 1. Introduction by Dr. Siegfried Domin. 2. “Tofu: 
Production, characteristics, and advantages” by Dr. Peter 
Speck of Galactina. 3. Presentation of products for sampling 
from the USA, Japan, and Switzerland. 4. Tofu Buffet Lunch. 
5. “The most interesting tofu new product developments 
from America” by Domin. 6. “European tofu products” by 
Speck. 7. “Development of the tofu market in Switzerland” 
by Ulrich Bringold of Galactina (see translation). 8. 
Discussion. Address: Munich, West Germany.

782. Product Name:  Dry Le Tofu (Powdered Instant Non-
Dairy Soft Serve Mix).
Manufacturer’s Name:  Brightsong Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.
Date of Introduction:  1986 September.
Ingredients:  Incl. Spray-dried tofu.
How Stored:  Frozen.
New Product–Documentation:  Letter from Richard Rose. 
1987. Sept. 17. This later became Sharon’s Finest Tofu 
Frozen Dessert Mix. Main ingredient was spray-dried tofu.

783. Bringold, Ulrich. 1986. Entwicklung des Tofu-
Marktes in der Schweiz [Development of the tofu market in 
Switzerland]. In: Bernd Lehmann International Consultants, 
comp. 1986. Report of the First International Tofu Products 
Expo, Seminar, and Buffet: Tofu ‘86. 17 p. See p. 10-11. 
Held on 24 Sept. 1986 at the Sheraton Hotel, Arabellastr. 6, 
Munich, Germany. [Ger]
• Summary: Since 1983, Bringold has been product manager 
at Galactina. He is one of the pioneers of European tofu 
marketing. The development of the Swiss tofu market can 
be divided into 4 large stages. 1. Tofu in the Reform trade 
(Reformhandel, Health food stores). In 1981 tofu began 
to be made and sold without much media coverage in 
alternative food stores and Reform Houses. The users were 
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predominantly vegetarians and alternative types. In 1983 
total Swiss production was about 120 tonnes.
 2. The start of the mainstream food trade 
(Lebensmittelhandel). In 1983 the fi rst mainstream 
food stores began to sell tofu. In 1984 Galactina AG 
conducted a regional market test with such stores using a 
fresh pasteurized tofu. An attractive package, numerous 
recipes and suggestions for use, and extensive sampling 
of prepared dishes in the stores were the principal items 
of the promotional campaign. This introduced tofu to 
environmentally- and health-conscious normal consumers. 
The success in sales surpassed all expectations of both the 
manufacturers and the stores.
 3. The conquest of the mainstream market. Then came 
the real breakthrough. The two leading retail chains, Migros 
and Co-op started to carry tofu. The rest of the trade followed 
their example, so that by the end of 1985 all major food 
stores, as well as the Reform Houses and many drug stores 
carried at least one brand of tofu. This was possible because 
of (1) an intensive marketing campaign simultaneously by 
several manufacturers, (2) a fortunate acceptance and its 
own marketing activities by the food trade, (3) the media’s 
taking up the theme, and especially (4) the open attitude of a 
suffi ciently large target public.
 4. Tofu gets fl avor. Observers of tofu have remarked 
that it is now where yogurt stood 20 years ago before it was 
fl avored. In 1986 fl avored tofu products were introduced. 
There are now more than 20 fl avored products on the market, 
from seasoned tofu to Tofu Raviolis, Tofu Sandwich Spreads, 
Tofu Bolognaise, and Tofu Goulash. Even tofu ice cream and 
desserts.
 Note: An English translation of this speech was 
published in the April 1987 issue of Soyfoods (ESFA). 
1(2):23-24. Address: Galactina AG, CH-3123 Belp, 
Switzerland.

784. Chen, Wen-Lian. 1986. Improvement on the storage 
stability of snack tofu. In: F.G. Winarno, ed. 1986. 
International Soyfoods Symposium. xiv + 403 p. See p. 295-
99. Held 16-18 Sept. 1986 in Jogyakarta, Indonesia. [19 ref]
• Summary: Contents: Abstract. Processing of snack tofu. 
Decreasing the water-activity by humectant. Use of oxygen 
absorbant. Use of vinegar solution. Heat treatment after 
packaging. Conclusion. References. Address: Food Industry 
R&D Inst., P.O. Box 246, Hsinchu, Taiwan, China.

785. Food Merchants Advocate (Tarrytown, New York). 
1986. [Prince Mintz of Tofu in carriage promoting Tofutti 
Love Drops]. Sept.
• Summary: A photo shows Mintz riding in a horse-drawn 
carriage with the Duke and Duchess of York look-alikes on 
Fifth Avenue. They were heralded by a choir of trumpeters. 
After reaching the steps of the New York Public Library, the 
“Royal Couple” crowned David “Prince Mintz of Tofu” for 

“his unending effort to reduce cholesterol in the Empire.” 
Mintz provided 10,000 cups of Tofutti Love Drops to the 
noontime throng.

786. Fukushima, Danji. 1986. New development in the 
process of traditional soyfoods in Japan. In: F.G. Winarno, 
ed. 1986. International Soyfoods Symposium. xiv + 403 
p. See p. 21-57. Held 16-18 Sept. 1986 in Jogyakarta, 
Indonesia. [22 ref]
• Summary: Contents: Abstract. Soy milk. Tofu. Soy sauce. 
Miso. Natto.
 Table 1 (p. 28) shows changes in the size of the soymilk 
market in Japan from 1979 to 1985. For each year there are 
statistics for the amount of soymilk sold (in kiloliters), the 
ratio of that amount to the amount sold during the previous 
year, the total retail value in yen, the ratio of the retail value 
that year to the value the previous year, and the ratio of the 
retail value that year to the value in 1979. The amount of 
soymilk sold in million liters is as follows: 1979–6.5 million 
liters. 1980–12.0. 1981–25.2. 1982–54.3. 1983–111.5. 1984–
84.013. 1986–55.354.
 Also contains a detailed analyses of the off-fl avors 
in soymilk. These off fl avors are brought about through 
the hydrolysis of the glycosides by the Beta-glycosidase 
contained in soybeans. Contains 46 fi gures, including many 
photos, fl owcharts, and equipment designs. Address: Food 
Research Inst., Kikkoman Co. Ltd., 339 Noda, Noda City, 
Chiba prefecture, Japan.

787. Fukushima, Danji. 1986. Preservation of traditional soy 
products. In: F.G. Winarno, ed. 1986. International Soyfoods 
Symposium. xiv + 403 p. See p. 267-93. Held 16-18 Sept. 
1986 in Jogyakarta, Indonesia. [25 ref]
• Summary: Contents: Abstracts. Soy sauce and miso. Soy 
milk, tofu, and their related products. References. Address: 
Food Research Inst., Kikkoman Co. Ltd., 339 Noda, Noda 
City, Chiba prefecture, Japan.

788. Gandhi, A.P. 1986. Soypaneer–A substitute for milk 
cheese. Invention Intelligence. Aug/Sept. p. 289. *
• Summary: The author developed a low-cost technology 
for making soypaneer on a commercial scale; it can easily be 
adopted by rural people.
 Note. This is the earliest English-language document 
seen (April 2013) that contains the word “soypaneer” or with 
the word “soypaneer” in the title. Address: PhD, Biochemist.

789. Hoppe, Lynn. 1986. Tofu: Low-fat, low-sodium, 
low-cholesterol wonder food. Better Homes and Gardens 
64(9):69. Sept.
• Summary: A full-page article on tofu in a mainstream 
woman’s magazine. It starts: “Question: We eat a vegetarian 
meal twice a week. I’d like to incorporate tofu, but want to 
know how to use it. T. Folsom, St. Paul, Minnesota.
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 “Answer: For a low-fat, low-sodium, and low-cost 
protein source, tofu, also called bean curd, is a good choice. 
The white, almost tasteless, custardlike food is made from 
soybeans in a process similar to cheese making.”
 After a sidebar and some cooking ideas is a recipe for 
“Tofu omelets.” Address: Des Moines, Iowa.

790. Leufstedt, Goran. 1986. Continuous process for low 
beany taste soybean products. In: F.G. Winarno, ed. 1986. 
International Soyfoods Symposium. xiv + 403 p. See p. 79-
93. Held 16-18 Sept. 1986 in Jogyakarta, Indonesia. [2 ref]
• Summary: Contents: Abstract. Introduction. Continuous 
process systems. Continuous soyfood processes. Soy 
extraction line: Soybean grinding, deactivation of 
lipoxygenase enzymes, fi ber separation, trypsin inhibitor 
deactivation, deaeration/deodorization. Aseptic soy 
beverages. Ultrafi ltration of soy extract. Soy-yogurt. Frozen 
desserts. Tofu. Prepared foods–forming, frying. Residue–
okara. Conclusion.
 In the dairy industry ultrafi ltration (UF) of cow’s milk 
has long been used for continuous concentration of protein. 
UF is also common in the cheese industry for continuous 
production of soft cheese. “As far as I know, no UF plant 
in commercial operation has been reported on soy, but two 
applications are described in the literature: Concentration of 
the protein and diafi ltration, i.e. washing out anti-nutritional 
compounds.” Address: Alfa-Laval South East Asia Pte. Ltd., 
11-Joo Koon Circle, Singapore 2262.

791. McSweeney, Daniel. 1986. Consumer survey 1986. 
Whole Foods. Sept. p. 39-40, 43.
• Summary: This survey appeared as a readership survey in 
the July 1986 consumer-directed EastWest magazine. The 
sample size is not given. The percentage of respondents 
who purchased a type of product at a natural foods during 
the past 12 months, in descending order of popularity and 
by sex: Grains: women 91.1%, men 84.4%. Tofu: women 
85.8%, men 82.2%. Miso: women 72.3%, men 66.6%. Sea 
vegetables: women 68.2%, men 60.0%. Yogurt (dairy): 
women 48.8%, men 44.4%. Nondairy frozen desserts: 
women 45.8%, men 40.0%. Soy milk: women 41.1%, men 
37.7%. Natural meat: women 10.0%, men 11.1%.
 The top 5 reasons for shopping at natural foods stores 
are: Food quality (32.6%), better selection (21.8%), brands 
preferred (15.5%), helpful clerks (9.1%), individual food 
dept. (6.9%).

792. Norman, James. 1986. The gurus of tofu: Legume Inc.’s 
Gary and Chandri Barat are out to change the way Americans 
eat. New Jersey Monthly (Morristown, New Jersey). Sept. p. 
53-56.
• Summary: A large photo shows Gary and Chandri Barat 
with their daughter Athena in the family kitchen at Lake 
Valhalla [New Jersey].

 “Nine years ago, Gary Barat, a 34-year-old self-
described former hippie farmer, lay in his sister’s Florida 
home recuperating from open-heart surgery and thinking 
about what America puts into its collective mouth. All that 
saturated fat. All that salt. All those chemicals. And look at 
what it gets us: heart disease, cancer, high blood pressure, 
too much weight. There just has to be a better way, he 
thought.
 “Barat, a vegetarian, hadn’t assaulted his own body with 
any of those things, mind you–his heart surgery had been 
necessitated by an unusual blood infection–but still, it made 
him think.
 “Not far from his sister’s farm was a small company 
that produced tofu, the unappetizing-looking white soybean 
curd that is packaged like some cheesy substance fl oating 
in water. One day, while Barat and his sister were stocking 
up on their supply of tofu at the nearby plant, he became 
intrigued by the process used to manufacture it.
 “Over the next couple of years, Barat researched the 
historical and spiritual aspects of tofu. During the summer of 
1979, he spent some time at the Indian guru Muktananda’s 
ashram in Fallsburg, New York, where he met Chandri, who 
was to become his wife and partner.
 “’It was business at fi rst sight,’ quips Chandri Barat, a 
coolly tough former commodities trader with an academic 
background–who now serves as president of Legume Inc., 
which produces frozen convenience meals using tofu as the 
main ingredient.
 “The pair set out to make practical use of what Barat 
had learned about tofu: It had been a staple of Zen disciples 
for more than 2,000 years and therefore an integral part of a 
religion that fascinated him and his wife, and it was essential 
to what was regarded in Zen thought as the ‘right livelihood.’
 “’The concept means living by taking as little from 
the earth as possible and giving back as much as possible,’ 
Chandri explains. ‘Soy is a legume. Rather than depleting 
the soil, it enriches the soil with nitrogen. In making tofu, 
you take the bean from the plant, and by a very simple, 
nonviolent process you turn the bean into the food.’
 “’We were determined to change the way Americans 
eat,’ says Barat, who now serves as Legume’s board 
chairman and is also president of the Washington-based 
Soyfoods Association of America. “I was certain that 
soybeans could feed the world, if only we could fi nd a way 
to make tofu attractive as a food.”
 “Today, Legume Inc., headquartered in Montville, 
produces tofu-based frozen convenience meals that taste 
remarkably like the foods they imitate-meals such as 
lasagnas (two different kinds), stuffed shells, cannelloni, 
manicotti, enchiladas, sesame ginger stir-fry, and tetrazzini.
 “All the platters the fi rm produces except one–kofu 
pepper steak, which is made of seitan, a whole-wheat 
derivative–are made primarily of tofu. The company claims 
its products are devoid of such common components as 
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preservatives, chemical additives, and cholesterol and are 
low in calories. Plus, according to a Washington-based 
consumer testing organization, the tofu dishes are remarkably 
nutritious and very low in sodium.
 “With a brand-new line of tofu-based quiches, mousse 
pies, and salad dressings about to appear in supermarkets 
this month, the Barats’ company is still in the red. But their 
business is growing rapidly–more than doubling in some 
years–and investors keep throwing money in their direction. 
The Barats believe their gross will hit the $5 million mark–
their projected break–even point-before the end of fi scal 
year, and they project gross earnings of $10 million next 
year.
 “’We believe tofu has the capacity to become the yogurt 
of the ‘80s,’ Gary Barat says over a lunch of strawberries in 
the modern offi ce complex where the fi rm has maintained 
its headquarters for the past two years. More than a few 
investment advisory newsletters agree.”
 “Bonnie Liebman, the nutrition director for a 
Washington, D.C., lobbying group called the Center 
for Science in the Public Interest, recently rated two of 
Legume’s entrées as among the top fi ve healthiest frozen 
convenience foods in a sample of 360 available in the 
American marketplace.”
 With only about a dozen employees, Legume doesn’t 
seem to have much fat in its manner of doing business, 
either. The Barats determined early in their venture–after 
a nearly disastrous fi rst step that left them with 107 unsold 
chocolate tofu-based pies in May 1980–that they did not 
want to be involved in the actual production and packaging. 
They decided to concentrate their efforts instead on product 
development and market strategies.”
 “The next effort on the tofu trail was the decision to rent 
a kosher bakery in the Crown Heights section of Brooklyn 
during an off night to make a supply of quiches for delivery 
to half a dozen health food stores.
 “’I was driving a cab to make ends meet,’ Barat says. 
‘I’d buy a 100-pound bag of fl our on 14th Street, then try 
to fi nd a fare that would take me close to Crown Heights. I 
wasn’t chairman of anything yet.’
 Then they got to know Dominick Celentano. In late 
1980 the Barats were grossing $500 a week.

793. Nyenhuis, Jacquelyn R. 1986. Tofu for two: Tantalizing 
dishes made from the world’s healthiest form of protein lend 
an ancient Oriental staple a truly American fl avor. Saturday 
Evening Post 258:16-17. Sept.
• Summary: Contains 5 recipes.

794. Product Name:  Organic Tofu [Plain].
Manufacturer’s Name:  Oasis Wholefoods.
Manufacturer’s Address:  Unit 3C, Dart Complex, Steamer 
Quay Rd., Totnes, South Devon, England.  Phone: 0803-
865076.

Date of Introduction:  1986 September.
Ingredients:  Fresh soya milk (water, soyabeans), nigari 
(bittern).
Wt/Vol., Packaging, Price:  227 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Simon Bailey. 
1988. Oct. 10. Company name is now Oasis Wholefoods. 
Phone: 0803-863167. They now make Organic Tofu (plain & 
smoked), Tofuburger, Organic Tempeh. In Dec. 1987 Francis 
Checkley sold the company to I.J. Mohammed.
 Letters from I.J. Mohammed. 1991. Sept. 30 and Oct. 
13. This product was introduced in Sept. 1986. “I was the 
original tofu maker. Lifestream Wholefoods, owned by 
Mr. Francis Checkley, did not make or sell any soyfoods; 
they only sold nutritional yeast imported from America. 
Lifestream occupied part of the Unit 3C complex. In Dec. 
1987 Francis Checkley sold his share of the ownership of 
Oasis Wholefoods to me, so that I owned 100% of Oasis, 
as I still do. I felt like the father of the new project and 
Mr. Checkley was basically my fi nancier. As far as I know 
Lifestream Wholefoods are no longer trading.” Label sent 
by I.J. Mohammed. 1991. Sept. 30. 3 by 2 inches. Pea green 
on yellow. Illustration of palm trees. “A source of protein, 
calcium, phosphorus, potassium & all essential amino acids.”

795. Plenty Bulletin (Summertown, Tennessee). 1986. 
Jamaica soy. 2(3):1-3. Fall. [5 ref]
• Summary: “Recently, the Jamaican Government has 
launched an aggressive agricultural program (titled ‘AGRO 
21’) which is designed to boost production of foods that can 
be grown locally, in order to decrease the need for precious 
foreign exchange... Consequently, soybean production has 
been conceived as one of the top priorities by the Ministry 
of Agriculture. Ironically the plan focuses on the use of 
soybeans to provide cooking oil and animal feed... With 
the participation of the Israelis and other foreign investors, 
soybeans are fast becoming one of the major fi eld crops on 
the island...
 “In 1983, Plenty USA’s sister organization, Plenty 
Canada, established an agricultural project on the north-
central coast of Jamaica. Craig Bialick, an agronomist and 
soy foods technician who had worked 3 years with Plenty’s 
soy projects in Guatemala in the late 1970’s, was hired by 
Plenty Canada for the Jamaica project.
 “Craig spent 15 months in Jamaica, June 
1984-September 1985... He organized a school lunch 
program and set up a soy foods processing training center 
in Claremont, St. Ann. He also carried out numerous ‘soy 
demonstrations’ wherein local participants were taught how 
to prepare soy foods using only the facilities available in 
their home kitchens. 107 of these public demonstrations 
reached over 6,000 people from 4 different parishes on the 
island. Typical locations were schools, churches, clinics, 
youth clubs and weekly markets.”



Tofu & Tofu Products (1985-1994)   203

© Copyright Soyinfo Center 2022

 The Country Farmhouse Project in Kingston, Jamaica 
is run with the help of two Jamaican young people, 
Rasino D’Aguilar and his wife, Mohi. This small-scale 
cottage industry, which has been in business for 1 year 
on a shoestring budget, makes soy ice cream, tofu, soy 
mayonnaise, and a variety of okara burgers. Some of their 
products are sold at a weekly market sponsored by the 
Jamaica Vegetarian Society.
 Photos show: (1) Jamaican kids making soy ice cream 
in Kingston. (2) Rasimo D’Aguilar preparing soymilk for 
making tofu at the Country Farmhouse kitchen in Kingston, 
Jamaica.

796. Plenty Canada. 1986. Plenty Canada: Our 10th year of 
service–self-help projects in the developing world since 1976 
(Brochure). Lanark, Ontario, Canada. 10 panels. Back and 

front.
• Summary: Includes a detailed discussion of Plenty 
Canada’s projects in the Quthing Valley, Lesotho–which is 
inside (landlocked by) the Republic of South Africa. Lesotho 
gained independence in 1966.
 Black and white photos show: (1) Half of the Village 
Technology Training Center, a round mud-brick building 
with a conical thatched roof, with solar electric cells and 
a solar water heater on the roof. (2) Two Basotho village 
women at the Soy Centre inside this building; one is 
weighing tofu. (3) The village spring, which Plenty Canada 
tapped and piped clean water to the village for drinking, 
cooking, and irrigation. Address: Plenty Canada, R.R. 3, 
Lanark, ON K0G 1K0, Canada.

797. Rice, Judy. 1986. E-B sterilization & new product 
marketing–Main themes at aseptic conference. Food 
Processing (Chicago) 47(9):73-75. Sept.
• Summary: About the Aseptipak ‘86 convention in Atlanta, 
Georgia–the fourth annual aseptic packaging conference.
 In the section titled “Aseptic tofu” Art Mio discusses 
Morinaga Nutritional Foods. It wasn’t until 1984 that 
Morinaga began investigating the possibilities of setting 
up an offi ce in the USA. Morinaga Nutritional Foods, Inc. 
was formed as a subsidiary of the Japanese dairy products 
manufacturer, Morinaga Milk Industry Co., and established 
a base offi ce in Los Angeles (California) in May 1985. In 
October 1985 the company began to roll-out its aseptic tofu 
in the USA. The Produce Marketing Association (PMA) 
helped Mio to meet face to face with tofu buyers across the 
nation. He discovered the tofu had reached every corner 
of the U.S. supermarket industry, but that buyers “all had 
handling and spoilage problems with the plastic tub, water-
packed, poly fi lm-sealed tofu. All indicated an interest in a 
non-spoilable, refrigeration-not-required tofu. Of course, 
most couldn’t believe it.”
 Mio concluded by noting that although most of 
Morinaga’s sales are still with their Asian trade, supermarket 
sales as a percentage of total sales are steadily growing. A 
photo shows Art Mio.

798. Robertson, Laurel; Flinders, Carol; Ruppenthal, Brian. 
1986. The new Laurel’s kitchen: A handbook for vegetarian 
nutrition and cookery. Berkeley, California: Ten Speed Press. 
512 p. Foreword by Sheldon Margen, M.D. Professor of 
Public Health Nutrition. University of California, Berkeley. 
Illust. Index. 23 cm. Original ed. published Sept. 1976. [234* 
ref]
• Summary: Contents: Preface (by Laurel). Introduction: The 
work at hand (Carol Flinders). Recipes and menus (includes 
500 recipes): Bread, breakfast, lunch, dinner, salads, soups, 
vegetables, sauces & such, heartier dishes, grains & beans, 
desserts, menus. A handbook of nutrition: Introduction: The 
search for an optimal diet (Brian Ruppenthal), The New 
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Laurel’s Kitchen food guide. Special concerns: Pregnancy, 
infancy & early childhood, controlling your weight, nutrition 
in later years, sports (athletic activities), the vegan diet, diet 
against disease. The nutrients: The energy-yielding nutrients, 
vitamins & minerals, food processing, conserving nutrients 
in the kitchen, suggestions for further reading, recommended 
dietary allowances, nutrient composition of foods. Address: 
Blue Mountain Center of Meditation, Petaluma, California.

799. Rose, Richard. 1986. Only one type of tofu is calcium-
rich (Letter to the editor). Vegetarian Times. Sept. p. 6.
• Summary: “’Calcium-Rich and Udderly Dairy-Free 
Recipes’ (May issue) says tofu is a good source of calcium. 
This is both true and false. In tofu, the calcium comes from 
the coagulant. Tofu that has been curded with calcium 
sulfate or calcium chloride is, in fact, a very good source of 
calcium, often equal to milk, ounce for ounce. However, tofu 
that has been curded with nigari (magnesium chloride) is 
actually a very poor source of calcium. Most tofu carried in 
supermarkets is curded with calcium, and most natural food 
store tofu seems to be curded with nigari-type coagulants. 
Of course, all one must do is check the ingredient list. 
And remember, the fi rmer the tofu, the more nutrition it 
provides.” Address: Brightsong Foods, Petaluma, California.

800. Shurtleff, William; Aoyagi, Akiko. 1986. Soybeans: 
Protein source for now and the future. REACH Newsletter 
(Danigra, Belize). Sept. p. 1-8. [1 ref. Eng]
• Summary: Summary by Charles D. Watson of Chapter 
1 of The Book of Tofu by Shurtleff and Aoyagi. Address: 
Soyfoods Center, Lafayette, California.

801. Product Name:  Antonio’s Simply Natural Tofu 
Pasta (Non-Dairy Fresh Frozen Pasta Made with Tofu) 
[Tofu Cheese Ravioli, Tofu Cheese Manicotti, Tofu Cheese 
Stuffed Shells, Tofu Linguini, Tofu Spinach Fettuccine, Tofu 
Vegetable Cavatelli, or Tofu Cheese Tortellini].
Manufacturer’s Name:  Simply Natural, Inc.
Manufacturer’s Address:  P.O. Box 295, Norma, NJ 08347.  
Phone: 609-691-5866.
Date of Introduction:  1986 September.
Wt/Vol., Packaging, Price:  16 oz plastic containers, 12 per 
case.
How Stored:  Frozen.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1986. Oct. p. 18. “So Who Needs Cream 
Cheese Any More? Mama Would Approve. We did it! Simply 
Natural has created for you the fi rst, premium quality, non-
dairy fresh frozen pasta made with tofu. We’ve combined it 
with our Soft Tofu Cheese (launched in May 1985) to come 
up with fi ve exciting new products–Tofu Cheese Ravioli, 
Tofu Cheese Manicotti, Tofu Cheese Stuffed Shells,...” A 
photo shows two packages of “Soft Tofu Cheese.” Around 
the edges of this ad is written “Soft Tofu Cheese.’

 Spot in Soyfoods Newsletter. 1987. 1(4):6. Added 
Tortellini. 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.
 Note: This is the earliest English-language document 
seen (Oct. 2013) that uses the term “Tofu Cheese” to refer to 
a Western-style soy cheese.

802. Speck, Peter. 1986. Tofu: Herstellung, Eigenschaften 
und Vorteile [Tofu: Production, characteristics, advantages]. 
In: Bernd Lehmann International Consultants, comp. 1986. 
Report of the First International Tofu Products Expo, 
Seminar, and Buffet: Tofu ‘86. 17 p. See p. 7-9. Held on 24 
Sept. 1986 at the Sheraton Hotel, Arabellastr. 6, Munich, 
Germany. [Ger]
• Summary: “The American tofu boom spread to Europe at 
the beginning of the 1980s. Initially only small companies 
made tofu, but now the trend is toward larger scale industrial 
production.” An example of this is Galactina in Switzerland. 
Speck has been technical director at Galactina since 1981. 
He is one of the leading tofu specialists in Europe. Address: 
Galactina AG, CH-3123 Belp, Switzerland.

803. Product Name:  The Ultimate Tofu (Non-Dairy Frozen 
Dessert).
Manufacturer’s Name:  Ultimate Tofu, Inc., of Mississauga 
and Eplett Dairies Co. Ltd. (The).
Manufacturer’s Address:  Brampton, Ontario, Canada.
Date of Introduction:  1986 September.
How Stored:  Frozen.
New Product–Documentation:  Foodservice & Hospitality 
(Toronto). 1986. Sept. This company is the fourth largest 
dairy in the province.

804. Product Name:  Vegemite. Concentrated Yeast Extract.
Manufacturer’s Name:  Vegemite (Importer). Made in 
Australia.
Manufacturer’s Address:  16247 Illinois St., Paramount, 
CA 90723.  Phone: (213) 633-2222.
Date of Introduction:  1986 September.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1986. Sept. p. 81. “Vegemite gives food a 
mighty healthy fl avor.” It has existed in Australia for over 65 
years. Replaces high sodium bouillon cubes. “It adds zip to 
tofu.” An illustration of the jar and label is shown.
 Ad (quarter page, black and white) in Whole Foods. 
1987. May. p. 133. Company is now Australasia Ventures, 
2882 Gundry Ave., Long Beach, CA 90806. Same ad as 
1986.

805. Ashraf, Hea-Ran Lee. 1986. Formerly obscure, tofu 
now common. Southern Illinoisan (Carbondale, Illinois). 
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Oct. 1.
• Summary: Contains recipes for tofu in Greek Salad and 
Onion Dill Dip. Address: Asst. Prof., Animal Science, Food 
& Nutrition, Southern Illinois Univ., Carbondale.

806. Paugh, Carolyn. 1986. Marjon Tofu Yogurt surprises 
Journal panel with its taste. Journal (Jacksonville, Florida). 
Oct. 8.
• Summary: A taste panel gave the product high marks. It is 
not clear what this product is made of. Is it soymilk yogurt or 
something completely new? How can one make yogurt from 
tofu? Is it fermented?

807. Times (Anchorage, Alaska). 1986. Small Business 
Administration lauds Northland Soy owner [Bernie 
Souphanavong]. Oct. 9.
• Summary: Bernie Souphanavong started his tofu company 
in 1980 with an SBA loan. Northland Soy Products, now 
located at 2021 Spar Ave. in Anchorage, produces 8,000 lb/
week of tofu with a staff of six, including Souphanavong 
and his wife. A large photo shows Souphanavong putting 
price stickers on packs of tofu. Address: 2021 Spar Ave., 
Anchorage, Alaska.

808. Toyo Shinpo (Soyfoods News). 1986. [Tofu hot dogs or 
frankfurters can be made cold. Nishikawa Shoten suggests 
new protein binding technique using tofu with meat]. Oct. 
11. p. 6. [Jap; eng+]
• Summary: Product contains 42.2% regular tofu, 22.6% 
cooked pork, 16.9% fi sh meat, 7% starch, 3.4% oil, 2.9% 
sugar, 1.5% egg white, 1.35% natural seasoning, 1.25% salt, 
0.9% spices.

809. Toyo Shinpo (Soyfoods News). 1986. Takai seisakusho. 
Honsha kôjô o kaichiku. Sukurappu ando birudo hoshiki. 
2-3 nen go o medo ni [Takai Tofu & Soymilk Equipment 
Co. rebuilding its main factory in place using the scrap and 
build method. It should be fi nished in 2-3 years]. Oct. 11. p. 
1. [Jap; eng+]
• Summary: It will continue at the same location and 
address.

810. Downing, T. 1986. Jofu fi ghting shelf wars at 
supermarkets. Enterprise (The) (Brockton, Massachusetts). 
Oct. 12.
• Summary: The company has spent about $750,000 this 
year on advertising Jofu. Tomsun is going public next month 
with over-the-counter sale of one million shares. Tomsun’s 
1985 sales (of all products) were $2.8 million.

811. 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. 03-591-
7451) 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.

812. Toyo Shinpo (Soyfoods News). 1986. Zenkoku shuyô 
toshi no tôfu seihin nenkan kônyû kingaku [Annual amount 
and value of tofu consumed per household in Japan, by 
cities]. Oct. 21. p. 1-2. [Jap; eng+]
• Summary: In 1985 the average household bought 88.5 
cakes of tofu costing 7,337 yen. The average price/cake 
was 79.6 yen. Compared with 1970 the number of cakes 
rose 0.5%, the amount spent rose 3.05-fold, and the cost of 
one cake rose 2.88 fold. In 1985, of the total money spent 
on soyfoods per household (13,435 yen), 58% was spent 
on regular tofu, 30.2% on fried tofu (pouches and burgers), 
12.3% on natto, and 2.8% on other soyfoods. Cities with 
the highest consumption of tofu per household are Morioka 
(122.7 cakes), Toyama (115.7), Kagoshima (105.1), 
Kokushima (105.0), Tottori (102.3). Tokyo is in 29th place 
with 87.5 cakes.
 In 1985, foods with the fastest growing consumption 
per household compared with 1970 were: coffee and cocoa 
+116.6%, prepared foods +63.9%, processed meats 47.0%, 
raw meats 35.4%, foods eaten away from home +34.6% and 
oils/fats +34.5%. Those decreasing the most rapidly are: rice 
-34.3%, processed seafoods (e.g. kamaboko) -29.0%, fresh 
fi sh and shellfi sh -21.1%, eggs -13.4%, milk -10%, soyfoods 
-3.7%.

813. Times of India (The) (Bombay). 1986. City notes: 
Universal Solvex. Oct. 25. p. 10.
• Summary: Universal Solvex, incorporated in 1982, will 
enter the capital market on May 26 with a public issue of 6.1 
lakh [610,000] equity shares of Rs. 10 each. The company 
is presently implementing a project in Piliphit, Uttar 
Pardesh, for the manufacture of vegetable oils using solvent 
extraction; the plant has an annual capacity of 36,600 tonnes 
in terms of rice bran, soyabean, salseeds [sal-seeds: the seeds 
of Shorea robusta], oilcakes. Trial runs are expected to start 
in December, with commercial production shortly thereafter.
 In the north, this is the fi rst soya plant with state of the 
art double rotary extraction technology from Extractions 
Technik, West Germany, the world leader in designing plants 
for vegetable oil extraction.
 The company plans to add a refi nery and then to 
diversify into winterised edible soya oil, soya milk, curd 
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[tofu] cheese, and lecithin.

814. John Naisbitt’s Trendletter (Washington, DC). 1986. 
Tofu, the yogurt of the ‘80s. 5(21):4-5. Oct. 30.
• Summary: A summary of Soyfoods Industry and Market: 
Directory and Databook by Shurtleff and Aoyagi. Shows that 
the U.S. tofu market has grown at 15% a year since 1978.

815. Wilson, Suzanne. 1986. Talk about tofu: Behind 
the scenes at Tomsun. Hampshire Life (Northampton, 
Massachusetts). Oct. 31. p. 6-8, 11-12.
• Summary: Tomsun Foods now makes 3.5 million lb/year 
of tofu. To make Jofu, a non-fermented yogurt-like product, 
silken tofu is homogenized, cooled, mixed with a stabilizer, 
corn oil, and fructose, cooked to consistency of pudding, 
cooled, and mixed with fruit in a fruit feeder. More than $1 
million has been spent over the past 2.5 years to develop 
Jofu. Jofu is sold in 6-ounce cups. Weekly production is 
150,000 cups. Slogan for the ad campaign is “Beyond 
Yogurt.” The fi rst Jofu was sold to Massachusetts health food 
stores in Dec. 1985.

816. Fangauf, K.W. 1986. Bedeutung der Sojabohne 
und Sojaprodukte fuer die Welternaehrung [Signifi cance 
of the soybean and soya products for world nutrition]. 
Schriftenreihe aus de Fachgebiet Getreidetechnologie No. 8. 
p. 9-23. Sojaprodukte: Herstellung und Verwendung. [15 ref. 
Ger]
• Summary: Discusses history of the soybean, cultivation 
and composition, the world industry for soybean production, 
consumption, and products, world production of soy oil 
and competing oils, trends in the use of soy products (incl. 
soymilk and soymilk products, soy sauce, tofu, miso, and 
tempeh; table based on Shurtleff & Aoyagi 1983), results of 
Hamburg poll (American Soybean Assoc. 1982) on attitudes 
of German consumers toward qualities and use of soya 
(e.g., price, nutritional value, good protein source, versatile, 
healthful, recommended by a doctor, good for young people), 
conclusion. Address: American Soybean Assoc., Hamburg, 
West Germany.

817. Product Name:  Tofu [Oriental (4-piece pillow shapes), 
Soft, or Firm]. Fried Tofu Puffs. Soymilk (Sweetened).
Manufacturer’s Name:  Fully, Inc. Renamed Fully Foods 
by Sept. 1998.
Manufacturer’s Address:  400 N.E. 67th, Bay D, Miami, 
FL 33138.  Phone: 305-758-3880.
Date of Introduction:  1986 October.
New Product–Documentation:  Letter from Manny Wong. 
1989. Sept. Talk with Manny Wong. 1991. May 16. His 
company started in Miami in Feb. 1978 making mung bean 
sprouts. In 1983 they diversifi ed into soy sprouts. In Oct. 
1986 they moved into a larger building at their present 
address in Miami (400 N.E. 67th) and added a new division 

to their company, to make tofu and soymilk. In October 
they introduced three textures of tofu: Oriental (Chinese 
style), Soft (Japanese style), and Firm (American style). 
The American style is fi rmer than the Chinese style. At the 
same time they introduced Fried Tofu Puffs and a sweetened 
soymilk. His father-in-law started this tofu business in New 
York as Fong-On on Mott Street in the 1930s. There was an 
owner buyout and the company name was been changed to 
Fong-Inn, and then to its present name Fong-Inn Pastry. As 
of May 1991, the company has little competition in Miami. 
They consume 6.5 tons/month of soybeans.
 Gonzalez-Pando, Miguel. ed. 1996. Greater Miami: 
The spirit of Cuban enterprise. Fort Lauderdale, Florida: 
Copperfi eld Publications, Inc. This book (p. 168) discusses 
Fully, Inc. a soyfoods company in Miami, Florida. The 
founder, Manny Wong, and his bride, Sylvia, moved back to 
Miami in 1978 and launched Fully, Inc. with his brother-in-
law Dennis Marr.
 Form fi lled out by Manny Wong. 1998 Sept. 3. The 
company name is now Fully Foods. Manny’s family 
comes from Cuba. He now says he started making tofu in 
April 1987. Accompanying the form is an article about his 
company, with a photo of Manny, his wife and 3 children.

818. Greene, Barbara S. 1986. Richard T. Alberti: Turning 
pasta into profi ts. Business J. of New Jersey Magazine 
(Jamesburg). Oct. p. 113-15.
• Summary: “Richard T. Alberti fi gures there’s a lot of dough 
to be made in the pasta business. That’s why he signed on 
last year as head of Famiglia Industries Inc., producers and 
distributors of a quality line of pasta and sauces.” In 1984 
nearly $1,200 million worth of pasta was sold nationwide. 
However as of 31 Oct. 1985 Famiglia was $1.4 million 
in the red. However Alberti, now the chairman and CEO 
of Famiglia, hopes to change all that by turning pasta into 
profi ts. “He might be just the man to do it, too, based on 
his track record. As the former executive vice president 
for franchising Tofutti Brands Inc., Alberti was largely 
responsible for the company’s Tofutti frozen dessert success 
story. Alberti guided the nationwide distribution of Tofutti 
and watched sales climb from $300,000 to $17 million in 
less than two years.
 “In 1985, a small group of investors called the Walnut 
Capital Group wooed Alberti away from Tofutti, presenting 
him with the challenge of improving Famiglia’s sales. In 
March, Famiglia raised $2.7 million through an initial public 
offering.
 “For the very nutrition-conscious, Famiglia plans to 
offer Tofu Classics, tofu-fi lled pasta products, including 
ravioli, manicotti, stuffed shells and crepes. A note in the 
company’s prospectus states that the cholesterol- and lactose-
free tofu, or soybean, products elicited a favorable response 
when they were introduced at a consumer food show earlier 
this year at the Nassau Coliseum.
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 “The unusual thing about Famiglia’s products is that 
they will all be certifi ed kosher.” A photo shows Alberti.

819. Product Name:  Gunther Enzyme-Modifi ed Soy 
Proteins.
Manufacturer’s Name:  Gunther Products Div., A.E. Staley 
Manufacturing Co.
Manufacturer’s Address:  2200 E. Eldorado St., Decatur, 
IL 62525.
Date of Introduction:  1986 October.
New Product–Documentation:  Spot in Prepared Foods 
(Chicago). 1986. Oct. “Enzyme modifi ed for action and tofu 
to beat. For the very latest in trends, Staley instant dry tofu 
products offer the characteristics and properties of fresh tofu 
with all the versatility of dried products.”

820. Guzman, Gabriel J.; Murphy, Patricia A. 1986. 
Tocopherols of soybean seeds and soybean curd (tofu). J. of 
Agricultural and Food Chemistry 34(5):791-95. Sept/Oct. 
[34 ref]
• Summary: Alpha-, gamma-, and delta-tocopherols from 
soybean seeds and soybean curd were extracted, separated, 
and quantifi ed by high-performance bonded normal-phase 
liquid chromatography.
 “Processing of soybeans into tofu results in a loss of 
vitamin E (47% and 30% for two varieties analyzed), but the 
tofu is a greater source of tocopherols than the soybeans on a 
dry basis. Storage of the curds for 15 days under commercial 
conditions does not affect vitamin E content.” Address: Dep. 
of Food Technology, Iowa State Univ., Ames, Iowa 50011.

821. Jain, Manoj. 1986. Proposal for an integrated soy 
nutrition educational program in Madhya Pradesh, India. 
Boston, Massachusetts: Plenty International. 10 p. [10 ref]
• Summary: Recently, Jain (the author) conducted a 3 
month soy nutrition program in 15 villages in Indore District 
(M.P.), India. Jain developed a 40-page training manual 
for a two day training program. The project will be done 
in conjunction with Bharti Gramin Mahila Sang, (BGMS) 
a non-profi t voluntary organization funded in part by the 
government.

822. Lampert, Junko. 1986. The tofu cookbook: Recipes for 
traditional and modern cooking. Chronicle Books, 1 Hallidie 
Plaza, Suite 806, San Francisco, CA 94102. 97 p. Illust. 
Index of recipes. 26 cm. [Eng]
• Summary: Includes 55 recipes and many color photos. 
Address: Japan.

823. Legume, Inc. 1986. Legume is growing... your profi ts 
will too. Stay healthy and wealthy (Ad). Natural Foods 
Merchandiser. Oct. p. 14.
• Summary: New products include creamy spoonable salad 
dressings and sandwich spread, tofu muffi ns and cakes, plus 

(non-soy) meatless pepper steak with kofu (wheat gluten). 
Address: 150 Bloomfi eld Ave., Verona, New Jersey 07044.

824. Product Name:  Legume Light Dressing [Russian 
Style, Mustard Dill, French Style, or Creamy Italian].
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  170 Change Bridge Road A-4, 
Montville, NJ 07045.  Phone: (201) 882-9190.
Date of Introduction:  1986 October.
Ingredients:  Creamy Italian: Tofu, red wine vinegar, soy 
oil, apple juice concentrate, salt, gum tragacanth, garlic, 
onion, spices, red pepper, lemon juice concentrate, lecithin, 
carrageenan.
Wt/Vol., Packaging, Price:  12 fl uid oz glass jar with twist-
off metal lid.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1986. Oct. p. 14. “Legume is Growing... 
Your Profi ts Will Too. Stay Healthy and Wealthy. Rich 
creamy, shelf-stable, spoonable salad dressings and sandwich 
spread.” Ad in Natural Foods Merchandiser. 1987. March. 
p. 59. “Indulge Yourself! Legume Light Dressings and Light 
Mayo Spread have only 1/5 the calories of traditional salad 
dressings, are all natural–and no cholesterol at all.”

825. Product Name:  Legume Light Mayo Spread.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  170 Change Bridge Road A-4, 
Montville, NJ 07045.  Phone: (201) 882-9190.
Date of Introduction:  1986 October.
Ingredients:  Tofu, apple cider vinegar, soybean oil, apple 
juice concentrate, gum tragacanth, salt, spices, lecithin, 
carrageenan, natural fl avor.
Wt/Vol., Packaging, Price:  12 fl uid oz jar with metal twist-
off lid.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1986. Oct. p. 14. “Legume is Growing... Your 
Profi ts Will Too. Stay Healthy and Wealthy.” Ad in Vogue. 
1987. Jan. Ad in Natural Foods Merchandiser. 1987. March. 
p. 59. “Indulge Yourself! Legume Light Dressings and Light 
Mayo Spread have only 1/5 the calories of traditional salad 
dressings, are all natural–and no cholesterol at all... It gives 
a dazzling taste to tuna salad... Or spoon it on poultry or 
fi sh. At Bloomingdale’s.” “Has 75% fewer calories than the 
leading mayonnaise and 40% fewer calories than the leading 
light mayonnaise” [Note: Impossible].

826. Product Name:  Legume Tofuffi n (Tofu Muffi n) 
[Raisin Bran, or Blueberry].
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  170 Change Bridge Road, A-4, 
Montville, NJ 07045.  Phone: (201) 882-9190.
Date of Introduction:  1986 October.
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Ingredients:  Blueberry: Whole wheat fl our, honey, tofu, 
water, blueberries, soybean oil, non-aluminum baking 
powder, baking soda, salt, cinnamon.
Wt/Vol., Packaging, Price:  4¼ oz individually wrapped in 
cellophane envelope. Retails for $0.99 each.
How Stored:  Unrefrigerated and perishable.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1986. Oct. p. 14. “Legume is Growing... 
Your Profi ts Will Too. Stay Healthy and Wealthy.” Leafl et, 
color, 8½ by 11 inches. “Tofuffi n–The Meal in a Muffi n. The 
moistest, most delicious muffi n you’ve ever had the pleasure 
of eating.”
 Spot in Natural Foods Merchandiser. 1987. March. 
p. 115. “Muffi n mania.” “Legume has revolutionized the 
ordinary muffi n and created the Tofuffi n... which comes 
frozen and may be displayed on your countertop, where it 
has a 6-day shelf life.”

827. Product Name:  Legume Double Delicious Mousse 
Pies (with Tofu) [Double Chocolate, or Lemon Orange].
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  170 Change Bridge Road, A-4, 
Montville, NJ 07045.  Phone: (201) 882-9190.
Date of Introduction:  1986 October.
Wt/Vol., Packaging, Price:  10 inch, 38 oz size.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et: Cafe Legume. No 
mention of tofu in the blurb.

828. Product Name:  Marjon Tofu Yogurt [Raspberry, 
Strawberry, or Tropical Fruit].
Manufacturer’s Name:  Marjon Specialty Foods.
Manufacturer’s Address:  3508 Sydney Rd., Plant City, FL 
33566.
Date of Introduction:  1986 October.
Ingredients:  Incl. silken tofu, yogurt cultures.
Wt/Vol., Packaging, Price:  Plastic cup with peel-off foil 
top.
How Stored:  Refrigerated.
New Product–Documentation:  Paugh. 1986. Journal 
(Jacksonville, FL). Oct. 8. “Marjon Tofu Yogurt Surprises 
Journal Panel with Taste.” Product Alert. 1986. Oct. 13. “A 
confusion of products. How can 100% tofu be yogurt?” Soya 
Newsletter. 1988. July/Aug. p. 12. The product was on and 
off the shelf in Florida supermarkets within a few months. 
The expenses of stocking the product in the dairy department 
of supermarkets were more than the company could bear. 
The company was required to buy back any product that 
didn’t sell.
 Talk with Marcia Miller of Marjon. 1993. April 28. To 
make this product they curded rich soymilk with nigari in 
a large vat to make silken tofu, then they added a bacterial 
culture, homogenized it, and let it culture overnight. She 
loved the product but when they tried to sell it next to dairy 

products, no one in the store wanted to cooperate. The 
company lost $250,000 on the venture.

829. Medoff, Marc. 1986. Independent lab tests prove 
Soyarella hoax; Large quantities of casein found in so-called 
“soy” cheese. Whole Life. Oct. p. 54-56. [2 ref]
• Summary: “An eight-month Whole Life investigation has 
determined that the highly popular ‘soy’ cheese substitute 
called Soyarella is in fl agrant violation of state and federal 
law for failing to disclose that casein, an animal product, 
is one of its primary ingredients.” The product contains 
about 15% casein, though the ingredients listed on the label 
(a photo of which is shown) are “soy milk, water, soy oil, 
vegetable gum, vegetable renin, salt.” James Harper and 
Nature’s Best of Osseo, Michigan, are strongly suspected of 
being the “source” for Soyarella. Neshaminy Valley Natural 
Foods of Huntingdon Valley, Pennsylvania, is the exclusive 
agent for distribution in the northeast.

830. Product Name:  Tofu Manicotti.
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 October.
Ingredients:  Cooked whole wheat manicotti. Pasta, tomato, 
tofu, spinach, onion, mushroom, garlic, ginger roots, soy oil, 
honey, sherry, arrow roots, salt, pepper, spices, basil, parsley, 
and oregano.
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. Label. 1987. Dot matrix printed on white.

831. Moll, Lucy; Barrett, Mariclare. 1986. Then and now: 
Authors of the best [vegetarian] cookbooks. Vegetarian 
Times. Oct. p. 26-31, 46, 54. [10 ref]
• Summary: Includes: The Hurd’s and Ten Talents, Ed 
Brown and The Tassajara Recipe Book, Francis Moore 
Lappé and Diet for a Small Planet, Louise Hagler and The 
Farm Vegetarian Cookbook plus Tofu Cookery, Annemarie 
Colbin and The Book of Whole Meals, Mollie Katzen and 
The Moosewood Cookbook, William Shurtleff & Akiko 
Aoyagi and The Book of Tofu, Laurel Robertson and 
Laurel’s Kitchen, Kathy Hoshijo and Kathy Cooks Naturally, 
Anna Thomas and Vegetarian Epicure. Address: Chicago, 
Illinois.

832. Product Name:  Nasoya Creamy Tofu Dressing [Dill].
Manufacturer’s Name:  Nasoya Foods, Inc.
Manufacturer’s Address:  23 Jytek Park, (P.O. Box 841), 
Leominster, MA 01453.
Date of Introduction:  1986 October.
Wt/Vol., Packaging, Price:  12 oz glass jar.
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How Stored:  Shelf stable.
New Product–Documentation:  Letter from Sjon Welters. 
1989. July 24. The dill fl avor was introduced in about Oct. 
1986.

833. Schrot & Korn (W. Germany). 1986. Im portrait: 
Soyastern und tofu [A portrait: Soyastern and tofu]. Oct. p. 
18. [Ger]
• Summary: Soyastern is one of the oldest tofu companies 
(Tofurei) in Germany. It all started in 1982 in the rooms 
of a former butcher shop in Siegburg. A collective of 3-4 
people, who previously had worked mostly with their heads, 
it began to produce tofu in small amounts. There was a 
strong demand from natural food stores (Naturkostläden) 
and it soon became a full-time job. In 1985 they moved to 
larger quarters in Köln (Cologne). Contains 9 photos of the 
Soyastern production process and plant. Schrot und Korn is 
a natural foods magazine. Address: Cologne, West Germany. 
Phone: 02 21/170 15 81.

834. S.D. 1986. Duel lait/soja, où en est-on? [The duel 
between milk and soya: Where are we?]. RIA–Technicien de 
Lait. Sept/Oct. p. 12-15. [3 ref. Fre]
• Summary: On page 1 is a large cartoon showing a startled 
dairy cow, standing beside a pail of milk, watching the 
invasion of an army of upright snake-like or sprout-like 
creatures, each with slanted eyes and wearing a conical 
Chinese-type hat, and bearing a banner “Yellow Peril.” The 
large text reads: At this time of milk quotas, imitation milk 
products and their derivatives make French dairy producers 
afraid. France has adopted a very restrictive policy toward 
them, while the European Commission insists that they be 
allowed to be sold freely.”
 An estimated 60,000 tonnes of imitation products 
are consumed today in the EEC. A French law of 24 June 
1934 prohibits in France the production, sale, import, or 
export of all products that imitate cream, cheese, powdered 
milk, condensed milk, ice cream, etc. The French Ministry 
of Agriculture still supports this law and demands strict 
regulation of imitation dairy products. The European 
Commission’s position advocating free trade and freedom 
of choice for consumers was fi rst set forth in the spring of 
1984 and upheld in April 1986. The regulation of imitation 
products within the EEC varies widely. Belgium is the most 
liberal. The UK and Ireland allow these products but place 
emphasis on labeling. Denmark, Germany (RFA) and the 
Netherlands are opposed to imitation products but make 
allowances for things like coffee whiteners. Italy and France 
are not much concerned. France and Luxembourg prohibit 
them fi rmly.
 But it is diffi cult to defi ne exactly what products 
are imitations. The problems started in 1869 when the 
Frenchman Hyppolitte Mauries [sic, Hippolyte Mège] was 
issued a patent for margarine. Soymilk (“lait de soja,” a term 

which is clearly a misnomer) is one of the clearest imitation 
products; 9-10 million liters were consumed in the EEC in 
1983. This is not much compared with 30,000 million liters 
of cow’s milk. Tofu can be used as a substitute for meat and 
fi sh. An estimated 5,000 tonnes are consumed yearly in the 
EEC, not much, but the market seems to have a promising 
future in part due to tofu’s excellent nutritional properties. 
Yet it can also be used in place of milk and cheese. The 
main tofu makers in France are Sojadoc and Soy (in Cerny). 
Soy uses soybeans grown organically in southwest France. 
Labels of 3 of Soy’s products (Croque Tofou in Leek/Ginger, 
Mushroom, and Emmenthal fl avors) are shown. In the USA 
the tofu market is making rapid progress, growing at 15-20% 
a year and having 181 producers.
 Coffee whiteners are also a problem. In the USA 
100,000 tonnes are made. In the UK, Carnation has 80% of 
the market and is the sole producer in Belgium. In the UK 
production has grown 20% a year, from 2,850 tonnes in 1978 
to 6,700 tonnes in 1984. Still another problem is imitation 
cheeses. In the USA in 1984 they represented more than 5% 
of the total cheese market, estimated to grow to 12.5% by 
1990.
 Little by little soy-based imitation products are gaining 
ground. Recently soyfoods producers have organized the 
European Soyfoods Association to defend their interests 
against unfriendly regulators. They held a conference 
at Dravail on 13-14 March 1986. The association is 
headquartered in Paris and Philippe Vandemoortele of Alpro 
is its head. Its secretary general is Guy Coudert, director 
of communication and marketing at ONIDOL, the French 
national interprofessional oilseeds organization (Organisation 
Nationale Interprofessionelle Oléagineux). Address: France.

835. Shurtleff, William. 1986. The man who introduced 
David Mintz to tofu and soy ice cream: Pesach Lazaroff. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 4 p. 
Oct. Unpublished manuscript.
• Summary: This fascinating account, based on a written 
chronology of events that Lazaroff began to keep in the 
summer of 1979, sets the record straight on when and how 
Tofutti came into being. Pesach Lazaroff introduced Mintz 
to tofu in the summer of 1979. In 1985, during three in-depth 
interviews with William Shurtleff, Mintz said that he had 
fi rst learned about tofu in 1976-78 from a “Jewish Hippie” 
(i.e. Lazaroff). Yet in 1984 Mintz was announcing he had 
fi rst heard of tofu from a magazine article in 1972, then two 
years later he pushed this date back to 1971–some 8 years 
before the fact.
 In the summer of 1979 Lazaroff spent over 100 hours 
working with Mintz as a consultant. That August he left 
New York and went to work for Al Jacobson, owner of the 
Garden of Eatin’ in Los Angeles. There he observed how 
Jacobson would run a soy ice cream mix (made for him 
elsewhere) through a soft serve machine. In California, 
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Lazaroff’s eyes were opened to the numerous successful soy 
ice creams. Above all, he fi rst realized that soy ice cream had 
tremendous potential if it was marketed properly.
 At the end of November 1980, Lazaroff returned to 
New York and fi rst told Mintz about soy ice cream. Mintz 
had seen various pareve soy ice creams before this but had 
not liked their fl avor. Lazaroff offered to show Mintz how to 
make a soy ice cream only if Mintz agreed to a partnership. 
Finally, in February 1981, according to Lazaroff, the two 
reached a fi rm verbal partnership agreement, though nothing 
was written down and no percentage fi gures were discussed. 
Then Lazaroff fi rst showed Mintz how to make soy ice 
cream. The one and only batch was made with soymilk. 
It did not turn out well. This was the fi rst and last time 
Mintz ever watched Lazaroff make a soy ice cream. Mintz 
had never made a soy ice cream before that. It is not clear 
whether or not Lazaroff ever mentioned using tofu in an ice 
cream. Lazaroff had never previously used tofu in making 
a soy ice cream. According to Lazaroff, three months after 
Mintz had fi rst seen soy ice cream made, he changed his 
mind about the partnership. In early 1987 Lazaroff sued 
Mintz. In mid-May of 1987 they settled out of court. Part of 
the settlement was that its contents could not be revealed by 
either party.
 It is clear from numerous other publications that David 
Mintz fi rst began to make soy ice cream in early 1981. For 
example, the three earliest publications seen about Mintz 
(Sylvia Porter, Aug. 1980; Richard Leviton, Oct. 1980; 
Jewish Times, Feb. 1981) each give detailed listings of 
deli products Mintz said he was making from tofu, but 
none of them mention tofu. The earliest publication seen 
that mentions Mintz making a soy ice cream was written 
by Megan B. Murray in June 1981. She notes that he was 
making 275 gallons of tofu ice cream a week. These dates 
fi t perfectly with Lazaroff’s story. Address: Lafayette, 
California.

836. Product Name:  Les-Cal Tofait Lite (Low-Calorie 
Non-Dairy Soy Ice Cream) [Chocolate Mocha, Apples ‘n 
Spice, Mountain Berry, Lemon Chiffon, or Cookies and 
Cream].
Manufacturer’s Name:  Tofoods, Inc.
Manufacturer’s Address:  1827 Walden Offi ce Square, 
Schaumburg, IL 60195.
Date of Introduction:  1986 October.
How Stored:  Frozen.
New Product–Documentation:  Leafl et. 1987, undated. 
8½ by 11 inches. Color. “Introducing Delicious, Non-dairy 
Tofait. Made with Real Tofu. The Tofait Family Originals. 
The entire family collection of delicious new “good for you” 
non-dairy originals are here!” Lieb. 1987. Dairy Foods. 
March. p. 32. “A Terrifi c Time for Tofu.” Several months ago 
the company introduced Les-Cal Lite Tofait. Lists fl avors; 
Kingma. 1987. Soya Newsletter. 1(3):11.

837. Product Name:  [Soya Spread (Onion, Paprika, or 
Rustic)].
Foreign Name:  Soja Aufstrich (Zwiebel, Paprika, Rustikal).
Manufacturer’s Name:  Tofukost-Werk TKW GmbH.
Manufacturer’s Address:  Siemensweg 1, D-4724 
Wadersloh-Diestedde, West Germany.  Phone: 02520-1300.
Date of Introduction:  1986 October.
Ingredients:  Paprika: Water, soybeans, vegetables, 
vegetable oil, seasonings, salt.
Wt/Vol., Packaging, Price:  150 gm plastic tub, with pull-
off foil lid.
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How Stored:  Refrigerated, 42 day shelf life at 8ºC.
Nutrition:  Onion: Protein 9.1%, water 62.5%, fat 
16.6%, pH 6.1, ash 2.5%, carbohydrate 5.5%, energy 207 
calories/100 gm.
New Product–Documentation:  Form fi lled out by 
Hermann Berief, owner. 1988. Jan. Lists 4 products. TKW 
color products catalog. 1988. April. Shows Labels. Red, 
green, and gold on white. Actual labels received 1988. Oct. 
3.75 inches diameter. “Rich in protein. Easily digestible. Free 
of cholesterol. Free of lactose.” Ingredients for all 3 types: 
Water, soybeans, vegetables, vegetable oil, spices, salt.

838. Product Name:  [TK Skewered Tofu with Field 
Mushrooms].
Foreign Name:  TK–Tofu–Bratspeiss mit Champignons.
Manufacturer’s Name:  Tofukost-Werk TKW GmbH.
Manufacturer’s Address:  Siemensweg 1, D-4724 
Wadersloh-Diestedde, West Germany.  Phone: 02520-1300.
Date of Introduction:  1986 October.
Ingredients:  Tofu, mushrooms, moist breading, dry 
breading.
Wt/Vol., Packaging, Price:  Each skewer weighs 120 
gm. There are 42 skewers per 5.04 kg plastic bag with 
surrounding carton.
How Stored:  Refrigerated, 6 months shelf life at 18ºC. Or 
frozen.
Nutrition:  Protein 10.5%, water 79.3%, fat 3.4%, pH 5.8, 
ash 1.1%, carbohydrate 13.2%, energy 77.8 calories/100 gm.
New Product–Documentation:  TKW color products 
catalog. 1988. April. Photo of three skewers on a silver plate. 
These are ready for frying by a foodservice organization. 
The alternating tofu cubes and mushrooms are pierced 
with a wooden skewer, breaded, and deep-frozen. Note: In 
German, the word “Champignon” refers to a specifi c type of 
mushroom (Pilz), i.e. the common or fi eld mushroom, of the 
genus Psalliota.

839. Tomsun Foods, Inc. 1986. Its time to go beyond yogurt 
(Ad). Whole Life. Oct. p. 59.
• Summary: The top half of this full-page ad states: “Jofu is 
here. Luscious. Creamy. And loaded with fruit. Jofu is made 
from tofu, so it’s lower in calories, yet more fi lling. And, 
unlike yogurt, it has absolutely no cholesterol, no lactose 
(it’s dairy free), and no sour, yogurt taste. You’ll love it from 
your fi rst, fruit-fi lled spoonful. Jofu is also lower in sodium 
and saturated fats, but high in calcium, protein, iron and 
vitamins.
 “It’s got less of what you don’t want and more of what 
you do. Jofu. In 11 great fruit fl avors. You’ll fi nd it in the 
dairy section, Just beyond yogurt.”
 Below the text is a photo of a carton of Jofu, surrounded 
by fruits and nuts. The front panel of the carton reads, from 
top to bottom: “Only 165 calories. Jofu: Luscious tofu and 
fruit. Strawberry. Lactose free. Cholesterol free.” Below the 

photo is a manufacturer’s coupon: “Buy one, get one free.” 
Address: Greenfi eld, Massachusetts.

840. Vegetarian Times. 1986. Imitation cheese raises 
suspicions in natural foods world. Nondairy labeling 
scrutinized. Oct. p. 6-7. [1 ref]
• Summary: Soyarella, an early soy cheese, claimed to be 
dairy-free but it was not. Now two other imitation mozzarella 
soy products, Soya Kaas and Tofu Mozzarella, have joined 
Soyarella on store shelves, but both contain products derived 
from milk. Casey Van Rysdam of American Natural Snacks, 
the distributor of Soya Kaas, does not believe an imitation 
mozzarella product can be made without calcium caseinate to 
hold it together [sic, make it melt]. Bob Savar, the distributor 
for Tofu Mozzarella, says it is possible to make his product 
without caseinate but it doesn’t melt. Note: This is the 
second earliest publication that mentions Soya Kaas. Kaas is 
the Dutch word for cheese.
 Part II of this article examines some labeling problems 
and improprieties related to casein and caseinates. 
“Nondairy” is not an FDA term. A number of states with 
large dairy lobbies came up with the term, according to 
Judith Riggins of the U.S. Food and Drug Administration. 
These states required products made with added casein to be 
differentiated from dairy products. The FDA decided not to 
oppose these state laws if the ingredient statement bears the 
term “milk derivative” in parentheses after the word casein. 
However vegans who choose not to consume dairy products 
for ethical reasons have been left feeling deceived.

841. Yoshinaga, George. 1986. Horse’s mouth: Remember 
tofu. Kashu Mainichi (Los Angeles). Nov. 3. p. 1. [Eng]
• Summary: The Hinoichi plant near Little Tokyo was 
previously owned by Ken Osaki, who sold it to the Yamauchi 
family from Hawaii, who used their experience from the 
Hawaii operation in mechanizing the making of tofu. 
According to a news release just received from Hinoichi, 
“the one big change in the tofu industry came in the way it 
was dispensed at the retail level.
 “Remember how they used to leave tofu in a large can 
fi lled with water and everyone who wanted to buy tofu used 
to stick their hands into the water to grab the cakes of tofu? 
There was no facility to wash one’s hands before dipping 
into the can and no other way to grab the tofu without 
the use of one’s hands. I wrote a column about it one day, 
commenting on how unsanitary it was that a food product 
which was generally eaten raw could be handled in such a 
fashion. Somehow the article was read by someone from the 
city’s health department and a new regulation was passed 
requiring tofu to be packaged in individual containers... 
I recall the manufacturer of tofu was not too happy with 
the extra expenses required to not only buy the packaging 
material but also in setting up machinery to package it.” 
Address: 915 E. First St., Los Angeles, California 90012-
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4083. Phone: 213-628-4686.

842. Sugarman, Carole. 1986. Two to square off for the 
tofu trade [Sam Sung and Wang Ja in Washington, DC]. 
Washington Post. Nov. 12. p. E12, E14-15.
• Summary: Henry and Kim Salazar’s Sam Sung sells 
8-10,000 lb of tofu daily. But Wang Ja is entering the market 
with a $550,000 high technology tofu system that can make 
20,000 lb of tofu in a six hour span. Address: Washington, 
DC.

843. Demos, Steve. 1986. Deal to acquire Soyfoods 
Unlimited, Inc. New developments at White Wave 
(Interview). SoyaScan Notes. Nov. 13. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Steve plans to fi nalize the deal to acquire 
Soyfoods Unlimited (a tempeh maker in San Leandro, 
California) on Thursday, Nov. 20. Then he plans to go to 
India for a 25-day meditation intensive.
 Why does he want to buy Soyfoods Unlimited? Mainly 
to get a distributorship in the California market, to establish 
White Wave’s name and market position in California, 
and, above all, to get other White Wave products out 
there. Lonnie Stromnes will continue to work at Soyfoods 
Unlimited. Steve will visit California soon. Shurtleff invites 
him to visit Soyfoods Center (which is also in the Bay Area).
 Steve’s business is doing well. Tempeh sales are up 30% 
this year. He now sells more units of tempeh than of tofu. 
People in Boulder like it better. White Wave is strong and 
growing steadily. Address: Boulder, Colorado.

844. Seminar on Traditional Foods and Their Processing 
in Japan. 1986. Tokyo: NODAI Research Institute, Tokyo 
Univ. of Agriculture. 4 p. Held on 13-25 Nov. 1986 at Tokyo 
University of Agriculture, Tokyo, Japan.
• Summary: This document, which is an announcement of 
the seminar, contains two parts: (1) The 1-page introductory 
letter (28 cm), and (2) The 3-page Agenda (26 cm). The 
proceedings were published in 1987, edited by Fujiharu 
Yanagida.
 The Agenda gives the opening session (Room A): 
Chairman I. Uritani. 11:00–11:30. Opening address by the 
chairman of organizing committee, Dr. Izuru Yamamoto, 
Director, Nodai Research Inst. Welcoming address by Dr. 
Takao Suzuki, President, Tokyo University of Agriculture. 
Address by representative of Japan Society for the Promotion 
of Science. (JSPS). Address by the president of the Society 
for Agricultural Education–Research Development Abroad 
(SAEDA), Dr. Jiro Sugi, Emeritus Professor, Tokyo Univ. of 
Agriculture.
 11:30–11:45. Keynote address, Dr. Hiroyasu Fukuba, 
Professor, Ochanomizu University.
 The following soy-related papers, which were published 
in the 1987 proceedings, are cited separately: Onchom, 

by Dedi Fardiaz. Miso, by Hisao Yoshii. Tofu, by Tokuji 
Watanabe. Indigenous fermented foods in Nepal, by Tika 
Karki. Improvement in traditional soy sauce fermentation, by 
Sri Hartadi. Address: Tokyo, Japan.

845. Vashon-Maury Island Beachcomber. 1986. $6.5 million 
expansion planned for tofu fi rm [Island Spring of Vashon, 
Washington]. Nov. 13.
• Summary: Last week Lukoskie announced the $6.5 million 
one year expansion plan. Investment from the Edward 
Lynch Co. will enable the fi rm to grow from its present 27 
employees to 60. Construction of a new 30,000 square foot 
factory is now underway on Vashon Island. Lukoskie began 
making tofu in a 14-by-14 foot former goat shed at Cove, on 
the island.

846. Tanikawa, Harry. 1986. Recent developments at House 
Foods and Yamauchi Inc. (Interview). SoyaScan Notes. Nov. 
15. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Their soymilk was launched in April 1986 in 
Pure Pak, named Hinoichi Soy Drink, in 4 fl avors: Plain, 
original (with fructose and oil added), mocha, and chocolate. 
It is sold only in the Los Angeles area in Asian-American 
food stores. It will never be sold in natural food stores. Pure 
Pak limits geographical distribution.
 House Foods and Mr. Yamauchi now each own 50% of 
the company. It seems like a happy marriage. Mr. Yamauchi 
is still very involved in the daily operation of the business. 
They dropped the parfait before the partnership. Address: 
Los Angeles, California.

847. 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 traffi c, A Thousand Cranes is an oasis 
of fl agging 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. 
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 
fl avorful 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 
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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.

848. Nugent, Meg. 1986. Scientist [J. Yavelow] extols 
“beanefi ts” of lentils, limas, tofu. Star-Ledger (Newark, New 
Jersey). Nov. 16.
• Summary: The Bowman-Birk Protease Inhibitor is said to 
prevent conversion of normal cells to cancer cells.

849. Donahue, Christine. 1986. Tofutti’s Mintz is trying 
to keep sales from melting: Futuristic new Ketchum 
commercials as viewers “What was ice cream?” Adweek. 
Nov. 17. p. 68. Also run in Adweek’s Marketing Week, Nov. 
10, p. 1, 24.
• Summary: A young boy asks, “Mom, what’s ice cream?” 
as the visual shows a futuristic freezer. “It’s what we had 
before Tofutti,” answers the mother. The 30-second spot 
(commercial) was produced by Ketchum Advertising, New 
York, the ad agency for Tofutti Brands.
 Mintz is trying to rebuild his distribution system. In 
August 1986 Pillsbury’s Haagen-Dazs stopped distributing 
Tofutti. Since 1984 two-thirds of Tofutti has been distributed 
by Haagen-Dazs, with 99% going to grocery stores. Tofutti 
claims to have 95% of the “frozen tofu” market.

850. Tam, Alan. 1986. Re: The tofu industry in New Zealand. 
Letter to William Shurtleff at Soyfoods Center, Nov. 18. 2 p. 
Typed, with signature on letterhead.
• Summary: Alan’s company started making tofu about 8 
years ago (1978). Note: See Alan’s letter of 2 May 1985 in 
which he says that he initially made tofu on a small scale, 
making it for friends and family only. But in “recent years” 
he has been making it on a commercial scale. It is not clear 
to which phase this 1978 date refers.
 His company’s current tofu production averages about 
1,000 pounds week.
 Alan knows of only three commercial tofu 
manufacturers in New Zealand. Bean Supreme in Auckland 
makes 1,000 to 1,500 lb/week. Sun Hing Foods Co. in 
Wellington (founded 1978) makes 1,000 to 1,200 lb/week. 
SoySource Tofu in Christchurch makes about 500 lb/week. 
Addresses of the fi rst two companies are given. Address: P.O. 
Box 14-213, Kilbirnie, Wellington 3, New Zealand. Phone: 
(04) 877 313.

851. Corcoran, Annysa. 1986. Zakhis make tofu their 
business. Journal & Courrier (Lafayette, Indiana). Nov. 24.
• Summary: Doris and Victor Zakhi of Fort Wayne, Indiana, 
would like to Westernize tofu. They are vegetarians and the 
founders of Zakhi Tofu, a small, family-operated business. 
Doris (age 55) is also a painter and Victor (age 56) works 
in the computer offi ces of General Telephone Co. They’ve 
recently introduced sloppy joes.

852. Beachcomber (Vashon, Washington). 1986. Versatility is 
what sells tofu. Nov. 26.
• Summary: A large photo shows all Island Spring products, 
including soymilk, fi rm and extra fi rm tofu, Tofu Ranch 
House Dressing, Tofu Dessert (ice cream), Tofu Burgers, and 
Tofu Frozen Dessert Mix. Address: Vashon, Washington.

853. American Family Physician. 1986. Americans may love 
to eat but certain foods defi nitely don’t show up on their 
grocery lists... Nov. p. 23. Summarized as “Hated Foods” in 
Medical Self-Care. May/June 1987. p. 11. [1 ref]
• Summary: “When asked what foods they hate, 35 percent 
of Americans listed tofu as their least favorite food, followed 
by liver with 34 percent. The next most disliked foods on the 
list are yogurt (29 percent), Brussels sprouts (28 percent), 
lamb (24 percent) and prunes (24 percent), according to a 
recent Roper poll.”

854. Barrett, Mariclare. 1986. The cook’s glossary of 
soyfoods. Vegetarian Times. Nov. p. 28-35. [10 ref]
• Summary: Gives good defi nitions, with a full-page color 
illustration by Emily Soltanoff, of: Soybeans, soynuts, soy 
fl our and grits, soy oil, textured vegetable protein, soymilk, 
okara (“the pulp that remains after the soymilk has been 
strained”), soy yogurt and soy cheese, tofu, fermented 
soyfoods, tempeh, miso, natto, soy sauce.
 The article begins: “For 60 seconds on a national 
television commercial, a small, round soybean rolls past a 
lineup of infant formula, bread, pizza, chili, salad dressing, 
ice cream [Tofutti], soymilk and cubes of tofu; meanwhile 
the narrator intones, ‘The newest development in nutrition 
is actually one of the oldest foods known to man.’ Through 
advertising, the concept of soyfoods is brought home to 
millions of Americans by the soy giant, Archer-Daniels-
Midland Company.” Address: Staff.

855. Barricini Foods Inc. 1986. Barricini Foods develops 
new tofu-based non-dairy yogurt-type snack (News release). 
Oyster Bay, New York. 2 p. Nov.
• Summary: Tofulite is a tofu-based spoonable snack with 
active yogurt cultures. It is fermented. Note: As of Feb. 
1989 this product, though widely announced, had not been 
launched. Address: Oyster Bay, New York.

856. Product Name:  Red Chile with Tofu Tamales.
Manufacturer’s Name:  Col. Sanchez Foods.
Manufacturer’s Address:  1889 E. Alpha #18, Glendale, 
CA 91208.  Phone: 818-244-8500 or 818-241-3939.
Date of Introduction:  1986 November.
Ingredients:  Stoneground corn, tofu, sunfl ower seeds, corn 
oil, red chile, sea salt.
Wt/Vol., Packaging, Price:  6 oz plastic bag. Retails for 
$1.79.
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How Stored:  Refrigerated.
New Product–Documentation:  Label (plastic bag). 1986, 
dated. 5 by 6.5 inches. Red, green, black, and white on 
yellow background. “Dos tamales. Handmade with the 
fi nest ingredients. No preservatives. Traditional foods for 
the future.” One 1986 label is from Santa Fe, New Mexico 
and another is from P.O. Box 171, Montrose, CA 91020. 
Phone 818-244-4999. By 1987 net weight is 7 oz. Talk with 
Martin Roth. 1989. Aug. 17. This company is run by Kathryn 
Bennett, who originally started Southwest Soyfoods.
 Talk with Kathryn Bennett. 1989. Aug. 28. After selling 
Southwest Soyfoods to Richard Jennings she tried to fi nd a 
job without success. So in about 1983 she decided to start 
another food company, which she named Col. Sanchez 
Foods, in Glendale, California, at the address shown above. 
Kernel Sanchez had been the brand for the tamales she 
made at Southwest Soyfoods; since Richard Jennings never 
used it, she felt free to use it again. This was the company’s 
fi rst product. It was an improved version of the original 

Southwest Soyfoods tamale. For 
a while in 1986 the company 
tried to make tamales in both 
California and New Mexico 
(P.O. Box 2881, Santa Fe, NM 
87504) but this didn’t work 
out since the people who were 
making them in New Mexico did 
not do a good job. So the New 
Mexico operation was shut down 
and production was consolidated 
in California. The company is 
now located at P.O. Box 5015, 
Santa Monica, CA 90405. 
Phone: 213-396-2228. This is the 
only soyfood product that Col. 
Sanchez. Foods has made. They 
also sell blue corn chips. Next 
month they plan to introduce 
a taco fi lling and a Texas style 
chili & beans, each with seitan, 
soy fl our, and soy sauce. This 
fall Kathryn will also publish a 
cookbook titled Col. Sanchez’ 
All American Traditional Foods 
Cookbook, containing many 
soyfood recipes.
 The company is now 
very active with environmental 
and food quality issues. All 
grains are organically grown, 
spices are non-irradiated, and 
they support seed banks of 
traditional seeds. Leafl ets. 1989. 
8½ by 11 inches. Color photo. 
One is titled “Southwestern 

Cuisine” and the other is titled “Col. Sanchez Foods.” Both 
show 3 types of tamales and 2 types of burritos, including 
a red chile with tofu tamale, a chicken tamale and a turkey 
burrito.

857. Dawson, Barbara M. 1986. Vegetarian spa resorts 
to innovative purchasing. Murrieta Hot Spring’s typical 
weekly grocery order might include 1,000 pounds of tofu. 
Restaurants & Institutions (Des Plaines, Illinois). Nov. p. 
172.
• Summary: In a 6-month period, Murrieta purchased 23,400 
pounds of tofu, or 130 lb/day. The San Diego Soy Dairy 
sells 4,500 lb of tofu a week, 25% of it to Murrieta. Popular 
dishes include tofu links (hot dogs) marinated in almond 
oil, liquid aminos, ketchup and mustard, and grilled on the 
barbecue. Breakfast features a scrambled tofu dish blend in 
with almond oil.
 Note: As of Aug. 1991 Murrieta Hot Springs is closed 
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and a mess, with broken windows, no owner, and facing 
receivership.

858. Evans & Co., Inc. 1986. Prospectus: Tomsun Foods 
International, Inc. 300 Park Ave., New York, NY 10022. 46 
p. Nov.
• Summary: Tomsun Foods and Jofu are going public. 
Offering 425,000 units, each unit consisting of 2 shares of 
common stock ($0.10 par value per share) and one common 
stock purchase warrant. Company hopes to raise $3.8 
million. Proposed NASDAQ symbols TMSN (common 
stock). Address: New York.

859. Honer, Clem. 1986. Minnesota’s soy-blend specialist: 
St. Peter’s transition from country creamery to specialty-
ingredient supplier. Dairy Foods. Nov. p. 49-51.
• Summary: Stanley Davis, president of St. Peter Creamery 
in St. Peter, Minnesota, had the foresight to guide his 
company away from the declining market in butter and skim 
milk powder (they stopped producing these items in 1977), 
and into the expanding market for soy-based ingredients. 
Dried soy milk and dried tofu now make up about 80% of 
this company’s soy product sales, with each accounting for 
an equal share. The remaining 20% of St. Peter’s soy product 
sales consist of wet blends. The company recently had to 
build a new specialty, computerized drying and blending 
plant at Lake Norden, South Dakota, to keep up with sales 
growth.
 The company processes soybeans like a milk product 
rather than a grain product. start with whole soybeans, which 
are extracted, homogenized, and dried in 7 minutes. The soy 
oil is encapsulated to prevent further oxidation.

860. McMath, Bob. 1986. Hot products: Japanese foods ‘stir’ 
up interest. Food & Beverage Marketing. Nov. p. 12, 60.
• Summary: Soyfoods included in the Kikkoman instant 
soup mix line are Osuimono (Japanese Clear Broth), Aka 
Miso Soup (Soybean Paste Soup–red), Shiro Miso Soup 
(Soybean Paste Soup–white), Tofu Miso Soup, and Wakame 
Soup (Seaweed Soup, a color photo of which is shown). 
Each packet contains 3-4 individual servings and retails for 
$1.19 to $1.39.

861. 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 fl avors 
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.

862. Product Name:  Natural Prepared Entrees: Tofu 

Nuggets.
Manufacturer’s Name:  Natural, Inc.
Manufacturer’s Address:  6650 Santa Barbara Ct., 
Elkridge, MD 21227.  Phone: 301-796-3211 (Balt.); 301-
621-5388 (DC).
Date of Introduction:  1986 November.
Ingredients:  Water, organic soybeans, nigari (magnesium 
chloride), soybean oil.
Wt/Vol., Packaging, Price:  7 oz vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Announced by Product 
Alert in Nov. 1986.

863. 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.); 301-
621-5388 (DC).
Date of Introduction:  1986 November.
Ingredients:  Nigari tofu, carrots, cabbage, onion, celery, 
potato, yam, okara, soymilk, sesame seeds, sunfl ower 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.

864. Soyfoods Report. 1986. ProFiles: Golden Soy Foods, 
Inc. Fall. p. 11-12.
• Summary: Hauber, a vegetarian for 10 years, started the 
company in 1986 making Soysage in her kitchen.

865. Product Name:  Tofu.
Manufacturer’s Name:  Tacoma Tofu.
Manufacturer’s Address:  11018 Bridgeport Way S.W., 
Tacoma, WA 98499.
Date of Introduction:  1986 November.
New Product–Documentation:  Talk with Ron Johnson, 
owner. 1987. Nov. 13. He now makes 500 lb/day of tofu. 
Wife is Japanese. Sells it mostly to Japanese Americans.

866. Product Name:  Deep-Fried Tofu (Ganmodoki, 
Atsuage, or Namaage).
Manufacturer’s Name:  Tacoma Tofu.
Manufacturer’s Address:  11018 Bridgeport Way S.W., 
Tacoma, WA 98499.
Date of Introduction:  1986 November.
New Product–Documentation:  Talk with Ron Johnson, 
owner. 1987. Nov. 13. His wife is Japanese. Sells his tofu 
mostly to Japanese Americans under these names.

867. Tofu Shop Delicatessen (The). 1986. Thanksgiving 
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specials (Leafl et). Arcata, California. 1 p. 28 cm. Single 
sided.
• Summary: Handwritten, with an illustration of The Tofu 
Shop, on pillars and with a tree growing overhead, at the 
edge of the ocean. “Tofu-Turkey: Deli 5 lb. ‘birds’ made 
from the freshest tofu, fully stuffed, basted, and baked. 
Tastes like the real thing and the leftovers are delicious. No 
animal products. Price–$12.95, with $5.00 non-refundable 
deposit. Pre-order.
 “Traditional stuffi ng: All natural with whole-wheat 
croutons, mushrooms, tofu trimmings and select vegies and 
spices. Price–$1.75 / qt. Pre-order.
 “Pumpkin tofu pie: Large 9” pie serves eight. A 
delicious dessert with whole wheat crust, free of dairy and 
eggs. Price–$5.75. Pre-order.
 Ordering & pick-ups: Order deadline: Mon. Nov. 19. All 
pick-ups: Wed. Nov. 21.
 “This year. Save the bird & eat it, too!” Address: 768 
18th St., Arcata, California. Phone: 822-7490.

868. Product Name:  Tofu-Turkey, Traditional Stuffi ng, 
Pumpkin-Tofu Pie.
Manufacturer’s Name:  Tofu Shop Delicatessen (The).
Manufacturer’s Address:  Arcata, California.  Phone: 822-
7490.
Date of Introduction:  1986 November.
Ingredients:  Tofu (soybeans, water, nigari). Stuffi ng: 
Wholewheat seasoned croutons, parsley, celery, onions, 
mushrooms, carrots, tofu, miso, okara, soy margarine, 
tamari, sage, paprika, basil. Basting: Tamari, soy margarine, 
garlic, onions, sage.
New Product–Documentation:  Leafl et (28 cm, single 
sided) sent by Matthew Schmit. 1986. Handwritten, with 
an illustration of The Tofu Shop, on pillars and with a tree 
growing overhead, at the edge of the ocean. “Tofu-Turkey: 
Deli 5 lb. ‘birds’ made from the freshest tofu, fully stuffed, 
basted, and baked. Tastes like the real thing and the leftovers 
are delicious. No animal products. Price–$12.95, with $5.00 
non-refundable deposit. Pre-order.
 “Traditional stuffi ng: All natural with whole-wheat 
croutons, mushrooms, tofu trimmings and select vegies and 
spices. Price–$1.75 / qt. Pre-order.
 “Pumpkin tofu pie: Large 9” pie serves eight. A 
delicious dessert with whole wheat crust, free of dairy and 
eggs. Price–$5.75. Pre-order.
 Ordering & pick-ups: Order deadline: Mon. Nov. 19. All 
pick-ups: Wed. Nov. 21.
 “This year. Save the bird & eat it, too!”
 See similar, but more professional. leafl ets from 1987, 
1988, 1989, and 1990.

869. Product Name:  Twinlab Tofu Chews (Wafers) [Vanilla 
Malt, or Cocoa Carob].
Manufacturer’s Name:  Twin Laboratories, Inc.

Manufacturer’s Address:  Ronkonkoma, NY 11779.
Date of Introduction:  1986 November.
Wt/Vol., Packaging, Price:  Packed 50 or 100 to a bottle.
How Stored:  Shelf stable.
Nutrition:  Six wafers provide 100% of the U.S. RDA for all 
essential vitamins and 10% of all essential minerals.
New Product–Documentation:  Tofu-based wafers rich in 
vitamins and minerals.

870. 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 fi rst 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.
 For desserts, the fi rst prize went to Tofu Cheesecake, the 
second prize to Cranberry-Walnut Baked Apples with Maple-
Custard Sauce (with soymilk), and the third prize to Creamy 
Peach Rice Pudding (with tofu).
 In the “Other” category, fi rst 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 fi rst place in each category.

871. Meduski, J.W. 1986. Morinaga tofu, soybean curd: 
Amino acid composition. Los Angeles, California: 
Unpublished manuscript. 11 p. Dec. 10. Unpublished 
manuscript. [8 ref]
• Summary: A table gives the amino acid composition (for 
18 amino acids and 2 pairs of amino acids) for Mori-Nu soft 
and regular tofu, traditional regular tofu, soybean fl our, and 
whole dry soybeans. Address: Los Angeles, California.

872. Potter, Michael. 1986. History of Eden Foods: Building 
a soymilk plant in America (Interview). SoyaScan Notes. 
Dec. 12. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: On 1 August 1986 it was announced that a 
major new joint stock company, named American Soy 
Products, had been established to produce Edensoy soymilk 
in Saline, Michigan, 30 miles west of Detroit, at a new state-
of-the-art manufacturing and packaging facility. Michael 
Potter played a major role in conceiving and pulling together 
this innovative, exciting, and promising new venture. In 
July 1983 Eden Foods launched their fi rst Edensoy soymilk, 
made by Marusan Ai in Okazaki, Japan. It soon proved to 
be a great success. When Potter began to talk with Marusan 
Ai about building a soymilk plant in the USA, he found 
that they were wary. In 1982-83 Marusan had had extensive 
discussions with Hinode Tofu Co. in Los Angeles, California, 
about a soymilk joint venture, but the talks eventually broke 
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down over small points; Marusan felt they had wasted a lot 
of time and money to no avail. So Potter focused on Muso. 
With competition eating into their domestic Japanese health 
food market, a venture in America looked promising. Yet 
neither Eden nor Muso had the capital to build a soymilk 
plant in America. Enter Kawatetsu Shoji, better known as 
Kawasho International. A big New York based fi rm with 
money, infl uence, power, and experience in international 
business and joint ventures, they were looking to diversify 
out of coal, steel, and other commodities, into branded foods. 
They already knew Eden Foods (they had been fi nancing 
their growing Edensoy imports and inventories from Japan) 
and they liked the fact that Eden knew Japan and seemed to 
have a solid, growing product. Kawasho’s endorsement of 
the project was enough to overcome Marusan’s reluctance. 
And with Marusan came Seikensha, the Tokyo based 
company that had built Marusan’s state-of-the-art soymilk 
equipment. The historic joint venture package, called 
American Soy Products, was offi cially founded in June 1985.
 Gross investment in the new company was $10 million. 
Percentage ownership was Marusan Ai 25%, Kawatetsu 
Shoji (Kawasho Intl.) 25%, Muso 15%, Seikensha 10%, 
and Eden Foods Inc. 25%. The chairman of the board was 
Michael Potter of Eden Foods and the president was Mr. 
Hiroyasu Iwatsuki, Marusan’s soymilk manager, who soon 
moved to Michigan to go to work.
 Each partner had a unique and valuable set of skills 
to offer. As before, Eden Foods would continue to be 
responsible for marketing, selling, and distributing all 
soymilk made by the new company. Kawasho would 
oversee administration and fi nancing. Marusan would take 
care of soymilk production. And Muso would coordinate 
international sales. Seikensha, which has patents on key 
pieces of soymilk manufacturing equipment, would supply 
the plant equipment.
 Open houses in mid-September were attended by the 
media and a host of state dignitaries, including the Director 
of Michigan’s Department of Agriculture, who called the 
new plant “a perfect marriage of high technology and the 
area’s farming.” These events, and additional promotion 
done by a newly-hired, local marketing and advertising fi rm 
named Group 243, gave the project extensive, very positive 
publicity. Widespread color print media advertising, focusing 
on Edensoy’s new larger size package, was also started.
 In late October 1986 the sparkling new 22,000 square 
foot stainless steel plant at Saline (12 miles northeast 
of Clinton and just south of Ann Arbor, in the southeast 
corner of Michigan) started test runs, which were carefully 
monitored by the FDA for 6 weeks. Both the Japanese 
soymilk equipment and the Swedish low-acid Tetra Brik 
packaging lines were said to be the most modern of their 
kind in the world. The company had spared no expense to 
“do it right.” Japanese technicians now living in Saline were 
training American counterparts.

 The factory and land had cost $2.3 million and 
equipment cost $4.3 million. The company committed 
$700,000 for startup costs, $1.8 million for marketing funds, 
and $700,000 for working capital. By November 1986 most 
of this money had been spent.
 The new Edensoy was packaged in both regular (250 
ml or 8.45 fl . oz. for $0.59) and large (1 liter for $1.99) Tetra 
Brik cartons, in plain, carob, and vanilla fl avors. The new 
prices were signifi cantly lower than before. For example, in 
1984 (when it was historically least expensive) Edensoy in 
a 6-ounce retort pouch had retailed for $0.69 to $0.79, or an 
average of 12.3 cents per ounce. The new 250 ml (8.45 fl . 
oz.) pack retailed for only 7.0 cents per ounce (down 43%), 
while the liter size (33.8 fl . oz.) retailed for only 5.9 cents 
per ounce (less than half the retort pouch, and 16% less than 
the 250 ml pack). Yet compared with cow’s milk at 54 cents 
per quart (32 fl . oz.) or 1.7 cents per ounce, the Edensoy 
products are still 3.5 to 4.1 times as expensive per ounce; a 
much lower ratio than in 1984 but still quite high.
 A cornerstone of Eden’s food procurement policy since 
1973 was the support of local farmers. And Saline was in the 
heart of Michigan’s soybean country. The estimated 85,000 
bushels a year of soybeans used to make Edensoy will all be 
grown on contract with individual Michigan farmers located 
within a 10-mile radius of the plant. Beeson variety soybeans 
will be used; though low yielding for farmers, they have a 
low-oil, high-solids composition and give excellent soymilk. 
Numerous standard grade parameters will also be specifi ed. 
Growers will typically receive premiums of 15-30% over 
conventional markets. By mid-1987 American Soy Products 
(ASP) hopes to start using organically grown soybeans.
 One nice by-product of the new ASP plant was the fact 
that it was the only plant and Tetra Brik line located in that 
part of the USA especially designed to package low-acid 
foods; there were only two others in the entire country, both 
on the West Coast, and used mostly to pack milk. Thus a 
host of other companies, wishing to have their own low-
acid products packed on Tetra Brik machines, started to line 
up to use ASP’s equipment. This sort of contract packing 
would serve as an important source of income and keep the 
packaging operation running 24 hours a day.
 ASP’s initial run is scheduled to produce 100,000 
packages of 250 ml equivalent. The company’s fi rst year 
sales goal is $5,000,000 produced on 2 shifts. But the fi rst 
problem is to fi ll the 20 truckloads that were back ordered.
 In November Eden Foods decided that on 1 Jan. 1987 
they will stop serving as a wholesale distributor to retail 
stores in the Midwest (10% of their total business), drop 
150 products, and serve as a master distributor, selling 
only through other distributors. This will allow additional 
attention to be paid to American Soy Products. Still big 
marketing and distribution questions remain: Will ASP use 
brokers? Go direct? Go through grocery distributors? Who 
does ASP see as their stiffest soymilk competition? Vitasoy 
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and Sunsoy?
 What about future plans? A French label for the 
Canadian market. Organic soybeans. The use of a grain 
(such as brown rice, barley, etc.) in the Edensoy formula. 
A cautious attempt to break into the mass market via super 
markets, but only after careful test marketing in specifi c 
areas. Eventually other similar plants in other parts of the 
United States.
 American Soy Products and the new Edensoy are the 
most exciting soymilk ventures of 1986, and ones that the 
industry will be watching closely. Address: President, Eden 
Foods Inc., Clinton, Michigan.

873. Times Colonist (Victoria, British Columbia, Canada). 
1986. Food. Macrobiotics: The philosophy with a diet–it 
keeps coming back. Dec. 17. p. 25.
• Summary: “For Christmas dinner this year, Andy and 
Catherine Cunningham will be sculpting a ‘turkey’ out of 
tofu. The other dishes they prepare will look and taste like 
traditional Christmas fare, but be healthier.
 “Their ‘plum pudding,’ for example, will be made of 
cleverly handled grains and be virtually fat free. Instead of 
serving it with hard sauce, they will spoon on amasake, a 
sweet-tasting product made of fermented rice.
 “The Cunninghams, who eat a macrobiotic diet, don’t 
always dine on turkey-less turkey...”

874. Cushman, Deborah. 1986. Red meat, bluegrass and 
health: Team at Iowa State University is working on tofu-
special soybean. Des Moines Register (Iowa). Dec. 18. p. 1T, 
10T.
• Summary: Walter Fehr is part of an interdepartmental team 
breeding a high-protein soybeans for use in making tofu, and 
edible soy sprouts.

875. Meduski, J.W. 1986. Morinaga tofu, soybean curd: Fatty 
acid composition. Los Angeles, California: Unpublished 
manuscript. 6 p. Dec. 20. Unpublished manuscript. [5 ref]
• Summary: Tofu contains 1.35% lipids. Gives the 
percentage composition of the following fatty acids for Mori-
Nu soft (main percentages shown below), Mori-Nu regular, 
and whole soybeans: Palmitic, stearic, arachidic, palmitoleic, 
oleic (21.5%), linoleic (54.8%), linolenic, and arachidonic. 
Address: Los Angeles, California.

876. Ellers, Richard. 1986. Vegetarian’s work rooted in low-
calorie soy products [Nancy Hauber of Golden Soy Foods]. 
Plain Dealer (Cleveland, Ohio). Dec. 21.
• Summary: Hauber produces 400 lb of soysage and 1,600 
pints of tofu spreads and dressings a week. A photo shows 
Nancy Hauber with her meatless Soysage, Tofu Dill Salad 
Dressing, and Tofu Sandwich Spread.

877. Harrison, Babs Suzanne; Effren, Kyra. 1986. A lot of 

latkes. The basic potato pancake, a symbol of Hanukkah, 
is just one of many variations. Zucchini, tofu and sweet 
potatoes are great in latkes. News (Dallas, Texas). Dec. 21. 
p. 14.
• Summary: Includes a recipe for tofu latkes provided by 
David Mintz of Tofutti. Traditionally latkes are pan-fried 
Yiddish potato & onion cakes, served with apple sauce.

878. Hughes Markets. 1986. Merry Christmas! (Ad). Los 
Angeles Times. Dec. 21. p. I20-21.
• Summary: The section titled “Foods of the Orient holiday 
specials” includes: Kikkoman soy sauce, gallon can–$4.99. 
Hinoichi age 1.5 oz pg. 79¢. Misuzu Koya Dofu 3.5 oz. box 
Wheat cake [sic, Dried frozen tofu]–$1.55. Shirakiku kuro 
mame, Black [soy] beans–85¢.
 Also includes: Frozen Umeya mochi. Fresh gobo. 
Shirakiku bamboo tips. Ozeki sake. Kokuho rice. Miyako 
kizami shoga–Sliced pickled ginger. Miyako shiitake–Dried 
mushrooms Kezuka kampyo [kanpyo]–Dried gourd strip. 
Shehiro kombu maki–Rolled kelp [konbu].

879. Paglin, Catherine. 1986. Bristol [Northwest Inc.] 
hungers for slice of region’s food business. Business J. of 
Portland. Dec. 22. p. 3.
• Summary: Bristol, a specialty distributor, is the latest 
venture of the Ed Lynch Co., a Vancouver (Washington) 
based investment fi rm favoring food-related companies. 
Larry Skidmore is a partner in the Lynch Co., which is 
funding Island Spring and owns a signifi cant portion of it. 
Address: Oregon.

880. Morohoshi, Yozo. Assignor to Hidekatsu Kuroyanagi 
(Kanagawa, Japan). 1986. Process for manufacturing 
soymilk products with wheat germs. U.S. Patent 4,632,839. 
Dec. 30. 4 p. Application fi led 5 Aug. 1985. See also 
Japanese Patent 84-239,688 (FSTA 84-11-14). Application 
also fi led in Japan on 3 Sept. 1984. [7 ref]
• Summary: Nigari or magnesium chloride, a natural 
coagulant used in the preparation of tofu, gives very rapid 
coagulation. Other coagulants such as calcium sulfate and 
glucono-delta lactone give less rapid coagulation, easier 
mixing, and a softer curd, but have inferior fl avor. If soymilk 
is mixed with a wheat germ dispersion (which has been 
prepared from fresh wheat germ homogenized at 95ºC) 
before addition of the nigari or magnesium chloride, the 
wheat germ slows the speed of the coagulation and allows 
suffi cient time for the curd to mature into a delicious product 
of even texture. Variations in the ratio of soybean to wheat 
germ in the suspensions allow different products to be made, 
e.g., tofu or bean curd, “a dessert pudding” or a “dressing or 
yogurt substitute.” Address: Hiratsuka, Japan.

881. Becker, Jay. 1986. Rural look of Island protection 
priority. Vashon-Maury Island Beachcomber. Dec. 31. 
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Section II. p. 11. Illust.
• Summary: Illustration caption: “Here’s an architect’s idea 
of what the new $37,000 square foot Island Spring tofu 
factory now under construction near the K2 [ski] plant will 
look like. Part of a $6.5 million expansion plan, it will house 
another 30 or so employees as the fi rm expands sales of 
some product lines nationwide. The fi rm plans to add its own 
laboratory in the new building.” “Partly that expansion was 
made possible by a state matching grant to build a $425,000 
water tank for fi re protection near K2.” Address: Washington.

882. SoyaScan Notes. 1986. Chronology of soybeans, 
soyfoods and natural foods in the United States 1986 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan.–The fi rst major soy cheese to hit the 
market is Soya Kaas–a landmark product. It was developed 
and introduced by Richard McIntyre of Soya Kaas Inc., 
a subsidiary of Swan Gardens Inc. Marketed exclusively 
by American Natural Snacks of Florida, it long remain 
America’s most popular cheese alternative.
 Jan. Ron Ishida, an attorney with no previous 
knowledge of tofu, working for Azumaya Inc. (South San 
Francisco, California), rewrites the Tofu Standards without 
authorization. They have already gone through 8 drafts. This 
creates a crisis.
 Jan. Soyfoods: The Journal of the European Soyfoods 
Association (ESFA) begins publication from Paris. Philippe 
Vandemoortele of Alpro is president of the association and 
Guy Coudert is editor of the periodical. The association plans 
to organize a soyfoods conference every 2 years. But the 
journal is discontinued after 3 issues.
 Jan. Tomsun Foods is reorganized, changing its name 
(for the fourth time) to Tomsun Foods International. The 
fi rm’s new chairman is Juan Metzger, founder of Dannon 
Yogurt. The company produces nearly 3 million lb. of tofu a 
year.
 Jan. First Tofutti Shop opened in Japan by Daiei Co. 
Inc., Japan’s largest retailer. Shop sells non-dairy soy-based 
ice cream and related snacks.
 Feb. 7. Fire destroys Island Spring tofu plant in Vashon, 
Washington, with an estimated $1 million loss.
 Feb. Soya Kaas, an imitation cheese containing soymilk 
and casein, launched by American Natural Snacks, a 
marketer. The manufacturer is Swan Gardens of Georgia.
 Feb. Jofu, a tofu-based, non-dairy, nonfermented, 
yogurt-like product, sweetened with fruits, launched by 
Tomsun Foods International of Greenfi eld, Massachusetts. 
The product is a hit, grossing nearly $400,000 in its fi rst 32 
weeks on the market.
 Feb. Barricini Foods has its fi rst public stock offering. 
Raises $1.5 million, gross to use in marketing Tofulite and 
Ice Bean soy ice creams.
 Feb. Central Soya purchases Staley’s protein line, 

including Mira-Tex, Procon [soy protein concentrate], and 
Textured Procon brands.
 Feb. ASA hires Jim Guinn as technical director of 
soybean quality programs. Soybean quality is an area of 
growing interest, with two parts: 1. The traditional area of 
soybean condition, concerning grades, damage, foreign 
material, etc. 2. The newly emerging area of soybean 
composition and its relation to grades. New measurement 
technologies make it likely that soybeans may soon be sold 
based on their composition of oil and protein. Both effect 
exports and price.
 March 5. Pesticide control now tops the Environmental 
Protection Agency’s list of most pressing problems, 
announces The New York Times (and Soybean Digest, June/
July). Stricter pesticide laws are enacted.
 March 7. Richard E. Lyng of California becomes U.S. 
Secretary of Agriculture, replacing John R. Block. Policies 
remain unchanged.
 April 18. Wm. Shurtleff, in charge of compiling the 
original tofu standards, submits a strong criticism of the 
illegitimate Ishida draft in the form of a detailed chronology 
of the development of the tofu standards.
 April. Tofu cheesecake revolution in New York City 
profi led by Whole Life. Thirteen restaurants now offer them.
 May. Tofutti Love Drops (chocolate covered graham 
cookie drops) launched by Tofutti Brands with much fanfare.
 May. Nasoya’s new million-dollar automatic tofu-
making system, imported from Sato Shoji in Japan, begins 
operation.
 June. Increasing consumer deception by “soy cheese” 
manufacturers. Whole Life publishes “Whole Frauds in the 
News: Will the Real Soy Mozzarella Please Stand Up (That 
is, If There is One),” an exposé of mislabeling involving 
Soyarella, Tofu Mozzarella, and Soya Kaas (though the 
latter brand is not at fault). Argues that it is deceptive for 
health food stores to call a product “non-dairy” if it contains 
casein (milk protein), even though FDA rules allows such 
a designation. In Oct. Whole Life reports that “Independent 
lab tests prove Soyarella hoax; Large quantities of casein 
[19.6%] found in so-called soy cheese.” Soyarella had 
previously been marketed as casein free.
 July. Ralston Purina Co. starts publication of Nutrition 
Overview, a newsletter focusing on soy protein and fi ber.
 July. Soyfoods win big in 7th Annual Natural Foods 
Merchandiser merchandising awards: Gold: San-J tamari 
and shoyu. Silver: Fantastic Foods’ Tofu Scrambler and Tofu 
Burger, Westbrae Natural miso soups. Honorable mention: 
Walker & Wilks frozen entrees, White Wave boxed tofu.
 July. Vitasoy reintroduces its line of reformulated and 
repackaged soymilk products, originally launched in 1984. 
They contain more solids and nutrients, and are sweetened 
with barley malt instead of maple syrup.
 July. A Roper poll in the U.S. fi nds that tofu is the “most 
hated” food. 35% of a sample of 2,000 adults checked it on a 
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list of foods said to be disliked, ahead of liver (34%), yogurt 
(29%), Brussels sprouts (28%), and prunes (24%). Results 
do not vary signifi cantly by age, but tofu dislike is somewhat 
less among those with higher incomes. The poll results 
are very widely publicized, and are even the subject of a 
question on the TV program Jeopardy (in early 1988)–and its 
rerun! These fi ndings suggest both a widespread awareness 
of tofu and a split image: Some like it and others don’t.
 Aug. Kikkoman’s new shoyu plant starts operation in 
Chitose, Hokkaido, in northern Japan. The fi rst product was 
shipped on 30 Jan. 1987.
 Sept. 9. American Soy Products Inc. plant dedicated in 
Clinton, Michigan. A $10 million joint venture between Eden 
Foods and four Japanese companies (Kawasho, Marusan, 
Muso, Seikensha), construction on the plant began in Oct. 
1985. It will make Edensoy soymilk in Tetra Brik cartons. 
The fi rst products are shipped in November.
 Sept. 19. Tofu standards passed by Tofu Standards 
Committee in San Francisco, after all committee members 
except Shurtleff agree to start with a blank slate in drafting 
new standards–thus erasing years of work by hundreds 
of people. Shurtleff resigns in protest, arguing that this is 
a violation due process. Shortly thereafter Barricini and 
Ralston Purina also refuse to give fi nal approval. Tofu 
standards are stalled indefi nitely after many years of hard 
work.
 Sept. 24. First International Tofu Products Expo, 
Seminar, and Soyfoods Buffet, held in Munich, West 
Germany. Sponsored by Bernd Lehmann International 
Consultants. 100 people attend.
 Oct. Supersoy brand soymilk introduced to America 
by Mitoku USA. It is made by Kibun Health Foods Co. in 
Japan.
 Oct. Ralston Purina sells its domestic agricultural 
products business, Purina Mills. Total sales for 1986 were 
$5.5 billion.
 Nov. Island Spring announces $6.5 million investment 
from Edward Lynch Co. to fi nance an expansion plan. 
Construction of a new 30,000 square foot factory is now 
underway on Vashon Island.
 Dec. 1. White Wave of Boulder, Colorado, acquires 
Soyfoods Unlimited, a tempeh manufacturer of San Leandro, 
California. This makes White Wave America’s largest 
tempeh manufacturer.
 Dec. 8. Central Soya purchases 7 of 9 Bunge’s soybean 
crushing plants. ADM is now estimated to control 30% of 
U.S. crushing capacity followed by Cargill (25%), Central 
Soya (20%), and other (25%).
 Dec. Tomsun Foods International nets about $3.45 
million in its fi rst public stock offering (IPO). Most of the 
funds will be used for sales and marketing of Jofu, and to 
repay $800,000 in debts. Total Tomsun sales in 1986 were 
about $3.1 million.
 Dec. Haagen-Dazs will drop Tofutti and start 

distributing Barricini Tofulite, a non-dairy frozen dessert.
 Dec. Brightsong Foods is named as one of the top ten 
food innovators for 1986 by Food & Beverage Marketing 
magazine. In fact, Brightsong is listed fi rst!
 Dec. Tofruzen Inc., a soy ice cream marketer from 
Englewood, Colorado, raises $1.6 million in a public stock 
offering. Sales of Tofruzen in fi scal 1986 were $91,000, 
rising to $158,000 in 1987, and $213,000 in the fi rst quarter 
of 1988.
 Dec. Edible Soy Products in Hudson Iowa is sold to 
Solnuts of Tilburg, The Netherlands, and renamed Solnuts, 
Inc. The Hudson and Tilburg plants are the only ones in the 
world that dry roast soybeans to make soynuts.
 Dec. More than 60,000 Italian farmers harvested 
nearly 25,000 hectares (61,700 acres) of soybeans this year. 
Italy is now Europe’s largest soybean producing country, 
followed by France. Five years ago, Italy produced virtually 
no soybeans. The Ferruzzi Group is the leading promoter, 
helped by hefty subsidies from the EEC.
 1986 New Trends:
 So Called Tofu Cheeses. Eight new soy cheeses were 
launched during 1986, many with the term “Tofu” in the 
product name. Many have been shrouded in mystery, 
with the names of the manufacturer and ingredients often 
not disclosed. There has been much consumer deception, 
mislabeling, and several attempts to conceal the fact that they 
usually contain casein, the protein in cow’s milk.
 Soy Yogurts and Yogurt-Style Products. The leader in 
this exciting new category is Jofu from Tomsun Foods. The 
two basic types are fermented soymilk products (e.g. Cream 
of the Bean, Soy-O), and non-fermented tofu-fruit blends 
(e.g. Jofu).
 Move to Manufacturing Soymilk in America. The 
rising cost of soymilk imports is making them unprofi table. 
Domestic production, which obviates shipping U.S. soybeans 
to Japan, then shipping the beans and water back, will have 
major, benefi cial long-term effects on Edensoy, Ah Soy, and 
Westbrae Malteds. Still imported are Vitasoy (from Hong 
Kong, whose exchange rate is tied to the dollar) and Sunsoy 
(from Belgium).
 The declining value of the dollar against the yen starting 
in late 1985 led to a steady rise in soymilk prices. But the 
combination of domestic production and larger size packages 
(see below) has led to a drop in soymilk prices during 1986. 
For example, Edensoy, selling for 6 times the price of dairy 
milk per unit volume in early 1984, was selling for only 3.5 
to 4.1 times as much in late 1986, a drop of about 37%.
 Soymilk Switches to Tetra Brik Cartons and Liters or 
Quarts. Edensoy, Westsoy, and Ah Soy have all switched 
to Tetra Brik cartons this year. Lower total manufacturing 
and shipping cost is the main reason. The liter/quart size 
was pioneered in the U.S. by Alpro/Vamo Foods/Sunsoy, 
and followed by Edensoy, Ah Soy, and Vitasoy. These 
counterparts of dairy milk in quarts suit the needs of regular 
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soymilk users by offering a more economical price per unit 
volume plus greater convenience. Soymilk may be the fi rst 
liter-size Tetra Brik product to succeed in America.
 INTSOY is doing outstanding, pioneering work with 
soyfoods and soybean utilization in the Third World and 
America. Research is focusing on extrusion cooking, 
extruder-expeller processing for small-scale oil expression, 
and fresh green soybeans [edamamé]. Since April 1987 the 
INTSOY Newsletter has become one of the best soy-related 
publications available.
 Morinaga Long-life Silken Tofu becomes a major force 
in the U.S. tofu market. Traditional manufacturers consider 
the product a major threat to their markets. Azumaya has 
hired an attorney who spends considerable time causing 
troubles for Morinaga.

883. Dunn, Carolyn; Liebman, Michael. 1986. Plasmid lipid 
alterations in vegetarian males resulting from the substitution 
of tofu for cheese. Nutrition Research 6(12):1343-52. Dec. 
Summarized in American Health, July 1987. p. 144.
• Summary: Blood cholesterol levels of 12 lacto-ovo 
vegetarian men, ages 20-48, were analyzed for 3 weeks as 
tofu was substituted for cheese. During another 3 weeks 
the volunteers passed up tofu for Monterey Jack cheese. 
In each period they ate a daily total of 2.5 oz cheese or 12 
oz tofu, each containing about 240 calories. After the tofu 
phase, the subjects’ mean cholesterol levels dropped an 
average of 16 mg/dl. No signifi cant changes occurred during 
the cheese consumption phase. The increase in the ratio of 
polyunsaturated to saturated fatty acids from 0.9 (cheese 
period) to 1.8 (tofu period) appeared to be the primary 
mediator of the cholesterol lowering response associated 
with tofu consumption. Address: Dep. of Food & Nutrition, 
Univ. of North Carolina at Greensboro, Greensboro, NC 
27412.

884. East West. 1986. Wheat meat market. Dec. p. 12.
• Summary: Legume Meatless Pepper Steak with Kofu 
(fresh wheat gluten) and Noodles: This all-natural frozen 
entree, made by Legume, uses kofu (also known as seitan or 
wheat meat).

885. Food & Beverage Marketing. 1986. Will tofu market 
reach $500 million by 1990? Dec. p. 15. [1 ref]
• Summary: A search of Marketing Intelligence Service’s 
ProductScan database shows that in 1984 only 18 tofu-based 
products were introduced. In 1985 this jumped to 31 and 
through the end of August 1986, to 35. This number could 
reach 55 to 60 in the current year, according to tofu-product 
companies. If so, this would amount to approximately 2.4% 
of all new food products monitored by MIS in 1986. By far 
the greatest number of tofu based products are found in the 
dessert category, with 13 new products through the end of 
August.

886. Food & Beverage Marketing. 1986. The F&BM 10: 
Leading innovators of 1986 [Brightsong]. Dec. p. 18-19.
• Summary: Brightsong is listed fi rst! “The California-based 
fi rm is staking its claim on the popularity of tofu, considered 
one of the hot growth categories for 1987... Brightsong 
is changing the nature of its business from a production-
oriented company to a product development fi rm. While still 
marketing its own product line, Brightsong is licensing the 
formulation and production processes of several tofu based 
products. Through these efforts, Rose explains, he has been 
able to expand his business on an international basis–adding 
Japan, Australia, and China to its roster.” Address: New 
York.

887. Haytowitz, David B.; Matthews, Ruth H. 1986. 
Composition of foods: Legumes and legume products. Raw, 
processed, prepared. USDA Human Nutrition Information 
Service, Agriculture Handbook No. 8-16. 156 p. Dec. See p. 
126-152. By Nutrition Monitoring Division. [29 ref]
• Summary: Data are presented for 133 legumes and 
legume products. Of these, only 53 were included in USDA 
Agriculture Handbook No. 8, published in 1963. The 
following soy-based foods are included: Simulated meat 
products (bacon, meat extender, and sausage), raw soybeans, 
cooked boiled soybeans, roasted soybeans, dry-roasted 
soybeans, soybean products: miso, natto, tempeh, full-fat 
soy fl our (raw, and roasted), defatted soy fl our, low-fat soy 
fl our, defatted raw soy meal, fl uid soy milk, soy protein 
concentrate, soy protein isolate, soy sauce (shoyu, tamari, 
and HVP), raw tofu (fi rm {p. 147}, regular, dried-frozen/
koyadofu, and fried) [Note 1. Tofu is called “tofu” and at 
“Soybean curd” it says, see “tofu.” Note 2. Footnote 2 states 
that the calcium content of tofu curded with calcium sulfate 
is 683 mg/100 gm, compared with 205 mg/100 gm for 
tofu curded with nigari. As of May 1997 Soyfoods Center 
believes that both these values are far too high; the two 
fi gures should be about 159 mg/100 gm (range 128-168) and 
45 mg/100 gm respectively], okara, salted and fermented 
tofu (fuyu).
 For each food the following information and number 
of values are given: Vertically: Proximate (7 values), 
Minerals (9), Vitamins (9), Lipids (Fatty Acids [Saturated 
(9), Monounsaturated (5), Polyunsaturated (7)], Cholesterol, 
Phytosterols), Amino acids (18). Horizontally: Amount in 
100 gm edible portion (mean, standard error, number of 
samples), amount in edible portion of common measures of 
food (e.g. ½ cup or 1 cup), amount in edible portion of 1 lb 
of food as purchased.
 Minerals include calcium, iron, magnesium, 
phosphorous, potassium, sodium, zinc, copper, and 
manganese (not aluminum).
 Vitamins include ascorbic acid, thiamin, ribofl avin, 
niacin, pantothenic acid, vitamin B-6, folacin, vitamin B-12, 
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vitamin A.
 Amino acids include tryptophan, threonine, isoleucine, 
leucine, lysine, methionine, cystine, phenylalanine, tyrosine, 
valine, arginine, histidine, alanine, aspartic acid, glutamic 
acid, glycine, proline, and serine.
 For Adzuki beans (raw, cooked boiled, canned 
sweetened, and Yokan {yôkan–sugar-sweetened confection}) 
see p. 24-27.
 For peanuts (all types raw, cooked boiled, oil-roasted, 
dry-roasted, Spanish raw, Spanish oil-roasted, Valencia raw, 
Valencia oil-roasted, Virginia raw, Valencia oil-roasted) see 
p. 109-18. For peanut butter (chunk style, smooth style), 
defatted peanut, and low-fat peanut fl our, see p. 119-22. 
Address: USDA Human Nutrition Information Service.

888. Kariya, Tetsu; Hanasaki, Akira. 1986. Daizu to nigari 
[Soybeans and nigari]. Oishinbo No. 7. p. 105-30. Dec. [1 
ref. Jap]
• Summary: Adult comic books are very popular in Japan. 
The title of this 28-issue series, Oishimbo (ISBN 4-09-
180757-7 CO379 P500E), is a made-up word, which means 
something like “People who love delicious things.” It is 
a play on the word Kuishimbo, which means “glutton.” 
This story is about Henry James Black who comes from 
Los Angeles, California, to study tofu in Japan. He visits 
a famous tofu restaurant, which has been in business for 
300 years [Sasa-no-yuki], and complains that the tofu they 
make is not very good. The owner, getting upset, asks “How 
do you know?” He answers, “I studied tofu in America,” 
then shows the owner a copy of The Book of Tofu (p. 116). 
Later he visits a traditional Japanese tofu shop that makes 
nigari tofu; here he becomes an apprentice. Details of the 
traditional process for making nigari tofu are shown in detail 
in cartoon form.
 Note: This appears to be a take-off on the tofu research 
of William Shurtleff in Japan during the early 1970s. 
Shurtleff wrote The Book of Tofu. Address: Tokyo, Japan.

889. 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, unrefi ned 
sunfl ower oil, fi ltered 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. Leafl et. 
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.”

890. SoyaScan Notes. 1986. New Trend: So-called “tofu 
cheeses” introduced (Overview). Dec. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: At least 8 new soy cheese products have 
been launched during 1986, many with the term “Tofu” in 
the product name. Many have been shrouded in mystery, 
with the names of the manufacturer and ingredients often 
not disclosed. There has been much consumer deception, 
mislabeling, and attempts to conceal the fact that they 
usually contain casein.

891. SoyaScan Notes. 1986. New Trend: Soy yogurts 
and yogurt-style products (Overview). Dec. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: At least 7 new soy yogurt products have been 
introduced this year, worldwide. The leader in this exciting 
new category is Jofu from Tomsun Foods. The two basic 
product types are non-fermented tofu-fruit blends (e.g. Jofu), 
and fermented soymilk products (e.g. Cream of the Bean, 
Soy-O).

892. Product Name:  Noelnog (Soymilk Eggnog, without 
Eggs or Dairy Products).
Manufacturer’s Name:  Sunrise Market Ltd.
Manufacturer’s Address:  729 Powell St., Vancouver, BC, 
V6A 1H5, Canada.
Date of Introduction:  1986 December.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Michael Weiner. 
1987. Dec. 16. The major market is Los Angeles.

893. Zakaria, Fransiska; Muchtadi, Tien Ruspriatin. 
1986. The role of tofu processing in development and the 
alleviation of malnutrition in West Java. Food and Nutrition 
Bulletin (United Nations Univ.) 8(4):32-41. Dec. [16 ref]
• Summary: The contribution of tofu to the diet, especially 
of low-income families in West Java, is reviewed. 
Suggestions are made for technological improvements 
(sanitation, production effi ciency, yield, and diversifi cation 
of soy-cake [tofu] utilization, chiefl y as a food supplement).
 “In West Java, as is common in Indonesia, people fi rst 
buy rice as their staple food. If they have money left, they 
then buy other foods. Those that are generally chosen, in 
order of price from the cheapest to the most costly, are salted 
fi sh, tofu and fermented soybean products such as tempe and 
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oncom, vegetables, fresh fi sh and other seafoods, poultry, 
milk and milk products, and meat and meat products.” In 
West Java, people with an income of less than $40/month 
consumed 20 gm/person/day of tofu; the amount increased 
to 50 gm for those earning $100-$200/month, but was about 
45 gm for those earning $300-$400/month. In West Java, 
tofu contains an average of 10.45% protein, compared with 
17.0% for tempeh. Tofu and tempeh contribute 53% of the 
protein from side dishes in the diet of West Javanese people 
with incomes of less than $40/month, and 44% of the side 
dish protein for those with incomes of $100-$200/month. 
Address: Food Technology & Development Center (FTDC), 
Agricultural Univ., Bogor, Indonesia.

894. Product Name:  Ganmodoki, Abura Age.
Manufacturer’s Name:  Aloha Products.
Manufacturer’s Address:  4515 Centinela Ave., Los 
Angeles, CA 90066.  Phone: 213-822-2939.
Date of Introduction:  1986.
New Product–Documentation:  Visit to Yaohan 
supermarket in Los Angeles. 1988. Oct. 23. All tofu products 
stocked are made by this company and House Foods & 
Yamauchi. Talk with Tom Uyehara. 1988. Oct. 24. These 
products were launched in 1986.

895. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Atlantis Tofurei.
Manufacturer’s Address:  Insterburgerstr. 7, D-6454 
Bruchkoebel, near Frankfurt, West Germany.  Phone: 
06181/71438.
Date of Introduction:  1986.
New Product–Documentation:  Interview with Bernd 
Drosihn of Soyastern. 1987. Nov. 30. He says they started 
in 1986 and make about 200 kg/week of organic nigari tofu. 
May be 300-400 kg/week.

896. Bean Supreme. 1986. Tofu, tempeh, soysage: Quality 
vegetable protein (Poster). P.O. Box 78084, 1 Wallingford 
St., Grey Lynn, Auckland, New Zealand. 59 x 42 cm.
• Summary:  This large, glossy poster, dark purple on white, 
shows a sliced chub of soysage, two packs of tempeh, add 
a cake of tofu plus a knife, some soybeans, and a prepared 
dish. At the lower left: “Bean Supreme–The protein source. 
All natural. Cholesterol and lactose free. Low sodium. 
Low calories. No preservatives.” Address: Auckland, New 
Zealand.

897. Product Name:  Hickory Smoked Tofu (Salad Bar 
Pack).
Manufacturer’s Name:  Central Soy Products.
Manufacturer’s Address:  7 W. 14th St., Lawrence, KS 
66044.  Phone: 913-843-0653.
Date of Introduction:  1986.

Ingredients:  1998/07: Filtered water, whole soybeans, 
mignesium chloride (Nigari) and natural smoke fl avor.
Wt/Vol., Packaging, Price:  3½ lb vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Jim Cooley. 
1998. July 14. In 1986, shortly after he got his vacuum 
packing machines, Jim introduced smoked tofu in a larger 
salad bar pack containing 4 x 14 oz pieces weighing 3½ lb 
total.

898. Product Name:  Tofu Cream, and Tofu Glaze (Dry 
Mixes for Low-Calorie Non-Dairy Frozen Desserts).
Manufacturer’s Name:  CFFF Inc. (Calo Foods, Flavors & 
Fats). Subsidiary of Reach Associates.
Manufacturer’s Address:  75 South Orange Ave., South 
Orange, NJ 07079.  Phone: 201-763-3644.
Date of Introduction:  1986.
New Product–Documentation:  Talk with Mel Wolkstein. 
1988. Sept. 27. The products were introduced in 1986. Both 
contain tofu.

899. Cole, Michael. 1986. Soya Health Foods Ltd. Company 
profi le. Unit 4, Guinness Road, Trafford Park, Manchester 
M17 1AU, England. 4 p.
• Summary: Michael Cole is an entrepreneur, born in 
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Manchester, England. The company was formed in 1984 in 
Manchester. The factory is sited in Trafford Park Industrial 
Estate and was the fi rst to be built for the sole purpose of 
Soya Milk manufacture. The company is headed by Mr. M.S. 
Arora (Chairman), Mr. M.P. Cole (Managing Director), and 
Burns Anderson p.l.c. (Financial Controllers). Production 
of Soya Milk began in January 1985. The Sunrise brand 
is currently being sold throughout the 2,500 independent 
health food shops and in many supermarkets. The company 
has 5 products. Their soymilk is private labeled for 5 other 
companies. Soya Health Foods Ltd. has also been established 
in Australia and New Zealand, with its own private labels 
(milk in New Zealand and Burgers, Ice Cream, and Dessert 
in Australia). Address: Manchester, England.

900. Product Name:  [Tofu].
Manufacturer’s Name:  Consuma B.V.
Manufacturer’s Address:  P.O. Box 175, Christiaan 
Huygensstraat 10, 2265ZH Bleiswijk, Netherlands.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
107-08.

901. Product Name:  [Deep-Fried Tofu Cutlets, and Deep-
Fried Tofu Pouches].
Foreign Name:  Atsu-agé, Aburagé.
Manufacturer’s Name:  Daizou SARL.
Manufacturer’s Address:  883 Rue de Bernau–Z.I., 94500 
Champigny sur Marne, France.  Phone: 48 82 39 90 or 
47.06.33.71.
Date of Introduction:  1986.
New Product–Documentation:  Form fi lled out by Anthony 
Marrese based on an interview with Mr. Hirayama. 1989. 
These two products were introduced in 1986.

902. Product Name:  Tofu Pasta.
Manufacturer’s Name:  Dayspring Soyacraft Corporation.
Manufacturer’s Address:  626 Esquimalt Rd., No. 5., P.O. 
Box 7285, Station D., Victoria, BC, V9A 3L4, Canada.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
111.

903. Eastern Foods Corp. (Distributor). 1986. What is 
Tofulicious? Better taste than Tofutti and better for you 
(Leafl et). Minneapolis, Minnesota. 1 p. Single sided. 28 cm.
• Summary: Compared with Tofutti vanilla with walnuts, the 
same Tofulicious product has 35% less calories, 60% less fat, 
80% less sodium, and 750% more calcium. Plus it costs less. 
Address: 3235 E. Hennepin Ave., Minneapolis, Minnesota 
55413.

904. Product Name:  [Fried Tofu, Tofu with Herbs, Tofu 
Burgers (With Sea Vegetables, With Seitan)].

Manufacturer’s Name:  Fonte della Vita S.r.L. (La).
Manufacturer’s Address:  Via Circonvallazione 87, 12049 
Trinita (Cuneo), Italy.
Date of Introduction:  1986.
New Product–Documentation:  Talk with Michael Brenger, 
production manager at Fonte della Vita. 1990. July 18. These 
products were introduced after the move to Trinita in April 
1986. They are now located in the same place but the address 
has changed: Via Monviso 18, 12049 Trinita.

905. Product Name:  Soft Tofu (Curded with Calcium 
Sulfate).
Manufacturer’s Name:  Giant Tofu.
Manufacturer’s Address:  300 Morse St., Washington, DC 
20002.  Phone: 202-546-0333.
Date of Introduction:  1986.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with George Chong, 
owner. 1998. Feb. 10. This was their fi rst product, introduced 
in 1986.

906. Product Name:  Tofu Sandwich Spread (Eggless 
Alternative to Mayonnaise).
Manufacturer’s Name:  Golden Soy Foods Inc.
Manufacturer’s Address:  P.O. Box 495, Athens, OH 
45701.
Date of Introduction:  1986.
Ingredients:  Organic tofu [water, organic soybeans, calcium 
sulfate (natural coagulants)]. soy oil, cider vinegar, water, 
honey, salt, vegetable gums, spices.
Wt/Vol., Packaging, Price:  16 fl uid oz (1 pint) glass jar.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 1 tablespoon (19 gm): Calories 35, protein 
2 gm, carbohydrates 2 gm, fat 2 gm, sodium 100 mg (510 
mg/100 gm).
New Product–Documentation:  News release. Label. 
1987. 10 by 2.5 inches. Orange, blue and white. “Dairy and 
cholesterol free. A great alternative for mayonnaise. All 
natural. Low sodium.”

907. Product Name:  Tofu Dill Salad Dressing.
Manufacturer’s Name:  Golden Soy Foods Inc.
Manufacturer’s Address:  P.O. Box 495, Athens, OH 
45701.
Date of Introduction:  1986.
Ingredients:  Tofu, soy oil, vinegar, shoyu, water, honey, 
dill, onion powder, black pepper, garlic powder.
Wt/Vol., Packaging, Price:  1 pint glass jar.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per tablespoon (17 gm): Calories 40, protein 1 
gm, carbohydrates < 1 gm, fat 4 gm, sodium 135 mg.
New Product–Documentation:  Label. 1987. 10 by 
2.5 inches. Blue, green, yellow, and white. “Dairy and 
Cholesterol Free. Delicious Dip for Vegetables or Chips. All 
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Natural. Low Sodium.” News release. This was apparently 
the company’s fi rst product.

908. Product Name:  [Whole Soybean Snacks {Soynuts}].
Manufacturer’s Name:  Heuschen B.V. Affi liate of 
Heuschen-Schrouff B.V.
Manufacturer’s Address:  Dr. H. van Doorneweg 16, 5753 
PM Deutne, Netherlands.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
110.

909. Product Name:  [Tempeh].
Manufacturer’s Name:  Heuschen B.V. Affi liate of 
Heuschen-Schrouff B.V.
Manufacturer’s Address:  Dr. H. van Doorneweg 16, 5753 
PM Deutne, Netherlands.
Date of Introduction:  1986.

New Product–Documentation:  Soya Bluebook. 1986. p. 
106. Talk with Sjon Welters. 1989. Aug. 13. A division of 
Heuschen made this tempeh themselves. Sjon does not know 
when it was introduced. Later, Heuschen sold this division; 
Sjon does not know the date of sale or the buyer. Note that 
Schrouff rhymes with “roof.”
 Label sent by Flora Yap from Germany. 2000. Aug. 15. 
This tempeh is made by “H&S” (Heuschen & Schrouff). CF. 
Landgraaf (Holland). No specifi c address is given. It arrives 
frozen in Germany. Weight: 250 gm retails in Germany for 

DM2.50. The label has black and white letters on light green, 
orange, and red backgrounds. The main text (in Dutch) 
reads: “Tempeh. Zuiver plantaardig. Naturel. Ingredienten: 
sojabohnen, water & entcultuur. voor 2 personen.”

910. Jaccard, M. 1986. Tofu: Produit et procédé [Tofu: 
Product and procedures]. Swiss Food 8(12a):17-19. [Fre]*
• Summary: A brief study of the process for making tofu 
and its nutritional advantages. Address: Conserves Estavayer 
S.A., Estavayer-Le-Lac, Switzerland.

911. Product Name:  [Tofu Burger, Tofu Felafel, and Tofu 
Schnitzel].
Manufacturer’s Name:  Jerusalem Tofu.
Manufacturer’s Address:  Moshav Orah, Jerusalem 90880, 
Israel.  Phone: 02-413-809.
Date of Introduction:  1986.
New Product–Documentation:  Talk with Susan Ergas. 
1989. May 1. The products were introduced in the order 
shown above. The Tofu Schnitzel was made from frozen 
tofu, but it was discontinued because she couldn’t get kosher 
soy sauce that satisfi ed the rabbi.

912. Product Name:  Tofu, Tofu-Fa (Curds), Soymilk, Egg 
Tofu (with Soy), Tofu Pau (Fried Tofu Puffs), Tofu Noodles, 
Dofu-Gan.
Manufacturer’s Name:  Kong Kee Food Corp.
Manufacturer’s Address:  108 Charlton St., 3rd Floor, New 
York, NY 10014-3643.  Phone: 212-234-5261 or 212-645-
3780.
Date of Introduction:  1986.
New Product–Documentation:  Talk with George Lin, 
company representative. 1995. Oct. 23. The company was 
started in 1986 as a new company by Mr. Ip-Wing Kong. All 
of the above products were introduced in about 1986.
 Form fi lled out by Ying Kwong. 2010. Nov. 18. The 
company (the name is the same) is now located at 48-31 Van 
Dam Street, Long Island City, New York 10191. Phone: 718-
937-2746. Person in charge: Ying Kwong. The company still 
sells soy drinks, tofu (silken, soft, and fi rm), tofu puffs, and 
egg tofu.

913. Product Name:  Tofu Pies [Blueberry, Double Carob 
Almond, Tropical Delight, Kiwi Lime, Pumpkin (Eggless)].
Manufacturer’s Name:  Malaka’s Foods.
Manufacturer’s Address:  Philadelphia, Pennsylvania.
Date of Introduction:  1986.
How Stored:  Frozen.
New Product–Documentation:  Appropriate Foods. 1987. 
Catalog. Feb. Talk with Robert Werz. 1987. Oct. 16. She is 
now out of business.

914. Product Name:  [Manna Smoked Tofu].
Foreign Name:  Manna Vis-Tofu.
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Manufacturer’s Name:  Manna Natuurvoeding B.V.
Manufacturer’s Address:  Weerenweg 28, 1161 AJ 
Zwanenburg, Netherlands.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1987. p. 
96. Letter from Sjon Welters. 1989. Aug. 10. This product 
was introduced in 1986. He thinks the name was something 
like Vis-Tofu, which means “fi sh tofu,” because of the fi sh 
they sell in Holland. Sjon always thought the name was a 
little strange because the product contained no fi sh.

915. Matsuhashi, T. eds. 1986. Improvement of community 
level food processing: The development of ‘kori-tofu,’ a 
frozen and dried soybean curd in Japan. In: Jan Bay-Petersen 
and Norma V. Llemit, eds. 1986. Food Processing by Rural 
Families: Proceedings of the Seminar on Food Processing 
by Rural Families, 20-22 May 1985, PCARRD, Los Banos, 
Laguna, Philippines. Laguna: Philippine Agriculture and 
Resources Research Foundation, Inc. vi + 242 p. See p. 187-
204. [24 ref]*
• Summary: The co-publisher was the Food & Fertilizer 
Technology Center for the Asian & Pacifi c Region, China.

916. Nakagawa, A.; Murasawa, H. Assignors to Asahi Foods 
Company Ltd. 1986. Process of manufacturing bean curd and 
bean milk. European Patent Application 170,507 A2. [Eng]*
• Summary: For soymilk, the soybeans are dried at room 
temperature, crushed and dehulled. The resulting particles 
are soaked, ground, then boiled with steam in a closed 
container. Foam is removed by application of a jet of steam 
to the surface. The okara is separated from the soymilk. To 
make tofu, a coagulant (such as glucono lactone, nigari/
bittern, or calcium sulfate) is added to the soymilk.

917. Product Name:  Tofu [Silken, Soft, Firm, or Extra 
Firm].
Manufacturer’s Name:  Nasoya Foods, Inc.
Manufacturer’s Address:  23 Jytek Park, (P.O. Box 841), 
Leominster, MA 01453.
Date of Introduction:  1986.
New Product–Documentation:  Labels. 1986. Printed on 
fi lm. “Organic. Made with Well Water. High in Protein/
Custardy Smooth.” Leafl et. 1986. 8½ by 11 inches, color. 
“Nasoya. America’s premium tofu. Made with deep well 
water. Stoneground organically-grown soybeans. Bright, 
attractive packages with see-through window.”

918. Product Name:  Tofu Burger (Uncooked).
Manufacturer’s Name:  Natural Alternatives.
Manufacturer’s Address:  721 T St., N.W., Washington, DC 
20001.
Date of Introduction:  1986.
New Product–Documentation:  Talk with Robert Ashton, 
owner of Natural Alternatives / Promart. 1992. Sept. 14. 

He introduced this product in 1986, after moving from 
Alexandria, Virginia, to Washington, DC. The product failed 
because people did not want a burger that they had to cook 
themselves; the market wanted a precooked convenience 
burger.

919. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Nature’s Gate Ltd.
Manufacturer’s Address:  Mivne Taaseya Haradash 76, 
P.O. Box 029, Dimona 86000, Israel.  Phone: 972-7-655-
7774. Fax: 972-7-655-7769.
Date of Introduction:  1986.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Cocavatiyah 
Baht Israel, manager, Taste of Life Vegetarian Restaurant, Tel 
Aviv, Israel. 1999. Dec. 12. With follow-up letter of Jan. 10. 
This group owns a tofu manufacturing company that makes 
the tofu sold as tofu and second generation tofu products at 
the two vegetarian restaurant. The tofu is also sold at about 
30 other outlets. Nature’s Gate Ltd. started making and 
selling tofu in 1986.

920. Ohara, T.; Sakai, T.; Ohinata, H.; Muramatsu, N.; 
Matsuhashi, T. 1986. [Studies of tofu and dried-frozen tofu 
(kori-dofu). VIII. Monitoring coagulation of soymilk via 
electrical conductivity]. Research Report of the Nagano State 
Laboratory of Food and Technology No. 14. p. 91-98. [6 ref. 
Jap]*
Address: Nagano State Lab. of Food Technology, Kurita, 
Nagano-shi, Japan.

921. Product Name:  Ohsawa Organic Dried Tofu and 
Shredded Daikon.
Manufacturer’s Name:  Ohsawa America (Importer). Made 
in Japan.
Manufacturer’s Address:  P.O. Box 3608, Chico, CA 
95927.
Date of Introduction:  1986.
New Product–Documentation:  Ohsawa America 
Macrobiotic Foods Catalog. 1986. Ad in East West. 1987. 
April. p. 27. “Ohsawa-Japan & Ohsawa America–Guided by 
a Philosophy for Life. Ohsawa America imported products 
are provided by our companion company, Ohsawa-Japan. 
Founded more than 35 years ago by George and Lima 
Ohsawa...” Note: This dried tofu is dried-frozen tofu.

922. Ontario Soya-Bean Growers’ Marketing Board. 1986. 
Ontario soybeans in Japan (Color videotape). Chatham, 
Ontario, Canada. 23½ minutes. Undated.
• Summary: Shows how Ontario soybeans are used to make 
tofu, miso and natto in Japan. Includes interviews with end 
users who make tofu, miso, and natto.
 Note: This is the earliest known videotape about soy or 
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tofu owned by Soyfoods Center. Address: Chatham, Ontario, 
Canada.

923. Product Name:  Tofu.
Manufacturer’s Name:  Prestige Foods Ltd.
Manufacturer’s Address:  Main Offi ce: 30, Jaora 
Compound, M.Y.H. Rd., Indore 450021, MP, India.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
107.

924. Product Name:  The Soy Deli Baked Savory Tofu. 
Renamed Savory Baked Tofu by 1999.
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.
Ingredients:  Water, organic soybeans (grown in accordance 
with California Health and Safety Code 26569-11), tamari 
soy sauce (water, soybeans, wheat, salt), spices, magnesium 
chloride (nigari, a natural mineral).
Wt/Vol., Packaging, Price:  7 oz vacuum packed.
How Stored:  Refrigerated.
Nutrition:  Per 3.5 oz.: Calories 193, protein 23 gm, 
carbohydrate 5 gm, fat 9 gm.
New Product–Documentation:  
Leafl et. 1986. 8½ by 11 inches, 
color. “There is Quality & Variety 
after 80!” Shows all products. Label. 
1986? 5 by 3 inches. Self adhesive. 
Brown and orange on beige. The 
Soy Deli brand. “High in complete 
protein. No cholesterol.”
 Product (Savory Baked Tofu) 
with Label purchased at Safeway 
supermarket in Lafayette, California. 
2000. April 16. The 6 oz vacuum 
pack retails for $3.49. Label 
(copyright 1999) is orange, green, 
and black on white. Front panel: 
“Hand crafted by tofumasters since 
1906. All natural. Risk of Heart 
Disease may be reduced with a daily 
diet low in saturated fat and cholesterol, containing 25 gm 
of soy protein. This product contains 25 gm of soy protein 
per serving. Made with organic soybeans.” Top of back 
panel: “50 mg of isofl avones per serving.” Main ingredients: 
Nigari tofu (Water, whole organic soybeans*, magnesium 
chloride**), tamari (water, soybeans, salt, alcohol, wheat), 
spices, granulated garlic, granulated onion. * = Grown and 
processed in accordance with the California Organic Foods 
Act of 1990. ** Nigari, a natural component of sea water, 
primarily magnesium chloride.

925. Product Name:  The Soy Deli Baked Five-Spice Tofu.
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.
Ingredients:  Water, organic soybeans, tamari soy sauce 
(water, soybeans, wheat, salt), spices, magnesium chloride 
(nigari, a natural mineral).
Wt/Vol., Packaging, Price:  7 oz, vacuum packed.
How Stored:  Refrigerated.
Nutrition:  Per 3.5 oz.: Calories 193, protein 23 gm, 
carbohydrate 5 gm, fat 9 gm.
New Product–Documentation:  Leafl et. 1986. 8½ by 11 
inches, color. “There is Quality & Variety after 80!” Shows 
all products. Label. 1986? 5 by 3 inches. Self adhesive. 
Brown and dark blue on beige. The Soy Deli brand. “High in 
complete protein. No cholesterol.”
 Product with Label purchased at Open Sesame in 
Lafayette, California. 1995. March 11. Now 6 oz. “Low fat. 
Cholesterol free. High in complete protein.”

926. Quong Hop & Co. 1986. The history of Quong Hop 
& Co.: Master tofu-makers since 1906 (Leafl et). South San 
Francisco, California. 1 p. Front and back.

• Summary:  “In 1906, Sing Hau Lee established Quong 
Hop, the fi rst tofu shop in America.” [Note: This is incorrect. 
Quong Hop may well be the oldest existing tofu maker in 
America but not the fi rst established.] A photo shows the 
family store in 1911. An illustration shows the founder, 
Sing Hau Lee in 1895. Emphasis on the company’s “Soy 
Deli” line of products. Address: 161 Beacon St., South San 
Francisco, California 94080. Phone: 415-761-2022.

927. Product Name:  Tofeata Tofu Burgers, and Patties.
Manufacturer’s Name:  Regular Tofu Company Ltd.
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Manufacturer’s Address:  Hayhill Industrial Estate, Unit 
25, Barrow-Upon-Soar, Leicester, Leicestershire, England.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
92. Letter from Simon Bailey. 1988. Sept. 28. This company 
is now owned by Haldane Foods.

928. Product Name:  Tofeata Tofu, and Tofeata Smoked 
Tofu.
Manufacturer’s Name:  Regular Tofu Company Ltd.
Manufacturer’s Address:  Hayhill Industrial Estate, Unit 
25, Barrow Upon Soar, Leicester, Leicestershire, England.
Date of Introduction:  1986.
Ingredients:  Water, dehulled organic soybeans, calcium 
sulphate (natural coagulant).
Wt/Vol., Packaging, Price:  9 oz paperboard box. Vacuum 
packed.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Energy 78.5 kCal, Protein 7.8 gm, 
Fat 4.3 gm, Carbohydrate 2.3 gm.
New Product–Documentation:  Soya Bluebook. 1986. p. 
107. Label. Best before 27 Jan. 1988. Paperboard box. 5.25 
by 3.25 by 1.38 inches. Red, yellow, black, and green on 
white. “Fresh, light. A non-dairy meat alternative. Tofeta 
Tofu–Soya bean curd. Made from organic soya beans.” By 

Hera. Recommended by Kenneth Lo. Front panel contains 
color photos of deep fried tofu cubes in a salad and a stir-fry, 
and a whipped tofu dessert. Manufacturer is now Haldane 
Foods Ltd., Unit 25, Hayhill Industrial Estate, Sileby Rd., 
Barrow-Upon Soar, Leicestershire, England. Recipes on back 
for Kenneth Lo’s Summer Cold-Tossed Tofeta, Tofu Burgers, 
Tofu Nut Loaf.

929. Revue des Ecoles Nationales d’Industrie Laitiere. 1986. 
Le tofu, fl an ou fromage [Tofu, custard or cheese]. No. 104. 
p. 20-21. [Fre]*
• Summary: Discusses the uses of tofu in legume 
preparations, as a mayonnaise, and in a strained tomato sauce 
(Coulis de tomate).

930. Revue des ENIL (Ecole Nationale d’Industrie Laitiere). 
1986. Le tofu, fl an ou fromage? [Tofu, fl an (baked custard 
tart) or cheese?]. No. 104. p. 20-21. [Fre]
• Summary: Contents: Introduction. Steps in the process 
of making tofu. What is the nutritive value of tofu? How 
does one buy and store tofu? How is tofu used. Recipes are 
given for: Tofu with vegetables. Tofu mayonnaise. Tofu with 
tomato sauce. Address: 39800 Poligny, France.

931. So, Yan-kit. 1986. A study of Yuan Mei’s Iced Bean 
Curd. In: Tom Jaine. ed. 
1986. Oxford Symposium 
on Food & Cookery 1984 & 
1985, Proceedings. See p. 52-
54. Illust. 29 cm. [5 ref]
• Summary: This is a recipe 
for frozen tofu using fi rm 
tofu, mushrooms, chicken, 
ham, pork, bamboo shoots, 
etc. This is one of the tofu 
recipes from the Sui-yuan 
Shih-tan (Sui-yuan Cookery 
Book) by Yuan Mei, written 
in the late 18th century. 
Address: England.

932. Product Name:  [Soya 
Flakes].
Foreign Name:  Sojafl ocken.
Manufacturer’s Name:  
Sojarei Ebner-Prosl 
(Marketer-Distributor). Made 
in Linz, Austria by Strobl 
CAG Kunstmuehle.
Manufacturer’s Address:  
Augasse 2, A-2500 Baden 
bei Wien, Austria.  Phone: 
02252/85101.
Date of Introduction:  1986.
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Ingredients:  Whole soybeans (not defatted).
How Stored:  Shelf stable.
New Product–Documentation:  Sojarei Ebner-Prosl. 
Preisliste. 1989. Jan.
 Talk with Guenter Ebner of Sojarei Ebner-Prosl. 
1990. May 28. These fl akes are not defatted. They are 
made by a milling company: Strobl CAG Kunstmuehle, 
Marktmuehlgasse 30, A-4020 Linz, Austria. Sojarei has been 
selling the product for about 4 years.

933. Product Name:  [Spring Roll (Fried and Ready to 
Eat)].
Foreign Name:  Fruehlingsrolle.
Manufacturer’s Name:  Soyastern Naturkost GmbH.
Manufacturer’s Address:  Osteratherstr. 26, 5000 Koeln 60, 
West Germany.
Date of Introduction:  1986.
New Product–Documentation:  Interview with Bernd 
Drosihn of Soyastern. 1987. Nov. 30. He is business manager 
at Soyastern. This is the company’s #2 best seller among its 
ready to eat “Frischeprodukte.” It is sold on the counter, and 
is not refrigerated.

934. Product Name:  [Soyastern Smoked Tofu with 
Paprika].
Foreign Name:  Soyastern Paprika Tofu.
Manufacturer’s Name:  Soyastern Naturkost GmbH.
Manufacturer’s Address:  Osteratherstr. 26, 5000 Koeln 60, 
West Germany.
Date of Introduction:  1986.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
Nutrition:  Protein 12.6%, fat 7.5%, carbohydrate 2.0%, 126 
kcal/100 gm.
New Product–Documentation:  Interview with Bernd 
Drosihn of Soyastern. 1987. Nov. 30. He is business 
manager at Soyastern. This product is the company’s #3 
best seller. Label. 3 by 5.5 inches. Orange, red green, and 
white. “Soyastern traditional nigari tofu, made purely from 
plants (rein pfl anzlich). A piquant soya delicacy, ideal on 
bread, as an addition to salads, or a crisp pan-fried dish (Eine 
pikante Soyadelikatesse ideal auf Brot, als Salatbeigabe oder 
knuspriges Pfannengericht).” Note: No mention of it being 
smoked on the label.

935. Product Name:  [Soyastern Mild Smoked Tofu].
Foreign Name:  Soyastern mild geraeuchert Tofu.
Manufacturer’s Name:  Soyastern Naturkost GmbH.
Manufacturer’s Address:  Osteratherstr. 26, 5000 Koeln 60, 
West Germany.
Date of Introduction:  1986.
Ingredients:  Water, soybeans* (Soyabohnen), spices 
(Gewuerze), smoke, sea salt. * = Organically grown (aus 
kontrolliertem biologischen Anbau).

Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
Nutrition:  Protein 11.8%, fat 8.3%, carbohydrate 1.0%, 126 
kcal/100 gm.

New Product–Documentation:  Interview with Bernd 
Drosihn of Soyastern. 1987. Nov. 30. He is business manager 
at Soyastern. This product is the company’s #4 best seller 
among its 4 basic products. Label. 3 by 5.5 inches. Beige, 
brown, and green. “Soyastern traditional nigari tofu, made 
purely from plants (rein pfl anzlich). A piquant soya delicacy, 
ideal on bread, as an addition to salads, or a crisp pan-
fried dish (Eine pikante Soyadelikatesse ideal auf Brot, als 
Salatbeigabe oder knuspriges Pfannengericht).” Note: No 
mention of it being smoked on the label.

936. Product Name:  Tofu Dessert (With Fruit).
Manufacturer’s Name:  Sunrise Market Ltd.
Manufacturer’s Address:  729 Powell St., Vancouver, BC, 
V6A 1H5, Canada.
Date of Introduction:  1986.
New Product–Documentation:  Talk with Michael Weiner. 
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1987. Dec. 16.

937. Product Name:  Soya Drink [Honey Sweetened 
Chocolate, Honey Sweetened Vanilla/Almond, Sweetened 
Plain, Unsweetened Plain].
Foreign Name:  Boisson de Soya (Sucré au Miel Chocolat, 
Sucré au Miel Vanille/Amande, Sucré, Non Secré).
Manufacturer’s Name:  Sunrise Market Ltd.
Manufacturer’s Address:  729 Powell St., Vancouver, BC, 
V6A 1H5, Canada.  Phone: 604-254-0701.
Date of Introduction:  1986.
Ingredients:  Vanilla/Almond: Soy milk (water, organically 
grown soya beans), honey, barley malt, natural fl avours, 
locust bean gum, carrageenan, sea salt.
Wt/Vol., Packaging, Price:  1 litre carton.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Michael Weiner. 
1987. Dec. 16. Peter Joe of Sunrise now makes soymilk 
for the Chinese market and fl avored soymilks for the 
supermarkets. 4 Labels. 1987. Vanilla/Almond: Brown, light 
green, and red on white. Illustration of a sun rising over the 
fi elds plus fl ower motif. “A good source of protein.” Note the 
use of the term “soy milk” or “lait de soja” in the bi-lingual 
ingredient listing! Form fi lled out by Peter Joe. 1988. May 
20. Gives date as 1986.

938. Product Name:  [Tofu Cutlets].
Foreign Name:  Cotelettes de Tofu.
Manufacturer’s Name:  Sunrise Market Ltd.
Manufacturer’s Address:  729 Powell St., Vancouver, BC, 
V6A 1H5, Canada.  Phone: 604-254-0701.
Date of Introduction:  1986.
Ingredients:  Water, extract of soy, calcium sulphate, 
magnesium chloride, vegetable oil.
Wt/Vol., Packaging, Price:  300 gm (10.6 oz).
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1987. 3.5 x 2.5 
inches. Red and black on beige. Form fi lled out by Peter Joe. 
1988. May 20. Gives date.

939. Product Name:  [Tofu Curry Pâté, Tamari Pâté, and 
Walnut/Prune Pâté, Smoked Tofu].
Foreign Name:  Karry Paté, Tamari Paté, Valnoed/Sveske 
Paté.
Manufacturer’s Name:  Thomas Tempeh.
Manufacturer’s Address:  Soendergade 2, DK-4340 
Toelloese, Denmark.
Date of Introduction:  1986.
New Product–Documentation:  Talk with Thomas 
Andersen, founder of Thomas Tempeh. 1990. May 24. On 
1 Jan. 1986 he moved the business to Soendergade 2 in the 
city of Toelloese, Denmark. The business was still named 
Thomas Tempeh. He quickly added Tofu Pâtés and Smoked 
Tofu to his product line.

940. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Tofu Unisoya.
Manufacturer’s Address:  1020 St. Regis, St. Isidore, QUE, 
J0L 2A0, Canada.  Phone: 514-454-3938.
Date of Introduction:  1986.
New Product–Documentation:  Talk with Yvon Tremblay 
and Richard Milon. 1987. Dec. 11. Unisoya was started in 
1976 by Norbert Argiles. It was one of the fi rst tofu shops 
in Quebec. Their tofu was sold in Montreal. Argiles worked 
for 10 years then burned out. He sold the company, which 
still exists. The present owner is Mr. Real Beaulieu, a farm 
family.

941. Product Name:  [Smoked Tea-Time Tofu, Herb Tofu, 
Paprika Tofu].
Foreign Name:  Geraeucherter Jausentofu, Kraeuter-Tofu, 
Paprika-Tofu.
Manufacturer’s Name:  Tofurei Wels. Renamed Schoen 
Tofurei in 1987.
Manufacturer’s Address:  Prinz Eugen Strasse 1, A-4600 
Wels, Austria.  Phone: 07242/834222, 78073.
Date of Introduction:  1986.
New Product–Documentation:  Price List. 1988. With 
dates products were introduced. The smoked tofu, 170 gm, 
is marinated, pre-baked and cold smoked for breads and 
baking. The herb tofu and paprika, each 150 gm, are spreads.

942. Toho Bussan Kaisha, Ltd. 1986. Company profi le. 
Nihonseimei Shimbashi Building 3 fl oor, Shimbashi 1-18-16, 
Minato-ku, Tokyo 105, Japan. 13 p. Manufacturer’s catalog. 
[Eng]
• Summary: Established in 1947, this trading company 
employed 147 people in Jan. 1986. One affi liate was Tokyo 
Tofu Co. Ltd., Chiba, Japan. The soybean and oilseeds dept. 
trades soybeans and sells a tofu manufacturing plant and 
its related materials (dried tofu powder). Note: The latter 
is probably spray-dried soymilk for making tofu. Address: 
Tokyo, Japan.

943. Product Name:  Tofu Savvy products: Boloney, Salsa, 
Curry, and Spice-Seed.
Manufacturer’s Name:  VegPro Co.
Manufacturer’s Address:  Brighton, Massachusetts.
Date of Introduction:  1986.
Ingredients:  Incl. tofu.
New Product–Documentation:  Talk with Johnny 
Weissman. 1992. March 31. In about 1986, based on the 
success of his Weissman’s Original Tofu Sausage (6 oz), he 
introduced a new Tofu Savvy line of products (starting with 
a 3-lb Boloney), each in a 2-3 lb loaf shape like a meatloaf, 
and sold to delis. He buys his tofu from a tofu maker in 
Massachusetts. With names like Tofu Salsa Savvy (bulgur 
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and tofu), Curry (with brown rice and veggies), Spice-Seed, 
and Boloney, these are offshoots of the tofu sausage, but they 
involve a highly proprietary process that John has developed. 
Delis sell the sliced loaves for use in sandwiches.

944. Product Name:  Soy Ice Cream.
Manufacturer’s Name:  Victor Food Products, Ltd.
Manufacturer’s Address:  102 Hymus Rd., Scarborough, 
ONT, M1L 2C9, Canada.  Phone: 416-752-0161.
Date of Introduction:  1986.
How Stored:  Frozen.
New Product–Documentation:  Soya Bluebook. 1986. p. 
104.

945. 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 fl uid 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.

946. Product Name:  Tofu [Vacuum Packed].
Manufacturer’s Name:  Wildwood Natural Foods of Santa 
Cruz, Inc.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1986.
Ingredients:  1998: Filtered water, organic soybeans (grown 
and processed in accordance with the California Organic 
Foods Act of 1990), nigari (magnesium chloride, a natural 
fi rming agent).
Wt/Vol., Packaging, Price:  10 and 20 oz vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Jeremiah 
Ridenour. 1985. Dec. 30. “I have recently come into a 
relationship with the principals of Wildwood Natural Foods 
[of Fairfax, California]. Our new company is Wildwood 
Natural Foods of Santa Cruz, Inc. I am building a small scale 
cauldron type plant to produce fresh tofu for Wildwood’s 
needs and for secondary product development work.”
 Talk with Jeremiah Ridenour. 1988. Aug. 26. The 
company started production in June 1985, making tofu and 
soymilk. They have a 100-gallon steam jacketed cooker, a 
Japanese roller extractor, and some cheese equipment. They 

hope to use more American-made dairy equipment and less 
Japanese equipment. The company is growing very rapidly. 
Wildwood owns a fl eet of trucks.

947. Product Name:  Teriyaki Baked Tofu (Organic).
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  31 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1986.
Ingredients:  1998: Wildwood Tofu (fi ltered water, organic 
soybeans grown in accordance with the California Organic 
Foods Act of 1990, nigari {magnesium chloride, a natural 
fi rming agent}), soy sauce, rice vinegar, tomato paste, rice 
wine, fruitrim (fruit juice, natural grain dextrins), brown 
rice syrup, garlic ginger, garlic powder, saffl ower oil, ginger 
powder, arrowroot.
Wt/Vol., Packaging, Price:  6.0 oz. Retails for $1.99.
How Stored:  Refrigerated.
New Product–Documentation:  Wildwood Natural Foods 
price list. 1995. Jan. 9.
 Original Label sent by Billy Bramblett. 1998. July. He 
says this product was introduced in 1989.

948. Product Name:  Natural Touch Tofu.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
107.

949. Yingnan, Y.; Songlin, Y. 1986. [Analysis of etiological 
factors in gastric cancer in Fuzhou city]. Zhonghua Liu Xing 
Bing Xue Za Zhi (Chinese J. of Epidemiology) 7(1):48-50. 
[Chi]*
• Summary: A comparative study. Suggests that soyfoods 
may lower risk of stomach and prostate cancer. Consumption 
of tofu was associated with a signifi cant decrease in risk 
from stomach cancer.

950. Better Home Society. 1986. Tezukuri tôfu, okara ryôri 
[Homemade tofu and okara recipes]. Beta Homu Kyokai, 
1-15-12 Shibuya, Shibuya-ku, Tokyo, Japan. [Jap]*
• Summary: We can sell this book to tofu makers for only 
200 yen. Lots of new okara recipes. Address: Tokyo, Japan.

951. Chan, Sucheng. 1986. This bittersweet soil: The 
Chinese in California agriculture, 1860-1910. Berkeley: 
University of California Press. xxv + 503 p. Illust. Index. 28 
cm. [200+* ref]
• Summary: A marvelous, very original, in-depth study. 
In Chapter 3, titled “Feeding the miners,” table 7 (p. 83) 
lists “Merchandise stocked in a Chinese store, Camanche, 
Calaveras County, 1865.” Listed along with rice, tea, and 
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salt are “25 lb. of China beans, $2.50; 20 lb. of China peas, 
$1.00.”
 Page 84 notes that a great variety of food was imported 
by Chinese into California. “Robert Spier examined the 
records of the Customs House at San Francisco and found 
that as early as 1852, shipments of food arrived from Hong 
Kong consigned to Chinese fi rms in San Francisco. Items 
listed on the invoices included... salted beans [probably 
fermented black soybeans], dried bean curd... and vinegar.”
 See also Jan. 1988 Soyfoods Center interview with the 
author. Address: Univ. of Calif. at Santa Cruz.

952. 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 
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 fi lling, 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 fl avors (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 fi lling... 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.

953. Colbin, Annemarie. 1986. Food and healing. New 

York, NY: Ballantine Books. 351 p. Foreword by Robert S. 
Mendelsohn, M.D. Index. 23 cm. [207* ref]
• Summary: A very interesting, wholistic look at food 
trips and philosophies–with a preference for macrobiotics. 
Discusses miso, natto, tempeh, and tofu. Pages 169-72 
discuss beans, including soybeans. Beans are said to be 
contractive, acid-forming, warming, and a buildup food. 
“Folklore has it that appreciable quantities of soybeans and 
their products, especially tofu, can lower, or cool, sexual 
energy. Research done at the universities of Illinois and 
Kansas has shown that soybeans may interfere with the 
absorption of zinc. As zinc is one of the minerals most 
strongly associated with the healthy functioning of the sex 
glands, this bit of folk wisdom appears realistic.”
 Chapter 12, titled “Food as Medicine,” discusses healing 
foods and tells how to prepare them, including miso soup (p. 
253; contractive, alkalinizing, warming, breakdown). Miso 
soup is considered a good food to help cure the common 
cold, to neutralize the negative effects of excess sugar 
consumption, and to combat problems of infl ammation of the 
digestive tract (ulcers, colitis, spastic colon, etc.); ulcers are 
problems of excess acidity.
 Chapter 14, titled “The Effects of Food on Sex,” notes 
that “Scientifi c studies have found that individual foodstuffs 
have an effect on sexuality via their chemical constituents... 
soybeans (including tofu) contain traces of antithyroid 
factors; as the thyroid regulates sexual desire, activity, and 
fertility, when consumed in large enough quantities these 
foods could possibly inhibit sexuality by lowering thyroid 
energy. Oriental folk rumor, which I’ve been unable to 
verify, has it that tofu ‘cools the sex organs’ and is used by 
monks for the specifi c purpose of aiding them in maintaining 
celibacy. In this light, it’s interesting to note that the 
traditional Japanese diet, high in thyroid-depressing soybean 
products, also contains appreciable amounts of seaweeds, 
rich in thyroid-stimulating iodine.”
 In the Foreword, Dr. Mendelsohn writes: “Coming from 
a background of modern medicine, I, as well as hundreds 
of thousands of other M.D.s, was carefully educated in 
nutritional ignorance–indeed in disdain for food. The 
hospital ‘dietician’ was not–and is not even today–a teacher 
of physicians. The dietician’s traditional purpose in life 
has always been to serve as a ‘referral’ for a patient who 
bothered the physician with too many questions about food. 
The very title of this book Food and Healing represents 
a joining of two concepts that most doctors regard as 
unrelated.”
 A photo (p. 351) shows Annemarie, who was born 
in Holland and brought up in Argentina on a European 
vegetarian diet. After her arrival in the United States in 1961, 
she was introduced to macrobiotics. She lives in New York 
City with her two daughters, and directs the Natural Gourmet 
Cookery School there. Address: 365 West End Ave., New 
York City, NY 10024. Phone: 212-580-7121.
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954. Committee for Soybean (The). 1986. The Philippines 
recommends for soybeans. Los Baños, Laguna, Philippines: 
Philippine Council for Agriculture and Resources Research 
and Development. 111 p. Technical Bulletin Series No. 14A. 
Revision of 1976 edition. [51 ref. Eng]
• Summary: Written by The Soybean Committee (Dr. 
Florendo C. Quebral, a plant pathologist at UPLB, 
chairman), this work focuses on recent technologies for 
soybean production. A foreword by Ramon V. Valmayor, 
Executive Director of PCARRD, notes: “The importance 
of soybean has been stressed continuously. To encourage 
its widespread production, the Ministry of Agriculture and 
Food (MAF) launched the Soybean Production Program in 
Mindanao. Likewise, PCARRD initiated and coordinated the 
implementation of Soybean Pilot Production Project in 1983 
to demonstrate the feasibility of growing soybean profi tably 
in Luzon.”
 Contents: Foreword. Acknowledgments. The Soybean 
Committee. Introduction. Production management. 
Marketing. Soybean cropping system. Crop protection. Seed 
production. Processing and utilization: Raw materials for 
industry, soybean as food. References. Appendixes. List of 
tables. Lists of fi gures.
 Table 1 shows soybean production in the Philippines 
from 1974 to 1985. Area in hectares grew from 2,780 ha in 
1974 to a peak of 11,250 ha in 1976 and was 8,479 ha in 
1985. Production grew from 2,214 tonnes in 1974 to a peak 
of 11,466 tonnes in 1982 and was 8,430 tonnes in 1985. 
Yield grew from 0.80 tonnes/ha in 1974 to a peak of 1.05 in 
1982 and was 0.99 in 1985. Local production does not begin 
to supply local demand. In 1984 380,691 tonnes of soybeans 
and products were imported. Most of the imports were 
soybean meal.
 Table 2 shows imports and exports of tausi (salted, 
fermented soybeans), oil cake (huge imports), soy sauce 
(large exports), soy oil (refi ned; large imports), soybean 
paste, taho (soymilk curds, often sold topped with a little 
brown sugar), bean cheese (tokwa [tofu]), hypoallergenic 
soy food, crude soy oil. Page 50 shows all current uses of 
soybeans in the Philippines, and p. 51 gives the nutritional 
composition of Philippine soyfoods. Note the terms Geerligs 
cheese (Tahu; 92.7% moisture and 2.9% protein), Soybean 
curd (Tahuri; 61.3% moisture and 11.4% protein), Fermented 
soybean cheese (Tausi; 51.5% moisture and 13.8% protein), 
and Soybean cheese (Tokwa; 77.0% moisture and 12.9% 
protein).
 Recipes are given for preparing soy sauce (p. 53), 
miso, tahu (soymilk curds, p. 59), tokwa (soybean cheese, 
or fi rm tofu), tao-si (salted, fermented soybeans [fermented 
black soybeans]), soybean milk (p. 61), and soybean coffee. 
Descriptions are given for sufu (p. 62), tempeh, soy fl our and 
grits, soy protein concentrates and isolates.
 Note: In the section on nutritional composition, two 

words are incorrectly defi ned. The term “Tahuri” actually 
refers to tofu in brine, and “tausi” refers to salted, fermented 
soybeans.
 Appendix E (p. 90+) contains recipes for green 
vegetable soybeans, whole dry soybeans, and soy sprouts. 
Address: PCARR.

955. Conil, Christopher; Conil, Jean. 1986. The secrets of 
tofu. London: W. Foulsham & Co. Ltd. 128 p. Illust. Index. 
19 cm. Also sold by Avery Publications in New York, starting 
in Oct. 1990.
• Summary: This vegetarian cookbook contains over 65 
recipes and 25 color photos of dishes. A photo on the title 
page shows the authors (both men). Contents: Introduction. 
1. Tofu and soya. 2. How to make tofu. 3. Soups. 4. Starters. 
5. Main dishes. 6. Snacks. 7. Desserts.
 About the authors (autobiographical): Jean Conil was 
executive chef at the Arts Club in London until his retirement 
in March 1986. He is also principal of the Jean Conil 
Academy of Gastronomy and president of Master Chefs. To 
date Jean Conil has written over 100 books on all aspects of 
food and cookery including Haute Cuisine, Tour de France 
Gastronomique and Cuisine Végétarienne Française. He is 
consultant to Multinational Food Industries and to Cauldron 
Foods, Bristol.
 Christopher Conil is a graduate of the National School 
of Bakery and a master baker whose ovens are to be found in 
Southend, England.
 “The author is grateful to Mr. Peter Fagan for his 
technical advice and help in the preparation of this book, 
and to Cauldron Foods for supplying tofu products used in 
testing all the recipes.” Address: 1. Master Chef; 1. Master 
Baker. Both: England.

956. Cross, Doris. 1986. Diet recipes from Doris’ kitchen. 
Published by the author, 1111 West Eskridge, Stillwater, OK 
74075. 139 p. Recipe index. 22 cm.
• Summary: Two years ago the author lost 100 pounds 
on Diet Center’s Reducing Diet. Since then she has been 
working as a Diet Center Counselor in Stillwater. This 
cookbook (which is not vegetarian) contains Mori-Nu Tofu 
in more than half its recipes. Page 6 contains an endorsement 
for Mori-Nu Tofu. “All of the recipes in this cookbook 
were created and tested with Mori-Nu Tofu. I found it to be 
fresher and lighter in taste and texture than any other tofu I 
have used.” Tofu is a major ingredient in Non fl our zucchini 
caraway bread, Banana bread, Strawberry cheesecake, Sour 
cream cake (with “5 oz. Mori-Nu Tofu”), Strawberry cake, 
Banana-Almond cake, Hawaiian delight, Lemon chiffon 
dessert, Sloppy Joe dip, Cinnamon apple dip, Taco chicken 
dip, Yasmine’s Malaysian dip, Bacon and horseradish dip, 
Pineapple and curry dip, Chopped spinach dip, Tofu spread 
or dip, Tofu potato salad, Quiche, Tofu burgers, Chicken 
fruit salad, Chicken dumplings, Lemon pie, Strawberry pie, 
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Polynesian pie, Blueberry pie, Raspberry pie, Mocha pie, 
Berry pie, Summer lemon chicken salad, Tofu pancakes, 
Tofu ice cream, Pimento spread, Cream of chicken soup, 
Trout chowder, Eggnog. The eighth printing of this book was 
April 1988.
 Art Mio notes that Sibyl Fergusan, the founder of Diet 
Center, had a cookbook that contained some tofu recipes. 
Doris tried some of these and told Art (in her Oklahoman 
southern accent) that she “had to run to the sink and spit it 
out.” Address: Stillwater, Oklahoma.

957. 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 fi ne handmade items still add a touch of 
quality to life. Since the fi rst edition appeared in 1986, this 
lovingly written travelogue-cum-guidebook has become de 
rigueur for knowledgeable travelers seeking to fi nd ‘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 
fl our (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 fi re 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 (May 2022) 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 fi re 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 fi re 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 fi re, 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 fl our dough that are 
charcoal grilled on green bamboo skewers then dipped into a 
sweet miso sauce).
 Isoda (p. 181-83, 41 Shimomonzen-cho, Murasakino, 
Kita-ku, southeast of Daitoku-ji. Phone: 075-491-7617) is 
said to be the best and oldest maker of Daitokuji natto in 
Kyoto; their fermented black soybeans are sold in a small 
wooden box. After Daitoku-ji “was destroyed in the Onin 
Wars (1467-77), an eccentric Zen priest named Ikkyû 
supervised the reconstruction of the temple and became its 
47th (and most celebrated) abbot. According to legend it 
was Ikkyu who introduced the Chinese Buddhist recipe for 
this compact, high-protein treat” for mendicant Zen monks. 
The original recipe, which is still used at Isoda, is described. 
Because warm weather and natural sunlight are necessary, 
Daitoku-ji natto can only be made during the summer 
months, most often in August after the rainy season has 
abated. Even Sen no Rikyu, the famous Japanese tea master, 
is said to have been an ardent fan of the salty morsels–which 
are still served with ceremonial tea. Chûgo Isoda, the present 
owner, is a 17th generation maker of Daitokuji natto. He 
and his wife work together during the hot summer making 
the fermented black soybeans. A full-page photo shows Mr. 
Isoda mixing a shallow tub of the dark fermenting beans. 
Daitoku-ji natto are also mentioned on page 49.
 Nishiki (p. 197-99) is famous for its kaiseki ryori. 
“Every month the ingredients are completely changed to 
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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.

958. Elliot, Rose. 1986. The vegetarian mother and baby 
book. New York, NY: Pantheon Books. vii + 261 p. Index. 
24 cm.
• Summary: A complete guide to nutrition, health, and diet 
during pregnancy and after–with easy recipes for mother and 
baby to enjoy together. The author “is one of England’s most 
popular cookbook writers, a radio and TV commentator, and 
a columnist. A vegetarian since the age of three, she is also 
the author of Vegetarian Dishes from Around the World and 
The Festive Vegetarian.” She has also raised three children 
according to the principles described in this book. Contents: 
Part I: A vegetarian diet for healthy mothers and babies. Part 
II: Recipes. Appendix. A. Summary of Nutrients: Where 
they are and what they do. B. How it all adds up: Analysis of 
one day’s vegetarian menus. C. Recommended daily dietary 
allowances for women.
 In Part I, the author recommends that if soy milk is 
used, it should be fortifi ed with ribofl avin (vitamin B-2), and 
calcium. Regular soymilk provides a little (0.5 mg/cup) of 
zinc. In Part II, soy-related recipes include: Miso pick-me-
up (p. 99; with watercress). Tofu dressing (p. 110). Soybean 
salad (p. 127). Curried soybean and apple spread (p. 137). 
Soy sausages (p. 159; made with cooked whole soybeans). 
Soy and walnut loaf (p. 160; made with cooked whole 
soybeans). Mushroom and tofu quiche (p. 175). Tofu fritters 
with lemon (p. 186). Creamy tofu and almond topping (p. 
203; for use like heavy cream with desserts). Whipped tofu 
topping (p. 204). Tofu ice cream (p. 218). Vegan yogurt (p. 
219; made with soy milk; fermented).
 In the Sept/Oct. 1994 issue of Vegetarian Journal, Reed 
Mangels, PhD, RD, an expert on vegetarian nutrition, says 
that this is her favorite book on pregnancy for vegetarian 
women.
 Note: This is the earliest English-language document 
seen (Oct. 2013) that contains the term “Whip tofu topping” 
(regardless of capitalization). Address: England.

959. Furuta, Kenji. 1986. Shoyu making in Japan. Farming 
Japan 20(2):58-61. Special issue: Processed foods of 
soybeans. [Eng]
• Summary: “From April 1980 to April 1982, I stayed in 
Nepal as a member of the Japan Overseas Cooperation 
Volunteers (JOCV). In these months, I was engaged in the 
study, trial production and diffusion of processed foods at the 
country’s Central Food Research Laboratory, Food Research 

Section.
 “Soon after I arrived at my post, I began studies on 
shoyu production. In my offi ce at the Laboratory, there was a 
staffer named Baidya [sic, Achutananda Vaidya]. Mr. Baidya 
had just returned from Japan, where he received training, 
chiefl y on the production of miso (soybean paste) and 
shoyu (soy), at the Prefectural Experiment Station of Shoyu 
and Miso in Akita for about nine months. He was much 
interested in the processing of soybeans; he had learned the 
technique of making tofu (bean curd) from my predecessor 
and operated a business for making and selling tofu. He was 
very eager to adapt the technique he learned in Japan to the 
situation in Nepal and to introduce it to his country. I felt 
sympathy with his enthusiasm and decided to cooperated 
with him.
 “There were three types of soybeans, whose appearance 
differed from one another, found in Nepali markets: white, 
brown and black and small-grained ones... These soybeans 
are planted on footpaths between rice and dry fi elds or on 
fi elds alternately with corn. Nepalis eat several kinds of 
beans, but as to soybeans, they take them roasted with corn 
only between meals.”
 In July 1980 the author and Mr. Vaidya began 
experimental production of soy sauce in Nepal using 4 
different methods. The best results were obtained using 
hand-made koji and whole soybeans. The resulting shoyu 
was very favorably received. Soon they increased the scale 
of their experiment so that they could make about 100 liters 
of shoyu per batch.
 They also conducted a survey to try to estimate the 
demand for shoyu in Nepal. Some of the Japanese and 
Chinese restaurants in Kathmandu used soy sauce imported 
from Japan or India. Indian soy sauce tastes entirely different 
from Japanese shoyu; it is probably unfermented HVP soy 
sauce. When asked to try Japanese-made shoyu, restaurant 
owners always preferred it to Indian-made soy sauce. From 
their survey they estimated that there was a demand for at 
least 20,000 liters of shoyu per year in Nepal–the actual 
demand, they felt, might be several times or even many times 
this amount.
 “A Nepali, who heard of our shoyu making experiment, 
visited us to see the work. This man later wrote a letter to me 
and said that he began a shoyu making business on a small 
scale. I helped my Nepali friend making shoyu in Pokra. He 
owns a hotel there, a tourist resort about 110 kilometers west 
of Kathmandu. And after one year since then (I had returned 
home already) Mr. Baidya helped him with the fi nal process 
of shoyu making in my place.” In March 1985 Mr. Vaidya 
came to Japan, invited by the Rotary Club in Akita and 
Aomori, to receive further training in soybean processing. 
The author an Mr. Baidya met in Japan and renewed their 
friendship. Address: Ex-member of the Japan Overseas 
Cooperation Volunteers (JOCV).
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960. Gandjar, Indrawati. 1986. Soybean fermentation and 
other tempe products in Indonesia. Mycologia Memoir No. 
11. p. 55-66. Chap. 4. (C.W. Hesseltine and Hwa L. Wang, 
eds. Indigenous Fermented Food of Non-Western Origin. 
Berlin & Stuttgart: J. Cramer.) Previously published in 1981 
in USDA Miscellaneous Publication FL-MS-333. [14 ref]
• Summary: Contents: Introduction. Kecap (Indonesian 
soy sauce). Taoco (Indonesian chiang, a yellowish-brown 
porridge that is very popular in Western Java). Soybean 
tempe (tempe kedelai). Tempe gembus (okara tempe). Non-
soybean tempe–made from velvet beans (tempe benguk), 
jack beans (tempe koro pedang), winged bean (tempe 
kecipir), pigeon pea (tempe gude), wild tamarind (tempe 
lamtoro), peanut presscake (tempe bungkil kacang), and 
coconut presscake (tempe bongkrek).
 “Tempe is an important source of protein in the 
Indonesian diet. At present the intake of soybean tempe per 
person per day is within the range of 40 to 50 g while the 
recommendation is 100 g per person per day... The awareness 
of the people that soybean tempe is nutritious results in a 
higher demand of this product. In the city of Jakarta, about 
6000 tonnes of soybeans are processed monthly; 2500 tonnes 
for soybean tempe [tempeh], and 3500 tonnes for tahu 
[tofu].”
 Table VI shows the nutritional composition of some 
leguminous seeds and tempe products. Table VII shows 
the amino acid content of the seeds and the tempeh of 4 
non-soybean legumes. Address: Dep. of Biology, Faculty 
of Mathematics and Natural Sciences, Univ. of Indonesia, 
Jakarta, Indonesia.

961. Goddard, Susan. 1986. Focus on soya. Hove, E. Sussex, 
England: Wayland (Publishers) Ltd. 48 p. Illust. Index. 21 x 
22 cm. Series: Focus on Resources. [3 ref]
• Summary: This is a brief introduction to the subject with 
many color photos. Contents: 1. The importance of soya. 
2. The beginnings of soya. 3. Where soya beans are grown. 
4. The beginnings of soya processing. 5. The soya plant. 
6. Planting. 7. Harvesting. 8. Threshing and storage. 9. At 
the processing plant. 10. Extracting and refi ning the oil. 
11. Making margarine. 12. Animal feed. 13. Soya protein 
products. 14. Textured vegetable protein. 15. Other soya 
products. 16. The nutritional importance of soya. 18. Soya 
as a world commodity. 19. The future. Facts and fi gures. 
Glossary. Books to read. Sources of further information.
 Numerous large color photos show commercial soya 
products. Page 23: Granny Ann High Fibre Cooked Soya-
Bran, Bilsons Fibrefi t, Nature’s Way Soya Flour. Page 24: 
Waitrose Soya Soft Margarine, Prewetts Pure Soya Bean Oil. 
Page 27: Life All Natural Salad Cream Style Dressing (egg 
free) [with soya oil].
 Page 30: Mapletons Body Bulk (Malt fl avoured milk 
& soya protein drink mix. Make with milk), Healthcrafts 
Soya Protein Powder (84% protein). Page 31: Cauldron 

Foods Vegetable Pâté (mushroom fl avour), Cauldron Foods 
Tofu Burgers (nut style, chilli, or vegetable), Direct Foods 
Protoveg Menu 5 Grain Burgamix, Direct Foods Protoveg 
Menu Minced Soya & ___ Mix, Direct Foods Bean __ st 
(Oriental Style), Direct Foods Protoveg Menu Sizzles, Direct 
Foods Protoveg Menu Sausmix, Direct Foods Protoveg 
Menu Burgamix, Sunrise 4 Vegetarian Quarterpound 
Burgers.
 Page 33: Direct Foods Mr. Fritzi Fry’s Soy Sausage 
Mix, Granose Vegetarian Goulash, Direct Foods Protoveg 
(textured soya protein food) Beef Flavour Chunks. Page 
34: Duchesse All-Natural Tofu Dressing & Dip, Amoy 
Light Soya Sauce, Witte Wonder Organic Tofu Spread (with 
paprika), Morinaga Ever-Fresh Silken Tofu. Page 35: Plamil 
Soya Milk Rice Pudding, Provamel Soya Dessert (vanilla 
[made by Alpro in Belgium]), Sunrise Soya Milk (500 ml, 
sugar-free, or sweetened with raw cane sugar).

962. Guinness, Patrick. 1986. Harmony and hierarchy in a 
Javanese kampung. Singapore, Oxford, New York: Oxford 
University Press. xvii + 191 p. Illust. Map. Index. 22 cm. A 
Publication of the Asian Studies Association of Australia. 
[65* ref]
• Summary: “The majority of Java’s urban residents live in 
off-street neighborhoods called kampung. These have shown 
over the years a remarkable ability to absorb the expanding 
city population.
 This is a study of the social relations in a slum squatter 
community in the large Indonesian city of Yogyakarta.
 Page 54: Wahyono, an entrepreneur, was born in Lodok 
in 1946, the son of a shoemaker who was also born in the 
kampung. The history of his attempts to fi nd work is given. 
By 1976, he and his wife, worked for the same employer in 
the Yogyakarta region. With the birth of their third child in 
1976, “Wahyono encouraged her to stay at home and cook a 
few cakes for sale in the kampung. She had studied cooking 
after completing primary school, the only formal education 
she received. Her cakes (martabat, lumpiah, risolas, tahu 
kuning) proved popular among neighbours and she began to 
leave her products with streetside shops for sale.”
 When this too proved successful Wahyono left his job in 
1978 to concentrate on marketing his wife’s cooking.
 Note 1. In Indonesian, the word kuning means “yellow.” 
Turmeric is sometimes used to color foods yellow.
 Note 2. This is the earliest document seen (July 2012) 
that mentions tahu kuning, which is pressed or fi rm tofu 
with a yellow exterior. Address: Research Fellow, Dep. of 
Anthropology, Research School of Pacifi c Studies, Australian 
National Univ.

963. Hesseltine, C.W. 1986. Future of fermented foods. 
Mycologia Memoir No. 11. p. 303-16. Chap. 17. (C.W. 
Hesseltine and Hwa L. Wang, eds. Indigenous Fermented 
Food of Non-Western Origin. Berlin & Stuttgart: J. Cramer.) 
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Previously published in 1981 in USDA Miscellaneous 
Publication FL-MS-333. [11 ref]
• Summary: Contents: Introduction. Positive factors for 
increased use of fermented foods. Trends in production 
of fermented foods. Factors that may effect the wider use 
of fermented foods in the West. Literature cited. Address: 
USDA/NRRC, 1815 N. University St., Peoria, Illinois 
61604.

964. Horne, Kibbey M. 1986. Chinese food for the modern 
Marco Polo. San Francisco, California: Chinese Materials 
Center Publications. vii + 270 p. Plus 11 unnumbered leaves 
of plates. Illust. (color). Map (color). 19 cm. Series: Asian 
Library Series No. 43. [6 ref]
• Summary: This book “is an attempt to present Chinese 
food as the Chinese view it.” It is not a cookbook, but rather 
the kind of book that Marco Polo would have found very 
useful as he fi rst encountered the food of China.
 Page 6: The term ‘putrid’ embraces, “among other 
things, cheese (which most Chinese abominate as an inedible 
Western curiosity) and ‘stinky’ bean curd, a Ningpo specialty 
which some Chinese love and which many others do not.”
 Page 15. “Another Ningpo specialty, which appeals 
to a much more limited circle of Chinese and almost no 
Westerners at all, is Stinky Bean Curd. This is fermented 
bean curd which smells rather like a stout cheese which 
has gone off. When cooked it disperses a strong odor in all 
directions and to considerable distance.”
 Chapter 9, titled “Meat,” begins by discussing the meat 
radical (rou). It then notes (p. 68): “There is one interesting 
case in which the entire meat character is used as the radical, 
and applied to something which is not meat at all, although 
it is a principal source of protein for the poorer Chinese: dou 
fu.” It is used less frequently in terms like dou fu yi ‘bean 
curd skin’ [yuba]. The term “bean curd” appears on 13 pages 
in this book.
 The character su means “plain,” as in the word sutsai 
“vegetarian” (p. 92). The English word “vegetarian” appears 
on 6 pages in this book.
 Three chapters near the end of the book are very 
interesting and useful. Each is a long table having four 
columns: Chinese character(s), Mandarin, English, and 
Cantonese–but in a different order for each chapter. The 
three chapters are: (1) “Mandarin glossary” (p. 173+), 
sorted alphabetically by the romanized Mandarin word. For 
example: 1 Cc, fu, curd, fu; or 1 Cc (Chinese character), nau, 
brains, nou; or 1 Cc, mau, hairy, mou. 2 Cc, ru fu, fermented 
bean curd, yu fu (p. 189, 243). (2) “English glossary” (p. 
197+). (3) Cantonese glossary (p. 221-45).
 “The author, a linguistic anthropologist, was educated at 
Choate, Harvard, West Point, Heidelberg and Georgetown. 
He has spent a fourth of his life overseas as an Army offi cer, 
traveler, and researcher. For the last twelve years he has been 
the director of International Programs for The California 

State University, one of the world’s largest university 
systems.” A color photo on the back cover shows the author. 
Address: California.

965. Hoshijo, Kathy. 1986. The art of dieting without 
dieting! Recipe and guidebook. The Self-Suffi ciency 
Association, 2525 South King St., Honolulu, Hawaii 96826. 
Or: P.O. Box 1122, Glendale, California 91209. xiv + 729 p. 
Illust. Index. 24 cm.
• Summary: A whopper of a cookbook, with 300 easy-to-
prepare lacto-vegetarian recipes (no eggs) from the star of 
the PBS television series “Kathy’s Kitchen.” Kathy has 6 
healthy children (see color photo on back cover) and 5 years 
of experience on television teaching Americans how to eat 
healthy foods. Each recipe contains a detailed (full-page!) 
nutritional analysis.
 This book contains a wealth of recipes using soyfoods. 
For example, the index lists 57 recipes for tofu and tofu 
mayonnaise, 13 recipes for tempeh, 9 recipes for yuba, 6 
recipes for miso, and 4 recipes for soybeans (including 
soymilk). One section titled “Soyfriends” (p. 63) explains: 
“In eliminating meat from my diet, one food that has become 
a real friend in the kitchen is soybeans and by-products made 
from soybeans. From a nutritional standpoint, soybeans are 
a good nutritional replacement for meat as they are the only 
legume which contains all essential amino acids... Soybeans 
by themselves have a Net Protein Utilization about equal to 
that of beef and chicken.” Address: Honolulu, Hawaii; and 
Glendale, California.

966. Hunt, Janet. 1986. The compassionate gourmet: 
The best of international vegan cuisine. Wellingborough, 
Northamptonshire, England: Thorsons Publishers Ltd. 160 p. 
Illust. Index. 22 cm.
• Summary: An excellent vegan cookbook, written for 
animal lovers. Soy-related recipes include: Avocado tofu 
pâté (p. 31). Celery miso pâté (p. 36). French bean salad 
with tofu dressing (p. 66). Tofu curry (Thailand; p. 74). 
Tofu and vegetable pakora (p. 86). Tofu layered casserole 
(p. 96). Tomato fl an with tofu (p. 104). Tofu Lemon fl an (p. 
137). Yogurt dessert (made with cultured soya milk, p. 140). 
Rhubarb fool (dessert in soya milk, p. 141). Maple pancakes 
(with soya fl our, p. 149). Walnut tofu balls (p. 156).
 At least one recipe uses Holbrook’s Worcester Sauce–a 
Worcestershire-type sauce without animal products. 
Many recipes call for soy sauce or soya milk, and some 
for canned soy or nut “sausage.” Page 9 lists a number 
of special ingredients including Direct Foods Protoveg 
(soya “meat”), Infi nity Foods (distributors [in Brighton, at 
Sussex University]) Soya mayonnaise, Lotus Foods TVP 
(soya “meats” in a varieties of forms and fl avors), Plamil 
concentrated soya milk (use diluted as a milk, undiluted as 
a cream), and Tomor Margarine (the author’s favorite of 
the many vegan margarines now available in the UK). In 
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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 soya milk, 1 1/3 cup soya milk. 
A number of recipes call for the use of alcohol (whiskey, 
brandy, etc.). The author has written at least 14 other books 
on vegetarian or wholefood cookery. Address: England.

967. 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 fi nished 
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 kong-
na-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.

968. Island Tofu Works. 1986. Market Research & Product 
Development Specialists for the Soyfoods and Health Foods 
Industry (Leafl et). Bar Harbor, Maine. 1 p. Front and back. 
28 cm.
• Summary: “Island Tofu Works was originally founded in 
1980 as a manufacturer of tofu and other related soyfoods 
products. Its success in product development and production, 

and the rapidly growing and changing soyfoods market, led 
to the company’s decision to take its hands-on experience, 
and combine it with in-depth and ongoing market and 
product research to become a market research and food 
product development company that specializes in soyfoods.
 “Our company’s product development experience 
includes soymilks, spray-dried soymilk powders, tofu or soy-
based desserts, yogurts, ice creams, meat and cheese analogs, 
fl avored tofu products, tofu dips and dressings.” Address: 
318 Main St., Bar Harbor, Maine 04609. Phone: (207) 288-
4969.

969. Kondo, Sonoko; Stoumen, Lou. 1986. The poetical 
pursuit of food: Japanese recipes for American cooks. New 
York, NY: Clarkson N. Potter. 296 p. Illust. by Etienne 
Delessert. Index. 25 cm.
• Summary: A very artistic, attractive, and authentic book 
with superb (imaginative and lyrical) illustrations. The 
section titled “Staple foods you will need” (p. 17-20) 
discusses soy sauce, konbu and nori seaweeds, sesame seed 
paste (atari-goma; “Most Americans may be more familiar 
with the Middle Eastern version called tahini paste... Used 
in making salad dressings and dips”), miso, and sesame 
seeds. Soy-related recipes include: Grilled tofu with miso 
(Dengaku; p. 37). Sesame tofu (p. 38; no soy). Tuna sashimi 
and green onions with miso (p. 40). Daikon radish with 
lemon miso (p. 42). Caulifl ower fl orets with miso (p. 42). 
Basic miso soup (p. 51). Clam miso soup (p. 51). Daikon 
radish miso soup (p. 52). Vegetable and chicken miso soup 
(p. 52). Tofu and wakame seaweed suimono (p. 53). Fried 
rice with tofu and vegetables (p. 89).
 Chapter 7, titled “Tofu & egg dishes” includes (p. 
103-17): Tofu in Kamakura. Description of different types 
of tofu: Silken, fi rm, grilled, pouches, deep-fried, fritters 
(ganmodoki), freeze-dried (koya-dofu), how to press tofu. 
Chilled tofu with ginger sauce. Braised koya-dofu with pea 
pods. Cold-day tofu. Vegetarian “chicken” tofu (with frozen 
tofu). Dragon’s head (hiryozu). Tofu from the sea (Kenchin-
mushi). Tofu gratinée. Stuffed tofu. Scrambled tofu. Tofu 
treasure bags. Vegetarian “burger.” Egg tofu delight (tamago-
dofu; no soy).
 Beans for breakfast (natto; p. 125). Braised konbu 
seaweed, soybeans, and konnyaku (p. 128). Hijiki seaweed 
with tofu (p. 129). Stuffed tofu sushi (Inari-zushi; p. 
157). Snapper tempura with asparagus and miso (p. 174). 
Marinated cod in miso sauce (p. 179). Seaweed, chicken, and 
vegetables with creamy miso (p. 185). Steak miso (p. 190). 
Sukiyaki (p. 206). Shabu shabu (p. 208). Vegetarian nabe 
(with tofu, p. 211). Sea and mountain (with miso sauce, p. 
212-23). Winter nabe (with tofu, p. 214). Udon-suki (with 
tofu, p. 216). Tofu apple cake (p. 244). Chapter 15 (p. 260-
71) is menu plans, by season and time of day.
 The glossary (p. 272-82) includes: Agar-agar, azuki 
beans, konbu seaweed, kuzu, miso paste, nori seaweed, rice 



Tofu & Tofu Products (1985-1994)   239

© Copyright Soyinfo Center 2022

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.

970. Kushi, Aveline Tomoko. 1986. Mit miso kochen: 
Makrobiotik [How to cook with miso: Macrobiotics]. 
Schaffheim, Germany: Pala-Verlag. 140 p. Illust. Index. 21 
cm. [7 ref. Ger]
• Summary: A German-language edition of her 1978 
English-language book. Address: Massachusetts.

971. Lemlin, Jeanne. 1986. Vegetarian pleasures: a menu 
cookbook. New York, NY: Alfred A. Knopf, Inc. Distributed 
by Random House. xv + 301 p. Index. 24 cm.
• Summary: Contents. Introduction. Quick menus. Informal 
menus. Elegant menus. Summer menus. Breakfast and 
brunch menus. Soups and breads. The basics. Glossary of 
ingredients (incl. tamari, tempeh, tofu).
 From the index: Bean curd, miso, tempeh (in 4 recipes), 
tofu (in 9 recipes).
 Note: A large color photo of Jeanne appears on the front 
cover.

972. Leneman, Leah. 1986. The international tofu cookery 
book. London and New York: Routledge & Kegan Paul. 122 
p. Illust. by Megan Dickinson. Index. 20 cm.
• Summary: Contents: Introduction. Types of tofu readily 
available: Morinaga silken tofu, Japanese instant silken 
tofu (“House” brand, soya milk powder and a coagulant), 
medium tofu, Chinese tofu, converted Japanese tofu, fi rm 
tofu (and address of 4 makers of vacuum-packed fi rm tofu 
in UK–Cauldron Foods, The Regular Tofu Co., Paul’s Tofu 
{organic}, and Bean Machine). More unusual forms of tofu: 
Fermented tofu, dried-frozen tofu, deep-fried tofu, bean 
curd sticks or sheets [yuba]. General notes: Quantities, tofu 
mayonnaise, soya yogurt, American measurements. Making 
tofu at home. Table of metric equivalents. British- and 
American-style dishes (More than 100 recipes). Mexican-
style dishes. The Mediterranean. Asia. Desserts.
 A discussion of the author and her works appears on 
the half-title page at the front of the book. Address: 19 
Leamington Terrace, Edinburgh EH10 4JP, Scotland.

973. Lu, Henry C. 1986. Chinese system of food cures: 
Prevention & remedies. New York, NY: Sterling Publishing 
Co., Inc. 192 p. Index. 23 cm. [11 ref]
• Summary: Chapter 7, titled “Legumes, grains, oils and 
seeds,” discusses the following: Small red bean (adzuki 
bean): Edema, beriberi, jaundice, diarrhea, discharge of 
blood from anus, carbuncle swelling, mumps, cirrhotic 
ascites (p. 107). Bean curd (tofu): Pink eyes, diabetes, 
periodic diarrhea, sulfur poisoning (p. 111). Yellow soybean: 
Malnutrition in children, diarrhea, abdominal swelling, 

underweight, getosis (p. 111). Black soybean: Edema, 
beriberi, jaundice, rheumatism, muscular cramps, lockjaw, 
drug poisoning. Soybean oil: Gastric ulcer, duodenal ulcer, 
intestinal obstruction. Soy sauce: Promotes digestion (p. 
112).
 Note: Although he was born in Taiwan, Dr. Lu was quite 
skeptical of traditional Chinese medicine. But during this 
twenties he developed an ailment that resisted every form 
of Western medical treatment. In desperation, he traveled to 
Taiwan and Hong Kong to consult with Chinese specialists. 
The results changed his life. A traditional Chinese doctor 
cured him in a few months. Dr. Liu already held a PhD in 
education and philosophy from the University of Alberta. 
But at age 32 he decided to change his fi eld. He began 
by translating the Nei Jing (Yellow Emperor’s Classic of 
Internal Medicine) into English. He went on to translate 
25 other Chinese medical books into English, including 7 
books on acupuncture that are now listed as required texts 
by the Board of Acupuncture examiners. In 1972 he began 
practicing traditional Chinese medicine and acupuncture. 
In 1986 he founded the Academy of Oriental Heritage (in 
Vancouver, British Columbia), which now (1999) has 15 full-
time teachers and more than 100 students. Address: Academy 
of Oriental Heritage, P.O. Box 35057, Station E, Vancouver, 
BC V6M 4G1, Canada.

974. Ludlow, Rose Budd. 1986. Total health and food power: 
Principles of healthful living and outstanding vegetarian 
recipes from Glendale Adventist Medical Center. Santa 
Barbara, California: Woodbridge Press. 239 p. Illust. Recipe 
index. 23 cm.
• Summary: Section 1 of this book consists of 18 chapters on 
Seventh-day Adventist principles of healthful living. Part 2 
contains more than 200 vegetarian recipes from the Glendale 
Adventist Health and Medical Center. Soy-related recipes 
include: Soybean waffl es (p. 118). Corn chowder with 
imitation Baco-Bits (p. 127). Lemon juice-soy mayonnaise 
(with soy milk powder, p. 149). Gado-gado salad (with 
fried tofu, p. 165). Tofu salad deluxe (p. 171). Chinese-
style sautéed tofu (p. 185). Fried tofu patties with eggs and 
vegetables (p. 192). Leafy Chinese tofu (p. 196). Soy-cheese 
patties (with tofu, p. 206). Soy-cheese scallops (p. 207). Tofu 
balls or cutlets (p. 210). Tofu balls with tartar sauce (p. 210). 
Tofu with mushroom sauce (p. 211). Tofu and brown rice 
casserole (p. 212).
 Many recipes also use meatlike products made by 
Seventh-day Adventist food companies; a list is given on p. 
174. These include Soyameat (p. 162), Meatless Chicken 
(p. 167), Nuteena (p. 200, 213), Vege-Burger (p. 211, 214). 
Address: Consulting Dietitian, Formerly, Director of Dietary 
Service, Glendale Adventist Medical Center, Glendale, 
California.

975. McCarty, Meredith. 1986. American macrobiotic 
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cuisine. Turning Point Publications, 1122 M Street, Eureka, 
CA 95501-2442. 110 p. Illust. Index. 28 cm. [6 ref]
• Summary: Page 7 and Chapter 7, titled “Beans and 
Soyfoods,” give basic descriptions of tempeh, miso, soy 
sauce, soymilk, and tofu. Recipes include Summer’s Mixed 
Vegetable Quiche (with tofu), Tofu Egg Foo Young, and 
Baked Tempeh with Lemon-Mustard Sauce. Tofu recipes 
elsewhere in the book include Green Goddess Dressing, 
Nutty Noodle Bake, Pasta Patricio, and Sour Cream. Also 
contains information on sea vegetables. Address: Eureka, 
California. Phone: 707-445-2290.

976. McDougall, Mary A. 1986. The McDougall health-
supporting 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). Rice-
tofu stuffi ng mix (p. 88). Tempeh and grain casserole (p. 91). 
Tofu loaf (p. 96-97). Baked tofu cubes (p. 97-98). Spinach-
tofu burgers (p. 99-100). Where’s the meat loaf? (with 
tofu, p. 101-02). Oat burgers (with tofu, p. 102-03). TVP 
stuffi ng 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.

977. Morinaga Milk Industry Co. Ltd. 1986. Morinaga. 
Shiba 5-33-1, Minato-ku, Tokyo 108, Japan. 22 p. Undated. 
28 cm. [Eng]
• Summary: This glossy color manufacturer’s catalog 
contains an interesting 2-page chronology of the company 
titled “Briefi ng history of Morinaga Milk.” The company 
was founded in 1917. The fi rst commercial product was 
Morinaga Drymilk–whole milk powder with sucrose. 
In 1953 the Morinaga Central Research Laboratory was 
founded–the same year as the “Morinaga Incident” in which 
186 infants died after consuming Morinaga infant formula 
accidentally contaminated with arsenic.
 The section titled “Exporting long life tofu–Owing to 

the technology of aseptic packaging” states: “The fi rst long 
life tofu was exported in 1978 and in the following year, the 
Ministry of Science and Technology Prize was awarded to 
Morinaga’s outstanding aseptic manufacturing technology. 
Since then, long life tofu has been exported to 32 countries 
and has received a fi ne reputation. Patents were granted in 
the U.S., the biggest export market. And in [May] 1985, for 
the rapidly growing American market, Morinaga Nutritional 
Foods, Inc. was established in Los Angeles. In 1977, Beech 
Nut California Corporation, a joint venture with Beech-Nut 
Foods Corporation was founded.
 Note: This is the earliest English-language document 
seen (May 2022) that uses the term “long life tofu” to refer 
to aseptically packaged lactone silken tofu. Address: Tokyo, 
Japan.

978. 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 fi rst 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 fl avor 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-fi ber 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 fi sh. 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 fi sh.” 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 
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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: 415-321-
3600.

979. Ory, Robert L. ed. 1986. Plant proteins: applications, 
biological effects, and chemistry. Washington, DC: American 
Chemical Society (ACS). ix + 285 p. Held 8-13 Sept. at 
Chicago, Illinois. Illust. Index. 24 cm. ACS Symposium 
Series 312. [300+* ref]
• Summary: “Developed from a symposium sponsored 
by the Division of Agricultural and Food Chemistry at the 
190th Meeting of the American Chemical Society, Chicago, 
Illinois, September 8-13, 1985.”
 Robert L. Lory was born in 1925. Address: Southern 
Regional Research Center, Agricultural Research Service, 
U.S. Dep. of Agriculture, New Orleans, Louisiana.

980. Photographs of the Arcata Tofu Shop in Arcata, 
California (1985-1986). 1986. Arcata, California.
• Summary: Eleven color photos (most 3½ by 5 inches), 
numbered with captions, were sent to Soyfoods Center on 
24 Sept. 2002 by Matthew Schmit, founder and owner of 
the Arcata Tofu Shop. The fi rst three photos were taken in 
1985; the rest in 1986. They show: (1) One Arcata Tofu 
Shop character and four Arcata Co-op characters marching 
with “sandwich-board” signs in the annual “Rhododendron 
Parade” in Eureka, California (situated on the Pacifi c Ocean, 
just a few miles south of Arcata). The tofu sign is a giant lid 
of a package of Fresh Tofu. (2) Another of the two giant tofu 
tubs marching in Eureka. (3) Tisa Lucchesi (left) and Shawn 
White standing by a stone wall at Houda Point north of 
Arcata, with the Pacifi c Ocean in the background. They are 
dressed (one Japanese style) to symbolize the transmission of 
“tofu wisdom” from East Asia to North America. In front of 
them is old Spinning Kitchen tofu-making equipment, except 
for the wooden forming box made by Olof Brentmar.
 (4) View from street after remodeling of The Tofu Shop: 
Specialty Grocery and Deli with large wooden sign over blue 
awning. Arcata Juice Company is on left and Hunan Village 
Chinese Restaurant on right. (5) A closer view of front of 
The Tofu Shop on same day with shop crew (6 people) 
standing in front, behind a newly carved street sign (by 
Daniel Schmit) on sidewalk. (6) Deli worker Carol Seiman 
displays three Fresh Tofu Pumpkin Pies on wooden counter. 
(7) Deli worker Helen with big special catering job of sushi 

rolls on a tray and in boxes. (8) Deli worker Shawn White 
(with a big smile) in a kitchen readies tofu veggie patties 
for display. (9) Matthew Schmit (with a big smile) standing 
beside new “Bean Machines” (BMI) stainless steel grinder / 
disintegrator. (10) Back porch of Tofu Shop and front door of 
Melanie Patrick’s Eighteenth Street Bakery (wholesale only). 
(11) Matthew Schmit, dressed in white apron and chef’s hat, 
standing at front counter of Tofu Shop specialty grocery and 
deli (no sit-down). Address: Arcata, California.

981. Rachim, Abdul. 1986. Indonesia: Notes on the soybean 
food industry under producers’ co-operatives in Indonesia. 
CGPRT No. 4. p. 244-54. Includes 7 tables and fi gures.
• Summary: Contents: Background. Indonesian soybean 
foods. Fermented products: Tempe, oncom, tauco, kecap. 
Non-fermented products: Tofu, soymilk. Function and role 
of Kopti (and BULOG). Traditional processing industry: 
Current situation of small-scale home industry, further 
studies on the food industry / marketing system.
 The Food Balance Sheets of the Central Bureau of 
Statistics show that 90% of Indonesia’s soybeans are used 
for food. Most of the human consumption is in the form of a 
variety of popular processed foods: tempe, tahu (tofu), tauco, 
and a number of other less popular foods: soybean sprouts 
(tauge), sere in Bali, yuba, soybean milk, fried soybeans 
(eaten as a snack), beans boiled in the pod (also a snack), and 
the beans cooked as a vegetable or as an ingredient in soups. 
Only one factory (Sari Hasuda, in Yogyakarta) produces 
soybean milk. It is enriched with nonfat dried milk, vitamins, 



Tofu & Tofu Products (1985-1994)   242

© Copyright Soyinfo Center 2022

and minerals.
 To coordinate and improve the economic viability of 
the small tofu and tempeh producers, a cooperative system, 
called Kopti (Koperasi Produsen Tempe dan Tahu Indonesia; 
Indonesian Tempe / Tofu Processors’ Co-operative) was 
founded in 1979. The main function of Kopti is to procure 
and distribute soybeans to its members, the number of which 
has increased from 25 in 1980 to 286 in May 1985. It handles 
about 407,160 tons/year. The purchase price of soybeans is 
as follows (Rupiah/kg): From USA 415, from China 425, 
from Indonesian farmers 475-80. Certifi cate [certifi ed] seeds 
cost 550-75.
 Tofu, tempe, kecap, tauco and oncom processing is 
primarily done in small factories. 3 studies have been made 
on the size of these factories and the quantities they process: 
as part of the 1974 Industrial Census of the Central Bureau 
of Statistics (CBS); by Winarno, et al., in 1976; and by the 
study team on Soybean Commodity System (SCS) in the 
Garut area of West Java in 1984. The fi ndings of these 3 
studies are presented in Table 2.
 “We should be cautious in comparing their results, 
however, because of biases in the collection of the 
information. The CBS study, for instance, was part of 
an industrial census, which divided processors into two 
categories: small-scale industries (5-19 labourers), and 
home factories (1-4 labourers, some of whom may be family 
members). However, there may also be wide variations in the 
industry in different parts of the country.
 “Despite these limitations, it seems that the volume of 
soybean processed by each unit has increased appreciably, 
probably refl ecting a favorable growth of the industry. Yet 
the number of labourers per unit has remained small, and 
is probably diminishing. This may be because of the use of 
mechanical crushers or dehullers for both tempe and tofu 
productions.” Address: Research Asst., ESCAP CGPRT 
Centre, Bogor, Indonesia.

982. Satchidananda, Sri Swami. 1986. The healthy 
vegetarian. Yogaville, Virginia: Integral Yoga Publications. 
viii + 115 p. Foreword by Dean Ornish, M.D. No index. 22 
cm. [48 ref]
• Summary: With a special section on getting started by 
Sandra McLanahan and Swami Premananda Ma. Tofu 
appears in this book on 14 pages (p. 67, 68, 71, 75, 77, 83, 
86, 87, 89, 91, 96, 100, 108-09), tamari on 7 pages (p. 83, 
87, 90-92, 93, 100), tempeh on 4 pages (p. 67, 68, 71, 109), 
Soyarella on 3 pages (p. 68, 90, 101), soybeans on 2 pages 
(p. 70, 71), soy sauce on 1 page (p. 71), “soy ice cream” on 1 
page (p. 82), “soy cheese” on 1 page (p. 71).
 The section on “Helpful hints for vegetarians,” 
by Swami Premananda Ma, has two subsections, each 
containing a table with two columns: The 1st, which notes 
that many companies now make “imitation meat” products, 
has (1) Non-vegetarian. (2) Vegetarian alternative. For 

example: “sausage–soy links.
 “bacon–soy strips.
 “luncheon meats–tofu or tempeh in slices that are 
so similar in consistency, shape, fl avor, and packaging to 
bologna, salami, etc.
 “egg salad–tofu spreads.
 “hamburgers–soy, nut and tempeh burgers either in 
mixes or frozen.
 “chicken–tofu sliced, wrapped in cellophane and 
frozen.” Later defrost in a bowl of boiling water. Taste and 
texture are similar to chicken.
 The 2nd titled “And if you’re trying to cut down on 
dairy, fats and cholesterol” (p. 68): (1) Dairy [product]. 
(2) Non-dairy alternative. For example. “cheese–soyarella 
cheese that melts like mozzarella.
 “ice cream–tofu, soy or rice ‘ice creams’ that look and 
taste like the real thing.
 “milk–soy milk (plain or fl avored–malted is very nice).
 “butter–soy margarine.
 “ricotta cheese–tofu adapts as a perfect substitute in 
fi llings for lasagne and casseroles.
 “cream cheese–tofu blended until creamy works 
beautifully for cheesecake and other dessert recipes.”
 On the back cover an excellent photo shows Sri Swami 
Satchidananda, “a beautiful example of dynamic health. 
He is a lifelong vegetarian and a world renowned spiritual 
teacher...” He is now in his 70s.

983. Schaefer, Mary Jane. 1986. The phytic acid and trace 
mineral content of soybeans and their effects on tofu texture. 
PhD thesis, Iowa State University. 145 p. Page 4366 in 
volume 47/11-B of Dissertation Abstracts International. [187 
ref]
• Summary: Dissertation supervisor was J.A. Love. Only 
39% of the iron in soybeans was recovered in soymilk. Of 
the copper in soymilk, 37% was lost in the whey during tofu 
making. The components of soybeans that were found to 
be the best indicators of tofu texture were iron and phytic 
acid, which were related to tofu fracturability (r=0.73) and 
elasticity (r=0.82), respectively. In fi nished tofu, lipid was 
best related to tofu cohesiveness (r=0.92). Thus a low-fat 
tofu would be expected to break easily. Address: Iowa State 
Univ., Ames, Iowa. Presently: Dep. of Human Nutrition, 
Univ. of Missouri, 217 Gwynn Hall, Columbia, MO 65211. 
Phone: 314-882-4288.

984. Sojarei Ebner-Prosl. 1986. Wichtig! fuer 
Ernaehrungsbewusste! [Important for understanding 
nutrition! The Sojarei tofu recipe booklet]. Augasse 2, 
A-2500 Baden bei Wien, Austria. 20 p. [Ger]
• Summary: This undated, stapled booklet on yellow paper 
contains 31 tofu recipes, plus a nutritional analysis of 4 
tofu products made by this company. Address: Baden (near 
Vienna), Austria. Phone: 02252/85101.
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985. 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. 21-
22) describes several methods for sprouting soybeans at 
home. Chapter 2 describes many different seeds that can be 
sprouted, including lentils, alfalfa, sunfl ower 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), non-
dairy soy cheese (p. 60). A photo on the inside back cover 
shows the author and her husband (a professional sprouter) 
gathering sprouts. Address: Lewisburg, Pennsylvania.

986. Stidham, Martin. 1986. The fragrant vegetable: Simple 
vegetarian delicacies from the Chinese. Los Angeles, 
California: Jeremy P. Tarcher, Inc. x + 224 p. Illust. Index. 24 
cm.
• Summary: Chapter 3 (p. 57-84), titled “’Meat without 
bones’–Tofu,” contains 3 preparatory techniques and 16 
recipes. Chapter 4 (p. 85-98), titled “More ‘meat without 
bones’–Pressed tofu,” contains two basic recipes for 
pressed and spiced pressed tofu plus 9 additional recipes. 
“The highly odiferous ‘stinking’ tofu (chou doufu) is made 
by fermenting tofu or pressed tofu, or allowing it to grow 
moldly, then deep-frying it. Usually eaten with a hot sauce, 
this is available at movable carts...” (p. 58).
 “The dense cakes are fermented to become tofu ‘cheese’ 
(see Chapter 1) as well as ‘stinking’ tofu...”
 Chapter 5 (p. 99-126) titled “’Duck,’ ‘chicken,’ and 
other specialties,” fi rst discusses the basic ingredients in 
making these traditional meatlike products (Bean curd 
sheet [pressed tofu sheets], bean curd skin [yuba], and bean 
curd sheet noodles), then gives numerous recipes, many 
containing soy. Chapters on fried gluten, soups, and fruit 
and nut desserts follow. Soy sauce, “green soybeans” [green 
vegetable soybeans], soymilk, soy sprouts, and soy-pickled 
cucumbers are also mentioned.
 The author, a graduate of Northwestern University, lived 
in East Asia for over 10 years, fi rst as a student at National 
Taiwan Univ. in the Graduate Inst. of Chinese Literature, and 
later as a translator of short stories, poetry, and novels. “A 
long-standing interest in the cuisines of the region, especially 
vegetarian, has taken him into home, restaurant, and temple 
kitchens. He has studied privately with instructors from the 
area’s well-known cooking schools, including Wei-Chuan 
and Pei Mei’s, besides being tutored in special techniques 
by tofu makers and manufacturers of other Chinese specialty 
food items.”

987. 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 fi sh, 
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 fi lm, dried (yuba). 5. Bean curd 
cake (tofu). 6. Freeze-dried tofu (Kôya dofu).
 Note 1. This is the earliest English-language document 
seen (May 2022) 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, 
fi rm 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 fi lm, 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 fl avor, 
thicker taste, and some people prefer tamari as the dipping 
sauce for sashimi... Note 2. In the USA the name ‘tamari’ is 
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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 fi ve 
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 fl ower arranging) to the Bay Area and the 
USA. Address: Japan and Berkeley, California.

988. Tofu Shop (The). 1986. Soyfood specialties: Fresh–
natural–nutritious–delicious (Leafl et). Arcata, California. 1 p. 
Single sided. 28 cm.
• Summary: This marketing fl yer is printed with black ink on 
light brown paper. Each of the following is described in one 
of six equal-sized rectangular boxes (2 rows of three each), 
each with a Japanese crest: (1) Handmade tofu & soymilk. 
(2) Baked tofu cold-cuts. (3) Light tofu salads. (4) Delicious 
tofu desserts. (5) Tempeh (new!). (6) About our products. 
Address: 768 18th St., Arcata, California 95521. Phone: 
(707) 822 7409.

989. 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 
unfl avored (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, tofu-
vegie 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). Potato-
tofu (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.

990. Tofutti Brands Inc. 1986. An inside look at Tofutti. 

Rahway, New Jersey. 16 p. 22 x 10 cm.
• Summary: Contains complete nutritional analyses for the 
following products: Hard pack pints (Vanilla, Chocolate 
Supreme, Wildberry, Vanilla Almond Bark, Vanilla Love 
Drops, Chocolate Love Drops, Cappuccino Love Drops; 
calories range from 200 to 230 per 4 oz), Soft Serve 
(Regular, Hi-Lite Vanilla, Hi-Lite Chocolate; calories 90 
to 158), and Single Serving Novelties (Vanilla Cuties, and 
Chocolate Cuties). Shows illustrations of cartons for Tofutti 
Pops and Tofutti Moms (“Smooth Tofutti bars on a stick 
dipped in delicious chocolate”) scheduled for introduction in 
1987. Address: Rahway, New Jersey.

991. Tsai, S.-J. 1986. Productivity and quality characteristics 
of Chinese tofu. In: Owen R. Fennema, Wei-Hsien Chang, 
and Cheng-Yi Lii. eds. 1986. Role of Chemistry in the 
Quality of Processed Foods. Westport, Connecticut: Food & 
Nutrition Press, Inc. 336 p. See p. 278-89. [2 ref]
• Summary: Contents: Types of tofu in Taiwan. Yield of tofu. 
Properties of tofu. Different coagulants related to tofu. Tofu 
productivity from soy fl ours of various particle sizes. Quality 
characteristics of tofu products obtained from soy fl ours of 
various particle sizes.
 “This book, which is the result of a Conference held 
August 6-10, 1984 in Taipei, Taiwan, is an attempt to 
improve communications and cooperation between food 
scientists in the United States and Taiwan.” Address: Prof., 
Dep. of Food Science, National Chung-Hsing Univ., 250 
Kuokuang Rd., Taichung, Taiwan.

992. 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 
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 miso-
ni, p. 37). Tofu as a possible ingredient (p. 38). Deep-fried 
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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 fi lling,” 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 Lemon-
soy 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 (Agedashi-
dofu, p. 75). Scrambled tofu (Iri-dofu, p. 76). White salad 
(Shira-ae, p. 77). Tofu sandwiches (Tofu hakata-ni, p. 78-
79). 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. 126-
27). 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 fl akes (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 fi rsthand 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.

993. Union (The) (Arcata, California). 1986. North Coast 
news: AEDC reports loans to council.
• Summary: The Arcata Economic Development Corp. last 
week announced two new business loans. “The Tofu Shop 
received a $12,000 loan to purchase new equipment and do 
leasehold improvements on the shop. An already existing 
$3,000 loan was restructured... The Tofu Shop has three 
full-time employees and expects to add one more when the 
remodeling is complete.”

994. 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 fi rst and the slower, more expensive, or more 
elaborate ones last. A nutritional analysis per serving is given 
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. 
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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 
fl our, soya milk, soya sauce, tofu. Address: England.

995. Wang, Hwa L. 1986. Uses of soybeans as foods in the 
West with emphasis on tofu and tempeh. ACS Symposium 
Series No. 312. p. 45-60. Robert L. Ory, ed. Plant Proteins: 
Applications, Biological Effects, and Chemistry (American 
Chemical Society). [34 ref]
• Summary: Similar to her article titled “Tofu and tempeh as 
potential protein sources in the Western diet” (March 1984). 
Address: Northern Regional Research Center, Agricultural 
Research Service, USDA, Peoria, Illinois 61604.

996. Wang, Hwa L. 1986. Uses of soybeans as foods in the 
West with emphasis on tofu and tempeh. In: R.L. Ory, ed. 
1986. Plant Proteins: Application, Biological Effects, and 
Chemistry. Washington, DC: American Chemical Society. ix 
+ 285 p. See p. 45-60. [34 ref]

• Summary: Contents: Abstract. Introduction. Tofu: 
preparation, soybean variety, composition and nutritional 
value of tofu, microbiological quality of tofu. Tempeh: 
preparation, tempeh products from grains and other beans, 
biochemical changes during fermentation, nutritional value, 
microbiological quality of tempeh, conclusions.
 Tables: (1) Oriental soybean foods: nonfermented 
and fermented. (2) Protein to oil ratio of tofu and soymilk 
as affected by protein and oil content of soybeans. (3) 
Composition of tofu as related to percentage of water. (4) 
Proximate composition of soybeans and tempeh.
 Figures show: (1) Flow diagram for preparation of 
tofu, including removing of residue (okara). (2) Four 
graphs showing concentration and type of coagulant to the 
yield of tofu. (3) Four graphs showing concentration and 
type of coagulant to the texture characteristics of tofu. (4) 
Flow diagram for tempeh fermentation. Address: Northern 
Regional Research Center, Agricultural Research Service, 
U.S. Dep. of Agriculture, Peoria, Illinois 61604.

997. Yee, V.; Wellington, G.H.; Olek, A.; Steinkraus, K.H. 
1986. Production of a white wine and a protein-rich soy fl our 
by yeast fermentation of soybean slurry, soybean milk and 
whey from tofu production. Acta Biotechnologica 6(3):209-
14. [17 ref]
• Summary: “A dry white wine with an alcoholic content 
of 10 to 14% v/v was produced by yeast fermentation of 
slurried ground soybeans, soybean milk and whey from tofu 
production. Wines from whey and soybean milk were judged 
by a 20 member taste panel to be acceptable and comparable 
to a commercial chablis control. Chemical analysis indicated 
that the high fat and protein contents of soybeans do not 
cause a problem in the production of wines from soybeans 
as the lipids and proteins are precipitated by the acid and 
alcohol formed during the fermentation. The lees recovered 
following fermentation were dehydrated and ground to a 
fl our having an enriched protein content due to the yeasts and 
an improved fl avor resulting from the yeast fermentation.” 
Address: Inst. of Food Science, Cornell Univ., Geneva, New 
York 14456.

998. Zhang, Desheng. 1986. 200 recipes for the doufu 
devotee. Beijing, China: Women of China. 206 p. + 12 
unnumbered pages of color plates. Illust. (photos by Cheng 
Jingjing). 18 cm. Series: Women of China special series. 
[Eng]*
• Summary: These 200 tofu recipes are by Zhang Desheng.

999. 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 
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Site Offi cial reigns over everyone and everything within the 
walls. Other gods reign atop storage jars fi lled 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-un-
t’ang “usually includes a good portion of fi rm, white fi sh, 
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.

1000. Product Name:  Tofu Carob Drink Mix (Dry Mix).
Manufacturer’s Name:  Magic Mill. A Div. of CI. Made in 
the USA by Great American Foods.
Manufacturer’s Address:  1911 South 3850 East, Salt Lake 
City, Utah.  Phone: 801-972-0707.
Date of Introduction:  1986?
Ingredients:  100% organic cane juice, partially 
hydrogenated soy oil, cereal solids (from corn), carob 
powder, calcium carbonate, tofu, sodium caseinate, sea salt, 
natural color, natural fl avors, carrageenan, soy lecithin.
Wt/Vol., Packaging, Price:  27.6 oz (784 gm) can. Retails 
for $7.95 (7/90, California).
How Stored:  Shelf stable.
Nutrition:  Per 8 oz (28.1 gm): Calories 130, protein 2 gm, 
carbohydrate 20 gm, fat 5 gm, cholesterol 0 mg, sodium 150 
mg.
New Product–Documentation:  Product with Label 
purchased at Adventist Book Center, Pleasant Hill, 
California. 1990. July 8.
 Talk with Magic Mill. 1990. July 11. These products 
were introduced in about 1986. They are selling well. Magic 
Mill was founded in about 1986. The company’s best-
selling products are the Magic Mill Grain Grinders/Mills. 
Steve Storey was with the company but he no longer is. 
Jim Harrison was the founder and present president. Great 
American Foods makes the product, and Magic Mill markets 
it. The parent company is named Constellation Incorporated. 
It was started before 1986 by Jim Harrison. Its divisions are 
Magic Mill International and Great American Foods. All 
three companies are located in the same building.

1001. Product Name:  Vitasoy Tofu Pasta.
Manufacturer’s Name:  Mandarin Enterprises Ltd.
Manufacturer’s Address:  No. 13-12200 Vulcan Way, 
Richmond, BC, V6V 1S8, Canada.
Date of Introduction:  1986?
New Product–Documentation:  Talk with Michael Weiner. 
1987. Dec. 16.

1002. Product Name:  [Vegetable Tofu].
Foreign Name:  Gemuese Tofu.

Manufacturer’s Name:  Morgenland Pfl anzenkost.
Manufacturer’s Address:  Kurze Strasse 1, D-3406 
Lenglern, West Germany.
Date of Introduction:  1986?
New Product–Documentation:  Manufacturer’s catalog. 
1987. Kleine Warenkunde. Yellow. 4 pages. Describes each 
of the 13 soyfood products.

1003. Product Name:  [Hazelnut Tofu].
Foreign Name:  Haselnuss Tofu.
Manufacturer’s Name:  Morgenland Pfl anzenkost.
Manufacturer’s Address:  Kurze Strasse 1, D-3406 
Lenglern, West Germany.
Date of Introduction:  1986?
New Product–Documentation:  Manufacturer’s catalog. 
1987. Kleine Warenkunde. Yellow. 4 pages. Describes each 
of the 13 soyfood products. This is the newest Morgenland 
creation. Made with roasted nuts chopped into large pieces.

1004. Product Name:  [Smoked Tofu (With Arame Sea 
Vegetables, or Chopped Mushrooms)].
Foreign Name:  Raeucher-Tofu.
Manufacturer’s Name:  Morgenland Pfl anzenkost.
Manufacturer’s Address:  Kurze Strasse 1, D-3406 
Lenglern, West Germany.
Date of Introduction:  1986?
New Product–Documentation:  Manufacturer’s catalog. 
1987. Kleine Warenkunde. Yellow. 4 pages. Describes each 
of the 13 soyfood products. “Prepared with sea salt and 
arame sea vegetables or chopped mushrooms. Cold smoked 
with juniper, spruce needles, and beech tree sawdust, etc.”

1005. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Morgenland Pfl anzenkost.
Manufacturer’s Address:  Kurze Strasse 1, D-3406 
Lenglern, West Germany.  Phone: 05593-774.
Date of Introduction:  1986?
New Product–Documentation:  Interview with Bernd 
Drosihn of Soyastern. 1987. Nov. 30. He says they started in 
1986 and make about 200 kg/week of tofu. Gives company 
name as Morgenland Tofu (Göttingen). Manufacturer’s 
catalog. 1987. Kleine Warenkunde. Yellow. 4 pages. 
Describes each of the 13 soyfood products. The tofu is 
handmade in the traditional way without automatic pressing 
or preservatives.

1006. Product Name:  [Fried Tofu].
Foreign Name:  Tofu-Bratschnitten.
Manufacturer’s Name:  Morgenland Pfl anzenkost.
Manufacturer’s Address:  Kurze Strasse 1, D-3406 
Lenglern, West Germany.
Date of Introduction:  1986?
New Product–Documentation:  Manufacturer’s catalog. 



Tofu & Tofu Products (1985-1994)   248

© Copyright Soyinfo Center 2022

1987. Kleine Warenkunde. Yellow. 4 pages. Describes each 
of the 13 soyfood products. “These ready to eat tofu slices 
are dipped in shoyu, fried, then lightly de-fatted.”

1007. Product Name:  [Tofu Meatballs].
Foreign Name:  Tofuletten.
Manufacturer’s Name:  Morgenland Pfl anzenkost.
Manufacturer’s Address:  Kurze Strasse 1, D-3406 
Lenglern, West Germany.
Date of Introduction:  1986?
New Product–Documentation:  Manufacturer’s catalog. 
1987. Kleine Warenkunde. Yellow. 4 pages. Describes each 
of the 13 soyfood products. In German a “Bulette” is a meat-
ball, or rissole. These are made from tofu, soy bran (okara?), 
rice, whole wheat grits, vegetables, herbs, and seasonings. 
Sold in packs of 6.

1008. Product Name:  Sunrise Tofu and Vegetable Pies 
[Chinese Vegetables, Ratatouille, or Celery & Peppers].
Manufacturer’s Name:  Soya Health Foods, Ltd.
Manufacturer’s Address:  Unit 4, Guinness Rd., Trafford 
Park, Manchester M17 1UA, England.  Phone: 061-872-
0549.
Date of Introduction:  1986?
New Product–Documentation:  Poster. 1986. New from 
Soya Health Foods Ltd. Sunrise Tofu and Vegetable Pies. 
Filled with Sunrise Tofu and Fresh Vegetables. Ready Baked 
in Wholemeal Pastry. 100% free from cholesterol and animal 
products.
 Note: Webster’s Dictionary defi nes ratatouille (a French 
term fi rst used in about 1877) as: “a seasoned stew made of 
eggplant, tomatoes, green peppers, squash, and sometimes 
meat.”

1009. Product Name:  Firm Tofu, Tofuburger, Tofu Pasty, 
Okara Bread.
Manufacturer’s Name:  Soyfoods Ltd.
Manufacturer’s Address:  Wheathampstead House, The 
Old Brewery, St. Albans, Herts. AL4 8DS, England.  Phone: 
0664-60572.
Date of Introduction:  1986?
New Product–Documentation:  Letter from Simon 
Bailey. 1988. Oct. 10. Paul Jones has moved from his 
Wheathampstead House address to 66 Snow Hill, Melton 
Mobray, Leicestershire, LE13 1PD, England. Same phone. 
He doesn’t make tempeh. But he now makes Firm & Soft 
Tofu, Tofuburger, Tofu Pasty, and Okara Bread.
 Talk with David de Korsak. 1990. Jan. 31. David, a 
Frenchman, worked for this company in England from 
Oct-Dec. 1987 and May-June 1989. The fi rst time he made 
tofu and the second time he made okara bread and burgers. 
They also made a seasonal Christmas Cake with tofu. The 
company moved to Melton Mobray in about 1985. It sells to 
about 80-85 retail outlets in London. The company is very 

small. Paul and his wife and one driver are the only full-time 
employees.

1010. Product Name:  [Tempeh].
Foreign Name:  Tempeh.
Manufacturer’s Name:  Svadesha R. Urban. Made in 
Munich by Byodo Naturkost.
Manufacturer’s Address:  Ostpreussenstr. 22, D-8000 
Munich 81, West Germany.  Phone: 089 / 93 90 05.
Date of Introduction:  1986?
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Svadesha R. 
Urban, company founder. 1990. June 13. After moving to 
Ostpreussenstr., he started selling tempeh, which was made 
by Byodo Naturkost.

1011. Product Name:  [Spice Tofu].
Manufacturer’s Name:  Svadesha R. Urban.
Manufacturer’s Address:  Ostpreussenstr. 22, D-8000 
Munich 81, West Germany.  Phone: 089 / 93 90 05.
Date of Introduction:  1986?
Wt/Vol., Packaging, Price:  Plastic tubs.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Svadesha R. 
Urban. 1990. June 13. This product was introduced after the 
company moved to Ostpreussenstr. 22. It is no longer sold. It 
was made by mashing cooled tofu with cooled fried onions, 
curry, and spices.

1012. Product Name:  [Tofu Slices Stuffed with 
Sauerkraut].
Foreign Name:  Sauerkraut Schnitten.
Manufacturer’s Name:  Svadesha R. Urban.
Manufacturer’s Address:  Ostpreussenstr. 22, D-8000 
Munich 81, West Germany.  Phone: 089 / 93 90 05.
Date of Introduction:  1986?
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Svadesha R. 
Urban. 1990. June 13. This product was introduced after the 
company moved to Ostpreussenstr. 22.

1013. Product Name:  [Tofu Spring Rolls].
Foreign Name:  Tofu Fruehlingsrollen.
Manufacturer’s Name:  Svadesha R. Urban.
Manufacturer’s Address:  Ostpreussenstr. 22, D-8000 
Munich 81, West Germany.  Phone: 089 / 93 90 05.
Date of Introduction:  1986?
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Svadesha R. 
Urban. 1990. June 13. This product was introduced after 
the company moved to Ostpreussenstr. 22. It is now the 
company’s fi fth best-selling product.

1014. Product Name:  [Tofu Spread with Tempeh].
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Foreign Name:  Tofu Pastete mit Tempeh?.
Manufacturer’s Name:  Svadesha R. Urban.
Manufacturer’s Address:  Ostpreussenstr. 22, D-8000 
Munich 81, West Germany.  Phone: 089 / 93 90 05.
Date of Introduction:  1986?
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Svadesha R. 
Urban, company founder. 1990. June 13. After moving to 
Ostpreussenstr., he introduced new versions of the product, 
one with herbs and one with tempeh. He also started selling 
tempeh, which was made by Byodo Naturkost.

1015. Product Name:  [Tofu Slices {Marinated in Shoyu 
then Fried}].
Foreign Name:  Tofu Schnitten.
Manufacturer’s Name:  Svadesha R. Urban.
Manufacturer’s Address:  Ostpreussenstr. 22, D-8000 
Munich 81, West Germany.  Phone: 089 / 93 90 05.
Date of Introduction:  1986?
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Svadesha R. 
Urban. 1990. June 13. This product was introduced after 
the company moved to Ostpreussenstr. 22. It is now the 
company’s fourth best-selling product. Sliced tofu is laid and 
marinated in shoyu for 1-2 days, then deep-fried. No bread 
crumbs are used as a coating.

1016. Product Name:  [Tofu Burgers].
Foreign Name:  Tofuburgers.
Manufacturer’s Name:  Svadesha R. Urban.
Manufacturer’s Address:  Ostpreussenstr. 22, D-8000 
Munich 81, West Germany.  Phone: 089 / 93 90 05.
Date of Introduction:  1986?
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Svadesha R. 
Urban. 1990. June 13. This product was introduced after he 
moved to Ostpreussenstr. 22.

1017. Product Name:  Fried Bean Curd (Aburaage).
Manufacturer’s Name:  Tokyo Food Processing Corp. 
Affi liate of JFC International.
Manufacturer’s Address:  40 Varick Ave., Brooklyn, NY 
11237.
Date of Introduction:  1986?
New Product–Documentation:  Soya Bluebook. 1987. p. 
110.

1018. Product Name:  [VFP Organic Tofu: Fresh Soya Bean 
Curd].
Foreign Name:  VFP Tofu Organique: Caillé Frais aux 
Fèves de Soya.
Manufacturer’s Name:  Victor Food Products, Ltd.
Manufacturer’s Address:  102 Hymus Rd., Scarborough, 
ONT, M1L 2C9, Canada.  Phone: 416-752-0161.

Date of Introduction:  1986?
Ingredients:  Water, organically grown soya bean, 
magnesium chloride (chlorure de magnesium).
Wt/Vol., Packaging, Price:  500 gm packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  Label. undated. 5 by 4.25 
inches. Orange, green, yellow, and white. Printed on clear 
plastic fi lm. Written in both English and French.

1019. Pratt, Dan. 1987. Ice Bean, Tofulite, and Tofutti 
(Interview). SoyaScan Notes. Jan. 1. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: “Tofulite is preferred to Tofutti in every taste 
test that I have ever seen results on.” Tofutti is too sticky and 
for some people too sweet. The name Ice Bean, coined in a 
moment of jest, is now a liability, but it’s hard to switch. The 
main ingredient differences between Ice Bean and Tofulite 
are: Ice Bean is sweetened with honey and made with fresh 
soymilk. The “Tofu Flavors” of Ice Bean contain tofu and 
are sweetened with fructose. Tofulite is made with 15% real 
tofu plus some isolates, and sweetened with sugar. Address: 
Barricini, Oyster Bay, New York.

1020. Washington Post. 1987. The mood foods. Jan. 6. p. 
H11.
• Summary: Some scientists believe that foods can be 
divided into two groups: (1) Relaxing foods. (2) Motivating 
foods. The 2nd group, which make you alert, motivated, and 
effi cient, stimulate the brain chemicals norepinephrine and 
dopamine, and include tofu (bean curd), dairy products, eggs, 
and lean meat. Relaxing foods, which make you feel sleepy, 
stimulate the brain neurotransmitter serotonin; they include 
all sugary foods and pasta.

1021. Hahn, Barbara. 1987. A soybean success story. Tofu 
factory fi nds market right at home [Ashland Soy Works]. 
Courier (Grants Pass, Oregon). Jan. 12.
• Summary: Ashland Soy Works, owned by Diana Muhs, 
was started 5 years ago. They make about 1,800 lb of tofu a 
week, plus soy milk, Tophoria (tofu ice cream), baked tofu, 
and tofu loaf.

1022. Matsuura, Masaru. Assignor to Kikkoman Corp. 
1987. Process for production of sterilized packed tofu. U.S. 
Patent 4,636,398. Jan. 13. 4 p. Application fi led 2 Jan. 1985. 
Application also fi led in Japan on 13 Jan. 1984. [5 ref]
• Summary: Process for production of sterilized packaged 
tofu. Soymilk is mixed with coagulant, fi lled into the 
container, sealed, and heated to simultaneously effect 
sterilization and coagulation. Address: Noda, Japan.

1023. Cushman, Deborah. 1987. ISU researcher [Walter 
Fehr] is Calvin Klein of designer beans. Des Moines Register 
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(Iowa). Jan. 14. p. 1T, 10T.
• Summary: New varieties are low in linolenic acid, high in 
stearic acid, high in protein (Vinton, for tofu), small seeded 
for sprouts, and large seeded for soynuts and miso.

1024. Frick, Elaine E. 1987. The soybean has its American 
roots in the South. Record (Columbia, South Carolina). Jan. 
14. [2 ref]
• Summary: Soy sauce, made in Georgia by Samuel Bowen, 
was sold by Z. Kingsley at his store in Bedon’s Alley. Also 
about Benjamin Franklin and Samuel Bowen.

1025. Frick, Elaine E. 1987. Soybeans: South Carolina’s ugly 
duckling gets exciting when it changes. Record (Columbia, 
South Carolina). Jan. 14. p. 1B, 2B.
• Summary: In 1969 the South Carolina Soybean Board 
was created. In 1984 soybeans were the state’s top income-
producing crop.

1026. Crump, Constance. 1987. Tofu cooperative voluntarily 
fi les for bankruptcy [Rosewood Farms may buy The Soy 
Plant’s assets]. Ann Arbor News (Michigan). Jan. 20. p. A3, 
A6.
• Summary: Production is continuing under an arrangement 
with Rosewood Farms, according to Rosewood owner Bruce 
Rose.

1027. Burros, Marion. 1987. Not-so-natural foods: The tofu 
alternative. New York Times. Jan. 24. p. 10.
• Summary: “Natural foods have gone big time.”
 “Tofu was supposed to be a nutritious alternative to 
ice cream, but some tofu-based desserts, like yogurt before 
them, have more calories than ice cream. What is more, 
despite tofu in the name, there are frozen tofu desserts with 
very little tofu.”

1028. Puget Sound Business Journal. 1987. Vashon tofu 
tycoons build new plant. Jan. 26. p. 1-2.
• Summary: The 11-year old company will expand 
production space to 37,000 square feet from the current 
4,000. The company has annual sales of over $1 million 
according to the Pacifi c Northwest Specialty Foods 
Association. They plan to expand distribution to the rest of 
the West Coast.

1029. Los Angeles Times. 1987. Newsletter helps cooks 
add tofu to regular meals [Healthy Times Newsletter from 
Morinaga]. Jan. 29.
• Summary: Announcing Morinaga’s forthcoming new 
Healthy Times Newsletter, “a bimonthly publication of 
nutritional information, recipes and cooking tips designed to 
help fi t tofu into the convenience-oriented American diet... 
Consumers who wish to receive a year of the Newsletter 
can do so by enrolling in the Mori-Nu Health for Life Club 

($2.00).” Address: California.

1030. Product Name:  Tophoria (Tofu-Based Non-Dairy Ice 
Cream).
Manufacturer’s Name:  Ashland Soy Works.
Manufacturer’s Address:  280 Helman St., Ashland, OR 
97520.
Date of Introduction:  1987 January.
How Stored:  Frozen.
New Product–Documentation:  Hahn. 1987. Courier 
(Grants Pass, Oregon). Jan. 12.

1031. Product Name:  Barbecue Baked Tofu.
Manufacturer’s Name:  Ashland Soy Works.
Manufacturer’s Address:  280 Helman St., Ashland, OR 
97520.  Phone: 503-482-1865.
Date of Introduction:  1987 January.
Ingredients:  Tofu (water, organically grown soybeans, 
natural magnesium chloride or nigari: a derivative of 
seawater), tomatoes, molasses, honey, apple cider vinegar, 
chili powder, prepared mustard (vinegar, water, mustard, salt, 
turmeric, spices), soy oil, tamari (soy sauce), onion, garlic, 
parsley, liquid smoke.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1987. 4 by 3 inches. 
Red and brown on white. Talk with Diana Muhs. 1988. Feb. 
10.

1032. 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, sunfl ower 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.”

1033. Product Name:  [Tofu Kiss (Low-Calorie Non-dairy 
Frozen Dessert)].
Foreign Name:  Tofu Kiss.
Manufacturer’s Name:  Cygne d’Or. Distributed by Maho 
Distribution.
Manufacturer’s Address:  Cerny, France.
Date of Introduction:  1987 January.
Ingredients:  Tofu from soja, maize sugars, mashed fruits.
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Wt/Vol., Packaging, Price:  85 ml, 1 liter or 2 liters.
How Stored:  Frozen.
New Product–Documentation:  Soyfoods (ESFA). 1987. 
Jan. “Creamy and delicious as an ice cream, Tofu Kiss is not 
an ice cream. It’s a frozen dessert, 100% made with natural 
products chosen for their low calorie content. Little fat and 
sugar. Advantages: dietetic but greedy product.”
 Soya Bluebook. 1987. p. 92. This product is made for 
Maho by Cygne d’Or in Cerny. The general manager of 
Maho is Pierre Maitre. The address of the distributor, Maho 
(an affi liate of Aixagri) is now given as 4 Place Jeanne 
d’Arc, 13100 Aix en Provence, France. Phone: 33/42/264444
 Letter from Bernard Storup of Société Soy. 1990. 
March. This company worked with Sojadoc in 1986-87 
to make a “light” soy ice cream using soymilk made by 
Sojadoc. The product was rather poorly distributed and was 
discontinued at least 2 years ago.

1034. 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 fl our, 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 fi rst.
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 fi lm. “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.

1035. 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 fl our, 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 fi rst.
Wt/Vol., Packaging, Price:  7.94 oz (225 gm). Package of 
15 retails for $1.89 to $2.49.
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How Stored:  Frozen.
New Product–Documentation:  Label. 1987. 6.5 inches 
square. Gold, red, and blue on clear fi lm. “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.

1036. Food Processing (Chicago). 1987. Tofu development 
services for test markets. 48(1):60. Jan.
• Summary: Brightsong Foods of Petaluma, California, 
has developed over 90 tofu-based products since 
1980. Brightsong offers product development services 
specializing in a wide variety of tofu products to food 
processors. “Services offered include process and/or 
product development, licensing, incorporation of tofu 
into current products, current product improvement, and 
R&D consulting. Products which can offer quick market 
introduction and benefi ts include frozen desserts, yogurt, 
puddings, salad dressings, dips, beverages, and dry products–
all based on tofu.”

1037. Gourmet. 1987. Gastronomie sans argent [gastronomy 
without money]. 47:63-64, 98-100. Jan. [Eng]
• Summary: Includes a discussion of tofu.

1038. Hinman, Bobbie; Snyder, Millie. 1987. Lean and 
luscious. Prima Publishing & Communications, P.O. Box 
1260, Rocklin, CA 95677. 450 p. Jan. Foreword by Harold 
Selinger, M.D., Director, Heart Inst. of West Virginia. 22 cm. 
Spiral bound.
• Summary: This book was originally self-published in 
May 1985 by the authors (Hinman-Snyder Productions, 
Charleston, West Virginia). The new subtitle states: “Over 
400 easy-to-prepare, delicious recipes for today’s low-
fat lifestyle. Each recipe includes at-a-glance nutritional 
breakdown.” This low-calorie cookbook is very similar to 
the original edition. The tofu recipes have the same names 
and are on the same pages. Address: 1. Maryland; 2. West 
Virginia. Phone: 916-624-5718.

1039. J. of the American Dietetic Association. 1987. New 
products and services: Tofulicious. 87(1):102. Jan.
• Summary: Gives the nutritional composition of this soy ice 
cream. Each 4-ounce serving contains only 150 calories and 
2 gm of protein. Tofu is the main ingredient.

1040. Jain, Manoj. 1987. Educating health workers and 
villagers in India on the dietary use of soybean. Boston, 
Massachusetts. 14 p. Jan. Unpublished manuscript. [10 ref]
• Summary: The soybean today has become one of the 

prominent crops in Madhya Pradesh (M.P.), India. The 
soybean is economical and easily available in Madhya 
Pradesh. One kilogram of soybeans, which makes ten liters 
of soy milk, costs Rs. 4.00 (U.S. $0.40) in the retail market. 
Hence, soy milk costs Rs. 0.40/liter while cow milk costs 
Rs. 4/liter. Similarly, the price of tofu is one tenth that of 
curdled cow milk. Cow milk is often in shortage, especially 
during the summer months, while soybeans can be available 
all year.
 The study had three objectives. 1. Developing an 
educational and training program for rural workers on the 
uses of soy products especially soymilk. 2. Conducting a 
training program for rural workers. 3. Having health workers 
do demonstrations in 15 villages. The educational and 
training program was developed at the Mahatma Gandhi 
Memorial Medical College, Indore, M.P. The sessions 
were held at Bharatiya Grameen Mahila Sangh (BGMS), 
a non-profi t voluntary agency. Villagers response to each 
food was different. They tried the following: Roasted 
and fried soybeans, soy halwa [halva] (sweet cake), soy 
chutney, soy milk, okara, tofu, and soy yogurt. This fi eld 
study conclusively reveals that soybeans have a tremendous 
potential in India. Address: Boston, Massachusetts: Boston 
Univ. School of Public Health.

1041. Kushi, Michio; Jack, Alex. 1987. The book of 
macrobiotics: The universal way of health, happiness and 
peace. Completely revised and enlarged edition. Tokyo and 
New York: Japan Publications, Inc. xxi + 371 p. Illust. Index. 
21 cm. [102+ ref]
• Summary:  Contents: Dedication. Daily Dedication for 
One Peaceful World. Prayers by Michio Kushi. Preface. 
Introduction: The Regeneration of Modern Humanity.
 1. The Order of the Universe: Life Is Vanity, The 
Principles and Laws of the Universe, Macrobiotics in 
Eastern Thought, Macrobiotics in Western Thought, Modern 
Macrobiotics.
 2. Spirals of Everlasting Change: The Spiral: The 
Universal Pattern, The Spiral of Life, The Spiral of 
Consciousness, The Spiral of Evolution, The Galactic Spiral, 
The Spiral of the Northern Sky, The Spiral of History.
 3. Food and the Human Constitution: Centripetal and 
Centrifugal Force, Ki, the Energy Centers, and Meridians, 
Human Beings Can Eat Anything, Food of Embryo and 
Infant, Food for Human Beings, The Natural Order of 
Eating.
 4. Dietary Principles for Humanity” Standard 
Macrobiotic Dietary Approach, Standard Dietary 
Recommendations, Yin and Yang in Daily Food, 
Environmental Modifi cations and Personal Adjustment, 
Principles of Cooking, Modern Nutrition.
 5. The Way of Life for Humanity: Practicing a Natural 
Way of Life, Respect for Ancestors and Love for Offspring, 
Man and Woman, Love and Marriage, Sex and Relationships, 
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Society and Nature, The Spirit of Macrobiotics.
 6. Human Diseases: Cause and Recovery: Cause of 
Diffi culties, Development of Sickness, The Progressive 
Development of Disease, Kinds of Human Death, Yin 
and Yang in Physical and Mental Sicknesses, Approach to 
Sicknesses, Transition and Discharge, Medicinal Use of 
Common Food, The Five Stages of Transformation, Mental 
Disorders: Cause and Approach, Understanding Dreams, The 
Progressive Development of Mental Disorders.
 7. Medical and Scientifi c Studies: Traditional Dietary 
Sources, Modern Nutritional Studies, Infant and Childhood 

Nutrition, Heart Disease, Cancer, 
Radiation and Fallout, Arthritis, Diabetes, 
AIDS, Mental and Psychological 
Illness, Antisocial Behavior, Humanity’s 
Origin and Development, Agriculture 
and Energy, Biological Transmutation, 
Exercise and Sports.
 8. One Peaceful World: The 
Biological Revolution of Humanity, 
Reorientation of the Individual, 
Reorientation of the Family and 
Community, World Federal Government, 
The Future World Community, World 
Public Service, Natural Agriculture, 
Principles of Natural Economy.
 9. Realizing our Endless Dream, 
The World of Vibration, Life in the 
Spiritual World, Our Spiritual Journey, 
Meditation and Prayer, Spirit and Destiny.
 Appendixes: Biological and 
Social Decline, Dietary Goals and 
Recommendations, Chronology of 
Macrobiotics in North America and 
Abroad [1949-1986], Food Composition 
Tables, An East West Reading List, 
Macrobiotic Educational and Social 
Activities.
 The reading list is truly 
remarkable; sorted alphabetically by 
either author or title (whichever seems 
more appropriate) it includes many 
of the world’s fi nest spiritual works 
including: Basho, Matsuo (The Narrow 
Road to the Deep North); Bhagavad 
Gita, Bible, Black Elk Speaks, Book of 
Songs [Book of Odes; Classic of Poetry] 
(Chinese anthology), Buddha, Sakyamuni 
[Shakyamuni] (Heart Sutra, Sutra of the 
Lotus Flower of the Wondrous Law {Lotus 
Sutra}, Dhammapada). Butler, Samuel 
(Erewhon), and a host of others.
 Soy-related entries in the 
remarkable Index include miso, South 
River Miso Co., soy products, soy protein, 

soybeans, Soycrafters Association of North America, and 
tofu.
 The “Chronology of Macrobiotics” is the best seen to 
date–and is worth ten times the price of the book. Address: 
Boston, Massachusetts.

1042. Making tofu at The Soy Plant in Ann Arbor, Michigan 
(Photographs). 1987.
• Summary: These fi fteen color photos (each 3½ by 5 
inches) were sent to Soyfoods Center in 1979 by Bruce Rose 
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of Rosewood Products Inc. (Ann Arbor, Michigan) in The 
Soy Plant scrapbook. A handwritten note reads: “Random 
shots. Dec. 1986 & Jan. 1987. Adam & curd area. Rick & 
beans. Rebecca Morris. Adam & Jim.” All photos are taken 
throughout the inside The Soy Plant tofu factory at 711 
Airport Blvd., Suite #1, Ann Arbor, Michigan 48104. They 
appear to have been shot at clean-up time, since many people 
are spraying, washing, and scrubbing equipment. Three 
photos show a person in the room where sacks of soybeans 
are stored.
 Note 1. In Jan. 1987 The Soy Plant voluntarily fi led for 
Chapter 7 bankruptcy. In April 1987 Rosewood Products 
purchased the plant’s equipment for $2,000.

1043. Natural Foods Merchandiser. 1987. Let’s all give a 
warm round of applause for: Legume, Westbrae, Vitasoy 
(Ad). Jan. p. 35.
• Summary: “For sponsoring a great evening of 
entertainment and a delicious ‘soyabration’ at the Halloween 
Rock ‘n Roll Masquerade Party.”

1044. 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, sunfl ower seeds, brown rice, potato, rolled oats, 
sesame seeds, walnuts, gluten, tomato, onion, pimento, 
carrots, peppers, celery, sunfl ower 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, fi ber 1.5 gm.
New Product–Documentation:  Leafl et. 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.

1045. Product Name:  Organic Tofu Burgers.
Manufacturer’s Name:  Oasis Wholefoods.
Manufacturer’s Address:  Unit 3C, Dart Complex, Steamer 
Quay Rd., Totnes, South Devon, England.
Date of Introduction:  1987 January.
Ingredients:  Organic brown rice, tofu, carrots, onions, 
sunfl ower seeds, okara, garlic, shoyu, sea salt, vegetable oil, 
spices.
Wt/Vol., Packaging, Price:  160 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Simon Bailey. 
1988. Oct. 10. Company name is now Oasis Wholefoods. 
Phone: 0803-863167. They now make Organic Tofu (plain 
& smoked), Tofuburger, and Organic Tempeh. In Dec. 1987 
Francis Checkley sold the company to I.J. Mohammed.
 Letter from I.J. Mohammed. 1991. Sept. 30. This 
product was introduced in Jan. 1987. There is only one type/
fl avor. Label sent by I.J. Mohammed. 1991. Sept. 30. 2.5 
inches diameter. Pea green on yellow. Illustration of palm 
trees. “Ready for eating hot or cold.”

1046. Product Name:  Tofu Muffi n Mix (with Dried Tofu).
Manufacturer’s Name:  Pennant Products.
Manufacturer’s Address:  P.O. Box 23630, Rochester, NY 
14692.
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Date of Introduction:  1987 January.
Ingredients:  Real dried tofu, whole wheat fl our, bran, oats, 
spice-nut fl avor.
Wt/Vol., Packaging, Price:  50 lb bags.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Food Engineering. 
1987. Jan. “All Natural Ingredients for Muffi n Mixes.” Spot 
in Baking Industry. 1987. Feb.

1047. Perez, Oswaldo. 1987. Preparacion del queso de soya 
o tofu [Preparation of soy cheese or tofu]. La Era Agricola 
(Merida, Venezuela) No. 1. Jan. p. 9-10. [Spa]
• Summary: A brief overview based on The Book of Tofu by 
Shurtleff & Aoyagi. Address: Granja Tierra Nueva, Aldea 
San Luis, La Azulita, C.P. 5102, Estado Merida, Venezuela.

1048. Product Name:  [Tofu (Soft, Medium, or Firm; 
Vacuum Packed in 3 weights)].
Manufacturer’s Name:  Sojadoc. Affi liate of Cooperative 
Occitane.
Manufacturer’s Address:  Zone Industrielle La Viscose, 
81000 Albi, France.  Phone: 63-45-46-45.
Date of Introduction:  1987 January.
Wt/Vol., Packaging, Price:  Vacuum packed, 200 gm, 400 
gm, 3,500 gm. The latter in parallelipipedic loaf vacuum 
pack.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Moisture 75 gm, total solids 22.7 
gm, protein 12.1 gm, lipids 3 gm (which which linoleic acid 
is 60%), total soluble carbohydrates 0.8 gm, ash/minerals 
1.4 gm, calcium 47 mg, sodium 3 mg, phosphorus 53.7 mg, 
potasium 175 mg, magnesium 182 mg.
New Product–Documentation:  Soyfoods (ESFA). 1987. 
Jan. “Packaging: parallelepipedic loaf vacuum packed. 
Weight: 3 kg 500. Specifi cations: product white colored with 
a fi ne structure. Composition: water 75%, soya 25%.”
 Soya Bluebook. 1987. p. 96.
 Manufacturer’s brochure. 1987. In French. “Sojadoc 
tofu: New source of vegetable protein. The products of 
French soybeans. Soymilk (Tonyu) and Tofu. The company 
is now Sojadoc S.A. With capital of 1,100,000 French 
francs. Located in Albi. Shares of the company are now 
owned as follows: Cooperative Occitane 51%, Sofi proteol 
15%, Sofi rem 5%, Jacques Isnard (General director) and 
Alain Lacombe (Commercial director), and others 29%. The 
president and general director is Claude DeVelle. Also part of 
this group is Alidoc (which makes soy-based animal feeds) 
and Prolea (which does research on soy food uses).
 A single insert sheet describing the company’s tofu 
gives a fl owchart of the production, 8 general dietetic 
and nutritional characteristics, 8 technical characteristics, 
it composition (75% water, 25% soja, traces of salt), 
detailed composition (see above), and its uses: charcuterie 
(pates, terrines, sausages), plats cuisinés and plats surgelés 

(quiches, pizzas, etc.), sauces (bechamel, mayonnaise, salad 
dressings), meat dishes, and pastries and desserts (bavarois, 
desserts glacés, biscuits).

1049. Product Name:  [Tonyu {Soymilk}].
Foreign Name:  Tônyû.
Manufacturer’s Name:  Sojadoc. Affi liate of Cooperative 
Occitane.
Manufacturer’s Address:  Zone Industrielle La Viscose, 
81000 Albi, France.  Phone: 6345-4645.
Date of Introduction:  1987 January.
Ingredients:  Water, soybeans.
Wt/Vol., Packaging, Price:  20 liter polyethylene goat skin 
bottle.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Total solids 7.1 gm, protein 2.8 
gm, lipids 1.3 gm (which which linoleic acid is 60%), total 
soluble carbohydrates 0.8 gm, ash/minerals 0.83 gm, calcium 
14.4 mg, sodium 1.2 mg, phosphorus 58.4 mg, potasium 204 
mg, magnesium 9.9 mg.
New Product–Documentation:  Soyfoods (ESFA). 1987. 
Jan. Soya Bluebook. 1987. p. 90. Note: This company’s 
original address was apparently: Alain Lacombe & 
Jacques Isnard, Sojadoc, Par Castelnau, Presb. de St. Paul 
d’Mammiac, 81140 Penne du Tarn, France. Phone: 3-393-
1015.
 Manufacturer’s brochure. 1987. In French. “Sojadoc 
tofu: New source of vegetable protein. The products of 
French soybeans. Soymilk (Tonyu) and Tofu.” A single 
insert sheet describing the company’s soymilk gives a 
fl owchart of the production, 8 general dietetic and nutritional 
characteristics, 8 technical characteristics, it composition 
(92.5% water, 7.5% soja), detailed composition (see above), 
and its uses: charcuterie (pates, terrines, sausages), plats 
cuisinés and plats surgelés (quiches, pizzas, etc.), sauces 
(bechamel, mayonnaise, salad dressings), and pastries and 
desserts (bavarois, desserts glacés, biscuits).

1050. SoyaScan Notes. 1987. New Trend: Increase in 
breeding of soybeans for specialized uses, including special 
food uses such as tofu, miso, and soy sprouts (Overview). 
Jan. Compiled by William Shurtleff of Soyfoods Center.
• Summary: This is part of the larger trend toward value 
added products and toward tailoring soybeans for export 
to food manufacturers in Japan. The new breeding work is 
being done by various countries (such as Canada and the 
USA), and by many universities, agricultural experiment 
stations, and private seed breeding companies within the 
USA. U.S. soyfoods companies will defi nitely benefi t for this 
trend and should keep close track of new developments.

1051. Soybean Digest. 1987. Breeding [soybeans] for special 
markets. Jan. p. 28.
• Summary: “Plant breeders are developing soybean 
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varieties with unique characteristics for specialty food 
markets. While the specialty markets aren’t big, they can 
be profi table new markets, notes Walt Fehr, Iowa State 
University (ISU) agronomist.
 “Fehr is a member of a team of Iowa State Univ. food 
technologists and plant breeders that developed methods for 
producing high-yielding varieties with high protein or high 
stearic acid oil.
 “The high protein is good for the tofu market, Fehr 
notes. The team is investigating potential uses for the stearic-
acid oil. The oil has a higher melting point and seems more 
stable than other soybean oils.
 “The team has developed other specialty soybeans that 
have small seeds which can be used as sprouts or, large 
seeds that can be eaten as a vegetable or roasted. Both types 
are also used in Japanese cooking. These markets have 
the advantage of consuming the beans directly, without 
processing, Fehr points out.
 “The team has produced a variety with low linolenic 
acid. A commercial processor and a food manufacturer will 
evaluate the low linolenic acid oil this winter.
 “’Soybean oil with low linolenic acid doesn’t need to 
be hydrogenated. That makes it more appropriate for food 
products and as a cooking oil. It costs less because it doesn’t 
need the extra processing and it satisfi es the consumer 
demand for a natural product,’ Fehr says.”

1052. Product Name:  Soymage (Casein-Free Non-Dairy 
Cheese) [Cheddar, Mozzarella, Monterey Jack, or Jalapeno].
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy 
Cheese Co.
Manufacturer’s Address:  R.D. #3 North Gate Industrial 
Park, P.O. Box 5204, New Castle, PA 16105.  Phone: 800-
441-9419.
Date of Introduction:  1987 January.
Ingredients:  Tofu, soy protein isolate, soy oil, sea salt, 
citric acid, soy lecithin, guar gum, brewer’s yeast, natural 
fl avoring, natural coloring.
Wt/Vol., Packaging, Price:  12 oz package in plastic 
wrapper secured at each end with a metal clip. Retails for 
$3.99. Also in 5 lb deli loaves, or 20 lb blocks.
How Stored:  Refrigerated.
Nutrition:  Per 1 oz.: 85 calories, protein 3 gm, 
carbohydrates 2 gm, fats 7 gm, sodium 140 gm. Plus 25% of 
the U.S. RDA for calcium.
New Product–Documentation:  Note: This is the earliest 
known soy cheese made by Galaxy Foods. Letter/Order 
from Angelo Morini, General Manager, Galaxy Cheese 
Co., Rt. 18, Big Beaver Center, Beaver Falls, Pennsylvania 
15010. 1979. Dec. 7. He orders 1 copy of Tofu & Soymilk 
Production.
 News release. 1987. Feb. 2 p. “Soymage: A casein-free 
cheese alternative.” Angelo Morini, president of Galaxy 
Cheese Co., claims that this is “the fi rst totally casein-free, 

non-dairy cheese alternative. This is the answer for those 
who love cheese fl avor but avoid dairy products.” It comes in 
four fl avors and “has a wonderful, light texture; shreds and 
slices beautifully.” The ingredients are listed. It is Kosher, 
Pareve, and free of cholesterol and lactose. Robert H. Savar 
is the exclusive broker. The company also makes a cheese 
analog called Formagg, based on casein and soy oil, but 
with no soy protein products. Industrial Laboratories Co., 
Denver, Colorado. 1987. Feb. 9. “Outside laboratory analysis 
of Soymage.” Soymage, made by Soyco Foods, contains no 
casein. Ad in Natural Foods Merchandiser. 1987. March. 
p. 51. “Introducing Soymage. The World’s First Totally 
Casein Free Cheese Alternative.” Cheese Market News. 
1987. March 20. “Soymage cheese alternative is casein 
free.” Letter from Linda D. Stephens, sales representative, 
of Soyco Foods. 1987. April 17. “Soyco Foods, a division 
of Galaxy Cheese Company, is introducing a new line of 
cheese substitutes targeted towards the health food consumer 
and those who are allergic to most dairy products such as 
cheese.” For more information call toll free 1-800-441-9419. 
Product Alert. 1987. April 27. “Four fl avors of a new tofu-
based cheese alternative have recently been introduced by 
Soyco Foods.” Spot in Florida Grocer (Miami). 1987. May. 



Tofu & Tofu Products (1985-1994)   257

© Copyright Soyinfo Center 2022

Spots in Dairy Foods, Dairy Field, and Vegetarian Times, all 
June 1987. Label reads: “Kosher–Pareve. 100% casein free. 
The natural cheese alternative.”
 Ad (full page, color) in Vegetarian Times. 1987. Oct. 
p. 27. “Soymage. The Vegetarian’s ‘Cheese’ Choice. Dairy 
Free.” The product is sold in chubs in mozzarella, Cheddar, 
Monterey Jack, and Jalapeno fl avors. Talk with Richard 
Rose. 1988. Jan. 8. This is the only non-dairy casein-free soy 
cheese. Richard fi nds it to be a very poor quality product; it 
is waxy and doesn’t melt.

1053. Soyfoods Center. 1987. The world’s most 
comprehensive source of information on soybeans and 
soyfoods. 1100 B.C. to the 1980s. SOYA computerized 
bibliographic database on soybean utilization, processing, 
history, marketing, production, and nutrition. P.O. Box 234, 
Lafayette, California. 6 p. Jan. Also issued in condensed 
form as a 1-page news release. Manufacturer’s catalog.
• Summary: Gives details on the new computerized SOYA 
database, which contains listings for 17,500 publications. 
Many of the more recent records also contain abstracts. 
The cost of a search on the database starts at $75. Address: 
Lafayette, California.

1054. Successful Farming. 1987. Tofu-quality beans earn 
40¢ premium for Illinois growers. 85(2):18. Jan.
• Summary: “Tom Pearcy has been paying northern Illinois 
soybean growers as much as 40¢ a bushel premium over the 
Chicago Board of Trade soybean price... He’s contracting 
with approximately 300 growers to produce high-quality, 
identity-preserved beans which he cleans and exports 
directly to Japan.
 “These beans are used to make tofu–and are sold to 
major manufacturers in Japan.” Address: Des Moines, Iowa.

1055. Product Name:  Lite Lite Tofutti (Low-Calorie 
Non-Dairy Ice Cream) [Hard Pack: Chocolate Vanilla 
Twirl, Applejack Vanilla Twirl, Cappuccino Vanilla Twirl, 
Strawberry Vanilla Twirl, Chocolate Strawberry Twirl, 
Vanilla Chocolate Strawberry, Orange Sorbet & Vanilla, Tutti 
Frutti Sorbet & Vanilla, Keylime Sorbet & Vanilla].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  1098 Randolph Ave., Rahway, 
NJ 07065.
Date of Introduction:  1987 January.
Ingredients:  Applejack: Water, corn sweeteners, sucrose, 
tofu, isolated soy protein, concentrated apple juice, vanilla, 
applejack liquor, cellulose gum, natural fl avors, guar seed 
gum, carob bean gum, salt.
Wt/Vol., Packaging, Price:  Hard pack pints.
How Stored:  Frozen.
Nutrition:  Per 4 oz. serving: Calories 90, protein 2 gm, fat 
less than 1 gm, carbohydrate 20 gm, sodium 80 mg.
New Product–Documentation:  News release. 1987. Jan. 

28. 2 p. “Tofutti Brands Inc. Announces a Revolutionary 
Breakthrough, Lite Lite Tofutti, a New 90 Calorie Dessert 
[per 4-oz serving]. A typical 4-ounce serving of ice cream 
contains approximately 250 calories and 14 grams of fat. 
The fi rst 90-calorie, 98% fat-free frozen dessert with no 
cholesterol and no lactose.” Also low in sodium. Beck. 1987. 
Boston Globe. Sept. 2. It is even lower in calories than ice 
milk or frozen yogurt, which average 200-250 calories/cup. 
Six Labels. 1987. Sent by Donna Haverstock. Color leafl et. 
1987. “Tastes like you’re cheating.” Shows read and white 
carton/Label against a background of fruit. Lists 8 fl avors. 
Article in The Record (Hackensack, New Jersey). 1988. 
March 7. Lite Lite Tofutti and Ice Bean both sell for $2.49 a 
pint. Steve’s Ice Cream, a premium dairy ice cream, is $2.09 
a pint.
 Tofutti Brands 1991 Annual Report. 1992. April. Lite 
Lite Tofutti has only 90 calories per serving. It is distributed 
nationally in pints, cans, and soft-serve mix. Flavors include 
Neapolitan, Deep Chocolate Fudge, Swiss Mocha Coffee, 
and Special Strawberry.

1056. Product Name:  Lite Lite Tofutti (Low-Calorie Non-
Dairy Ice Cream) [Soft Serve: Cool Vanilla, Chocolate, Wild 
Strawberries, Cappuccino, or Applejack].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  1098 Randolph Ave., Rahway, 
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NJ 07065.
Date of Introduction:  1987 January.
Ingredients:  Water, corn sweeteners, sucrose, tofu, isolated 
soy protein, cellulose gum, all natural fl avorings, guar seed 
gum, carob bean gum, salt.
Wt/Vol., Packaging, Price:  Soft serve.
How Stored:  Frozen.
Nutrition:  Per 4 fl . oz.: Calories 90, protein 2 gm, 
carbohydrates 20 gm, fat < 1 gm, sodium 80 mg, potassium 
20 mg, phosphorus 30 mg, no cholesterol or lactose.

New Product–Documentation:  News release. 1987. Jan. 
28. 2 p. “Tofutti Brands Inc. Announces a Revolutionary 
Breakthrough, Lite Lite Tofutti, a New 90 Calorie Dessert 
[per 4 oz serving]. A typical 4-ounce serving of ice cream 
contains approximately 250 calories and 14 grams of fat. 
The fi rst 90-calorie, 98% fat-free frozen dessert with no 
cholesterol and no lactose.” Also low in sodium. Beck. 1987. 
Boston Globe. Sept. 2. It is even lower in calories than ice 
milk or frozen yogurt, which average 200-250 calories/cup.
 Tofutti Brands Annual Report. 1992. April. Lite Lite 
Tofutti has only 90 calories per serving. It is distributed 
nationally in pints, cans, and soft-serve mix. Flavors include 
Neapolitan, Deep Chocolate Fudge, Swiss Mocha Coffee, 
and Special Strawberry.

1057. Product Name:  Westbrae Natural Malteds [Carob 
Malted, Vanilla Malted, Cocoa-Mint Malted, Almond 
Malted, or Caffeine-free Java Malted].
Manufacturer’s Name:  Westbrae Natural Foods 
(Marketer). Made in Los Angeles by House Foods & 
Yamauchi, Inc.

Manufacturer’s Address:  4240 Hollis St., Emeryville, CA 
94608.  Phone: (415) 658-7521.
Date of Introduction:  1987 January.
New Product–Documentation:  Ad in Vegetarian Times. 
1987. April. p. 1. “Malteds... thicker and richer than ever–
half the fat of a shake! A non-dairy delight. Five delicious 
fl avors. Organic soybeans. Grain sweetened [rice syrup].” No 
gums or carrageenan are used to enhance thickness. Spot in 
Soya Newsletter. 1987. 1(3):6. Note: Introduced in 1984 and 
imported from Japan. In Jan. 1987 the product started being 
made, packaged, and retorted for Westbrae by House Foods 
& Yamauchi Inc. in Los Angeles.

1058. Product Name:  Tofu Spread [Dill, Celery, Garlic, or 
Paprika].
Manufacturer’s Name:  White Wonder Natural Products 
(Importer). Made in the Netherlands by Witte Wonder.
Manufacturer’s Address:  709 7th St., Hudson, IA 50643.  
Phone: 319-988-3811.
Date of Introduction:  1987 January.
Ingredients:  Dill: Fresh tofu* (made from soya beans with 
fi ltered water and coagulated with nigari), fi ltered water, 
soybean oil, barley malt syrup*, apple vinegar*, dill, guar 
vegetable binder, herbs, seasalt. * = Organically grown.
Wt/Vol., Packaging, Price:  8 oz (220 gm) glass jar.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Dill: Per 1 tablespoon (14 gm): Calories 25, 
protein 0.8 gm, carbohydrates 1.2 gm, fat 2.0 gm, sodium 40 
mg (320 mg/100 gm).
New Product–Documentation:  Label. 1987. 9.5 by 1.25 
inches. Black, green, and tan on white. “Delicious taste. Low 
calorie. Contains organic ingredients. No cholesterol. No 
sugar. Low sodium.” An illustration (line drawing) on the 
front panel shows a traditional tofu master (taken from The 
Book of Tofu without permission). “White Wonder emerged 
from the pioneering activities of a group of consciously 
living people. We believe in producing healthy, nutritious, 
and good tasting food products which are made using only 
the fi nest organic or natural ingredients.” Soyfoods Center 
product evaluation. 1 May 1988. Herb. Delicious, but a little 
rich on oil. Soya Bluebook. 1987. p. 95. Soya Newsletter. 
1987. Nov/Dec. p. 6. Talk with Ruth Young. 1988. Sept. 
15. The product was fi rst sold in America in Jan. 1987. It is 
imported from Witte Wonder in the Netherlands.
 Leafl et (glossy color, 2 panels each side, each panel 10 
x 14 cm) sent by White Wonder Natural products, Hudson, 
Iowa. 1988. Sept. 22. “Tofu Spread: Contains organic 
ingredients.”

1059. Toyo Shinpo (Soyfoods News). 1987. Kôji-kin baiyô 
okara aji, kaori, shokkan ryôkô. Okara shori ni idomu. Okara 
hanbaagu tanpaku na aji de katasa yoshi (ryo) [Culturing 
okara with koji molds. The taste, fragrance, and texture are 
good. Processing okara by chilling. Okara hamburger–light 
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taste and good fi rmness]. Feb. 2. p. 2. [Jap; eng+]
• Summary: In this experiment, raw okara, white rice, 
bran, and konnyaku powder were cultured with koji molds 
(Aspergillus oryzae), Rhizopus molds (kumonosu kabi), and 
one other type. Afterwards, the mixture was used in deep-
fried tofu burgers (ganmo), croquettes, and hamburgers. The 
best results occurred when ground pork was mixed in to 
make a hamburger. The end product had a light taste and a 
nice fi rm texture.

1060. Fritschner, Sarah. 1987. Don’t let nerdy image keep 
you from tofu. Times (Louisville, Kentucky). Feb. 11. Also in 
the Journal (Knoxville, TN). Feb. 18.
• Summary: Marketing Intelligence Services says that tofu is 
a $95 million market, but pure tofu still accounts for 2/3 of 
this. Yet tofu remains an enigma for most Americans.

1061. Lytel, Laurie. 1987. Soy Plant bankruptcy: 
collectivism gone haywire. Crain’s Detroit Business. Feb. 16. 
p. 1, 6.
• Summary: The collective, established in 1976, fi led for 
Chapter 7 bankruptcy in early January. The company has 
lost money for at least 4 years, the result of disorganized 
management. Last year’s revenues were $168,000 and 
expenses $180,000. The company makes 8,500 lb/week of 
fresh tofu, plus tempeh and soymilk.

1062. Burros, Marian. 1987. Restaurants: Cantonese fare 
that’s unusual. New York Times. Feb. 17. p. C22.
• Summary: This is a review of the Cantonese Chinese two-
star restaurant Lan Hong Kok Seafood House (131 Division 
Street). Recommended dishes include: Crabs with black 
bean sauce. “Braised bean curd with vegetables and black 
mushrooms.” The dim sum of black beans.
 Other excellent dishes: Maryland crabs sautéed with 
black beans [probably fermented black soybeans]. Stuffed 
bean curd. Bean curd mixed with black mushrooms.

1063. Irish Times (Dublin). 1987. Plenty of products on the 
boil. Feb. 17. p. 17.
• Summary: “The Food Technology Business Unit in the 
Food Centre at Raheen is a place where people can come 
and try out their food ideas, while at the same time receiving 
basic business training.” About 20 people are presently 
working on projects.
 Lin Thakker, who trained as a nurse in England before 
coming to Limerick with her husband six years ago, is 
supplying the public in Limerick with foods she ate growing 
up in Japan. “Her fi rst product was tofu, a fermented bean 
curd [sic], which has a mild fl avor and which can be used 
instead of cheese.” She fi rst had the idea when she saw 
the high price of imported tofu. Now she also makes fresh 
soya milk, vegetarian pizzas and vegetarian burgers.” She 
sells all of these to hotels and fastfood outlets as well as to 

wholefood shops.
 Note: Tofu is also occasionally called “soybean curd.” It 
is not fermented, and is very different from “fermented tofu,” 
which is rarely found in Japan.

1064. Beachcomber (Vashon, Washington). 1987. Photo with 
caption [Luke Lukoskie]. 30(50): Feb. 19.
• Summary: A large photo shows Luke Lukoskie standing, 
holding out brownies on a tray. The caption: “The island’s 
Congressman, Rod Chandler, tasted some Island Spring tofu 
chocolate brownies during his visit to the Island Monday. 
The president of the company, Luke Lukoskie, presented 
them.” Address: Washington.

1065. Sugisawa, Ko; Matsumura, Y.; Taga, K.; Sengoku, K.; 
Nagatome, Y. Assignors to House Food Industrial Company, 
Ltd. (Higahsi-Osaka, Japan). 1987. Process for preparing 
tofu. U.S. Patent 4,645,681. Feb. 24. 5 p. Application fi led 
27 Feb. 1985. [2 ref]
• Summary: Example 1. Soymilk containing 10.5% solids 
was charged into a reserve tank and 0.25% by weight of 
GDL (glucono delta-lactone) was added as a coagulant 
after the milk was boiled for 1-2 minutes. The mixture was 
allowed to stand for 20 minutes to form a curd. A similar 
type of curd weighing 3 times as much was then added to 
this tank, and the mixture was agitated to crush it into small 
pieces. The mixture of the pieces of curd and milk was then 
charged into heat-resistant plastic containers, sealed, and 
heated in water at 85ºC for 40 minutes. The resulting tofu 
resembled Momen Tofu. The process allows for the use of 
isolated soy protein as an option. Address: 1-2, 4-5. Nara, 
Japan; 3. Neyagawa, Japan.

1066. Los Angeles Times. 1987. Mori-Nu publication: 
Healthy Times newsletter for tofu enthusiasts. Feb. 26. p. 
138.
• Summary: “Healthy Times, a bi-monthly newsletter 
published for the members of the Mori-Nu Tofu Health for 
Life Club, features nutritional information, tofu recipes and 
cooking tips designed to help fi t tofu into the convenience-
oriented American diet.
 “The Mori-Nu Tofu Health for Life Club is sponsored 
by Morinaga Nutritional Foods Inc., makers of aseptically 
packaged Mori-Nu Tofu. Tofu maintains its taste for 10 
months without preservatives.
 “In addition to six issues of the Healthy Times, members 
receive a dozen 15-cents off coupons for Mori-Nu Tofu, plus 
six Mori-Nu Recipe Series–each featuring eight original 
tofu recipes ranging from Sloppy Joe and chili to strawberry 
pudding fl uff and apricot-pineapple-molded salad.
 “Made from soybean milk, tofu is high in protein, low in 
calories and contains no cholesterol.
 “To enroll in the club send a $2 check or money order to 
Morinaga Nutritional Foods Inc., 5800 S. Eastern Ave., Suite 
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270N, Los Angeles, CA 90040.”
 Note: A similar article ran in the March 26 issue, p. 115.

1067. 1,001 Home Ideas. 1987. Tofu. Feb. p. 66, 68, 70-72.
• Summary: A nice introduction to tofu plus recipes.
 “Tofu, also known as beancurd, is fast becoming a 
household word. Usually thought of as an ingredient in 
Oriental dishes, this soy-protein food is appearing more 
and more in the American diet. It’s low in calories (for 
comparison, 4 ounces of tofu is 80 calories, about the same 
as one ounce of beef), high in protein, low in fat, has no 
cholesterol and very little sodium. By itself, tofu is nearly 
fl avorless, but it absorbs all the other fl avors in the dish.”
 A large, stylish photo has this caption:
 “This showcase dessert is as delicious as it looks. The 
buttery light crêpe triangles are made with tofu–but you 
wouldn’t know it. Top the crepes with the orange-fl avored 
cherry sauce or serve drizzled with honey. Either way this 
dessert is a spectacular ending to any meal.”

1068. Product Name:  Tofu Cream Chie (Non-Dairy Cream 
Cheese).
Manufacturer’s Name:  21st Century Foods Inc.
Manufacturer’s Address:  30A Germania St., Jamaica 
Plain, MA 02130.
Date of Introduction:  1987 February.
Wt/Vol., Packaging, Price:  8 oz retails for $1.19.
How Stored:  Refrigerated.
New Product–Documentation:  Posner. 1987. 21st Century 
Whole Foods Cook Book. Inside back cover. They get all 
the tofu they use from Nasoya (4/87). Leafl et. 1987. “Tofu 
Cream Chie. Music to the Palate.” 8 by 11 inches. Full color. 
Shows many appealing uses of the product.

1069. Product Name:  Sno-e Tofu Non-Dairy Beverage Mix 
(With Sodium Caseinate) [Plain, or Cocoa].
Manufacturer’s Name:  Abersold Foods.
Manufacturer’s Address:  3240 Explorer Dr., Sacramento, 
CA 95827.  Phone: 916-366-3199.
Date of Introduction:  1987 February.
Ingredients:  Cereal solids (from corn), soy oil, dehydrated 
tofu, soy protein isolate, calcium fortifi cations (calcium 
carbonate, tri-calcium phosphate, calcium chloride, calcium 
sulfate), sodium caseinate, sea salt, carrageenan, natural 
fl avors.
Wt/Vol., Packaging, Price:  Dry powder in 5.2 oz foil 
packet, makes 2-quarts. Retails for $1.25. 2 lb economy size 
makes 4.9 gallons for $9.00. Only sold by mail order. Add 
$3.00 per order for processing and UPS postage.
How Stored:  Shelf stable.
Nutrition:  Per 8 oz. serving: Calories 90, protein 2 gm, 
carbohydrates 10 gm, fat 5 gm, sodium 120 mg. Percent of 
RDA: Calcium 30%.
New Product–Documentation:  Ad in Vegetarian Times. 

1987. June. p. 16 “A tasty option to drinking milk. NO Dairy 
Allergies! NO Cholesterol! LOW fat and salt! LOW in 
Calories! It really looks and tastes like milk! Free sample.” 
Similar ad in New Age Journal. 1987. Sept/Oct. p. 92. Spot 
in Soya Newsletter. 1987. 1(4):6. Talk with Vance Abersold. 
1988. March 10. The product was launched in Feb. 1987. 
See separate interview with him. The calcium fortifi ers 
settle when the milk stands. He used the sodium caseinate 
because it is a standard ingredient in the food industry, and 
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this ingredient makes the product taste much better. Ad 
in East West. 1988. Feb. p. 17, and in Vegetarian Times. 
1988. March p. 24 and May p. 21. 2/3 page. Picture of a 
cow with its head through a “No” sign. “Wholesale prices 
through direct mail. Only $1.25 for 2 quarts... It really looks 
and tastes like milk.” For a “free sample” send $2 to cover 
shipping and handling. This company gets our “Questionable 
Product of the Year Award.” A product aggressively 
marketed as non-dairy that contains sodium caseinate made 
from cow’s milk. An incorrect ingredient listing “cereal 
solids (from corn)” and refusal by the company on two 
occasions to return phone calls enquiring about this. A “free 
sample” offer that requires you to send $2. A product that 
sells for $1.25 per 2 quart package but which requires that 
you pay an additional $3.00 “processing” fee not included in 
the company’s price comparisons with other products. How 
deceptive can you get?

1070. Appropriate Foods, Inc. 1987. Eat Appropriately! 
[Catalog and price list]. 292 Liberty Ave., Brooklyn, NY 
11207.
• Summary: The following lines are carried and distributed: 
Appropriate Foods, New York Soy Deli, The Soy 
Source, Emperor’s Best, Cedar’s Mediterranean Foods, 
Grainaissance (amazake and mochi), Infi nity Foods 
(amazake puddings), Integrity Baking Co., Jofu, Maine Coast 
Sea Vegetables, Malka’s Foods (Blueberry Tofu Pie), Miso 
Master, Nasoya Foods, New England Country Dairy, Ray’s 
Seitan Wheat Meat, Soya Kaas, Stonyfi eld Farms (Yogurt), 
Sunshine Burgers. Address: Brooklyn, New York.

1071. Beddows, C.G.; Wong, J. 1987. Optimization of 
yield and properties of silken tofu from soybeans. II. Heat 
processing. International J. of Food Science & Technology 
22(1):23-27. Feb. [8 ref]
• Summary: “The effect of various heat treatments on the 
yield, protein content, and physical form of silken tofu was 
investigated. Better quality and yields were obtained when 
the macerated soybean slurry was fi ltered prior to heating 
and a defi ned rate of heating was used with stirring. The 
optimum coagulation temperature was 75-80ºC.” Address: 
Dep. of Applied Sciences, Leeds Polytechnic, Leeds LS1 
3HE, England.

1072. Beddows, C.G.; Wong, J. 1987. Optimization of yield 
and properties of silken tofu from soybeans. III. Coagulant 
concentration, mixing and fi ltration pressure. International J. 
of Food Science & Technology 22(1):29-34. Feb. [17 ref]
• Summary: The coagulation and post coagulation treatment 
of tofu preparation was examined with respect to bulk 
yield, protein and solid recovery, and texture. The optimum 
calcium sulfate concentration is 9-10 mM (= millimolar) for 
soybean protein yield and texture. The stirring speed during 
coagulant addition was found to be critical and the optimum 

for protein conversion, net yield, and texture is 240-280 
revolutions per minute. The optimum fi ltration pressure is 
4-6 g per square cm. Address: Dep. of Applied Sciences, 
Leeds Polytechnic, Leeds LS1 3HE, England.

1073. Beddows, C.G.; Wong, J. 1987. Optimization of 
yield and properties of silken tofu from soybeans. I. The 
water:bean ratio. International J. of Food Science & 
Technology 22(1):15-21. Feb. [22 ref]
• Summary: “The extraction phase of the preparation of 
silken tofu was investigated and the ratio of beans:water 
was shown to be very critical in terms of the amount of 
protein extracted and the properties of the tofu. In the range 
9-14:1, 10:1 gave the best result. Extraction at 8:1 and 
making up to 10:1 gave much poorer results, but maceration 
at 8:1 followed by a further extraction at 2:1 gave a better 
quality tofu. The time of maceration was shown to have 
a pronounced effect on the amount of protein extracted.” 
Address: Dep. of Applied Sciences, Leeds Polytechnic, 
Leeds LS1 3HE, England.

1074. Ismunadji, M.; Zulkarnaini, I.; Somaatmadja, S. 1987. 
Nutritional disorders of soybean in Indonesia. CGPRT 
No. 10. p. 167-74. Feb. J.W.T. Bottema, F. Dauphin, and 
G. Gijsbers, eds. Soybean Research and Development in 
Indonesia. [11 ref]
• Summary: Nutritional disorders of soybean are common 
in Indonesia. Visual symptoms, such as leaf chlorosis 
(potassium defi ciency), stunted growth, and malformation 
of leaves are often observed in the fi eld. Molybdenum and 
phosphorus defi ciencies, aluminum toxicity, and acid mineral 
soils (corrected by careful liming) are common problems on 
specifi c soil types.
 Soybean is the most important grain legume crop 
grown in Indonesia. It is used for food and feed and plays an 
important role in the Indonesian diet as a source of protein. 
Soybean protein is much cheaper than protein from animal 
sources. Soybean-based food such as tempe, tahu, soy 
sauce and taucho are very popular. Indonesia is not yet self-
suffi cient in soybean and imports are close to a half million 
tons/year. The Government is promoting soybean production 
by acreage expansion and intensifi cation. Address: Bogor 
Research Inst. of Food Crops (BORIF).

1075. Kijima, Hiromachi. 1987. Tôfu gyôkai no genjô to 
atarashii ugoki [The Japanese tofu industry and market: 
Current status and recent trends]. Daizu Geppo (Soybean 
Monthly News). Feb. p. 24-30. [Jap]
• Summary: Nationwide, 28.2% of all tofu sales is from 
regular (momen) tofu, 22.5% is from deep-fried tofu pouches 
(aburaage), 19.9% is from lactone silken tofu, 13.8% is from 
regular silken tofu, 4.7% is from grilled tofu, and 10.9% is 
from other types (mainly deep-fried tofu cutlets and burgers).
 Among large manufacturers, 24.8% of all tofu sales 
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is from regular (momen) tofu, 18.3% is from tofu pouches 
(aburaage), 24.8% is from lactone silken tofu, 15.1% is 
from regular silken tofu, 4.1% is from grilled tofu, 7.1% is 
from tofu cutlets (nama-age), and 5.8% is from other types 
(mainly deep-fried tofu burgers). Address: Zenkoku Hoso 
Tofu Kyokai, Senmu Riji.

1076. 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.

1077. Product Name:  [Nigari Filled Silken Tofu Made with 
Cold-Pressed Soymilk].
Foreign Name:  Namashibori Jûten-dôfu.
Manufacturer’s Name:  Marutsune.
Manufacturer’s Address:  Urashingiri 2-3, Ushida-cho, 
Aichi-ken, Japan.  Phone: 0566-81-1141.
Date of Introduction:  1987 February.
New Product–Documentation:  Toyo Shinpo. 1987. Feb. 
11. p. 3. To make this tofu, unsoaked soybeans are ground 
with water, then the soy slurry is pressed before cooking, 
while it is still cold, to separate the soymilk from the okara. 
No defoamer is used in cooking, and the resulting fi lled 
silken tofu is coagulated only with nigari. None of the typical 
GDL is used. The president, Mr. Kondo, went to China to 
study the cold pressing technique. “The tofu is delicious.”

1078. Medoff, Marc. 1987. Whole frauds in the news: “Soy” 
cheese update and Brightsong Tofu-Rella. Whole Life. Jan/
Feb. p. 31. [1 ref]
• Summary: A so-called “soy cheese” named organic Tofu-
Rella is made for Brightsong Foods in Petaluma. The label 
(which is printed in 5½ tall) deceptively calls casein “milk-
free protein” in its Mozzarella-style cheese. But casein is 
milk protein. Ingredients are “Organic tofu, soy oil, casein 
(milk-free protein), salt, citric acid, soy lecithin, and guar 
gum.” The label states that 51% of Tofu-Rella is organic 
tofu. Address: New York.

1079. Monthly New Food Products in Japan. 1987. Dessert 
Mixes. Tofu or soy protein based dessert mixes are new from 
Morinaga Co. in Japan. 12(2):14. Feb. *
• Summary: The bean jam mixes yield an azuki bean jelly 
type dessert after chilling. Address: Japan.

1080. Murata, K.; Kusakabe, I.; Kobayashi, H.; Akaike, M.; 
Park, Y.W.; Murakami, K. 1987. Studies on the coagulation 
of soymilk-protein by commercial proteinases. Agricultural 

and Biological Chemistry 51(2):385-89. Feb. [5 ref. Eng]
• Summary: 17 proteinases from microorganisms, plants, and 
animals were tested as coagulants for soymilk. Those which 
did coagulate soymilk were bromelain, papain, trypsin and 
proteinases from Bacillus amyloliquefaciens, B. subtilis, B. 
polymyxa, Streptomyces griseus, S. caespitosus, Aspergillus 
oryzae, A. sojae, Endothia parasitica, Rhizopus species, 
and Mucor miehei. Ineffective were rennin, pepsin, and 
proteinases from Aspergillus saitoi. Soymilk clotting activity 
fell as the pH rose from 5.9 to 6.7. Temperature optima for 
the enzymes varied from about 50ºC for Rhizopus sp. to 85ºC 
for Bacillus subtilis and B. thermoproteolyticus and as high 
as 95ºC for papain. Address: Research Development Sect., 
Kibun Food Chemifa Co. Ltd., Takinogawa 7-38-15, Kita-
ku, Tokyo 114, Japan.

1081. Product Name:  Calci-Fu Non-Dairy Tofu Milk 
Drink.
Manufacturer’s Name:  Nature’s Plus. Div. of Natural 
Organics, Inc.
Manufacturer’s Address:  10 Daniel St., Farmingdale, NY 
11735. Or Long Beach, California.  Phone: 213-494-2500 or 
516-293-0030.
Date of Introduction:  1987 February.
Ingredients:  Incl. calcium.
Wt/Vol., Packaging, Price:  19 gm individual serving 
packet retails for $0.95, or 22-serving can retails for $8.95.
How Stored:  Shelf stable.
New Product–Documentation:  Product Alert. 1987. 
April. Soya Newsletter. 1987. March/April. p. 7. A dry mix, 
fortifi ed with 1200 mg of calcium per serving. Talk with 
company. 1988. Feb. 17. Product is still being sold.

1082. Product Name:  Calci-Fu Non-Dairy Tofu Chocolate 
Shake.
Manufacturer’s Name:  Nature’s Plus. Div. of Natural 
Organics, Inc.
Manufacturer’s Address:  10 Daniel St., Farmingdale, NY 
11735. Or Long Beach, California.  Phone: 213-494-2500 or 
516-293-0030.
Date of Introduction:  1987 February.
Wt/Vol., Packaging, Price:  25 gm individual serving 
packet retails for $0.95, or 22 serving can retails for $9.95.
How Stored:  Shelf stable.
New Product–Documentation:  Product Alert. 1987. 
April. Soya Newsletter. 1987. March/April. p. 7. A dry mix, 
fortifi ed with 1200 mg of calcium per serving. Talk with 
company. 1988. Feb. 17. Product is still being sold.

1083. 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.
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Ingredients:  Harvest Light Tofu (fi ltered water, organically-
grown soybeans, natural calcium chloride nigari–a natural 
mineral coagulant, not a preservative), red miso (water, rice, 
soybeans, salt), carrots, dried onion, sesame seeds, sunfl ower 
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 artifi cial. Precooked for your convenience.”

1084. Product Name:  Organic Tofu [Smoked], Organic 
Tempeh.
Manufacturer’s Name:  Oasis Wholefoods.
Manufacturer’s Address:  Unit 3C, Dart Complex, Steamer 
Quay Rd., Totnes, South Devon, England.
Date of Introduction:  1987 February.
Ingredients:  Cultured soya beans.
Wt/Vol., Packaging, Price:  8 oz (227 gm).
How Stored:  Frozen.
New Product–Documentation:  Letter from Simon Bailey. 
1988. Oct. 10. Company name is now Oasis Wholefoods. 
Phone: 0803-863167. They now make Organic Tofu (plain & 
smoked), Tofuburger, Organic Tempeh. In Dec. 1987 Francis 
Checkley sold the company to I.J. Mohammed.
 Letter from I.J. Mohammed. 1991. Sept. 30. The smoked 
tofu was introduced in Feb. 1987 and the organic tempeh in 
Aug. 1987.
 Label for Organic Tempeh sent by I.J. Mohammed. 
1991. Sept. 30. 4 by 8 inches. Green on yellow. Illustration 
of palm trees. “Cultured soya beans. Low in saturated fats. 
High in protein. Cholesterol free. Salt free.” Three recipes 
are given in condensed form in small type.

1085. Product Name:  Tofu, Pressed Tofu, Herbal Tofu, and 
Tempeh.
Manufacturer’s Name:  Okanagan Soyfoods.
Manufacturer’s Address:  Lumby, BC, Canada.  Phone: 
604-547-2257.
Date of Introduction:  1987 February.
New Product–Documentation:  Talk with company. 
1989. March 7. Talk with Greg Lundh. 1989. April 28. This 
company went out of business 10 days ago. Greg Warry of 
BC started the company. He bought a lot of equipment, then 
couldn’t make the payments. He sold the company in the 
autumn of 1988 to his ex-partner. Several people ended up 
running it; a man named John from California, who had an 
Oriental wife, and a lady named Bee (Beatrice Berry?). Talk 
with a lady who hopes to buy the company. 1989. Oct. 30. 

Okanagan Soya Foods, located in a small place out in the 
country and run by Beatrice Berry, now makes about 2,000 
cakes/month of tofu. The new owners want to make about 
2,000 cakes/week when they start.

1086. Product Name:  Tofu Lasagna, and Tofu Pizza [Super 
Veggie, Soy Cheese, or Spinoccli].
Manufacturer’s Name:  San Diego Soy Dairy.
Manufacturer’s Address:  1330 Hill St., Suite B., El Cajon, 
CA 92020.  Phone: 619-447-8638.
Date of Introduction:  1987 February.
New Product–Documentation:  Talk with Gary Stein. 1989. 
Feb. 17. He recalls that these products were launched in 
about Feb. 1987.

1087. Savar, Robert. 1987. Company / industry news (News 
release). P.O. Box 1314, Cherry Hill, NJ 08034.
• Summary: “Robert H Savar–broker for Tree Tavern Whole 
Wheat Pizzas, Goldberg’s Gourmet Spicy-Hot Meatless, 
Ziegler’s Apple Juice, and the Original Pizsoy–has been 
appointed the exclusive broker by Soyco Foods of New 
Castle, Pennsylvania, for ‘Soymage,’ a non-dairy, casein-free 
cheese alternative. Introduced in January, 1987, ‘Soymage’ 
is said to be the world’s fi rst natural casein-free cheese 
alternative.
 “For the past three years, since selling Pizza Naturally, 
a company he founded in 1978, Savar has worked as an 
independent sales rep. In addition to his brokering activities, 
Savar has owned his own health foods store, worked as a 
buyer and director of operations for two health foods store 
chains, and he has worked as a sales rep for a national 
vitamin company.
 “In May of 1986, Savar, working with a food 
technologist, helped pioneer a unique natural cheese 
alternative made from 51% Tofu and is a partner in the 
company which markets this product under the Soy Good 
label as well as various other private labels.”
 Note: This is the earliest English-language document 
seen (Oct. 2013) that uses the term “cheese alternative” to 
refer to a Western-style soy cheese. Address: Cherry Hill, 
New Jersey. Phone: (609) 354-8036.

1088. Product Name:  [Tofu Spread].
Foreign Name:  Lang Tzu.
Manufacturer’s Name:  Sojatopf. Renamed Soto in April 
1989.
Manufacturer’s Address:  Friedrich-Ebert-Str. 40, D-8323 
Trostberg, West Germany.  Phone: 08621-62538.
Date of Introduction:  1987 February.
Wt/Vol., Packaging, Price:  200 gm glass jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Letter (fax) from Harry 
Whitford. 1990. May 30. Gives full details on product 
based on interview with Gerhard (Oskar) Schramm. “The 
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German name sounds like Lao Tzu (The Chinese sage) 
but means ‘grab it.’ A very delicious spread with a hearty 
yeastfl ake [nutritional yeast]-tamari type taste reminiscent 
of liverwurst.” On 1 Jan. 1990 the company moved to 
Wolfbergerstr. 47, D-8211 Breitbrunn am Chiemsee, West 
Germany.

1089. Soya Newsletter (Bar Harbor, Maine). 1987. Soy-
based yogurt and yogurt-like products market growing 
quickly. Jan/Feb. p. 1, 4.
• Summary: Estimates that retail sales of non-dairy yogurt-
type products reached approximately $1.75 million in 1986, 
and predicts sales of these products will easily hit $5 million 
in 1987, and will double that fi gure by 1988. No fewer than 
7 companies have entered this rapidly evolving market. 
Tomsun Foods International, Cream of the Bean, Brown 
Cow West, Bud Inc., Natural Inc., and Marjon Specialty 
Foods. Barricini Foods is about to enter.
 Note: Dairy yogurt and cheese are the only two products 
made from cow’s milk that have shown substantial growth in 
the last 10 years in America.

1090. Soya Newsletter (Bar Harbor, Maine). 1987. Tofu 
standards accepted by Association board. New standards 
could have wide-spread impact on tofu products market. Jan/
Feb. p. 1, 3.
• Summary: Standards were accepted 19 Sept. 1986 by Tofu 
Standards Committee. Soy ice creams must contain 15% tofu 
to use the term “tofu” in the product name.

1091. Soya Newsletter (Bar Harbor, Maine). 1987. Miso 
enters prepared foods market. Jan/Feb. p. 6.
• Summary: American Miso Co., founded in 1980, sold 
500,000 lb of miso in 1986. Its 8 varieties are now widely 
used in second generation products, such as tofu salad 
dressings, soft tofu-based “cheese,” fancy mustards, 
condiments, and a spaghetti sauce.

1092. Soya Newsletter (Bar Harbor, Maine). 1987. Tomsun 
Foods International nets $3.46 million from public offering. 
Jan/Feb. p. 5.
• Summary: In mid-December 1986, Tomsun grossed $4.25 
million in its fi rst public stock offering. It expects to net 
$3.46 million. Total sales have grown from $1.25 million 
in 1981 to $3.1 million in 1986. For the 32 weeks ending 
9 Aug. 1986, 58% of sales were from tofu, 21% from Jofu 
(yoghurt-style product), 18% from Oriental pasta and 
condiments, and 3% from tofu burgers. Projected uses of 
the new funds are 43% for sales and marketing, 23% for 
repayment of $800,000 debt, 8.7% for expansion of Jofu, 
7.2% for R&D, and 18% for working capital.

1093. Soya Newsletter (Bar Harbor, Maine). 1987. Island 
Tofu Works moves into the information age–becomes 

Soyatech. Jan/Feb. p. 3.
• Summary: Founded in 1979, Island Tofu Works stopped 
production of tofu in 1984 and began a product development 
service. On 1 Jan. 1987 they began doing business under the 
name of Soyatech. “Soyatech offers their clients a full range 
of services including product and process development, 
proto-type and fi nished product work, product analysis, 
market research and development and informational 
seminars on the soyfoods industry and market. In addition 
to these activities, Soyatech also publishes a bi-monthly 
newsletter on the soyfoods industry–Soya Newsletter.”
 Note: This is the earliest document seen (Feb. 2003) that 
mentions Soyatech.

1094. Soya Newsletter (Bar Harbor, Maine). 1987. 
Continuous system for making dried tofu: New 
Technologies. Jan/Feb. p. 7.
• Summary: Precision Drying Systems of Princeton New 
Jersey has introduced a new patented drying system which is 
ideal for the protection of protein, gel structure, fl avors and 
colors in a wide range of food products. Liquids, as well as 
solid foods, can be dried with excellent results.
 “Tofu that had been dried with this system retained it’s 
original structure and taste when reconstituted, and dried 
miso retained all of it’s fl avor characteristics and viable 
organisms.
 “Operating costs for this continuous system are 
signifi cantly lower than when using freeze drying or other 
conventional drying methods.
 “A new pilot plant to test dry different food products 
with this system is currently being set up for trial runs and 
will be operational soon.
 “For more information contact Erik Rockstrom at 
Precision Drying Systems, Inc., P.O. Box 3322, Princeton, 
N.J. 08543-3322, or phone 215/493-9081.” Address: PDS, 
P.O. Box 3322, Princeton, New Jersey 08543.

1095. Soya Newsletter (Bar Harbor, Maine). 1987. Bean 
Machines unveils continuous cooker. Jan/Feb. p. 7.
• Summary: Capacity is 300 gallons of slurry per hour at 
230ºF. Address: BMI, 390 Liberty St., No. 2, San Francisco, 
California 94114.

1096. Soya Newsletter (Bar Harbor, Maine). 1987. Sales of 
Tofu Pups sizzle. Jan/Feb. p. 6.
• Summary: First introduced in Aug. 1985, Tofu Pups (like 
hot dogs) sold nearly $250,000 in the next 10 months. A 12 
ounce package retails for $2.49. Michael Cohen’s company 
is now called Lightlife Foods, formerly Tempehworks.

1097. Product Name:  Braised Tofu.
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:  1987 February.
Ingredients:  As of 1998: Wildwood tofu (fi ltered water, 
soybeans organically grown in accordance with the 
California Organic Foods Act of 1990, nigari/magnesium 
chloride, a natural fi rming 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.
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.

1098. Wollschlager, William P. 1987. Re: Refrigeration of 
tofu, a potentially hazardous food. Letter to Arthur Z. Mio, 
National Sales Manager, Morinaga Nutritional Foods, Inc., 
Los Angeles, California, March 3. 1 p. Typed, with signature 
on letterhead. [1 ref]
• Summary: This is a response to Mr. Mio’s letter of 26 Feb. 
1987 to Arthur Banks, requesting clarifi cation of Banks’ 
letter of Feb. 13 regarding refrigeration of tofu. “Foods 
which have been adequately commercially processed and 
remain in their unopened hermetically sealed containers are 
not considered to be in a potentially hazardous form and, 
therefore, require no refrigeration. This can apply to tofu.
 “Where moist protein products do not meet these 
criteria, they are considered potentially hazardous food 
and must be maintained at safe food temperatures of 45ºF 
or below or 140ºF or above.” Address: Principal Food 
Consultant, Retail Food Protection Branch, FDA Center for 
Food Safety and Applied Nutrition, Washington, DC 20204.

1099. Gateway (Gig Harbor, Washington). 1987. Tofu: Try 
it! March 4.
• Summary: A photo shows 3 packages of Sun Luck brand 
water-packed tofu.

1100. Cushman, Deborah. 1987. Tofu: Soy to the world. Des 
Moines Register (Iowa). March 11. 1T, 12T.
• Summary: The Register announced its fi rst tofu recipe 
contest. 84 recipes arrived. The two big categories of recipes 
submitted were tofu desserts (including 7 cheesecakes) and 
tofu Oriental (11 stir fries). Ellen Ross, a farmer’s wife from 
Underwood, Iowa, won with “For Goodness Sake Cinnamon 
Rolls” and “Tofu Sandwich.”

1101. Zalesky, Roy. 1987. For Bar Harbor couple tofu 
manufacture leads to research in soyfoods. American 
(Ellsworth, Maine). March 12.
• Summary: In 1980 Sharyn Kingma and Peter Golbitz sold 

some gold jewelry, bought $1,000 worth of used restaurant 
supplies–pots, cookers, stoves, blenders -and set up shop in 
their kitchen. Their company, Island Tofu Works, started out 
making 100 lb of tofu a week but within a couple of months 
they were doing 300 lb. “We would like to, one day, become 
the soyfoods industry’s leading source of information and 
data worldwide. Soyatech is presently doing research and 
development for more than 10 major food companies.”

1102. Smith, Susan. 1987. From tofu to Tofruzen. . . White 
Wave of Boulder fi nds uses for soybeans. Daily Camera 
(Boulder, Colorado). March 17.
• Summary: Founded in 1977, White Wave now has 25 
employees and expects revenues of $1.6 million in 1987, 
growing to $5 million by 1990. It is America’s largest 
producer of tempeh. Tofruzen Inc. of Denver recently raised 
$1.6 million in a public stock offering. White Wave plans 
a public stock offering later this year. Address: Camera 
Business Writer, Boulder.

1103. Jewish World (W. Palm Beach, Florida). 1987. Kosher 
expo: Putting kosher on the map. March 19.
• Summary: “But the word–and the taste–on everyone’s 
lips at the gala affair seemed to be tofu. The once lowly 
soy product has evidently made it big in the kosher world.” 
TofuBurgers and Jofu from Tomsun Foods International of 
Greenfi eld, Mass.

1104. Toyo Shinpo (Soyfoods News). 1987. Shôwa rokujû nen 
no gyôshasû. Tôfu gyôsha 25,429 ken. Genshô keikô tsuzuku 
ga genshôritsu wa teika. Nattô wa 926 gyôsha (zennen hi 
2.4% gen) [There were 25,429 tofu manufacturers in Japan 
in 1985. Although the number of manufacturers continues 
to decrease, the rate of decrease is slowing. There were 926 
natto manufacturers (2.4% less than last year) in 1985]. 
March 21. p. 3. [Jap; eng+]
• Summary: The number of tofu manufacturers in Japan 
dropped in 1985 to 25,429. That is 603 less than last year 
(2.32% less). But the rate of reduction is also decreasing–
from 3% to 2.1%. The number of natto manufacturers in 
Japan fell to 926. That is 23 less than last year (2.42% less). 
There were also fewer new tofu makers in the country than 
in previous years. Graphs in the article compare the number 
of new manufacturers with those who went out of business.

1105. Ransom, Kevin. 1987. Soy Plant hits profi t trail with 
tofu dogs. Crain’s Detroit Business. March 23. p. 3, 33.
• Summary: Bruce Rose, president of Rosewood Products 
Inc., an Ann Arbor distributor of health-food products, is 
now calling the shots at The Soy Plant, a tofu producer 
mired in Chapter 7 bankruptcy proceedings since January, 
with $37,900 of debts. Rosewood has been distributing the 
Soy Plant’s tofu for 6 years. Rose plans to install $85,000 of 
new tofu equipment and to concentrate on “higher margin 
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prepared products” such as “tofu dogs, soysage, and missing 
egg salad.” Address: Detroit, Michigan.

1106. Storper, Barbara. 1987. Think frozen tofu is healthy? 
Think again. Boston Herald. March 25. [1 ref]
• Summary: “Tofutti may contain nearly twice as much fat 
per serving as regular vanilla ice cream, with 50-70% of 
Tofutti’s calories coming from fat. With 170-210 calories 
per half cup, Tofutti’s calorie counts come close to those of 
the richest ice creams.” Per half cup: Tofutti Wildberry (205 
calories/12 gm fat); Tofulite Vanilla (160/8); Ice Bean Vanilla 
(110/6); Regular Vanilla ice cream 10% fat (135/7); Rich 
vanilla ice cream 16% fat (175/12); Haagen-Dazs Vanilla 
(270/17). Address: Massachusetts Nutrition Research Center. 
Phone: 800-322-7203.

1107. Cooper, Derek. 1987. Tempeh–”the greatest food since 
yoghurt.” Listener (The) (London). March 26. p. 20. [2 ref]
• Summary: “This July, nutritionists from all over the world 
will be converging on Java for a teach-in on the scientifi c and 
culinary aspects of tempeh, organized by the United Nations 
University.” Address: UK.

1108. Los Angeles Times. 1987. Tofu provides an alternative 
to meat meals. March 26.
• Summary: Hinoichi Tofu, made fresh daily, costs 70 to 89 
cents for 14 ounces. Shoan Yamauchi is president and Harry 
Tanikawa is national sales manager.

1109. Product Name:  Fiber ‘n Tofu Diet (Chewable Snack 
Wafers. Non-Dairy).
Manufacturer’s Name:  Above All Health Products, Inc.
Manufacturer’s Address:  12629 N. Tatum, Suite 437, 
Phoenix, AZ 85032.
Date of Introduction:  1987 March.
Ingredients:  Fiber (from psyllium husk, wheat bran, oat 
bran), tofu powder, fructose, honey.
How Stored:  Shelf stable.
Nutrition:  Per wafer: Calories 16, Protein 0.4 gm, 
carbohydrate 4 gm, fat 0.4 gm.
New Product–Documentation:  Leafl et. 1987. 8½ by 11 
inches. Black on pink. “Chew 1 or 2 wafers, followed by a 
glass of water or your favorite low-calorie beverage, before 
meals for a natural full feeling.”

1110. Product Name:  [Tofu Line Tofu Indian Curry].
Foreign Name:  Tofu Line Tofu Indisk Curry.
Manufacturer’s Name:  Aros Sojaprodukter KB.
Manufacturer’s Address:  Bergsvagen 1, 190 63 
Orsundsbro, Sweden.  Phone: 0171-604-56.
Date of Introduction:  1987 March.
New Product–Documentation:  Label. 1987. Full color. 
8½ by 11 inches; Labels. Product is packed in a handsome 
4-color outer box; Recipe booklet titled “Tofu-den nya sunda 

och smala linjen.”

1111. Product Name:  [Tofu Line Tofu Entrees (Tofu 
Lindstrom/Tofu-Beet Patties, Marinated Tofu, or Tofu 
Burgers)].
Foreign Name:  Tofu Line Tofu Lindstroem, Tofu 
Marinerad, or Tofu Burgare.
Manufacturer’s Name:  Aros Sojaprodukter KB.
Manufacturer’s Address:  Bergsvagen 1, 190 63 
Orsundsbro, Sweden.  Phone: 0171-604-56.
Date of Introduction:  1987 March.
Wt/Vol., Packaging, Price:  400 gm.
New Product–Documentation:  Letter from Ted Nordquist. 
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1984. Makes 192 kg/week each of Tofu Burgers and 
Lindstrom, 144 kg/week of Marinerad. Leafl et. 1987. Full 
color. 8½ by 11 inches; Labels. Each product is packed in a 
handsome 4-color outer box; Recipe booklet titled “Tofu-den 
nya sunda och smala linjen.”

1112. Aros Sojaprodukter. 1987. Tofu–den nya sunda och 
smala linjen [Tofu–The new wise and slim line (Leafl et)]. 
190 63 Orsundsbro, Sweden. 2 panels each side. Each panel 
14 x 11 cm. Color. [Swe]

• Summary: Advertises four entrees “Tofu Lindstrom” (beet 
patties), “Indian curry,” “marinated,” and “burgers.” Plus 
“Tofu Naturel.” Address: Orsundsbro, Sweden.

1113. Product Name:  Stir Fruity (Non-Fermented Non-
Dairy Tofu Yogurt) [Lemon Chiffon, Strawberry, Raspberry, 
Blueberry, Black Cherry, Peach, Spiced Apple, or Piña 
Colada].
Manufacturer’s Name:  Azumaya Inc.
Manufacturer’s Address:  1575 Burke Ave., San Francisco, 
CA 94124.  Phone: 415-285-8500.
Date of Introduction:  1987 March.
Ingredients:  Blueberry: Silken tofu (water, soybeans, 
calcium lactate), blueberries, pure cane [white] sugar, 
starch, kosher gelatin, natural fl avors, citric acid (for fl avor), 
partially hydrogenated vegetable oil (soybean, cottonseed), 

salt.
Wt/Vol., Packaging, Price:  6 oz plastic cup. Retails for 
$0.65-69 (1987).
How Stored:  Refrigerated.
Nutrition:  Blueberry: Per 6 oz.: 160 calories, protein 6 gm, 
carbohydrates 27 gm, fat 3 gm, sodium 60 mg. Provides 10% 
of the RDA for calcium and 8% for protein and iron.
New Product–Documentation:  See next page. Interview 
with Travis Burgeson. 1987. April 9. Shipped to warehouses 
on March 24. Labels. 1988. April. Copyright 1986. Two 

colors plus black on plastic cups. “New! Creamy tofu with 
real fruit. Stir Fruity is a nutritious, all-natural light meal or 
snack. Only 160 calories. Lactose free. No cholesterol. Low 
fat. Low sodium. High calcium. Real fruit. No preservatives 
or artifi cial sweeteners.”
 San Francisco Business Times. 1987. May 4. “Made 
entirely of real fruit and creamy silken tofu.” A light and 
creamy blend of silken tofu and real fruit chunks; Soyfoods 
Center product evaluation. 1987. May 9. By far the best soy 
yogurt we have tasted. Excellent. Our favorite fl avors were 
lemon, blueberry, and apple. Comments: Like the fl avor. 
Dislike the use of cane sugar and gelatin, excess wheying 
off, a little chunky in some fl avors. At $0.65 for 6 oz 
($0.108/oz) it is considerably more expensive than most of 
its dairy counterparts. Lucerne low fat is $0.061/oz (56% as 
costly), Dannon low fat is $0.071/oz (66% as costly), Yoplait 



Tofu & Tofu Products (1985-1994)   269

© Copyright Soyinfo Center 2022

high fat is $0.107/oz.
 Doreen Lee. 1987. Adweek East. May 4. Spot in Food 
& Beverage Marketing (NY). 1987. June. Spot in Soya 
Newsletter. 1987. 1(3):6. The product was on the market for 
only a few weeks, then was withdrawn because of shelf-life 
problems and never re-launched, despite huge development 
costs. Advertised as “California’s answer to yogurt.”
 Note: To make this product a mixture of hot soymilk, 
gelatin, and a little calcium lactate is homogenized then run 
into cups, where it is cooled until it sets up. There is really no 
silken tofu in the product, and the coagulant is really gelatin. 
As of 1988 most of the product is said by a reliable source to 

contain preservatives, which are not yet listed on the label. 
At one point Azumaya came quite close to licensing rights to 
the product to Kraft Foods. The radio ads never were aired. 
The product was in stores only briefl y. There were persistent 
contamination problems in production at various points in 
the process. If it were produced clean, it would have a 6-8 
week shelf life. They installed a quasi clean room, but they 
never got it under control, though the counts were often 
less than 10 since the product was an ideal culture medium. 
Travis Burgeson was in charge of quality control. It was 
a disaster. Bill left for Hawaii and they agreed to take the 
product off the market.
 Leafl et. 1989, dated. “Cook your way to the Caribbean. 
Free recipes inside.” 3.5 by 5.5 inches. 8 panels. Full color 
with photos. Inside text reads: “Guess what’s in this creamy, 
fresh fruity treat. It’s not yogurt. It’s not cholesterol. It’s not 
a lot of calories. Guess again. It’s tofu like you’ve never 
tasted.” Create your own original recipe using Stir Fruity and 
win a 7-day cruise for 2 to the Caribbean.
 1990. Jan. 20. Free samples of 6 fl avors of Stir Fruity 
are being given away at Lucky supermarket in Lafayette, 
California. It is sold in racks on a huge bed of ice near the 
produce case with the freshly squeezed juices and sliced 
fresh fruits, not in the dairy case. The price of a 6 oz. 
carton is $0.67 versus about $0.45 for dairy yogurts. The 
ingredients are the same except that the last ingredient now 
is “potassium sorbate to maintain freshness.” The foil lid 
(purple on white) reads: “Stir Fruity. No cholesterol. Low 
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calorie. Dairy free. Creamy tofu treat. Low sodium.”
 1990. June 27–Safeway now has Stir Fruity in the 
produce case next to the cabbage.
 1993. June 19. Lucky supermarket in Lafayette now 
sells about 10-12 cases of Stir Fruity per week in the produce 

case. The nearby thermometer 
reads 42ºF. At nearby Safeway 
supermarket, the Stir Fruity is 
also in the produce case, next to 
rhubarb, but not on a bed of ice. 
Flavors: Mandarin orange, black 
cherry, raspberry, and strawberry.
 1993. Nov. Lucky supermarket 
in Lafayette, California, stops 
carrying Stir Fruity. They say 
that sales are too slow. Talk with 
person from Azumaya. 1996. June 
17. Stir Fruity was discontinued 
about 2 years ago. It didn’t sell 
well enough. Azumaya will 
soon becoming out with a Tofu 
Dessert in two fl avors (Sweet, and 
Almond).

1114. Brown, Judy. 1987. Suiting 
America’s tastebuds: The new 
American soyfoods. Whole Foods. 
March. p. 37-40, 42-43. [1 ref]
• Summary: An overview, 
drawing heavily (with 
acknowledgment) on Shurtleff & 
Aoyagi’s Soyfoods Industry and 
Market for statistics. Address: 
Alban & Associates, San 
Francisco, California.

1115. Dairy Foods. 1987. A 
terrifi c time for tofu: The once-
lowly bean curd is featured 
in a variety of new products. 
88(3):32-33. March.
• Summary: Tofoods has been 
marketing Tofait since late 1985, 
120 cal/6 oz. Several months 
ago they introduced Les-Cal 
Lite Tofait, (100 cal/4 oz.) and 
calcium-fortifi ed Tofait Creme 
Drink $1.49/quart 140 cal/8 oz. 
“Thicker than milk, although not 
as thick as a milk shake.” Tofait 
is cheaper than Tofutti $2.19-
2.49/pint, and Barricini’s Tofulite 
$1.99-2.39/pint.

1116. Product Name:  Chocolate 
Fiber Float.
Manufacturer’s Name:  Energy Factors, Inc.
Manufacturer’s Address:  8300 Ulmerton Road #A-2, 
Largo, FL 34641.  Phone: 800-654-2347.



Tofu & Tofu Products (1985-1994)   271

© Copyright Soyinfo Center 2022

Date of Introduction:  1987 March.
Ingredients:  Calcium caseinate, tofu, soy protein, cellulose 
(insoluble fi ber), fructose, lecithin, bee pollen, papaya, carob, 
natural fl avors, vitamins, minerals.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Shelf stable.
Nutrition:  Per serving (2 heaping teaspoons): Calories 55, 
fi ber 1.6 gm, carbohydrates 6.4 gm, protein 3.0 gm, fat 2.4 
gm.
New Product–Documentation:  Label. 1987. Brown on 
white. “Protein and fi ber in its most delicious and satisfying 
form. Calcium enriched nutritional fi ber drink with tofu & 
guar.” Interview with Susan VerHage of EFI. 1987. Sept. 14.

1117. Product Name:  The Great Tofu Cookie.
Manufacturer’s Name:  Health Valley Natural Foods.
Manufacturer’s Address:  700 Union St., Montebello, CA 
90640.
Date of Introduction:  1987 March.
Ingredients:  Barley fl our, natural fruit & fruit juices of 
peaches, pineapple, apples and pears, tofu, oats, soybean oil, 
soy lecithin, pure vanilla, baking soda.
Wt/Vol., Packaging, Price:  6¼ oz (117 gm), paperboard 
box.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et. 1987. 8½ by 11 
inches, color. “These moist, chewy cookies are the fi rst ones 
made with protein-rich tofu...” Label reads: “High energy 
cookies with mixed fruit. Fruit juice sweetened. No added 
sugar or salt. Wheat free.”

1118. Imuda, Ikuyo. 1987. Jidai o sakidori suru tenpe ryôri. 
Machi no chiisana resutoran kara [Tempeh recipes that are 
ahead of their time, from Healthy Kan, a small natural foods 
restaurant in Tokyo]. Daizu Geppo (Soybean Monthly News). 
March. p. 39-41. [Jap]
• Summary: The restaurant is two blocks (3 minutes) from 
the Ichigaya Station on the Sobu Line in Tokyo. Phone: 
263-4023. Tempeh recipes include “Tempeh jiru teishoku” 
(¥800). Tempeh is a tasty, nutritious soybean food from 
Indonesia. The menu includes “Brown rice, soup with 
fried tempeh, side dishes.” The restaurant also serves a 
tofu cheesecake for ¥300. Address: Restaurant owner and 
nutritionist.

1119. Product Name:  [Long Life Tofu].
Foreign Name:  LL Tôfu.
Manufacturer’s Name:  Kyoto Tanpaku K.K.
Manufacturer’s Address:  Senryo Matsu-cho 200 banchi, 
Yoko Oji, Fushimi-ku, Kyoto-shi, Japan.  Phone: 075-622-
3161.
Date of Introduction:  1987 March.
New Product–Documentation:  Toyo Shinpo. 1987. March 
21. p. 1. LL Tofu: Gessan 40 man cho o mokuhyo [Long 

Life Tofu: Kyoto Tanpaku plans to produce 400,000 cakes 
a month]. They are distributing the tofu through one of the 
largest Japanese publishers, a company related to Nihon 
Shûpan. The tofu sells for ¥100 per 250 gm cake. The tofu 
can last 6 months without refrigeration, at room temperature, 
and up to a year with refrigeration. It is aseptically packed so 
it can be fed to babies and to those who are ill. The tofu has 
a nice sweet taste and comes in a microwavable container. 
The company is planning to produce a mini-size cake of 
tofu (150 gm) and natural nigari tofu in the same long life 
packages. Shows a black-and-white photo of the front panel 
of the label.
 Talk with Yoshimasa Yamashita, president of Kyoto 
Food Corp. USA. 1991. Jan. 24. This tofu company was 
founded in 1966 (Showa 41) in Kyoto by Mr. Yasuo 
Hachijin (who is still the active owner), but they were 
doing something with tofu 10-15 years before that. Their 
main products have always been fresh tofu and agé. They 
started as a small company making tofu by hand. They grew 
big by making delicious tofu. Their original address was 
different from their present one. They have no fi nancial or 
other connection with Kyoto Food Corp. USA. [Yet Note: 
1. Interview with Wataru Takai of 9 Oct. 1989. 2. Yasuo 
Hachijin, founder of Kyoto Tanpaku, is an investor in Kyoto 
Food Corp. USA].

1120. Le Seuil. 1987. Catalogue [Catalog]. Zone Industrielle, 
34190 Ganges, France. 34 p. 21 x 10 cm. [Fre]
• Summary: In French “Seuil” means “Threshold, sill, or 
shelf (of the ocean bed).” Contents: Oriental specialties 
(tamari, shoyu, and miso imported from Japan, p. 6-8). Soya 
pasta (spaghetti & macaroni, p. 15). Yellow soybean (p. 17). 
Virgin soy oil (p. 20).
 Letter from Maurice Marchand. 1989. June 1. The 
company, which was founded in 1979, moved to this new 
address on 1 Jan. 1986. They are very interested in soyfoods, 
both imported (they import from Mitoku and Yamato), and 
made in France (they work with Athanor and Sojadoc). 
Address: Ganges, France. Phone: 67.73.99.80.

1121. Manuel, Paciencia C.; Huelgas, Romeo R.; Espanto, 
Leina H. 1987. Adoption of soybean in Lupao, Nueva Ecija, 
The Philippines. CGPRT No. 7. xvi + 57 p. March. Contains 
50 tables. (Regional Co-ordination Centre for Research and 
Development of Coarse Grains, Pulses, Roots and Tuber 
Crops in the Humid Tropics of Asia and the Pacifi c, Bogor, 
Indonesia). Summarized in Palawija News. 1987. 4(1):10-11. 
March. [9 ref]
• Summary: This report describes and analyzes the 
performance of farmers participating in a package of 
technology program. Constraints to better yields were lack of 
water during vegetative growth, the occurrence of pests and 
diseases, and seed supply.
 Some 70-90% of the Philippines’ domestic production 
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and imports of soybeans is used for animal feeds. Imports 
have risen sharply from 136,000 tonnes (metric tons) of 
soybean meal in 1979 to 291,000 tonnes in 1983. Imports of 
whole soybeans are small: 30,000 tonnes in 1983. Domestic 
soybean production in 1983 was a mere 8,000 tonnes.
 In human foods, soybeans are most widely used as a 
coffee substitute. Only small amounts are used to make 
tofu, soy sprouts, and soy sauces. In 1983 the Philippine 
Government launched a program to develop soybean 
production to offset rising soybean meal imports. “The target 
was to be 130,000 hectares planted to soybean in 1986-1987 
with a projected yield increase from 1.2 tonnes to 1.8 tonnes 
by 1986-1987. The programme aims at approximately 50% 
self-suffi ciency in soybean in 1986-1987.”
 In Lupai it was found that 34% of the sample farmers 
participating in the soybean program achieved yields 
lower than 500 kg/ha of dry grain. Yields conforming to 
the national average of 1.2 tonnes/ha were reached by 
20% of the participants. “The case study in Lupao permits 
the conclusion that the present recommended package of 
technology needs further adaption [adaptation] to farm-level 
practices; in particular, careful assessment of the place of 
soybean in the cropping calendar is necessary.”
 Contents: 1. Introduction; 2. The Farmer and His 
Environment; 3. Farmer Evaluation of the Pot (Package of 
Technologies); 4. Economic Evaluation of the Pot Trials; 
5. Constraints to Soybean Production; 6. Conclusions and 
Recommendations. Address: 1. Agricultural Economist, Asst. 
Prof. & Project Leader, Dep. of Agroc. Economics, UPLB-
CDEM, College, Laguna 3720, Philippines.

1122. Marty, Denise. 1987. Les dérivés de soja, un marché 
pour les Pme [Products derived from soya, a market for the 
small- and medium-sized companies]. Agro Industries No. 
26. p. 40-41. March. [Fre]
• Summary: “At SIAL this year, 5 soyfoods companies 
will present their products. For a sector this small, this is 
important, and it indicates that the sector is in full growth.” 
Four companies are Soy, Sojadoc, Daizou, and Lima N.V. 
Daizou was created in 1985 by the Japanese restaurant Le 
Bol en Bois, one of the fi rst to sell tofu in France. Daizou 
makes only 50-100 tonnes/year of specifi cally Japanese 
products. The Société Soy, founded in 1980 [sic, actually 
1982], is busy transforming tofu into new foods. This 
year it launched the new tofu yogurt-like dessert Soyeux. 
Its new plant at St. Chamond (Loire) has a capacity of 7 
tonnes/day of tofu, or 1,500 tonnes/year. In June 1986 the 
society Sojadoc in Albi took the same step, changing from 
an artisans production of 10 tons/year of tofu to large scale 
(1,500 tonnes/year) production of tofu and soymilk over 
the next 3 years from an investment of 12.5 million French 
francs. Lima-France, affi liate of a Belgian company, is at 
Lot-et-Garonne. Jan Kerremans is their miso master, making 
about 70 tonnes a year.

 In 1983 about 10 million liters of soymilk were 
consumed in Europe, compared with 30,000 million liters 
of dairy milk. Guy Coudert of the European Soyfoods 
Association estimates that by the year 2000 some 25,000 
tonnes/year will be consumed in France. Address: France.

1123. Product Name:  Instant Tofu Mix (Makes GDL Silken 
Tofu).
Manufacturer’s Name:  Mikado Foods Inc.
Manufacturer’s Address:  4710 41st St. N.W., Washington, 
DC 20016.
Date of Introduction:  1987 March.
Ingredients:  Soymilk powder, glucono delta-lactone 
coagulant.
Wt/Vol., Packaging, Price:  2.29 oz foil packet in a 
paperboard box. Makes 600-700 gm tofu.
How Stored:  Shelf stable.
New Product–Documentation:  News (Beloit, Wisconsin). 
1987. March 10. “Make Fresh Tofu at Home.” Add water, 
cook for 5 minutes, add coagulant, let stand for 30 minutes in 
any shaped container. Sold mail order.

1124. Mikoshiba, Kimito. 1987. Daizu ikushu shiken 30 nen 
no kaiko. III. Chûgoku Tôhokubu ni okeru daizu no riyô 
[Soybean breeding experiments. Thirty year retrospective. 
III. Use of soybeans in the Chugoku and Tohoku regions]. 
Daizu Geppo (Soybean Monthly News). March. p. 20-24. 
[Jap]
• Summary: Includes a discussion of numerous types of tofu 
found in these areas. Address: Zen Nagano-ken Nogyo Sogo 
Shikensho-cho.

1125. Product Name:  Nasoya French Country Herb Tofu.
Manufacturer’s Name:  Nasoya Foods, Inc.
Manufacturer’s Address:  23 Jytek Park (P.O. Box 841), 
Leominster, MA 01453.
Date of Introduction:  1987 March.
Ingredients:  Well water, stoneground organic soybeans, 
herbs [marjoram, rosemary, thyme] and spices, magnesium 
chloride (nigari), calcium sulfate, seasalt.
Wt/Vol., Packaging, Price:  10 oz (284 gm) packed in water 
in molded plastic tray, with heat-sealed, peel-off plastic fi lm 
top.
How Stored:  Refrigerated.
New Product–Documentation:  Adweek East. 1987. April 
6. Leafl et. 1987. 8½ by 11 inches, color. “Nasoya Delicious 
Seasoned Tofu.” Label reads: “Organic. Made with Well 
Water.” LaBell. 1987. Food Processing. May. Spot in Food 
Engineering. 1987. May.

1126. Product Name:  Chinese 5 Spice Tofu.
Manufacturer’s Name:  Nasoya Foods, Inc.
Manufacturer’s Address:  23 Jytek Park (P.O. Box 841), 
Leominster, MA 01453.



Tofu & Tofu Products (1985-1994)   273

© Copyright Soyinfo Center 2022

Date of Introduction:  1987 March.
Ingredients:  Well water, stoneground organic soybeans, 
herbs and spices [ginger, garlic, anise, cloves, fennel], 
soysauce, magnesium chloride (nigari), calcium sulfate, 
seasalt.
Wt/Vol., Packaging, Price:  10 oz (284 gm) packed in water 
in molded plastic tray, with heat-sealed, peel-off plastic fi lm 
top.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et. 1987. 8½ by 11 
inches, color. “Nasoya. Delicious Seasoned Tofu.” Label 
reads: “Organic. Made with well water.” LaBell. 1987. Food 
Processing. May.

1127. Product Name:  Nasoya Sweet & Sour Tofu.
Manufacturer’s Name:  Nasoya Foods, Inc.
Manufacturer’s Address:  23 Jytek Park (P.O. Box 841), 
Leominster, MA 01453.
Date of Introduction:  1987 March.
Ingredients:  Tofu (well water, stoneground organic 
soybeans, magnesium chloride, nigari), calcium sulfate, 
expeller pressed sunfl ower oil, sauce: sauce, well water, 
apple and pear juice, soysauce, apple cider vinegar, lemon 
juice, natural herbs, spices and fl avorings, natural vegetable 
gum.
Wt/Vol., Packaging, Price:  16 oz packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et. 1987. 8½ by 11 
inches. Color. “Make Meatless Meals in Minutes. Tofu 
in Oriental Sauce.” Label reads: “Heat and serve. Tofu in 
sweet ‘n sour sauce.” Soya Newsletter. 1987. 1(3):8. Spot in 
Natural Foods Merchandiser. 1987. June. p. 56. Retails for 
under $2.50 per 16 oz package. Has a 5 week shelf life.

1128. Product Name:  Nasoya Teriyaki Tofu.
Manufacturer’s Name:  Nasoya Foods, Inc.
Manufacturer’s Address:  23 Jytek Park (P.O. Box 841), 
Leominster, MA 01453.
Date of Introduction:  1987 March.
Ingredients:  Tofu, expeller pressed sunfl ower oil, sauce: 
sauce; well water, apple and pear juice, soysauce, apple cider 
vinegar, lemon juice, natural herbs, spices and fl avorings, 
natural vegetable gum.
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et. 1987. 8½ by 11 
inches, color. “Make Meatless Meals in Minutes. Tofu in 
Oriental Sauce.” Label reads: “Heat and serve. Tofu in 
teriyaki sauce.” Soya Newsletter. 1987. 1(3):8. Spot in 
Natural Foods Merchandiser. 1987. June. p. 56. Retails for 
under $2.50 per 16 oz package. Has a 5 week shelf life.

1129. Nasoya Foods, Inc. 1987. Nasoya tofu cookbook. 

Okara Press, Leominster, MA 01453. 40 p. March. No index. 
22 cm.
• Summary: Contains 75 meatless tofu recipes compiled by 
the Nasoya kitchen staff. Nasoya was founded in 1978. The 
roots of the name are Natural and Soy.
 Contents: Tofu, an introduction. Styles of tofu. 
Nutritional benefi ts of tofu. How to buy and store tofu. 
General serving suggestions. Salads. Soups. Entrees. 
Desserts. Dressings and dips. Glossary. Address: Leominster, 
Massachusetts.

1130. Prepared Foods. 1987. Non-dairy tofu products [from 
Rose International]. March.
• Summary: Rose International’s tofu ingredients used in 
a range of “dairy” applications: dry tofu soft-serve mix 
powders (just add water), frozen tofu dessert concentrate, soy 
yogurt, tofu imitation cheeses and soymilk. “Soy-O” yogurts 
have been marketed under license from Rose.

1131. Rose, Richard. 1987. The facts on tofu and calcium. 
Vegetarian Times. March. p. 6. [1 ref]
• Summary: There are two kinds of calcium sulfate. The 
dihydrous form, commonly called gypsum, is the one used 
as a tofu coagulant. The anhydrous form, Plaster of Paris, is 
not. Calcium sulfate is a pure and natural earth mineral, used 
as a tofu coagulant in China since ancient times. Address: 
Brightsong Foods.

1132. Société Soy. 1987. Les recettes légères au tofou de Soy 
[Light recipes for tofu from Société Soy]. 1 rue du Crêt de la 
Perdrix, 42400 Saint-Chamond, France. 78 p. March. Illust. 
Index. 17 x 12 cm. [Fre]
• Summary: This attractive, saddle-stitched book, containing 
6 full-page color photos of recipes both promotes the 
company’s products and gives French tofu recipes. Contents: 
Description of each of the company’s products with 
nutritional analyses (p. 1-20). How to make tofu at home (p. 
20-21). Suggestions for using tofu (p. 22-23). Tofu recipes 
(p. 24-76): Salads, soups, sauces, entrees (incl. skewered/
brochettes, crepes, croquettes, fricadelles, gratin, lasagna, 
moussaka, omelet, pizza, quiche, tart/fl an, spaghetti, souffl e, 
timbale), desserts. List of recipes, in order by page number 
(not an index). Address: Saint-Chamond, France.

1133. Product Name:  [Tofast Soya Spread (Salmon, 
Mushroom, Roquefort, or Garlic and Fines Herbes)].
Foreign Name:  Tofast: Pâté a Tartiner (Saumon, 
Champignons, Roquefort, Ail/Fines Herbes).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1987 March.
New Product–Documentation:  Leafl et. 1988. Front and 
back. 6 panels. “Tofast Soya Paste. Soya Spread. Whenever 
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you are feeling peckish or between friends, Tofast is a light 
paste eaten on toast. We offer you salmon or mushroom 
Tofast as fi rst courses, as dessert, Tofast Roquefort or garlic 
and fi ne herbs on toast.” Letter from Bernard Storup. 1989. 
March 3. These products were launched in March 1987. The 
Roquefort and Garlic/Fines Herbes were discontinued in Jan. 
1988.

1134. Product Name:  [Tofumé Smoked Tofu].
Foreign Name:  Tofumé.
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1987 March.
Ingredients:  Water, soybeans (23.4%), soy sauce, spices, 
and aromatics.
Wt/Vol., Packaging, Price:  200 gm poly bag, two per bag.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Calories 129, protein 13.1 gm, fats 
8.2 gm, carbohydrates 0.6 gm.
New Product–Documentation:  Full-color English-
language leafl et. 1988, undated. Smoked tofu with spices. 
Letter from Bernard Storup. 1989. March 3. This product 
was launched in March 1987 and is still on the market. 
Label. 1989, received. 8 by 4 by 1.5 inch paperboard box. 
Red, yellow, green, and brown on light yellowish beige. 
“Recipes for two inside. Preparation based on soya. Smoked 
on a wood fi re. Easy to cook. The green protein (La proteine 
verte). Store at +4ºC. Order our recipe book by sending 20 
French francs in postage stamps.” Color illustration on cover 
of diced smoked tofu with vegetables, cheese, and shrimp. 
Color recipe on the back.
 Label. 1989. 4 by 7.5 inches. Brown, green, red, and 
yellow on white. Printed on poly bag. “Fresh tofu smoked on 
a wood fi re. Tofu, a food balanced in protein 16.1%, lipids 
9.2%, and carbohydrates 1.6%, is prepared by SOY from 
the best organically grown soybeans.” Shows the Nature et 
Progres logo indicating organically grown ingredients.

1135. Soyatech. 1987. Soyatech launches Soya Newsletter 
(News release). 318 Main St., P.O. Box 84, Bar Harbor, ME 
04609. 3 p. March.
• Summary: “’Retail sales in the soyfoods industry have 
risen from $20 million in 1978 to nearly $150 million in 
1986,’ said Soyatech President Peter Golbitz, ‘yet no one 
was covering the industry in a way that could provide 
professionals in the marketplace with concise, accurate and 
timely information. During 1986 alone, over $30 million was 
invested in the soyfoods industry in the U.S. and at least 60 
new products were introduced into the marketplace. Based 
on our own work and research, I believe that retail sales of 
soyfood products will hit $500 million by 1990 and will 
easily top $1,000 million within a decade.’”
 “Peter Golbitz and Sharyn Kingma, principals of 

Soyatech, founded Island Tofu Works in 1979. A regional 
manufacturer and distributor of tofu and tofu products, 
within 3 years, the company had become the largest producer 
and distributor of tofu and tofu-related products in northern 
New England. ‘We stopped producing tofu in 1984,’ said 
Kingma, ‘because ITW’s growth required that we move our 
operations out of Maine’... Over the past years, Soyatech has 
developed a number of new tofu products including non-
dairy frozen desserts, puddings and milk drinks, and tofu-
based salad dressings, cheese and meat substitutes.”
 Note 1. Concerning the date that Island Tofu Works 
was founded: In a 1986 leafl et titled “Market Research and 
Product Development Specialists for the Soyfoods and 
Health Foods Industry,” Island Tofu Works gave its founding 
date as 1980.
 Note 2. The term “northern New England” apparently 
refers to Maine, New Hampshire, and Vermont. It must 
exclude Massachusetts, where two much larger tofu 
manufacturers (Tomsun and Nasoya) are located.
 Note 3. According to Soyfoods Industry and Market (4th 
ed., 1984) retail sales of soyfoods in the USA were valued 
at $465.2 million in 1983 and growing at about 10% a year. 
Thus the prediction that they will reach $500 million by 1990 
is puzzling. Address: Bar Harbor, Maine. Phone: 207-288-
4969.

1136. Soyco Foods, a Division of Galaxy Cheese Co. 1987. 
Introducing Soymage: The world’s fi rst totally casein-free 
cheese alternative (Ad). Natural Foods Merchandiser. 
March. p. 51.
• Summary: This full-page color ad shows four chubs of 
Soymage in four different fl avors. “Soymage is the answer 
for the millions of people who love cheese but want to avoid 
dairy products. 100% natural. Cholesterol free. Lactose free. 
Casein free. Non-dairy. Low sodium. Soymage comes in 
four delicious fl avors: Mozzarella, Cheddar, Monterey Jack, 
Jalapeno, in 12 ounce packages, 5 pound deli loaves, and 20 
pound blocks. Ingredients: Tofu, soy protein isolate, soy oil, 
sea salt, citric acid, soy lecithin, guar gum, brewer’s yeast, 
natural fl avoring, natural coloring.”
 Note: This is the earliest document seen (Oct. 2013) 
concerning Galaxy Foods or Soyco Foods (which makes 
cheese alternatives containing soy). Address: P.O. Box 5181, 
New Castle, Pennsylvania 16105. Phone: 1-800-524-0922.

1137. STS–Soya Technology Systems Ltd. 1987. Membrane 
fi ltration for soymilk products. 11 Dhoby Ghaut #11-06, 
Cathay Building, Singapore 0922. 8 p. March.
• Summary: Contents: Membrane fi ltration. Ultrafi ltration. 
Reverse osmosis. Membrane structure/membrane material. 
Membrane fi ltration in the food industry. Application of 
ultrafi ltration to soymilk base. Why use ultrafi ltration? 
Products. Concentration of soymilk. Concentration of 
acidifi ed and coagulated soymilk. Yields. Spreads. Processed 
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tofu/soy paneer. Soy cheese. Production processes for soy 
spreads, processed tofu, and soy cheese. Processing plant 
for UF processed tofu. Example of material balance for 
processed tofu. Address: Singapore.

1138. 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 fi lled 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.

1139. Product Name:  [Soya Spread for Bread (Spicy with 
Herbs in a Roll, or Onion)].
Foreign Name:  Soja Brotaufstrich (Pikant und wuerzig in 
einer Rolle, Zwiebel).
Manufacturer’s Name:  Tofukost-Werk TKW GmbH.
Manufacturer’s Address:  Siemensweg 1, D-4724 
Wadersloh-Diestedde, West Germany.  Phone: 02520-1300.
Date of Introduction:  1987 March.
Ingredients:  Zwiebel (Onion): Water, soybeans, vegetable 
oil, seasonings, salt.
Wt/Vol., Packaging, Price:  125 gm or 30 gm sausage-
shaped rolls, 8 rolls per carton.
How Stored:  Refrigerated, 42 day shelf life at 8ºC.
Nutrition:  Tofu: Protein 9.2%, water 72.4%, fat 14.3%, pH 
5.1, ash 1.4%, carbohydrate 1.5%, energy 172 calories/100 
gm.
New Product–Documentation:  Form fi lled out by 
Hermann Berief, owner. 1988. Jan. Lists 2 products. TKW 
color products catalog. 1988. April. Shows Labels. Red, 
green, and gold on white. Rolls are gold. Packed in a 
handsome fl ip-top display box. Label for 125 gm Zwiebel. 
1987, March. Orange, green, red, and yellow. Ingredients: 
Water, soybeans, onions, vegetable oil, spices, salt. The 
pikant und wuerzig was introduced Oct. 1987. Same 
ingredients.

1140. Product Name:  [Tofu Spread for Bread (Spicy with 
Herbs in a Roll)].
Foreign Name:  Tofu Brotaufstrich (Pikant und wuerzig in 
einer Rolle).
Manufacturer’s Name:  Tofukost-Werk TKW GmbH.
Manufacturer’s Address:  Siemensweg 1, D-4724 
Wadersloh-Diestedde, West Germany.  Phone: 02520-1300.
Date of Introduction:  1987 March.
Ingredients:  Tofu: Tofu, water, soy oil, vegetable fat, plant 
protein products, starch, spices & seasonings, yeast extract, 
sea salt, vitamin yeasts, cane sugar, grape sugar.
Wt/Vol., Packaging, Price:  125 gm or 30 gm sausage-
shaped rolls, 8 rolls per carton.
How Stored:  Refrigerated, 42 day shelf life at 8ºC.
Nutrition:  Tofu: Protein 9.2%, water 72.4%, fat 14.3%, pH 
5.1, ash 1.4%, carbohydrate 1.5%, energy 172 calories/100 
gm.
New Product–Documentation:  Form fi lled out by 
Hermann Berief, owner. 1988. Jan. Lists 2 products. TKW 
color products catalog. 1988. April. Shows Labels. Red, 
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green, and gold on white. Rolls are gold. Packed in a 
handsome fl ip-top display box.

1141. Product Name:  [Tofu-Burger (In a Roll)].
Foreign Name:  Tofu-Burger, in einer Rolle.
Manufacturer’s Name:  Tofukost-Werk TKW GmbH.
Manufacturer’s Address:  Siemensweg 1, D-4724 
Wadersloh-Diestedde, West Germany.  Phone: 02520-1300.
Date of Introduction:  1987 March.
Ingredients:  Tofu, soybeans, rice, wheatgerm, fl axseeds 
(linseeds), starch, seasonings, sea salt.
Wt/Vol., Packaging, Price:  500 gm sausage-shaped rolls, 7 
rolls per carton.
How Stored:  Refrigerated, 60 day shelf life at 8ºC.
Nutrition:  Protein 10.3%, water 65.7%, fat 5.1%, pH 6.0, 
ash 2.1%, carbohydrate 10.7%, energy 130 calories/100 gm.
New Product–Documentation:  Form fi lled out by 
Hermann Berief, owner. 1988. Jan. Lists 4 products. TKW 
color products catalog. 1988. April. Shows Labels. Black on 
orange-yellow. Rolls are red.

1142. Warshaw, Hope. 1987. Tofu: Try it! Diabetes 87 (New 
York, NY). Winter. p. 14.
• Summary: Tofu’s nutrients and calories can be counted in 
different ways. Three ounces equal one Lean Meat exchange 
(CAL 61, PRO 7 gm., FAT 4 gm., CHO 2). Or four ounces 
equal 1½ Lean Meat exchanges or one Medium-Fat Meat 
exchange (CAL 82, PRO 9 gm., FAT 5 gm., CHO 3 gm.). 
“CHO” stands for carbohydrate, not cholesterol. Address: 
Diabetes Treatment Center, Waltham/Weston Hospital and 
Medical Center, Massachusetts.

1143. Product Name:  Westbrae Natural Tofu Imitation 
Mayonnaise.
Manufacturer’s Name:  Westbrae Natural Foods.
Manufacturer’s Address:  4240 Hollis St., Emeryville, CA 
94608.  Phone: (415) 658-7521.
Date of Introduction:  1987 March.
Ingredients:  Pressed saffl ower oil, tofu, brown rice syrup, 
lemon juice, cider vinegar, sea salt, natural spices.
Wt/Vol., Packaging, Price:  1 pint glass jar.
How Stored:  Shelf stable.
Nutrition:  Has 1/3 fewer calories and fat than mayo made 
with eggs, less sodium, and none of the cholesterol.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 1987. Dec. p. 49. Spot with label photo in 
Vegetarian Times. 1988. Feb. Label reads: “25% less fat & 
calories, No egg. No cholesterol. Low sodium.” Spot says: 
“Its smooth, nongrainy texture makes it great on sandwiches, 
and just right for deli items like potato salad.” Spot with 
photo in Health Foods Business. Feb. Interview with 
Westbrae. 1988. March 4. The product was initially launched 
in March 1987, then pulled because of production problems. 
It was re-launched in November 1987.

1144. Product Name:  Tempeh Temptations: Marinated 
Tempeh Filets.
Manufacturer’s Name:  Western Soy Complements, Inc.
Manufacturer’s Address:  Santa Cruz, CA 95062.
Date of Introduction:  1987 March.
Ingredients:  Soybean tempeh (made with organic soybeans 
and brown rice according to CA Health and Safety Code 
Section 26569.11), shoyu (a natural soy sauce), fresh ginger, 
garlic, spices, peanut or saffl ower oil.
Wt/Vol., Packaging, Price:  7 oz vacuum packed. Retails 
for $1.69 (8/88 Berkeley, CA).
How Stored:  Frozen.
New Product–Documentation:  Label. 1988. 2.5 by 3.25 
inches. Orange, black, and white. “A cutlet. A burger. For 
salad. Stir fries. Heat ‘n’ eat. Complete protein. Delicious 
cold, too! Perfect for toaster or microwave.” Talk with 
Jeremiah Ridenour. 1988. Aug. 31. This is a fried and 
marinated product that was launched in March 1987.
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 1990. Dec. 3. The ingredients have 
changed: Soy-rice tempeh is used instead of soy tempeh, and 
canola oil instead of peanut or saffl ower oil. It is now a 6 oz. 
vacuum pack that retails for $1.79.

1145. Product Name:  Santa Cruz Tempeh. Soy-Rice [Three 
Seed with Sunfl ower, Sesame & Poppy Seeds].
Manufacturer’s Name:  Western Soy Complements.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-479-05968.
Date of Introduction:  1987 March.
Ingredients:  Organically grown* soybeans, fi ltered water, 
organically grown* brown rice, sunfl ower seeds, sesame 
seeds, poppy seeds, brown rice fl our, Tempeh culture (R. 
oligosporus), vinegar. * = Organically grown in accordance 
with section 26569.11 of the California Health and Safety 
Code. saffl ower 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.

1146. Crain’s Detroit Business. 1987. Soy Plant sold to Ann 
Arbor fi rm [Rosewood Products, Inc.]. April 13.
• Summary: Rosewood’s $2,000 offer was the only bid 
for the assets, which consisted of outdated tofu processing 
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equipment. Rosewood has been leasing the equipment and 
making tofu since The Soy Plant fi led for bankruptcy in 
January. Address: Michigan.

1147. Azumaya Inc. 1987. Introducing the yogurt of the 
future... (its not yogurt) [Stir Fruity] (News release). 1575 
Burke Ave., San Francisco, CA 94124. 11 p. April 23. Press 
kit.
• Summary: The news release (from Torme & Co.) 
announcing Stir Fruity is titled: “Next generation yogurt 
isn’t yogurt at all. Nutritious tofu fi nally breaks through 
Western taste barriers.” 86% of yogurt users who tried the 
product expressed “high purchase intent” and 65% of non-
yogurt users said they would buy Stir Fruity. “Stir Fruity 
will begin reaching Northern California dairy cases starting 
April 1987. The company is supporting the Stir Fruity 
introduction with an ad campaign, “California’s Answer 
to Yogurt,” that concentrates on radio in three California 
markets: San Francisco, Fresno and Sacramento.” Stir fruity, 
after 8 years of testing and tasting, represents a true “fl avor 
breakthrough.” It is lower in calories (160 vs. 200-300 for 
even low-fat yogurts), low in saturated fats, contains no 
cholesterol, and is an excellent source of calcium. Azumaya, 
founded in 1937 and now America’s “largest producer of tofu 
and Oriental pastas,” with annual sales are over $6 million, 
has over 80 employees and produces over 30,000 pounds of 
tofu a day in its modern 40,000 square foot plant. Includes 
biographies of Bill Mizono (president) and Travis Burgeson 
(V.P., marketing). Mizono is given credit for the company’s 
rapid growth. Azumaya went national in the 1980s after 
starting to pasteurize their tofu. Their products are now 
found in 6 of the 8 largest U.S. supermarket chains, including 
Safeway, Lucky Stores, Jewel, Kroger, and Stop & Shop. 
Address: San Francisco, California.

1148. Alfa-Laval South-East-Asia Pte. Ltd. 1987. Food 
Processing Research & Development Centre (Leafl et). 
Singapore. 2 panels each side. Each panel: 30 x 21 cm. April.
• Summary: A glossy color leafl et. Within the centre is a 
complete Soy Pilot Plant which includes grinding, fi ber 
separation, deaeration and deodorization. “Starting from dry 
or soaked [soy] beans a soybase product can be produced. 
The base can then be further processed to soymilk, soy 
yoghurt, tofu, etc. Also other types of raw materials than 
soybeans can be used.” A moderate fee is charged to use the 
600 square meter centre. Contains many color photos of the 
equipment, soymilk, and several packages.
 Note 1. Letter from Monica Kjellker Gimre, R&D 
manager, Alfa-Laval, Singapore. 1990. Sept. 3. This undated 
leafl et was fi rst published in April 1987.
 Note 2. This is the earliest English-language document 
seen (Aug. 2013) that uses the word “soybase” to refer to a 
concentrated form of soymilk, containing 9-12% total solids 
/ dry matter, from which regular soymilk or soymilk products 

can be made by adding water, fl avors, sweetener, etc. Prior to 
this time, Alfa-Laval used the term “soybean extract” instead 
of soy base. Address: R&D manager, Alfa-Laval South East 
Asia Pte. Ltd., 11 Joo Koon Circle, Singapore 2262. Phone: 
86 22 711.

1149. Product Name:  Tofu [Chives, and Garlic].
Manufacturer’s Name:  Bean Machine.
Manufacturer’s Address:  Grymych, Wales, UK.
Date of Introduction:  1987 April.
New Product–Documentation:  Carolyn Rees. 1987. April. 
Soyfoods (ESFA). “The Bean Machine story” The tofu is 
made largely by hand at the rate of 60 lb every 2 hours. 
The soymilk is curded with calcium sulfate. The company 
presently makes a range of three fl avors of tofu, plain, 
chives, and garlic. The tofu is put into round presses and cut 
into two sizes, 227 gm and 454 gm, then vacuum packed in 
bags.
 Letter from Simon Bailey. 1988. Oct. 10. Ceased 
trading.

1150. Product Name:  Pasties (With Tofu Filling) [Regular, 
or Curry].
Manufacturer’s Name:  Bean Machine.
Manufacturer’s Address:  Grymych, Wales, UK.
Date of Introduction:  1987 April.
Ingredients:  Dough: Incl. wholemeal fl our. Filling: Incl. 
tofu, vegetables, soy sauce, spices.
How Stored:  Frozen or refrigerated.
New Product–Documentation:  Carolyn Rees. 1987. April. 
Soyfoods (ESFA). “The Bean Machine story.” Pasties can be 
sold in different forms such as cooked and then frozen, raw 
and frozen, or fresh baked. They are ready to eat, and are 
mainly bought by cafes.

1151. Product Name:  Somozas (Whole Meal Pastry Pouch 
With Tofu Filling).
Manufacturer’s Name:  Bean Machine.
Manufacturer’s Address:  Grymych, Wales, UK.
Date of Introduction:  1987 April.
Ingredients:  Dough: Incl. wholemeal fl our. Filling: Incl. 
tofu, vegetables, soy sauce, curry, and raisins.
How Stored:  Frozen.
New Product–Documentation:  Carolyn Rees. 1987. April. 
Soyfoods (ESFA). “The Bean Machine story.” “A samoza 
is a whole meal pastry pouch or Indian origin... The name 
somoza comes from the name samoza, but we thought 
soyamoza is defi nitely a more appropriate name. The product 
has been discontinued due to lack of people and problems of 
distribution.”

1152. Product Name:  Tofu Bites (Marinated Deep-Fried 
Tofu Cubes).
Manufacturer’s Name:  Bean Machine.
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Manufacturer’s Address:  Grymych, Wales, UK.
Date of Introduction:  1987 April.
Ingredients:  Incl. tofu, tamari, fl our, spices, oil.
New Product–Documentation:  Carolyn Rees. 1987. April. 
Soyfoods (ESFA). “The Bean Machine story.” “The Tofu 
bites are a cube of tofu marinated in tamari and tossed in a 
fl our and spices mixture. They are cooked by deep frying and 
are delicious with salad.”

1153. Bringold, Ulrich. 1987. Tofu Swiss success story. 
Soyfoods (ESFA) 1(2):23-24. April. [Eng]
• Summary: This paper was presented in Munich in 
Sept. 1986. Details are given in that document. Contents: 
Introduction. Tofu in health food shops. Tofu in food retail 
outlets. Tofu test market in Bern–August–December 1984 
(The Co-op of Bern placed the 16 largest supermarkets at 
Galactina’s disposal; pasteurized fresh tofu was tested). 
Publicity. Results. The conquest of food distribution (Migros 
and Co-op). Tofu becomes tasty. The future. Address: 
Galactina AG, 3123 Belp, Switzerland.

1154. Business Communications Co., Inc. 1987. Mass 
merchandised “healthy” foods. 25 Van Zant St., Norwalk, CT 
06855-1781. 162 p. April. Price: $1,500.
• Summary: In this expensive ($1,500) market study, 
there is a chapter titled “The Soyfoods Market,” which 
has the following segments: Summary of market segment. 
The tofu market. Soy-based frozen desserts. Soy-based 
beverages. Soy-based yogurt-like products. Other soy-
based prepared foods. Fermented soy products. “A move 
toward the consumption of convenient, good-tasting foods 
with a healthful image is the food trend of the eighties. 
There is a strong relationship between healthful foods and 
the consumer’s need for convenience. In the future, food 
manufacturers can expect the growth of ‘healthy’ foods to 
outpace that of the total food market, as more consumers 
pursue a healthful lifestyle...
 “BCC defi nes the ‘healthy’ food market as those 
segments of food categories that are generally accepted 
by the consumer as having a healthful image. Total retail 
sales of all product segments included in this analysis were 
estimated to have reached $88 billion in 1986.” Address: 
Norwalk, Connecticut. Phone: 203-853-4266.

1155. Product Name:  NûTofû (Soy Cheese with Casein) 
[Mozzarella, Cheddar, Jalapeno, Herbs ‘n Spices, or Swiss].
Manufacturer’s Name:  Cemac Foods Corp.
Manufacturer’s Address:  90 West St., New York, NY 
10006.  Phone: 212-964-8740.
Date of Introduction:  1987 April.
Ingredients:  Tofu, soybean oil, casein (protein), sea salt, 
citric acid, soy lecithin, guar gum.
Wt/Vol., Packaging, Price:  8 oz, 5 lb. or 20 lb.
How Stored:  Refrigerated.

Nutrition:  Per 1 oz.: Calories 85, protein 7 gm, 
carbohydrate 1 gm, sodium 230 mg, calcium 85 mg.

New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1987. April. p. 9. “Cholesterol free. Lactose 
free. Shred it for Pizza. Slice it for Mozzarella recipes. 
Good for you and your customers. The tofu products you 
use like cheese.” In the ingredients listing, after the word 
casein is written “(protein)” rather than the more informative 
and honest “(milk protein)” Spot in Cheese Market News 
(Chicago). 1987. Aug. 14. NuTofu is 51% tofu. Cemac Foods 
is a manufacturer of cheeses and cheese analogs. Leafl et. 
1987, Oct. “NuTofu Satisfi es Your Taste for Cheese.” Made 
in Philadelphia by Cemac Foods Corp., New York, NY 
10006. Three fl avors available (no Cheddar). Spot in Food 
Engineering. 1987. Oct. Swiss is now a fl avor. Ad (black and 
white, 7.5 by 5.5 inches) in Natural Foods Merchandiser. 
1989. April. p. 88. “Good for you and your customers. The 
tofu products you use like cheese.”

1156. Product Name:  Island Spring Fettuccine, Linguine, 
Spinach Fettuccine.
Manufacturer’s Name:  Island Spring, Inc.
Manufacturer’s Address:  P.O. Box 747, Vashon, WA 
98070.  Phone: 206-622-6448.
Date of Introduction:  1987 April.
Ingredients:  Fettuccine: No. 1 enriched durum semolina 
fl our, organic tofu (water, soybeans organically grown 
and processed in accordance with Section 26569.11 of the 
California Health and Safety Code, calcium sulfate, glucono 
delta lactone). No preservatives added.
Wt/Vol., Packaging, Price:  Six 10 oz packets per case.
How Stored:  Refrigerated or frozen.
Nutrition:  Fettuccine: Per 4 oz.: Calories 316, protein 
14 gm, carbohydrates 58 gm, fat 3 gm, sodium 7 mg. No 
cholesterol or lactose.
New Product–Documentation:  Island Spring Inc. Fact 
sheet and price list. 1988. A pasta maker makes the fi nal 
product using Island Spring tofu. Label for Fettuccine. 1988. 
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4 by 6 inches. Green, white and red on black. Sketch of an 
impressionistic 3-color heart. “We’ve replaced the eggs with 
nutritious, cholesterol-free tofu!”

1157. Product Name:  [Tofu Salad (Soya-Vegetables): 
Garlic, Special, and Smoked].
Foreign Name:  Tofusalat (Soja-Gemuese), Salade de Tofu 
(Soya-Légumes), Tofusalade (Soja-groenten).
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.
Date of Introduction:  1987 April.
Wt/Vol., Packaging, Price:  Jar.
New Product–Documentation:  Label. Received 1988. 4 
by 3.5 inches. Card stock. White, gold, and black on orange. 
“Tofu Salad. Natuur. Nature. Naturell. Natural. Also comes 
in garlic, special, and smoked. Ingredients (in 4 languages): 
Tofu (soya proteins)*, sunfl ower oil*, water, arrow-root, 
vegetable extract, sea-salt, herbs, spices. * = organically 
grown. Product weight = 100 gm. Nutritional composition: 
Vegetable proteins 8.3%, vegetable fats 13.9%, ash 1.62%, 
carbohydrates 2.3%, 168 calories (Kcal) per 100 gm.” 
Label. Received 1988. 10.5 by 1.25 inches. Glossy paper. 
Orange and black on a pastoral background with sea gull and 
duckling. Additional ingredients include (organically grown) 
carrots and parsley. Note that we have 3 labels for Tofu Salad 
from Jonathan, probably from different periods. Form fi lled 
out by Jos van de Ponseele. 1989. Jan. 11. These fl avors were 
introduced in April 1987.

1158. Kingma, Sharyn. 1987. Spray-dried powders expand 
tofu market. Soya Newsletter (Bar Harbor, Maine). March/
April. p. 3.
• Summary: The fi rst study of the rapidly expanding 
new market for spray-dried tofu powders. The largest 
manufacturers are Clofi ne Dairy & Food Products, St. Peter 
Creamery (Oberg’s Soy Supreme), the Gunther Products Div. 
of A.E. Staley Mfg. Co., and Nasoya Foods.
 “In the early 1980’s, a handful of dairies and soy 
protein ingredient manufacturers in the United States 
looked at expanding their product lines by capitalizing on 
the increasing popularity of tofu products and on the rising 
demand for healthful food ingredients. Using a combination 
of dairy and soy processing technologies, these companies 
developed several different spray-dried tofu powder 
products. These new products made tofu available, as an 
ingredient, both to a broader fi eld of food manufacturers 
and for a wider range of products than ever before. For 
an analysis of the spray-dried tofu powder market, Soya 
Newsletter talked with representatives from the largest 
producers of spray-dried powders in the United States today: 
Clofi ne Dairy & Food Products, St. Peters Creamery, A.E. 
Staley Manufacturing Company’s Gunther Products division 
and Nasoya Foods.

 “Since spray-dried tofu became available, research 
and development activities using tofu as an ingredient 
have noticeably increased. All of the companies surveyed 
indicated that they have had requests for product samples 
from nearly every major food manufacturer or marketer 
in the United States and Europe. While the results of this 
activity may not be evident in the mainstream marketplace 
for a year or two due to the lengthy research and 
development process common to large food companies, it 
should be noted that there are already a large number of 
products available in the natural and specialty foods market 
that contain spray-dried tofu powder.
 “For a food processor, spray-dried tofu powder offers 
a number of distinct advantages over its fresh counterpart. 
Due to its low moisture content, tofu powder is less costly 
to handle and ship, easier to use and has a longer shelf life 
than fresh tofu. Its bland fl avor profi le and consistent quality 
allows food processors to incorporate tofu into a broad range 
of products, and, since powders can be produced in large 
quantities, a processor can be assured not only of a consistent 
product, but of a ready supply when needed.
 “Powders can replace fresh tofu in meat and cheese 
substitutes, salad dressings and dips, dry mixes, cream 
soups, baked goods, beverages, yogurt products, and 
non-dairy desserts including frozen desserts, cream pies, 
puddings, and candies. They can also be used in nutritional 
supplements and cosmetics. For entrees, tofu burgers, and 
other applications that required large pieces of tofu, powders 
would not be a good substitute for fresh tofu.
 “According to Ed Pedrick, product development 
specialist at Clofi ne Dairy & Food Products, Inc., Linwood, 
NJ, Clofi ne was the fi rst company in the United States to 
produce a spray-dried tofu powder. Their original powder 
was developed for use in nondairy frozen desserts, but 
they soon discovered a variety of other applications for the 
product. Pedrick estimates that Clofi ne held 70% of the U.S. 
market for tofu powders in 1986, and he predicts that the 
company’s sales of these products will triple in 1987. The 
company also sells tofu powder in Europe.
 “Clofi ne currently produces three varieties of spray-
dried tofu powder and a spray-dried soymilk powder. The 
high protein powder contains 53.5% protein, 23.5% fat, 
14% carbohydrate, and 3% moisture. The regular powder 
contains 42% protein, 22% fat, 31% carbohydrate and 3% 
moisture. A recently developed, highly soluble tofu powder 
for applications where rapid dispersion in water is needed 
contains, 42% protein, 16% fat, 33% carbohydrate and 3% 
moisture.
 “St. Peter Creamery, Inc., St. Peter, MN, produces a 
spray-dried tofu powder, a soymilk powder and fi ber-reduced 
versions of both products. According to General Manager 
Dennis Anderson, St. Peter Creamery built a new plant in 
South Dakota late last year because of the large demand for 
their products. In 1987, the company expects sales to grow 
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by 400 percent.
 “’To prepare the soymilk for spray-drying,’ explained 
Anderson, ‘we use a patented process which takes only eight 
minutes. We consider this to be an accelerated traditional 
process.’ To make spray-dried tofu powder, a coagulant is 
added to the liquid soymilk, the whey is removed, the liquid 
is blended and then it is spray-dried. ‘The bean is actually 
processed like a milk product, not a grain product,’ said 
Anderson. St. Peter’s tofu powder contains 38% protein, 
18% fat, 33% carbohydrate (by difference) and 5% moisture.
 “A.E. Staley Manufacturing Company’s Gunther 
Products division, located in Decatur, IL, is a manufacturer 
of isolated and enzyme-modifi ed soy proteins. In 1984, 
the company fi rst developed a spray-dried tofu powder 
prototype to replace egg and milk powders in baking 
systems. According to Matthew Andrick, manager of sales 
and marketing, ‘there is tremendous potential for this product 
as an ingredient in nutritional supplements, as well as as an 
ingredient in food products. We feel the demand for tofu 
powder will continue to increase slowly but steadily,’ he said.
 “A.E. Staley’s tofu powder contains 48% protein. 26% 
fat, 16% carbohydrate and 6% moisture.
 “Nasoya Foods, Inc., Leominster, MA, is a relatively 
new supplier of spray-dried tofu powder. ‘We added 
tofu powder to our existing line so that we could offer 
our customers every kind of tofu available,’ said Sjon 
Welters, head of research and development for Nasoya. 
The company also sells fresh tofu in block and slurry form 
to food processors. ‘Neither product is a substitute for the 
other. Each lends itself to different applications,’ Welters 
concluded.
 “Nasoya’s spray-dried tofu powder contains 38% 
protein, 19% fat, 36% carbohydrate and 3% moisture.
 “Richard Rose, Rose International, Inc., Petaluma, CA, 
is a supplier and licenser of soyfoods products. His company 
uses tofu powder in a soft serve ice cream mix, and he feels 
that while fresh tofu is a superior product in many ways, ‘it 
can’t compete with the consistent quality that powders can 
offer a food processor.’ Using both the wet and dry forms of 
tofu in his food products, Rose stated that ‘the selection of 
which form of tofu to use really depends on the particular 
application and the product’s end use.’
 “John Gage, president of Vitality Products, Inc., 
Shrewsbury, NJ, and a broker for spray-dried tofu powder, 
noted that ‘there has been an enormous improvement in the 
fl avor of these soy powders since they were fi rst developed. 
As newer processing technologies are used, the powders 
should continue to improve,’ he said. ‘This will help to 
involve larger food companies in the development of new 
soyfood products, helping to move soyfoods into the 21st 
century.’
 “While tofu powders are attracting increasing attention 
in the general marketplace, at $.95 to $1.65 per pound, 
they still cost more to use as a protein source than all other 

types of soy protein products, ‘To justify their use as an 
ingredient,’ suggests Peter Golbitz, director of market 
research for Soyatech, Bar Harbor, ME, ‘a food processor 
must have marketing objectives for including tofu as an 
ingredient in their product.’
 “Golbitz estimates that the market for tofu powder in 
1986 was one to two million pounds, or the equivalent of fi ve 
to ten million pounds of fresh tofu. He predicts that close to 
ten million pounds of spray-dried tofu will be sold in 1987. 
‘When looking at the established, end-use markets for other 
soy protein products, it seems evident that a large, expanding 
market for tofu powder exists,’ he says. ‘Key factors in the 
long term success of spray-dried tofu powders are price, 
market positioning, product quality and the continuing 
development of new types and varieties of products.’” 
Address: Assistant Editor.

1159. Kuwahara, M.; Nakano, H. 1987. Soybean in Japan. 
Eurosoya No. 5. p. 5-7. April. [1 ref. Eng]
• Summary: In 1984 Japan consumed 4,810,000 tons 
of soybeans. Of the total, 82% is used for oil and meal 
production, 17% for foods, and the rest (1%) as feed for 
livestock. 95% of the soybeans used are imported, mainly 
from the USA (92%) and China (7%). The soybeans from 
China and Japan, which are higher in protein and lower in 
oil, are used for traditional foods. Domestic production is 
small and these soybeans are expensive. They are processed 
to make tofu (38%), miso (24%), natto (10%), and other 
foods (11%), while the remaining 17% is used for home 
cooking.
 Soybean breeding started in 1910 in Japan; pure line 
selection from many local varieties was the main method. 
After about 1930 cross-breeding became the main method. 
In 1935 soybean breeding started at the experiment stations 
of the Ministry of Agriculture, Forestry, and Fisheries 
(Norinsho). Today there are 5 such stations with a soybean 
breeding laboratory and 3-5 breeders per lab. From north to 
south they are Chuo and Tokachi in Hokkaido, Kariwano 
in Tohoku, Chushin in Nagano, and Kumamoto in Kyushu. 
Yet from 1950 to 1980 soybean yield increased only slightly, 
to 1.5 tonnes/ha from 1.3 tonnes. Japan’s largest seeded 
soybean is Tanbaguro; 100 seeds weigh 70 gm. It is preferred 
for cooking. The smallest is Nattoshoryo; 100 seeds weigh 
8-10 gm. It is traded at high prices for natto production.
 For decades the Japanese government, for political 
reasons, has subsidized rice production. But after the late 
1970s, when production far exceeded domestic consumption, 
the government decided to reduce rice acreage and promote 
the cultivation of other crops, especially soybeans, barley, 
and wheat in the drained paddy fi elds (converted upland 
fi elds), which accounted for 62% of the soybean cultivated 
area in 1985, totaling 134,000 ha. Address: Lab. of Soybean 
Physiology, National Agriculture Research Center, Tsukuba, 
Ibaraki 305, Japan.
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1160. Product Name:  Tofu Franks.
Manufacturer’s Name:  MGM Brands.
Manufacturer’s Address:  59 Howden Rd, Unit H., 
Scarborough, ONT, M1R 3C7, Canada.  Phone: 416-752-
6600.
Date of Introduction:  1987 April.
New Product–Documentation:  Talk with company. 1988. 
March 2. He says Stephen Yu of Victor Foods is out of 
business! Tofu Masters was an interim company name.

1161. Mori-Nu Healthy Times (Los Angeles). 1987--. Serial/
periodical. Morinaga Nutritional Foods, Inc., 5800 S. Eastern 
Ave. #270, Los Angeles, CA 90040. Bimonthly. Susan 
Bucher, editor. Vol. 1, No. 1. April, 1987. Published for the 
members of the Mori-Nu “Health for Life” Club.
• Summary: Each issue, typically 4 pages, discusses the 
merits of tofu and Mori-Nu silken tofu. See spot in Grocers 
Journal of California, April 1987; Talk with Susan Buchér, 
editor. 1988. Jan. The fi rst issue was April 1987. Circulation 
is now 5,000. 99% of that is paid ($2.00/year). Most of those 
polled use tofu in casseroles, stir fries, and shakes.
 Talk with Susan Buchér. 1988. Sept. 8. Circulation is 
now 10,000. The annual subscription rate increased to $3/
year from $2/year in about May. In Jan/Feb. 1989 title 
changed from Healthy Times to Healthy Life. The volume 
numbering started over again at 1. Format changed to 6 
p. from 4 p. Recipes and coupons are now included in the 
magazine. Address: Los Angeles, California.

1162. Product Name:  Spray-dried Tofu Powder 
[Coagulated with Calcium Sulfate, or Glucono Delta-
Lactone].
Manufacturer’s Name:  Nasoya Foods, Inc.
Manufacturer’s Address:  23 Jytek Park (P.O. Box 841), 
Leominster, MA 01453.
Date of Introduction:  1987 April.
Ingredients:  Tofu.
Wt/Vol., Packaging, Price:  Sold in 50 lb bags to food 
processors.
How Stored:  Shelf stable.
Nutrition:  Protein 38%, fat 19%, carbohydrate 36%, 
moisture 3%.
New Product–Documentation:  Kingma. 1987. Soya 
Newsletter. March/April. p. 3, 11. Nasoya is the fi rst 
manufacturer of traditional tofu to enter this promising 
new product arena. Soya Bluebook. 1987. p. 95. Talk with 
John Paino. The calcium sulfate powder was introduced in 
Jan. 1987 and the GDL in June. Both products are doing 
quite well. At the time, Nasoya decided to diversify into the 
industrial food ingredients market, selling to food processors.

1163. New Age Journal (Boston, Massachusetts). 1987. New 
rule for tofu: Keep your eyes on the curd. March/April. [1 

ref]
• Summary: A one-sided view and summary of the new 
tofu standards. “And indeed there are rosy projections for 
soyfoods. Peter Golbitz and others predict that the industry’s 
current annual sales of $150 million will skyrocket to $500 
million by the early 1990s. The key, he and others in the 
SAA agree, will be luring the large food companies–with 
their hefty advertising budgets–into the fray. And that, he 
says, is why less restrictive standards were so important.” 
SAA’s decision not to require specifi c labeling for tofu made 
with hexane “could confuse consumers who do not routinely 
read ingredients lists, concedes Golbitz.”

1164. Ohsawa-Japan; Ohsawa-America. 1987. Ohsawa-
Japan & Ohsawa America–Guided by a philosophy for life 
(Ad). East West. April.
• Summary: “Ohsawa America imported products are 
provided by our companion company, Ohsawa-Japan. 
Founded more than 35 years ago by George and Lima 
Ohsawa, Ohsawa-Japan continues to provide the highest 
quality macrobiotic foods.
 “Ohsawa-Japan products are the same traditional, 
whole foods as used by Lima Ohsawa and associates 
in the macrobiotic cooking classes and consultations at 
the International Macrobiotic Education Center, Tokyo. 
Working with a few remaining traditional food crafters and 
farmers, these foods are produced under the supervision and 
guidance of Mrs. Ohsawa and the staff of the Ohsawa Japan 
Macrobiotic Food Company.
 “Available by mail order and at many fi ne 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
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 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.

1165. Przybyla, Ann. 1987. Driving forces behind 1986 
new food introductions. Food Engineering 59(4):61, 71, 74. 
April.
• Summary: New food products containing tofu increased 
from 28 in 1985 to 49 in 1986, according to Marketing 
Intelligence Service. Mentions Le Tofu, Jofu, and Tofoods 
Tofu Entrees.

1166. Rahman, Majeedah. 1987. Belize nutrition education 
project. Project Coordinator, 526 44th St., Oakland, CA 
94609. 5 p. April. Unpublished manuscript.
• Summary: The most complete report on this proposed 
project and its origins. Dr. B.K. Rai of the Caribbean 
Agricultural Research and Development Institute (CARDI, 
a non-profi t, non-governmental organization working to 
promote agriculture in the Caribbean), has done research on 
soybeans and is enthusiastic about the nutritional benefi ts 
of soyfoods. He is based in Belmopan. Address: Project 
Coordinator, Oakland, California.

1167. Rees, Carolyn. 1987. The Bean Machine story. 
Soyfoods (ESFA) 1(2):8-10. April.
• Summary: “In the bad winter of 1981, the founders of Bean 
Machine were cut off by snow with only a jar of soybean 
and little else. They had a soybean recipe book written by 
a community farm [The Farm] in Tennessee and decided to 
have a go at making Tofu.
 “They found others who believed in the same ideas and 
started the Bean Machine in their kitchen, at home. From 
there the business expanded in a little Welsh village. As 
demand grew more people came to work, and it became a 
full fl edged cooperative.
 “In 1984, our founders had to leave us, sadly, because 
of illness, but their example and courage was and is now an 
inspiration to us all...
 We are now 9 full time members. The fi rst two years of 
existence were very diffi cult; breaking down resistance to the 
product, fi nding a market, and solving distribution problems 
used up most of the Bean Machine scanty resources.” 
The company decided to focus on second generation tofu 
products. They obtained a Regional Aid grant to help fund 
an expansion program. Tofu is sold vacuum packed in 227 
and 454 gm sizes. They produce 60 lb/tofu every 2 hours. 
The company’s product range includes Soysage, Soyanaise, 
Burgers (with okara and rice), Pasties (with tofu fi lling), 
Somozas (pouches fi lled with tofu), Tofu Bites (deep-fried 
marinated tofu cubes), and Soysage Burgers. “We hope 
to do an iced bean [soy ice cream] when the grant comes 

through. Then we will get the facilities and soon we shall be 
expanding to a bigger premises, in Grymych, where the Bean 
Machine is now, which is ideal for us.
 “A third of the Bean Machine profi t will go towards a 
third world organization.” Address: A principal of The Bean 
Machine, Crymych, Wales.

1168. Product Name:  Better Than Milk? (Powdered Tofu-
Soymilk Blend) [Natural, Chocolate, or Carob].
Manufacturer’s Name:  Sovex Natural Foods, Inc. 
(Marketer-Distributor).
Manufacturer’s Address:  9104 Apison Pike, Box 310, 
Collegedale, TN 37315.  Phone: 800-227-2320.
Date of Introduction:  1987 April.
Ingredients:  Natural: Maltodextrin, soy oil, calcium 
carbonate, dehydrated tofu, sodium caseinate [from cow’s 
milk], sea salt, natural fl avor, cyanocobalamin (vitamin 
B-12).
Wt/Vol., Packaging, Price:  27 or 21 oz can with reusable 
plastic lid.
How Stored:  Shelf stable.
Nutrition:  Per 8 fl . oz (liquid): Calories 90, protein 2 gm, 
carbohydrates 10 gm, fat 5 gm, cholesterol 0 mg, sodium 120 
mg, lactose 0 mg.

New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1987. June. p. 20. “Better than milk?” Ad 
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in Bestways. 1987. July. p. 9; Sept. p. 12. 8½ by 11 inches. 
Color. “Tofu naturally. Luscious tofu non-dairy. 3 rich-n-
creamy fl avors. Rich in calcium. Just add water.”
 Ad in Natural Foods Merchandiser. 1989. Sept. p. 50. 
“Better than milk?”
 Label sent by Maryann Brkich of Walnut Creek, 
California. 1992. Oct. 14. 6.75 by 13 inches. Brown, yellow, 
white, and black. Photo of a glass of milk and a small 
bottle of milk on a breakfast table next to a bowl of cereal. 
“Naturally Tofu. Delicious Tofu Non-Dairy. Rich-n-Creamy 
Natural. Makes 8 quarts. All natural. No cholesterol. Natural 
B-12. Rich in calcium. Lactose free. Just add water. Scoop 
inside.” The 21 oz can now retails for $8.95. Sovex is now at 
Box 2178, Collegedale, Tennessee 37315.

1169. Soya Newsletter (Bar Harbor, Maine). 1987. Soyfoods 
Association holds annual meeting in Anaheim. March/April. 
p. 4.
• Summary: Work is proceeding on tofu standards and a tofu 
“Seal of Approval.” President Barat appointed Peter Golbitz 
chairman of the Standards Committee, and asked Yvonne Lo 
and Sjon Welters to serve on the committee. Tom Timmins 
was appointed chair of the Membership Committee.

1170. Soya Newsletter (Bar Harbor, Maine). 1987. White 
Wave acquires Soyfoods Unlimited. March/April. p. 4.
• Summary: The acquisition took place on 1 Dec. 1986. 
Manufacturing will be consolidated at White Wave’s plant 
in Colorado. Soyfoods Unlimited’s offi ces in California will 
serve as a sales and distribution center for both companies’ 
products. “White Wave, founded in 1977, now employs 25 
people and distributes tofu and tempeh products nationwide.” 
Sales were over $1 million in 1986, and expected to be 
$1.6 to $2 million in 1987. “The company recently signed 
an exclusive 5 year supplier agreement with Tofruzen, a 
Colorado-based distributor of nondairy frozen desserts.”

1171. Soya Newsletter (Bar Harbor, Maine). 1987. Morinaga 
publishes Healthy Times. March/April. p. 5.
• Summary: The bimonthly newsletter is for members of the 
Mori-Nu Tofu “Health for Life” Club. The fi rst issue was 
April, 1987.

1172. Soya Newsletter (Bar Harbor, Maine). 1987. Rose 
International formed. March/April. p. 5.
• Summary: Richard and Sharon Rose founded Rose 
International in March 1987. Brightsong Foods ceased 
to exist on 1 June 1987. Brightsong was a developer, 
manufacturer, and marketer of tofu products. Rose 
International in Petaluma, California, will provide “services 
to food manufacturing and marketing companies using 
tofu and soy as key ingredients in new products. “In 
short, Brightsong was a soyfoods manufacturer. Rose 
International will be a soyfoods marketer, without their own 

manufacturing plant.

1173. Product Name:  [Soyastern Soya Drink].
Foreign Name:  Soyastern Soya Drink.
Manufacturer’s Name:  Soyastern Naturkost GmbH.
Manufacturer’s Address:  Osteratherstr. 26, 5000 Koeln 60, 
West Germany.
Date of Introduction:  1987 April.
Ingredients:  Wasser, Sojabohnen aus kontrolliert 
biologischem Anbau.
Wt/Vol., Packaging, Price:  500 ml.

New Product–Documentation:  Label. 1987, undated. 7 
by 3 inches. Black on white and blue. “A natural soy protein 
drink, cholesterol-free, unsweetened. Produced traditionally, 
not deodorized or sterilized, no artifi cial fl avors. As with 
all high-quality natural foods, this fresh product must be 
refrigerated.” Letter from Thomas Karas. 1989. April 21. 
“We started to produce this Soy Drink in April 1987 as 
a fresh product, but stopped soon because of sanitation 
problems. Nevertheless we will try again soon, because now 
we have a new production plant on a higher standard.”

1174. Product Name:  Tofu Supreme.
Manufacturer’s Name:  Tofu Ice Bean.
Manufacturer’s Address:  Australia.
Date of Introduction:  1987 April.
New Product–Documentation:  Soyfoods (ESFA). 1987. 
April. p. 28. “Tofu Supreme is a non-dairy dessert made by 
Tofu Ice Bean of Australia. It contains no butterfat or lactose. 
This product is representative of several frozen desserts 
made from Tofu that are entering the marketplace.”

1175. Vandemoortele, Philippe. 1987. Editorial. Soyfoods 
(ESFA) 1(2):2. April. [Eng]
• Summary: “Since Alpro Belgium pioneered a new soymilk 
six years ago, many things have changed. The new soya 
milk with a nice taste and a high nutritional value of 3.6% 
protein attracted a lot of consumers. In a few years, the total 
European market increased from 500,000 litres to the today’s 
estimation of 15 million litres.
 “But also the number of producers grew and companies 
such as Celnat (France), Sapov (France), Soya Health Food 
(England), Soyana (Switzerland), DE-VAU-GE (Germany) 
and recently Cacoja (France) started to produce soya milk. 
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The total capacity of the 4 largest producers amounts to 
60 million litres which is 4 times more than the market 
volume...
 “We are on the verge of a boom for soyfoods. 
Manufacturers will need the technology to make quality 
soymilk, tofu and other soyfoods... But this will not be 
enough; marketing is essential to make sure that our products 
fi ll a need and please the consumer.”

1176. Yu, Byung Pal; Iwasaki, K.; Gleiser, C.; Masoro, E. 
1987. Infl uence of dietary soy protein on longevity and age 
related disease processes (Abstract). Abstract of a paper 
presented at the 71st Annual Meeting of the Federation of 
American Societies for Experimental Biology.
• Summary: In a 2-year study, rats fed soy protein had 
far less kidney damage than rats which consumed casein 
(milk protein). Yu notes that tofu is highly recommended 
by clinicians and health care personnel as a protein source. 
Many older Americans suffer from kidney failure. “The 
proper selection of a protein source may yield a treatment 
for the chronic renal failure patient, one which is as effective 
as protein restriction, but without its risks.” See also: Food 
Chemical News. 1987. April 6. p. 25-26; and JAOCS. 1987. 
June. p. 825. Address: Dep. of Physiology, Univ. of Texas, 
Health Science Center, 7703 Floyd Curl, San Antonio, TX 
78284. Phone: 512-567-4400.

1177. Jewish Press (Brooklyn, New York). 1987. Juan 
Metzger to speak at [Jewish] Vegetarian Conference. May 1.
• Summary: The conference will feature samples of kosher 
vegetarian food products. Robert Tepper of Farm Foods & 
Barricini will also speak. Metzger was head of the Dannon 
Company from 1959 to 1981.

1178. Raposa, Laura. 1987. Tofu maker drives toward $10 
million in annual sales. Company profi le [of Tomsun Foods 
International]. Boston Herald. May 3.
• Summary: Tomsun produces 60,000 to 70,000 lb/week of 
tofu and 25,000 cases/week of Jofu. In 1986 Tomsun sold $4 
million worth of tofu and tofu products. The development 
of Jofu began in 1984 after a phone call to Timmins by 
Metzger, who was looking for a way to expand Dannon 
Yogurt’s product line. The prospectus for a public stock 
offering hit the streets on 12 December 1986. $4.3 million 
was raised. It is now considered not nearly enough. The 
three Jofu markets are: lactose intolerant, watching fats or 
cholesterol, dislike sour taste of yogurt. Regular yogurt users 
won’t give it up. Marketing strategy: less-more. “It’s got less 
of what you don’t want and more of what you do.” In 1980 
Community Development Finance Corp invested $100,000 
in the form of equity and loaned the company $100,000.

1179. Lee, Doreen. 1987. Azumaya’s intro: Tofu with taste 
[Stir Fruity]. Adweek West. May 4.

• Summary: “Stir fruity, a light creamy blend of 80% silken 
tofu, 15% real fruit, and 5% fl avoring and syrups made its 
debut in Northern California supermarkets last week as the 
fi rst tofu-based snack food. And if positive early tests hold 
true, the company hopes to spoon up a tasty $4 million in 
fi rst-year sales...
 “The challenge is overcoming tofu’s bland image. ‘Tofu 
is not a well understood product,’ says vp/marketing Travis 
Burgeson. ‘We’re fi nding that the nutritional image is very 
strong, but the uncertainty about taste is a big question for 
people. That’s what our ads address.’
 “To start, Azumaya is putting $800,000 into a Northern 
California radio campaign from freelancer John Crawford. 
Spots feature consumer interviews, a takeoff on Bob 
Marley’s reggae tune Stir It Up, and the tongue-in-cheek 
ending line ‘It’s tofu. But what the heck, try it anyway.’
 “Azumaya plans to increase the budget to include TV 
and print as it expands distribution to Southern California 
and the East next year.”

1180. Burgeson, Travis. 1987. Stir Fruity (Interview). 
SoyaScan Notes. May 8. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Stir Fruity represents the fi rst real change in the 
yogurt case of supermarkets on the West Coast since Dannon 
put fruit in the bottom of yogurt. There are basically three 
reasons people do not like most dairy yogurt: it is too sour, it 
contains cholesterol, and it contains lactose. Stir Fruity has 
none of these problems. Various people were asked to taste 
Stir Fruity, then asked if they would buy the product, 86% 
of yogurt users said either defi nitely or probably, and 65% of 
non-yogurt users said either defi nitely or probably.
 The key to their promotional commercial (developed 
by John Crawford based on Bob Marley’s reggae song titled 
“Stir it Up”) will be to be humorous with tofu, to make it 
friendly. They admit: It’s not yogurt. Its also non-dairy and 
not sour. They now to pitch it to the black community where 
lactose intolerance is high. Calcium lactate is the coagulant. 
Jofu product quality has improved over the past year. Jofu 
has the fruit stirred in, where Stir Fruity has the fruit on the 
bottom. One problem is that Stir Fruity is not as white as 
would be ideal. Address: Azumaya Inc., 1575 Burke Ave., 
San Francisco, California 94124.

1181. Dixon, Jim. 1987. Tofu and tortillas on the line: Ota 
Tofu Co. Willamette Week (Portland, Oregon). May 14.
• Summary: Third generation members of the Ota clan 
continue a business started in 1918 [sic, 1911]. Aileen Ota 
says their tofu retails for $0.75/lb. Note: This is the earliest 
known tofu company in Oregon.

1182. Gluck, Peggy Isaak. 1987. Ex-kosher caterer creating 
an empire based on tofu. Northern California Jewish Bulletin 
(San Francisco, California). May 15.
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• Summary: What’s next from the Tofutti king? Research at 
headquarters is moving away from desserts, though Lite Lite 
Tofutti on a stick is already on the drawing board, and into 
other areas–a cheeseless cheesecake and meatless meatballs, 
which will be cholesterol free and low in fat.

1183. Lafayette, Jon. 1987. Jofu asks consumers to go 
‘beyond yogurt.’ New York Post. May 19.
• Summary: Brief history of Metzger’s work. Tomsun 
Foods Intl. had sales of $3.1 million last year. The Jofu ad 
campaign says “It’s time to go beyond yogurt.” Tomsun will 
spend $1.3 million on radio and newspaper advertising to 
introduce Jofu. Metzger hopes company sales will rise to $5 
million this year.

1184. Hoffman, Sandy. 1987. Details on the Roper poll 
showing tofu is America’s most hated food (Interview). 
SoyaScan Notes. May 20. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: This survey was conceived of and paid for by 
The Roper Organization, largely as a fun consumer interest 
item to get some publicity for Roper. It was conducted 
in April-May 1986 and published in July 1986 in Roper 
Reports, which is published 10 times a year; a subscription 
costs $22,000/year. This survey interviewed 2,000 adults 
nationwide over age 20 in their homes. They were given a 
list of 17 foods that various people say they dislike. “Would 
you please read down the list and call off those foods, if 
any, which you personally hate to eat in any form because 
you dislike them.” Some 35% of the respondents mentioned 
tofu, making it “America’s most hated food.” Other hated 
foods included liver (34%), yogurt (29%), Brussels sprouts 
(28%), lamb (24%), prunes (24%), spinach (22%), and lima 
beans (22%). The rest were single digits. Some 19% of the 
respondents had no foods they disliked.
 Demographically, there was no signifi cant differences in 
tofu dislike by age; both younger and older people disliked it 
about equally. Those with higher incomes disliked it slightly 
less.
 Roper has an omnibus, which is hooked to every survey, 
composed of numerous questions. Any organization can 
submit one question at a cost of $1,800 and the results are for 
that organization’s eyes only.
 Roper and Gallup were founded in the early 1930s as a 
market research fi rm. Address: The Roper Organization, 205 
E. 42nd St., New York, NY 10017. Phone: 212-599-0700.

1185. Burum, Linda. 1987. Rosebrock’s tofuburgers. Los 
Angeles Times. May 31. p. 95-96.
• Summary: If you think the words tofu and burger don’t 
belong in the same sentence, sample Rosebrock’s tofuburgers 
before making your decision fi nal. These subtly seasoned, 
meatless patties are good by themselves and even more 
delightful in various presentations. Try the pestoburger. 

(Rosebrock’s has hosted numerous pesto contests with 
renowned local chefs, and they do known their pesto.) 
Or sample the knock-your-socks-off garlic sauce on the 
Maliburger. The whole-wheat rolls are substantial yet not 
too heavy. And should you show up with someone for 
whom meaty meals are required, Rosebrock’s does a mean 
chickenburger. Rosebrock’s Tofuburger Cafe, 1697 Pacifi c 
Ave., Venice, California, (213) 450-9169. Open daily.

1186. Asano, Mitsuo; Okubo, K.; Igarashi, M.; Yamauchi, 
F. 1987. Tôfu no hinshitsu ni oyobosu dappaijiku oyobi 
namashibori no eikyô [Effects of removing the seed coat and 
hypocotyl, and pressing without heating, on the quality of 
tofu]. Nippon Shokuhin Kogyo Gakkaishi (J. of the Japanese 
Society of Food Science and Technology) 34(5):298-304. 
May. [17 ref. Jap; eng]
• Summary: Soybean glycosides (saponin A group, B group, 
daizin [daidzin], and genistin), which give an undesirable 
bitter or astringent taste, are found in the soybean hypocotyl. 
The effects on the quality of tofu of removing the seed coat 
and hypocotyl, and pressing the tofu without heating, to 
remove the glycosides, were studied using texture profi le 
analysis, scanning electron microscopy, transmission electron 
microscopy, and sensory evaluation. Tofu made only from 
cotyledons was fi rmer than that made from whole soybeans. 
Oil droplets were evenly dispersed in cotyledon tofu, 
whereas they cohered in whole soybean tofu and seemed to 
impart an oily taste. The saponin fractions were analysed 
by thin layer chromatography and high performance liquid 
chromatography. The most undesirable component (saponin 
A group) was less in cotyledon tofu than in whole soybean 
tofu. Cotyledon tofu received a higher sensory evaluation 
score (based on color, taste, and texture) than whole soybean 
tofu. Therefore tofu makers should consider removing the 
soybean hypocotyl before making tofu. Address: Faculty of 
Agriculture, Tohoku Univ., Amamiya-machi, Tsutsumi-dori, 
Sendai-shi, Miyagi 980, Japan.

1187. Product Name:  Tofu Spreads [Tofu La Mexicana, 
Tofu Smoked Bluefi sh].
Manufacturer’s Name:  Blue Twine Farm.
Manufacturer’s Address:  Polly Dan Road, Burlington, CT 
06013.  Phone: 203-589-3593.
Date of Introduction:  1987 May.
Ingredients:  Tofu La Mexicana: Tofu, cream cheese, 
jalapeño peppers, dehydrated bell peppers, fresh garlic, sea 
salt, spices.
Wt/Vol., Packaging, Price:  8 oz, 1 lb and 2 lb plastic tubs 
with pressure sensitive labels.
How Stored:  Refrigerated, 3-5 week shelf life.
New Product–Documentation:  Karen E. Olson. 1988. 
Bristol Press (Connecticut). Sept. 19. p. 1, 5. Cipah Shapiro 
makes tofu spreads using herbs grown in her organic garden. 
She produces 40-50 lb/week of spreads.
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 Talk with Cipah Shapiro. 1988. Dec. 28. She has been 
an organic gardener for many years. She started making 
these products in the fall of 1983. Most contain cheeses. 
Two of her products are sold year-round (Tofu La Mexicana 
and Smoked Bluefi sh), then there are six new fl avors each 
season, for a total of 26 products a year. All labels contain 
a calorie count. She buys her tofu from Nasoya. She wants 
to keep the business small, for her enjoyment and to keep 
quality high.
 Letter with Labels sent by Cipah Shapiro. 1988. Dec. 
29. Gives the date that each product was introduced. “By 
early 1987 I made the ‘Tofu Smoked Bluefi sh’ and ‘Tofu La 
Mexicana’ available on a year-round basis.”

1188. Chikaarashi, Shigeru. 1987. Tônyû seizô ni kôteki na 
shokuhin no seihô to seizô sôchi [The process and equipment 
used for making an ideal foodstuff for use in producing tofu]. 
Japanese Patent 61-48900. 1,378,742. 3 p. [Jap]
• Summary: A patent for making whole (non-defatted) soy 
fl akes, which can then be used in making soymilk or tofu. 
The last page contains a detailed diagram of the equipment. 
Address: Shin-Kotoni 6-jô, 2-6-17, Kita-ku, Sapporo, Japan.

1189. Product Name:  Tofulicious Chocolate Covered 
Dessert Bars (Soy Ice Cream Novelties) [Dutch Chocolate, 
or Vanilla Almond].
Manufacturer’s Name:  Eastern Foods, Inc.
Manufacturer’s Address:  3235 E. Hennepin Ave., 
Minneapolis, MN 55413.
Date of Introduction:  1987 May.
Ingredients:  Vanilla Almond: Water, corn sweeteners, 
partially hydrogenated soybean oil, tofu (soybeans, water, 
calcium sulfate), isolated soybean protein, tapioca dextrin, 
natural fl avors, calcium carbonate, microcrystalline cellulose 
(cellulose gel), cellulose gum, mono and diglycerides, 

carrageenan. Coating: Coconut oil, sugar, cocoa, cocoa 
(alkali treated), lecithin, vanillin.
Wt/Vol., Packaging, Price:  2.5 fl uid oz bar, 10 fl uid oz per 
package, in paperboard carton.
How Stored:  Frozen.
Nutrition:  Per 2.5 oz. bar: Calories 180, protein 2 gm, 
carbohydrate 16 gm, fat 12 gm, sodium 28 mg. 11% of RDA 
for calcium.
New Product–Documentation:  Labels. 1987. Paper box. 
2 by 4 by 7 inches. Full color. Four bars per box. “Non-
Dairy Frozen Dessert. No Cholesterol & Lactose Free. 
Great Taste... That’s Good for You.” Kingma. 1987. Soya 
Newsletter. 1(3):10. Talk with Mr. Lee. The product was 
introduced in May 1987.

1190. Florida Grocer (Miami, Florida). 1987. Products and 
partners [Simply Natural, Inc.]. May.
• Summary: “Principals Bob Pirello and Christina Hayes 
who founded Simply Natural, Inc. are shown with a variety 
of new tofu-based products, including a patented “Tofu 
Cheese,” fresh frozen Tofu Pastas, and miso based salad 
dressings.” The products are all non-dairy.

1191. Florida Restauranteur (Hollywood, Florida). 1987. 
David Mintz. The Prince of Tofu. May.
• Summary: “In 1972, while searching for a milk substitute 
for kosher desserts, pastries, pies, and sauces, David Mintz 
discovered this soy bean product... For nine years, Mintz 
worked in the back kitchen of his store creating tofu recipes. 
After developing a cookbook full of dishes using tofu... 
Mintz invented Tofutti, which he introduced to the public in 
1981.”

1192. Food Trade News (Ardmore, Pennsylvania). 1987. 
Tofu cheese maker is growing simply naturally. May.
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• Summary: Simply Natural formally opened in October 
1986. Bob Pirello, while vice president of a major 
Philadelphia advertising agency, had run a natural foods 
catering service and taught macrobiotic and natural foods 
cooking. Christina Hayes worked for 3 years as a graphic 
designed for a major Miami advertising agency and 3 years 
as owner-operator in food advertising and package design. 
Tofu cheese, now patented, involves an aging process. It is 
now sold in many chain stores.

1193. Fuerst, Judith. 1987. Bernie and the beanstalk. From a 
simple start in soybeans, Bernie Souphanavong’s Northland 
Soy has grown into a multi-product manufacturer and 
distributor. Alaska Business Monthly. May. p. 16-17.
• Summary: Bernie began producing tofu in 1980. Now he 
also makes soy sprouts and soymilk. Born in Laos, he was 
named the 1986 Alaskan Minority Small Business Person of 
the Year. Address: Alaska.

1194. Product Name:  Light & Creamy Blue Cheese 
Dressing (Originally Called Golden Soy Tofu Blue Cheese 
Salad Dressing).
Manufacturer’s Name:  Golden Soy Foods Inc.
Manufacturer’s Address:  P.O. Box 495, Athens, OH 
45701.
Date of Introduction:  1987 May.
Ingredients:  Organic tofu (water, organic soybeans, calcium 
sulfate), soy oil, real dairy blue cheese, water, apple cider 
vinegar, raw honey, nutritional yeast, dried onion, salt, 
vegetable gum, spices.
Wt/Vol., Packaging, Price:  16 fl uid oz (1 pint) glass jar 
retails for about $3.40.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 1 tablespoon (19 gm): Calories 50, protein 2 
gm, carbohydrates 2 gm, fat 4 gm, sodium 120 mg.
New Product–Documentation:  Product Alert. 1987. April 
27. “Golden Soy Tofu Blue Cheese Salad Dressing.” News 
release. 1987. Aug. 12. “Cholesterol free, low calorie, low 
fat.” Label. 1987. 10 by 2.5 inches. Light blue, dark blue, 
yellow, and white. “Low cholesterol. Low fat. Low sodium. 
Rich and creamy. All natural. No preservatives.”

1195. Product Name:  Light & Zesty Onion Dip (Originally 
Called Golden Soy Onion Dip).
Manufacturer’s Name:  Golden Soy Foods Inc.
Manufacturer’s Address:  P.O. Box 495, Athens, OH 
45701.
Date of Introduction:  1987 May.
Ingredients:  Organic tofu (water, organic soybeans, calcium 
sulfate coagulants), water, dried onion, soy oil, apple cider 
vinegar, shoyu (water, soybeans, wheat salt), raw honey, 
whole wheat fl our, nutritional yeast, dried parsley, salt, 
vegetable gum, spices.
Wt/Vol., Packaging, Price:  16 fl uid oz (1 pint) glass jar 

retails for about $3.40.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 1 tablespoon (19 gm): Calories 45, protein 1 
gm, carbohydrates 2 gm, fat 3 gm, sodium 170 mg.
New Product–Documentation:  Product Alert. 1987. April 
27. “Golden Soy Onion Dip.” News release. 1987. April 20. 
The product will be released in May. News release. 1987. 
Aug. 12. “Cholesterol free, low calorie, low fat.” Ads in 
Natural Foods Merchandiser. 1987. Oct. p. 35. Label. 1987. 
10 by 2.5 inches Blue, gray-green, yellow, and white. “Dairy 
free and no cholesterol. Delicious dip for vegetables & chips. 
All natural. No preservatives.”

1196. Hara, Kazuo. 1987. Sheeto shokuhin [Development 
of food fi lms and their application]. Shokuhin Kogyo (Food 
Industry) 30(10):26-31. May. [Jap]
• Summary: The fi lms contain, for example, tofu, soybean 
oil, rice fl our, fi sh tissues, spinach, or curry powder. Address: 
Japan.

1197. Jacobs, Barbara; Jacobs, Leonard. 1987. Cooking with 
seitan: Delicious natural foods from whole grains. New York, 
NY: Japan Publications. 256 p. Foreword by Aveline Kushi. 
Index. 26 cm. [16 ref]
• Summary: “Seitan is cooked and fl avored gluten that has 
been extracted from [high-gluten] wheat fl our. It is very rich 
in protein, while being extremely low in fat and calories... 
The traditional Japanese way of seasoning seitan is to cook 
it in a broth using kombu sea vegetable, natural soy sauce, 
and fresh ginger root. This... is the one taken for granted as 
the ‘standard seitan fl avor’ by commercial seitan makers 
and most people who are familiar with seitan. Many other 
mixtures of seasonings can be added to the basic seitan 
broth. Several earlier books on wheat gluten have been 
written, generally by Mormons.
 This book offers you the history, nutritional information, 
a variety of preparation techniques, and hundreds of recipes 
that will allow you to convert wheat into a delicious and 
nutritious food. Especially suited for vegetarians who are 
interested in high-protein substitutes for animal foods.
 Contents: Acknowledgments. Introduction: About wheat 
gluten, gluten, commonly asked questions about seitan. 
Getting started. Creating seitan from wheat fl our (at home in 
30-40 minutes). Using the seasonings. Additional methods 
of cooking. Appetizers. Soups. Main dishes and casseroles. 
Side dishes. Salads. Sauces, dressings and marinades. 
Condiments. Sandwiches. Desserts. From the pantry. Sample 
lunch and dinner menus. Appendix: 1. All about saving 
and using wheat starch. 2. Storing uncooked seitan. Storing 
cooked seitan. 4. Commonly encountered problems and some 
solutions. Nutritional information. Questionnaire for readers. 
About our ingredients (discusses natural soy sauce, and 
soymilk). Glossary (includes fu [dried gluten], miso, natural 
soy sauce or shoyu, soymilk, tamari, tofu). Bibliography.
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 Recipes containing soyfoods include: Miso soup with fu 
and wakame (p. 79). Miso-lemon dressing (p. 171). Tangy 
miso-tahini sauce (p. 180). Tofu spread with variations (p. 
181). Seitan-tofu paté (p. 181-82). Tofu “feta cheese” (p. 
192-93). Miso-tahini sauce or spread (p. 209).
 When Michio and Aveline Kushi started the Seventh Inn 
Restaurant in Boston in 1971, they introduced seitan, a food 
that George Ohsawa had popularized in Japan, especially 
among macrobiotic people. Yumie Kono taught the chefs, 
one of whom was Lenny Jacobs, how to make seitan (p. 5).
 The Introduction (p. 17-18) states: “Seitan is a food 
with a long history. Although not widely known in the West, 
it was traditionally eaten in China, Korea, Japan, Russia, 
the Middle East, and probably many other countries that 
grew wheat. In America, the Mormons and the Seventh 
Day Adventists made gluten and used it on a regular basis... 
The name seitan comes to us from the Japanese, who have 
prepared cooked wheat gluten for hundreds of years... Some 
natural foods industry insiders think seitan will become the 
‘tofu of the ‘80s.’
 “Seitan was introduced to the U.S. natural foods industry 
about sixteen years ago [1970] when a Japanese variety, 
shrink-wrapped and quite dry and salty, was fi rst imported. 
There had been several other varieties available from 
vegetarian groups, primarily the Seventh Day Adventists and 
the Mormons. Chinese restaurants have also been preparing 
wheat gluten for many years. The Chinese call it mien ching, 
or yu mien ching. Chinese restaurants often refer to it as 
‘Buddha Food,’ claiming that it was developed by Buddhist 
monks as a meat substitute. There is also a dried wheat 
gluten available in Oriental food markets called fu by the 
Japanese and k’ao fu or kofu by the Chinese.”
 In the USA, about 130,000 pounds of seitan are made 
each year. The market is growing rapidly. Current U.S. 
seitan manufacturers are: 1. Upcountry Seitan in Lenox, 
Massachusetts, the largest known producer in America, 
which makes about 600 lb/week and distributes it in 6 
states. The company, started about 3½ years ago (counting 
from Jan. 1987, i.e. founded in about mid-1983) by Win 
Donovan, is now owned and operated by Wendy Rowe and 
Sandy Chianfoni. They get a yield of 1.33 (i.e. 90 pounds of 
fl our result in 120 pounds of seitan). 2. Rising Tide Natural 
Market in Long Island, New York. Michael Vitti has been 
making seitan for 6 years. About 1/3 of his production is 
bought by another company for use in making sandwiches. 
3. Grain Dance in San Francisco, California. Ron Harris 
has been making seitan for 8 years and is currently selling 
250 lb/week in 8 oz. packages. 4. Creative Kitchens in 
Miami, Florida. Yaron Yemini has been making seitan for 
3 years. and has seen a 5-fold increase during this time. He 
now makes 120 lb/week. His yield is 0.7. 5. The Bridge in 
Middletown, Massachusetts. The company was founded in 
March 1981 by Roberto Marrocchesi and Bill Spear. They 
were making seitan by Oct. 1982. Steve Lepenta now makes 

400 lb of cooked seitan each week and claims that sales have 
doubled in the past two years. 6. Maritime Foods in Portland, 
Maine. Rosemary Whittaker makes 50 lb/week of seitan. 7. 
Real Foods of Towson, Maryland. Sharon Warren has been 
making seitan for 6 years and now makes 150 lb/week.
 Reviewed by Linda Elliot in East West. June 1987, p. 
94. Note: Talk with Lenny Jacobs. 1990. Sept. 10. There has 
been little growth in the U.S. seitan industry since the book 
was published in May 1987. Problems with price and quality. 
If seitan is frozen, after defrosting it can become spongy and 
soggy. Address: Massachusetts. Phone: 617-232-1000.

1198. LaBell, Fran. 1987. Tofu & Tofu Products. Food 
Processing (Chicago) 48(5):Ingredient Handbook insert. 
May.
• Summary: Discusses tofu standards, Brightsong Foods, 
Nasoya Foods, Clofi ne Dairy & Food Products, Soyco 
Foods (Div. of Galaxy Cheese, P.O. Box 5181, New Castle, 
Pennsylvania 16105), St. Peter Creamery Inc. (Div. of Oberg 
Foods, 119 W. Broadway, St. Peter, Minnesota. Makes 
spray dried tofu powder from soymilk coagulated by adding 
calcium sulfate. Its protein level is 38% and moisture is 5% 
maximum. pH is 6.7–7.0% in a 10% solution. Fat is about 
18%). ADM, Ralston Purina, Rose International, Soyatech.
 Soyco Foods makes Soymage, “a new cheese 
alternative,” which is casein free and non-dairy. It is sold 
in four fl avors: Cheddar, Mozzarella, Monterey Jack, 
and Jalapeno. “It has a light texture and shreds and slices 
readily.” The ingredients and packaging information are 
given. The company has been making a cheese substitute 
named Fromage™, based on casein and soy oil, which comes 
in about 20 fl avors. Soymage was developed for people who 
want a completely non-dairy cheese substitute.
 Photos show: Tomsun Jofu (in the carton and in a dish 
ready to eat). Nasoya creamy tofu dressing (3 fl avors in 
bottles). Address: Chicago, Illinois.

1199. Product Name:  [Regular Tofu, Herb Tofu, and Tofu 
with Dehydrated Vegetables].
Foreign Name:  Tofu Nature, Tofu Fines Herbes, Tofu au 
Legumes.
Manufacturer’s Name:  Les Aliments Tarasoy Ltée 
(Tarasoy Foods Ltd.).
Manufacturer’s Address:  3455 Local D rue Isabelle, 
Brossard, QUE J4Y 2R2, Canada.  Phone: 514-659-6586.
Date of Introduction:  1987 May.
Wt/Vol., Packaging, Price:  450 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Helen Wan, sales 
manager. 1995. May 26. This was one of the company’s 
fi rst products, launched in the spring of 1987. The vacuum 
packaging gives the product a longer shelf life. Regular 
(plain) tofu is now the company’s number 2 best-selling 
product.
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1200. Madison, Deborah; Brown, Edward Espe. 1987. The 
Greens cookbook: Extraordinary vegetarian cuisine from 
the celebrated restaurant. Toronto and New York: Bantam 
Books. xx + 396 p. Index. 26 cm. [37 ref]
• Summary: Contents: Foreword, by Marion Cunningham. 
Introduction by Deborah Madison. Preface to the recipes by 
Edward Espe Brown. Salads. Soups and stocks. Sandwiches 
and breads. Pizzas. Pasta. Gratins, stews, and casseroles. 
Tarts and timbales. Filo pastries, fritattas, crepes, and 
roulades. Companion dishes. Sauces, relishes, and butters. 
Desserts. Appendix: Seasonal menus, wines and vegetarian 
food, glossary of ingredients (incl. nutritional yeast, miso 
{red miso, white miso}, tamari and soy sauce), useful 
kitchen tools, bibliography.
 Soy-related recipes include: Miso soup (p. 63). Grilled 
tofu sandwich (p. 121). Tofu salad sandwich (p. 122). 
Vegetable brochettes with marinated tofu (p. 302). Marinated 
tofu (with “1 or 2 packages fi rm tofu, 14 to 18 ounces each” 
and “½ cup tamari soy sauce,” p. 304).

1201. Morinaga Nutritional Foods, Inc. 1987. Mori-Nu 
Tofu recipe cards. 5800 South Eastern Ave., Suite 270, Los 
Angeles, California 90040.
• Summary: These recipes were developed by Julia 
Weinberg & Co. Each recipe card is 3 by 5 inches, accordion 
folded, with fi ve cards printed front and back. The fi rst panel 
contains a full color recipe photo; on the other nine panels 
are recipes.
 Series 1: Light & Easy Mori-Nu Tofu. Series 2: Mori-
Nu’s Tempting Tofu Desserts. Series 3: Cool Summer 
Recipes with Mori-Nu Tofu. Series 4: Hearty Main Dishes 
from Mori-Nu. Series 5: Mori-Nu Holidays. Note: All but 
Series 5 are undated. Address: Los Angeles, California.

1202. Mounts, T.L.; Wolf, W.J.; Martinez, W.H. 1987. 
Processing and utilization. In: J.R. Wilcox, ed. 1987. 
Soybeans: Improvement, Production, and Uses. 2nd ed. 
Madison, Wisconsin: American Society of Agronomy. xxii + 
888 p. See p. 819-66. Chap. 21. [154 ref]
• Summary: Contents. 1. Soybean oil. 2. Soybean protein. 3. 
Soybean processing. 4. Soybean oil processing. 5. Food uses 
of soybean oil. 6. Nonfood uses of soybean oil. 7. Defatted 
soybean protein processing. 8. Utilization of defatted 
soybean protein products. 9. Full-fat soybean products. 
Address: 1-2. NRRC, Peoria, Illinois; 3. USDA-ARS, 
Beltsville, Maryland.

1203. Schatz, Betty. 1987. Los Companeros [Soyfoods 
nutrition program in Mexicali, Mexico]. Plenty Bulletin 
(Summertown, Tennessee) 3(1):3-4. May.
• Summary: The program is trying to reduce hunger, 
malnutrition, and sickness in the suburban barrio of Lazaro 
Cardenas, Mexicali. The program has two parts: (1) School 

Nutrition: 30 school children are being served an 8 oz glass 
of soymilk and a package of soynuts each day, at a cost of 
$0.10/child. (2) Community Education. Mothers are taught 
how to make soymilk, tofu, and soy nuts. Each family 
attending a demo is given a soyfoods starter kit consisting of 
a 50 lb bag of soybeans ($10), a hand food grinder ($10), a 
book of Spanish soy recipes and a few necessary ingredients. 
Betty is a retired Hayward school teacher. Address: Project 
Director, 2800 Sparks Way, Hayward, California 94541. 
Phone: 415-537-3713.

1204. Sunset (Menlo Park, California). 1987. Tofu snacks to 
convert tofu haters. May. p. 188.
• Summary: Contains a recipe for Marinated Tofu Stacks.

1205. Technocrat (India). 1987. Great Shake: Soya milk 
success. May.
• Summary: “On the 27th of April, Noble Soya, a company 
promoted by Godrej, launched its premium Milk Shake–
Great Shake, in Bombay. After promising feedback from 
both Delhi and Pune markets, Dr. A.S. Alyar, the brain 
behind the concept, is very hopeful that it will be a hit in this 
market, too.” Great Shake is soya milk that is fl avoured. The 
soyamilk is processed using Kibun’s special deodorizing 
process. Soymilk can be used whenever dairy milk is used 
and has a wide range of applications. It can also be processed 
into products such as tofu, a soft cheese. Tofu provides a 
base for a variety of snack foods such as tofu burger, tofu 
scramble, tofu ice-cream and others. Soyamilk can be used to 
make desserts and puddings.

1206. Product Name:  Tofu, and Tofu Spread.
Manufacturer’s Name:  Tousoy Ltd.
Manufacturer’s Address:  65 Weston Park, Hornsey, 
London N8 9TA, England.
Date of Introduction:  1987 May.
New Product–Documentation:  Letter from Mrs. C. Tong. 
1987. March and May. Letter from Simon Bailey. 1988. Oct. 
10. The company now also makes a tofu spread.

1207. Tremblay, Yvon. 1987. Le tofu en restauration et 
institution [Tofu in restaurants and institutions]. Restocafe–
Quebec 1(8):5. May. [Fre]
• Summary: The author argues for wider use of tofu in these 
places. Address: Quebec, Canada.

1208. Product Name:  Tofunaise (Non-Dairy, Eggless 
Mayonnaise).
Manufacturer’s Name:  White Wonder Natural Products 
(Importer). Made in the Netherlands by Witte Wonder.
Manufacturer’s Address:  709 7th St., Hudson, IA 50643.  
Phone: 319-988-3811.
Date of Introduction:  1987 May.
Ingredients:  Tofu, sunfl ower oil, malt syrup, apple vinegar, 
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mustard, sea salt, guar vegetable binder.
Wt/Vol., Packaging, Price:  Glass jar.
New Product–Documentation:  Soya Newsletter. 1987. 
Nov/Dec. p. 6. Talk with Ruth Young. 1988. Sept. 15. The 
product was fi rst sold in America in May 1987. It is imported 
from Witte Wonder in the Netherlands. Leafl et (glossy color, 
2 panels each side, each panel 10 x 14 cm). 1988. Nov. 
“Tofunaise.” Product Alert. 1989. Jan. 23.

1209. Pozel, Lynda. 1987. Local products: Unique to the 
north coast. Tri-City Weekly, Northern Humboldt edition. 
June 9.
• Summary: Matthew Schmit started making tofu in 
Colorado in 1977 after tasting it for the fi rst time when he 
was in Arcata visiting his sister. Later when he moved to this 
area planned to leave tofu-making behind him. But being 
unable to fi nd work, he evaluated his skills and turned, once 
again, to tofu making–a decision he seems pleased he made. 
He puts in 50-60 hours a week. And he does make tofu, 
turning over a ton of organic soybeans into 7,000 pounds 
of tofu each and every month. About 2,000 pounds of the 
tofu produced is turned into salads, dessert, sausage, patties, 
and cutlets. Most of the 7,000 pounds of tofu produced each 
month is sold in Arcata and Eureka. Tofu lovers all have 
their favorite ways to use tofu, Matthew’s personal favorites 
are baked, marinated cutlets and tofu burgers. Address: 
[Nutritionist, Arcata Co-op].

1210. Daum, Peggy. 1987. Stable staple: LA fi rm touts 
tofu that stays fresh on the supermarket shelf. Journal 
(Milwaukee, Wisconsin). June 10.
• Summary: Julia Weinberg [sic, Steinberg], who runs a 
food styling business, is traveling on behalf of Morinaga 
Nutritional Foods of Los Angeles. Generally people fi rst 
think of using tofu in stir-fry recipes. But she has developed 
recipes for Creamy Tofu Tarragon Salad Dressing or Dip, 
Eggless Salad, and Tofu Burgers. A photo shows Steinberg, 
who visited Milwaukee to talk about tofu.

1211. Soybean Update. 1987. American Soybean Association 
and three Indonesian groups organizing soyfoods workshop 
in Jakarta July 16 to promote fi rst class image for soyfoods. 
June 15. p. 3.
• Summary: The Indonesia Hotel and Restaurant 
Association, the Food and Beverage Association, and the 
University of Trisakti are joining forces with ASA. Staff 
from leading hotels, restaurants, and caterers are expected 
to attend. They will learn innovative ways to incorporate 
soyfoods such as tempeh and tofu into menu items. First 
class restaurants rarely feature soyfoods.

1212. Kuwata, Tamotsu; Suginaka, Yutaka; Ohtomo, Hideo. 
Assignors to Meiji Milk Products Company Ltd. (Tokyo, 
Japan). 1987. Method of producing calcium-enriched 

aseptic soy bean curd. U.S. Patent 4,673,583. June 16. 7 p. 
Application fi led 21 Feb. 1986.
• Summary: Note: This is Japanese Patent 85-069105. In this 
new coagulation system, the coagulant is introduced in the 
pre-sterilization process and results in a calcium enriched 
aseptic tofu. The new coagulant is a Ca(OH) 2-sucrose 
addition compound named calcium saccharate. It serves 
as an alternative to glucono delta lactone (GDL) or bittern 
(magnesium chloride and magnesium sulfate). It allows 
aseptic processing of the curd without fl avor loss or texture 
deterioration. In a given sample, 30-100 mg per 100 gm 
calcium saccharate is added to soymilk, the resulting curd 
is sterilized and the pH adjusted to 5.7–5.9 with citric or 
ascorbic acid. The curd is then fi lled into containers, which 
are sealed and heated for 20-60 minutes at 75-95ºC. Address: 
Japan.

1213. Kennedy, Shawn G. 1987. A soy-based business 
fl ourishes in Brooklyn [Appropriate Foods]. New York Times. 
June 24. p. C6.
• Summary: Robert Werz, a carpenter, started making 
tempeh patties in a corner of the kitchen of a friend’s catering 
business. After 6 months he set up in Nassau County. Today, 
with 6 employees, he produces about 10,000 lb/month of 
tempeh. Half is sold to health food distributors and half 
delivered to 100 stores in Metro New York. The company 
also makes soymilk and tofu products (quiches, tortellini, 
and salads). In March the company moved from Franklin 
Square, Long Island, to an East Brooklyn Industrial Park; 
there was more space at lower rent.
 When Mr. Wertz became a vegetarian more than 14 
years ago [i.e., before 1970], the only place he could buy 
tofu was in Chinatown. Appropriate Foods is owned by 
Robert Werz and Shelley Martin.

1214. Probber, Jonathan. 1987. The soybean eaters: 
Everybody is a suspect. New York Times. June 24. p. C1, C6. 
Living section.
• Summary: Central Soya has $1,370 million annual sales. 
L.D. Williams, head of the chemurgy division, recalled the 
early 1970s. “Positioning textured soy protein as an extender 
was a mistake which set the industry back. The cost saving 
image just didn’t fl y.” Dan Reuwee of the American Soybean 
Assoc. notes: “We haven’t done much in this country on 
promoting soy foods, because the livestock industry is 
our biggest customer. We don’t want to promote meat 
substitutes.”
 Worthington Foods Inc. (of Worthington, Ohio) has 
yearly sales of $34 million. The Morningstar Farms line 
accounts for 55-60% of total sales, has grown at 15-
18% over the past 4 years, and is sold in 80% of U.S. 
supermarkets. Their market is divided between those age 50 
and over having cholesterol concerns and those age 25 to 40 
who don’t eat meat.
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 William Shurtleff is director of Soyfoods Center, 
a “clearinghouse for information on soy products” in 
Lafayette, California. He believes that tofu will follow the 
same growth pattern that yogurt did in the USA, building 
slowly then growing rapidly when larger food companies 
begin to apply their marketing clout. Tofu is a $75-$100 
million/year industry growing at about 15% a year, according 
to Shurtleff.

1215. Probber, Jonathan. 1987. “Tofu Trust” in Indiana is 
a cottage industry [Zakhi Soyfoods, Inc.]. New York Times. 
June 24. p. C6.
• Summary: Victor and Doris Zakhi of Fort Wayne have 
produced tofu for 6 years. They now make 840 lb/week, plus 
tofu salad, hamless salad, tofu Reuben, and a scrapple-like 
breakfast product. They have invested $110,000 in their 
company.

1216. Dobkin, William S. 1987. Kensington executive 
pioneers tofu product [David Alan Kirsch and Jofu]. Great 
Neck Record (New York). June 25.
• Summary: In 1969, when the FDA banned cyclamates, 
Kirsch was president of No-Cal. He sold the company to 
Canada Dry. Now he is vice president in charge of marketing 
for Tomsun Foods International, Inc.

1217. Los Angeles Times. 1987. Mori-Nu Tofu is food choice 
for runner in quest of record on 2,000 mile course. June 25.
• Summary: Mary Margaret Goodwin, an ultra-distance 
athlete, will run 2,000 miles alone in the Himalayan foothills. 
“Goodwin, a long-time tofu advocate and vegetarian, has 
been named director of the Mori-Nu Health For Life Club.” 
A photo shows Goodwin with Yasuo Kumoda (general 
manager of Morinaga) and Arthur Mio (national sales 
manager).

1218. Asinof, Richard. 1987. Raising cash through 
connections. Tomsun’s ploy: Food industry stars who believe 
in tofu. Venture. June. p. 82-83.
• Summary: The stars are Juan E. Metzger, founder of 
Dannon Yogurt, and David Alan Kirsch, former president of 
No-Cal Corp. With their help Tomsun, in 14 months, raised 
$750,000 in private placements of stock to 40 individuals, 
and $4.5 million in an IPO held in December 1986. Metzger 
and his father, Swiss immigrants, started Dannon in the 
Bronx, New York, in 1942 with another partner. In 1959 
Beatrice Foods gave $3 million in stock for the company. 
Metzger left in 1981, and got together with Timmins in 
1982. Tomsun had lost money in 3 of its fi rst 5 years. Much 
of its operating capitol came from a $200,000 infusion (half 
of which was a loan) in 1980 from a state funded agency, 
Massachusetts Community Finance Corp. Metzger now 
owns 9% of Tomsun and receives a $60,000 salary.

1219. Product Name:  [Smoked Tofu].
Foreign Name:  Geraeucherter Tofu. Renamed Tofu–
Geräuchert by Dec. 1989.
Manufacturer’s Name:  Christian Nagel Tofumanufaktur.
Manufacturer’s Address:  Osdorfer Landstrasse 4, D-2000 
Hamburg 52, West Germany.  Phone: 040/89 49 37.
Date of Introduction:  1987 June.
Ingredients:  Tofu aus kontr. biolg. Anbau, Meersalz, 
Buchenrauch [beech smoke].
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Calories 72, protein 8.5 gm, fat 4.5 
gm, carbohydrate 1.5 gm.
New Product–Documentation:  Form fi lled out by Christian 
Nagel. 1988. Jan. Product was introduced in June 1987. They 
are now making 400 kg/month. Label. 1988. 2.3 by 3 inches. 
Brown on white.
 Label sent by Anthony Marrese after visit to Christian 
Nagel in Hamburg. 1989. Dec. Named Tofu–Geräuchert. 
Nicely printed self-adhesive label. 7 x 8.5 cm. Black, blue, 
green and beige on white. 250 gm.

1220. Product Name:  [Soybean Spread with Herbs].
Foreign Name:  Soja-Aufstrich Kraeuter.
Manufacturer’s Name:  Christian Nagel Tofumanufaktur.
Manufacturer’s Address:  Osdorfer Landstrasse 4, D-2000 
Hamburg 52, West Germany.
Date of Introduction:  1987 June.
Ingredients:  Soybeans* (Sojabohnen*), onions*, 
sea salt (Meersalz), herbs (Kraeuter), lactic acid 
bacteria (Milchsaeurebakterien), sunfl owerseed oil 
(Sonnenblumenoel). * = Organically grown.
Wt/Vol., Packaging, Price:  200 ml.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1988. 3 by 2 inches. 
Black on white. This product is made from Soja Quark. Note 
that on 1 Aug. 1986 the company moved to this new address 
in Hamburg.

1221. Diamond, Harvey; Diamond, Marilyn. 1987. Living 
health. New York, NY: Warner Publications. xviii + 446 p. 
Index. 24 cm. [423* ref]
• Summary: This extensively documented, hardcover book, 
published by Warner after Fit for Life, became Fit for Life 
II. It is a book based on the philosophies of Natural Hygiene 
and a vegan diet, free of all animal products, and rich in fresh 
fruits and fruit juices. In the process, the author’s negative 
attitude toward tofu (expressed in Living Health) changed 
into a positive one. They found that tofu was a very alkaline 
food.
 At Acknowledgments: “Special mention must also 
be made of the great health reformers, our mentors and 
predecessors, who under extreme pressure and persecution 
fought the battle for freedom of choice in health care: Isaac 
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Jennings, Russell Trall, John H. Tilden, Sylvester Graham, 
Florence Nightingale, Herbert M. Shelton, and all those 
others far too numerous to mention.”
 Concerning tofu, in the chapter titled “Questions 
frequently asked,” Harvey Diamond writes: “What about 
tofu? There is good news and bad news. You know why 
tofu has no smell and no fl avor unless you add garlic, 
onions, tamari, etc.? Because it is processed at a heat so 
intense that nothing alive could possibly survive and the 
process is repeated three times! Tofu is absolutely devoid 
of any nutrients whatsoever. The contention that tofu is a 
good source of protein is as truthful as the contention that 
the moon is made of green cheese. Now the good news. 
People generally eat tofu because they are trying to move 
away from fl esh foods and tofu helps them do that. Great! 
Tofu is so much less harmful than fl esh foods that I would 
wholeheartedly support you in doing so. But do so with the 
idea in mind that you will eventually give up tofu as well, or 
at least cut back on it. It is merely a fi ller food. Just as with 
meat, tofu should not be eaten more than once a day, and 
should be properly combined.”
 The book also contains a recipe for Miso and vegetables 
soup (p. 376-77). In the index, there is no listing for soy- 
(including soymilk or soy sauce), tamari, or tempeh.
 Chapters 2 and 3 tell about the authors 
(autobiographical): Harvey was born in 1945. He had 
severe stomachaches and frequent colds starting when he 
was a child. He was extremely thin. From age 18-22 he 
served in the U.S. Air Force and his last year of duty was 
spent in Vietnam. His weight ballooned up to 202 pounds 
but his piercing stomachaches did not go away. His father 
died of stomach cancer at age 57. At this turning point, 
Harvey decided to devote all his time to learning about 
how to become healthy. After long searching, he discovered 
Natural Hygiene in 1970 in Santa Barbara, California. In one 
day, after learning the one simple principle of proper food 
combining, his stomachaches went away (they have never 
returned) and he soon lost 50 pounds. “So I studied Natural 
Hygiene on my own, reading every book I could get my 
hands on pertaining to the subject and involving myself with 
people in Santa Barbara who had incorporated its principles 
into their life-styles. Three years later I established myself 
in Los Angeles, continuing my studies while I counseled 
people informally on Natural Hygiene... After eight years 
of independent study much to my excitement and delight, 
a complete course on Natural Hygiene principles fi nally 
became available in 1978” from the American College of 
Health Science. In Feb. 1983 Harvey received his PhD in 
nutritional science from this unaccredited college.
 Marilyn was born in about 1944. Starting in the 1950s 
she began to suffer severely from a spastic digestive tract. At 
age 20 she underwent knee surgery in New York, a turning 
point in her search for health. By the time she was in her 
mid-twenties, she was married with two children, but the 

pain from her stomach spread to her back, so she began to 
take the painkiller Valium regularly. In 1971 she moved 
from New York to Los Angeles and began to change her 
lifestyle and diet. “I used whole grains, cut down on alcohol, 
and became very uncomfortable with my dependency on 
Valium.” So she stopped taking the drug. In 1975 she met 
Harvey in Venice, California, where he was working at a 
produce store. She was ill and desperate, having suffered 
for over two decades with her digestive tract pain. Two 
months later they were married, and later they had a child. 
After going through a painful process of detoxifi cation and 
withdrawal from Valium, Marilyn became the picture of 
health.

1222. Golbitz, Peter. 1987. Tofu producers face increased 
competition, low prices. Growth for most companies slow 
but steady. Soya Newsletter (Bar Harbor, Maine). May/June. 
p. 5, 7, 9.
• Summary: Profi les of Tomsun Foods (excluding Jofu, 
they made 60,000 lb/week of tofu in 1986, 61,500 in 1987, 
80% sold in supers, $0.99-1.19/lb), Nasoya Foods (42,000 
in 1986, est. 65,000 in 1987; 70% in supers at $0.99/lb), 
Sam Sung (45,000 lb/week; 50% in supers), Swan Gardens, 
Mu Tofu (retail price: $1-1.25/lb, 60% in natural/health 
food stores), White Wave ($0.89-$1.20/lb, 60% to supers), 
Azumaya (150,000 lb/week, up 12% over 1986, 90-95% to 
supers, $0.69-79/lb), Hinoichi (125,000 lb/week, growing 
at 5% per year; $1.00/lb), Morinaga (sales have more 
than doubled since Oct. 1984 and are close behind those 
of Azumaya and Hinode, 50% in supers, 45% in Oriental 
markets, 5% in natural/health food stores, $1.43/lb), Quong 
Hop (50,000 lb/week, mostly to natural/health food stores).
 This study does not attempt to estimate the size of the 
U.S. tofu market, but does forecast slow, steady growth. “In 
summary, overall sales of plain tofu in the near future should 
look very much like the recent past–slow and steady growth 
at approximately 10% a year. More small companies will go 
out of business or will be absorbed by larger manufacturers, 
and larger companies will increase the size of their markets 
from local to regional and from regional to national.” 
Address: Soyatech, Bar Harbor, Maine.

1223. Johnson, Kirk. 1987. Hidden fats in whole foods diets. 
East West. June. p. 62-68.
• Summary: A full-page table (p. 65) titled “How the 
substitutes stack up” shows total fat and serving size for 
the following categories: Dairy products. Substitute dairy 
products. Meat. Substitute meat products. Frozen dinners. 
Miscellaneous. The substitute dairy products include: Tofu 
Cream Chie (21st Century). Soya Kaas (soy cheese from 
American Natural Snacks). Tofutti (Tofu Time). Le Tofu 
(Brightsong Foods). Ice Bean (Farm Foods). Tofu, silken 
(Nasoya). Tofu, soft (Nasoya). Tofu, fi rm (Nasoya). Soybean 
margarine (Willow Run). Soymilk (Edensoy). Soymilk 
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(Health Valley). Soymilk (Vitasoy).
 Substitute meat products include: Fakin’ Bacon 
(Tempehworks). Tofu Wieners (Yves). Tofu Pups 
(Tempehworks). Vegie Burger (Bud, Inc.). Tofu Burger (Bud, 
Inc.). Gardenburger (Wholesome & Hearty). Tofu Sausage 
(Vegetable Protein Co.). Tempeh, 3-grain (Tempehworks). 
Seitan (“wheat meat”).
 Meatless frozen dinners include: Tofu Lasagna 
(Legume). Meatless Pepper Steak with Kofu & Noodles 
(Legume). Sweet and Sour Tofu (Legume).
 Miscellaneous products include: Nasoyannaise (Nasoya 
Foods). Salad dressing, Creamy Tofu (Nasoya). Miso.

1224. Jonathan P.V.B.A. 1987. Jonathan, pioneer and 
trendsetter in the fi eld of natural food (Leafl et). Kapellen, 
Belgium. 1 p.
• Summary: This is an English translation of the text of a 
press conference at the start of the company’s campaign to 
make prepared meals based on seitan and tofu.
 “Ten years ago, J. Van de Ponseele, a convinced 
vegetarian himself, set up Jonathan, because he had noticed 
an increasing interest of the public in food-problems.
 “He decided to opt for natural food and started this fi rm.
 “He was the fi rst one in Europe to produce meat-
substitutes processed from wheat-protein.
 “Soon Jonathan became famous in every West European 
country with a natural food market. Elementary products 
such as soya and wheat, are adapted to our western taste and 
eating-habits.
 “Jonathan is ‘seasoned’ with the proper vision of J. 
Van de Ponseele combined with a strongly motivated team 
of collaborators. It is no mistake to call Jonathan a real 
trendsetter.
 “In order to keep pace with the ever increasing demand 
for a larger assortment, new products are being created 
constantly, nevertheless without forgetting the initial 
principal: all the products are made with raw materials of 
biologically pure origin. Only this enables us to guarantee 
the outstanding quality of the products we offer.
 “For Jonathan, man remains the most important element 
to keep in mind during the production process. Advanced 
technology is applied in order to obtain super quality-
products.
 “Jonathan means: natural food tasting of vision, 
creativity and quality. Natural food of a special kind and of 
good quality, for the preservation of our health, our authentic 
taste and our environment.
 “The group of critical consumers is growing steadily 
and demands high-standard food products, rejecting at the 
time all chemical and unnatural additives. In a purely natural 
way and with a lot of know-how, Jonathan manufactures 
vegetable raw materials with a high protein content into 
wholesome food products.
 “As a principle, Jonathan only uses excellent raw 

materials of biologically pure culture that respects nature and 
environment.
 “This outstanding quality is guaranteed on our labels.” 
Address: Antwerpsesteenweg 336, B-2080 Kapellen (near 
Antwerp), Belgium. Phone: 03-664 58 48.

1225. Product Name:  [Jonathan Dressing (Tofu, Hot, or 
Napoli)].
Foreign Name:  Jonathan Dressing (Tofu, Hot, or Napoli).
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:  1987 June.
Ingredients:  Tofu Dressing: Water, tofu (soya proteins)*, 
virgin sunfl ower oil*, malt barley syrup*, mixed vegetables, 
malt vinegar, sea-salt, natural lactic acid, garlic powder, 
mixed herbs, vegetable gum. * = Organically grown.
Wt/Vol., Packaging, Price:  300 gm glass jar.
Nutrition:  Proteins 2.9 gm, fats 18.1 gm, glucides 3.6 gm. 
189 calories (Kcal) per 100 gm.
New Product–Documentation:  Label. Received 1988. 
7.5 by 2.5 inches. Glossy paper. Green, gold, and black on 
a white background with small, color photo of vegetables. 
Form fi lled out by Jos van de Ponseele. 1989. Jan. 11. This 
product was introduced in June 1987.

1226. Product Name:  [Jonathan Tofu Dressing].
Foreign Name:  Jonathan Tofudressing (Soya).
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:  1987 June.
Ingredients:  Tofu (soya proteins)*, water, virgin sunfl ower 
oil*, corn syrup, vinegar, mustard, sea-salt, guar, saffron. * = 
Organically grown.
Wt/Vol., Packaging, Price:  300 gm glass bottle.
Nutrition:  Proteins 7 gm, fats 28 gm, glucides 7 gm, salt 
0.32 gm. 285 calories (Kcal) per 100 gm.
New Product–Documentation:  Label. Received 1988. 
7.5 by 2.5 inches. Glossy paper. Aqua, gold, and black on 
a white background with small, color photo of vegetables. 
Form fi lled out by Jos van de Ponseele. 1989. Jan. 11. This 
product was introduced in June 1987.

1227. Product Name:  [Jonathan Tofunaise (Tofu 
Mayonnaise, Natural and Lemon)].
Foreign Name:  Jonathan Tofunaise (Natuur, Nature and 
Citroen, Citron).
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:  1987 June.
Ingredients:  Tofu (soya proteins)*, virgin sunfl ower oil*, 
corn syrup, apple vinegar, mustard, sea-salt, guar, saffron. * 
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= Organically grown.
Wt/Vol., Packaging, Price:  300 gm glass jar.
Nutrition:  Proteins 7 gm, fats 28 gm, glucides 7 gm, salt 
0.32 gm. 285 calories (Kcal) per 100 gm.
New Product–Documentation:  Label. Received 1988. 
7.5 by 2.5 inches. Glossy paper. Aqua, gold, and black on 
a white background with small, color photo of vegetables. 
Form fi lled out by Jos van de Ponseele. 1989. Jan. 11. This 
product was introduced in June 1987.

1228. Kingma, Sharyn. 1987. Soy-based nondairy frozen 
desserts face hot competition: Marketers meet challenge with 
new products. Soya Newsletter (Bar Harbor, Maine). May/
June. p. 1, 10-11.
• Summary: The market (wholesale value) grew from $2.6 
million in 1983, to $21 million in 1985, with $22 million 
projected for 1987, or approximately $44 million at the retail 
level. This is less than 1% of the $5,000 million retail market 
for ice cream products. Companies profi led are Tofutti 
Brands, Barricini Foods, Eastern Foods, Brightsong, Tofu 
Today, Tofoods, Giant Foods, Soyworld (Hawaii). In 1986 
Barricini sold about $2 million of Tofulite and $1 million of 
Ice Bean. Sales in 1987 are expected to be 3-5 times those in 
1986. Address: Bar Harbor, Maine.

1229. Legume, Inc. 1987. Annual report 1986. 170 Change 
Bridge Road A-4, Montville, NJ 07045. 14 p.
• Summary: For the fi scal year ended 30 June 1986, the 
company showed a net loss of $1.289 million on sales of 
$1.646 million. The previous year, the loss was $0.801 
million on sales of $1.07 million. Gary and Chandri Barat are 
each earning $65,000 a year salary.
 “Liquidity and Capital Resources: Prior to June 30, 
1984, the Company’s primary source of capital was the 
sales of its Common Stock in various private transactions, 
including an offering pursuant to Regulation A promulgated 
under the Securities Act of 1933, as amended, 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 of the Company. 
This debt was satisfi ed from a portion of the proceeds 
received from the initial public offering described in the next 
paragraph.
 “In July, August and October 1984, the Company 
consummated an initial public offering of 4,979,000 Units, 
each Unit consisting of one share of its Common Stock 
and a warrant to purchase an additional share of Common 
Stock from which the Company received net proceeds 
of approximately $1,140,000. Prior to the expiration of 
the warrants in May 1985, approximately 4,650,000 of 
the outstanding warrants were exercised, from which the 
Company received proceeds of approximately $930,000, 
net of underwriting discounts and other offering expenses. 
The Company has used and is using the proceeds from the 

offering and exercise of the warrants primarily for marketing 
and sales efforts and working capital.
 “In March and May 1986 the Company consummated 
a private offering of 13,525,000 shares of its Common 
Stock at a price of $.20 per share, from which the Company 
derived net proceeds of approximately $2,242,853. Proceeds 
of $676,250 were held in escrow following consummation 
of the offering and pending effectiveness of a Registration 
Statement fi led with the Securities and Exchange 
Commission covering the shares. The Registration Statement 
was declared effective on July 18, 1986 and such proceeds 
were thereafter released to the Company. The Company 
anticipates that the proceeds of the private offering, which 
are being used for marketing efforts, product development 
and working capital, will satisfy the Company’s fi nancial 
needs for the foreseeable future, although no assurance can 
be given in this regard.
 “As a result of the private offering, at June 30, 1986, the 
Company had working capital of $1,940,960, as compared to 
$986,821 at June 30, 1985. The Company believes that it will 
be able to offset the effects of infl ation by selective increases 
in its selling prices.”
 Contains a history of stock offerings. Address: New 
Jersey.

1230. Lindner, Anders. 1987. An introduction to soybean 
uses. North European Food and Dairy Journal No. 6/87. p. 
210-15. June. [Eng; Ger; Dan]
• Summary: Of the 95 million tons of soybeans produced 
worldwide in 1986, an estimated 75 million tons were 
crushed, 15 million tons were stock, and 5 million tons 
were processed without crushing to make human foods. 
Of the soybeans crushed, 54 million tons became meal and 
fl our, while 13 million tons became oil. Oriental soyfoods 
can be divided into those originating from traditional 
soymilk (tofu, yuba, soybean drinks, okara) and fermented 
products (soysauce, tempeh, miso). Modern soymilk can be 
formulated to make dairylike products or concentrated by 
ultrafi ltration to make a host of new products. Lists German 
and Danish names for all basic soyfoods. Each is described 
briefl y. Advantages of using soybeans as a basis for products 
are discussed with emphasis on biotechnological advances. 
Address: Soya Technology Systems (STS), Ltd., Singapore.

1231. Product Name:  [Tofu Noodles (Chinese, or Japanese 
Style)].
Foreign Name:  Hosonuki Tôfu.
Manufacturer’s Name:  Machida Shokuhin.
Manufacturer’s Address:  Hisasawa 46-1, Fuji-shi, 
Shizuoka-ken, Japan.  Phone: 0545-71-3833.
Date of Introduction:  1987 June.
Wt/Vol., Packaging, Price:  188 gm retails for 230 yen.
How Stored:  Refrigerated.
New Product–Documentation:  Toyo Shinpo. 1987. July 
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1. p. 6. Mr. Yukio Machida is the company president. The 
product was launched on 20 June 1987.

1232. Product Name:  Spray Dried Soymilk (Sold to Food 
Processors).
Manufacturer’s Name:  Nasoya Foods, Inc.
Manufacturer’s Address:  23 Jytek Park (P.O. Box 841), 
Leominster, MA 01453.
Date of Introduction:  1987 June.
Wt/Vol., Packaging, Price:  50 lb bags.
New Product–Documentation:  Soya Bluebook. 1987. p. 
98. Talk with John Paino. 1988. Feb. 15. This is a different 
product from their two types of spray-dried tofu. It is sold in 
50-lb bags.

1233. Product Name:  [Neo-Soya Powder {Finely 
Pulverized Whole Soy Flour from Dehulled Soybeans for 
Making Tofu}].
Manufacturer’s Name:  Nihon Soya Bean Powder Co. Ltd.
Manufacturer’s Address:  Kyoto, Japan.
Date of Introduction:  1987 June.
New Product–Documentation:  Soya Newsletter. 1987. 
1(3):6-7. This powder is used in the Showa Boeki Mini Tofu 
Plant.

1234. Okubo, Kazuyoshi. 1987. Tôfu no seizô-hô to sono 
bussei: Fukami seibun kyodô kara [Manufacturing method 
for and physical properties of tofu: Behavior of unpleasant 
taste components]. Nyu Fudo Indasutori (New Food 
Industry) 29(6):73-83. June. [25 ref. Jap]
• Summary: Unpleasant taste components include saponins 
and isofl avonoids. Address: Tôhoku Daigaku Nôgaku-bu 
(Faculty of Agriculture, Tohoku Univ.).

1235. Product Name:  Neo-Soya Powder (for making tofu) 
and Mini Tofu Plant.
Manufacturer’s Name:  Showa Boeki Co. Ltd.
Manufacturer’s Address:  18-27, Edobori 1-chome, Nishi-
ku, Osaka 550, Japan.
Date of Introduction:  1987 June.
New Product–Documentation:  Manufacturer’s Catalog. 
1987. 4 p. With 3 p. of inserts. This small, automatic plant 
uses a patented soya powder that avoids production of 
okara. The 15-20 minute cycle consists of mixing, boiling, 
coagulating, cutting the tofu, and cooling. Capacity: 1408 
cakes (300 gm each) every 8 hours.

1236. Product Name:  Soft Tofu Cheese (Non-Dairy Cream 
Cheese) [Onion/Chive, or Garlic].
Manufacturer’s Name:  Simply Natural, Inc.
Manufacturer’s Address:  P.O. Box 295, Norma, NJ 08347.
Date of Introduction:  1987 June.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 1987. June. p. 64. “Tofu Cheese.” The 

product is similar to cream cheese. Ad in Natural Foods 
Merchandiser. 1986. Oct. p. 18. “So Who Needs Cream 
Cheese Any More? Mama Would Approve... Can be used 
in place of cream cheese and ricotta cheese.” Also ad in 
Vegetarian Times, Dec. 1986. p. 9. This address is given as 
Simply Natural, Inc., Norma, New Jersey 08347.
 Label. 1986. 4.5 inches diameter plastic lid. Green and 
purplish red on white. “A Non-Dairy Cheese Substitute. 
Spreads smoothly. Ideal on breads, bagels, crackers, on 
sandwiches, in dips and in sauces.” Spot in Soya Newsletter. 
1987. 1(4):6. New Onion/Chive or Garlic fl avors.

1237. Sonoma Specialty Foods. 1987. Catalog. 2317 
Bluebell Dr., Santa Rosa, CA 95401. 10 p.
• Summary: They manufacture second-generation tofu 
products and market and distribute many products made 
by others, including Quong Hop, Soyco (soy cheeses), 
Eastern Foods, White Wave, Tofruzen, Barricini (Ice Bean), 
Grainaissance Mochi, John’s Juices, etc. Address: Santa 
Rosa, California.

1238. Soya Newsletter (Bar Harbor, Maine). 1987. Nasoya 
Foods’ investment in new machinery pays off with increased 
sales. May/June. p. 8-9.
• Summary: Nasoya recently acquired a modern 22,500 
foot facility and invested over $1 million in new, large-scale 
automatic tofu making equipment from Sato Shoji Co. in 
Japan. In June 1985 partners Paino and Bergwall journeyed 
to Japan in search of a new system. The system arrived in 
Feb. 1986 and was operational by May. The company’s sales 
of tofu jumped nearly 50% from 1985 to 1986, and fi rst 
quarter sales in 1987 are 60% higher than for the same period 
in 1986. Annual tofu production (in pounds): 1980 (600,000 
lb), 1981 (625,000), 1982 (950,000), 1983 (1,144,000), 
1984 (1,300,000), 1985 (1,560,000), 1986 (2,080,000), 1987 
(3,400,000). The latter fi gure is 65,300 lb/week.

1239. Soya Newsletter (Bar Harbor, Maine). 1987. Mini tofu 
plant introduced to U.S. market [by Showa Boeki Co. Ltd. of 
Osaka, Japan]. May/June. p. 6-7.
• Summary: It uses a special whole grain soybean powder 
(called Neo-Soya Powder) in place of whole soybeans. The 
fi nely pulverized power yields a silken tofu with no okara.

1240. Soya Newsletter (Bar Harbor, Maine). 1987. [Who 
made America’s fi rst spray-dried tofu?]. May/June. p. 2. 
Letters to the Editor.
• Summary: “Clofi ne Dairy & Food Products, Linwood, 
New Jersey, began their fi rst production run of tofu powder 
in October, 1983, and shipped their product soon thereafter. 
St. Peter Creamery fi rst began spray-drying soymilk powder 
in late 1984, and began producing their spray-dried tofu 
powder during the summer of 1985. It appears that Clofi ne 
was fi rst with the tofu powder by almost two years.”
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1241. Product Name:  Soyco (Imitation Cheese Made with 
Tofu & Casein) [Mozzarella Style, Cheddar, Monterey Jack, 
Jalapeno].
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy 
Cheese Co.
Manufacturer’s Address:  R.D. #3 Northgate Industrial 
Park, P.O. Box 5181, New Castle, PA 16105.  Phone: 800-
441-9419.
Date of Introduction:  1987 June.
Ingredients:  Tofu, soy oil, casein, sea salt, citric acid, soy 
lecithin, guar gum.
Wt/Vol., Packaging, Price:  12 oz in plastic wrap.
How Stored:  Refrigerated.

New Product–Documentation:  News release from Soyco 
Foods. 1987. June. “’Soyco: A soy cheese with fl avor.” 2 p. 
“Soyco is made from tofu, soy oil, and casein, a dried skim 
milk protein. It has 26% less calories and 29% less fats than 
traditional cheeses, no cholesterol and no lactose.” Soyco 
comes in 4 fl avors: Cheddar, Mozzarella, Monterey Jack, 
and Jalapeno. It is available in 12 ounce packages, 5-lb deli 
loaves, and 20-lb blocks. Soyco Foods also makes Soymage, 
a non-dairy tofu based cheese with no casein. Label. 1987, 
undated. 2 by 3 inches. Brown and red on yellow. “The 
natural cheese alternative. No cholesterol, no lactose, 
reduced calories, reduced sodium. Contains no artifi cial 
ingredients.” Reprinted in Soyfoods Marketing. Lafayette, 
CA: Soyfoods Center. Ad in Soya Newsletter. 1988. Jan/
Feb. p. 10. “Two delicious soy cheeses from Soyco Foods.” 
Soyco contains casein and tofu; Soymage is dairy free with 
no tofu. Contact Albert Morini. P.O. Box 5204, New Castle, 
Pennsylvania 16105.

1242. Product Name:  Life All Natural Dressing & Dip with 
Tofu [Regular, Avocado, or Garlic].
Manufacturer’s Name:  St. Giles Food Co., Ltd.
Manufacturer’s Address:  St. Giles House, Sandhurst Rd., 
Sidcup, Kent DA15 7HL, England.
Date of Introduction:  1987 June.
New Product–Documentation:  Labels. 1987, undated. 

Imported by Liberty/Ramsey Imports, Gourmet Products 
Division, Universal Foods Corp., 66 Broad St., Carlstadt, 
New Jersey 07072. Phone: 201-935-4500. Spot in Natural 
Foods Merchandiser. 1987. June. p. 54. Tofu Dressing, 
Garlic & Tofu Dressing, Avocado & Tofu Dressing. Letter 
from Simon Bailey. 1988. Oct. Full address. Gives company 
name as St. Giles Foods Ltd. The product is free of salt and 
sugar.

1243. Product Name:  [Breaded Tofu for Frying (Cutlets 
with Bread Crumbs, or Grated Coconut; Little Slices, or 
Burger Patties)].
Foreign Name:  TK–Tofu -Bratscheibe, paniert mit 
Paniermehl/Kokosraspeln; Staebchen, Paniert; Burger, 
Paniert.
Manufacturer’s Name:  Tofukost-Werk TKW GmbH.
Manufacturer’s Address:  Siemensweg 1, D-4724 
Wadersloh-Diestedde, West Germany.  Phone: 02520-1300.
Date of Introduction:  1987 June.
Ingredients:  Cutlets: Tofu, moist breading, dry breading.
Wt/Vol., Packaging, Price:  Cutlets: 50 pieces, each 115 (or 
110) gm in plastic bag in a carton. Each piece is 150 x 15 x 
15 mm.
How Stored:  Refrigerated, 6 months shelf life at 18ºC. Or 
frozen.
Nutrition:  Bread crumb type: Protein 9.8%, water 69.0%, 
fat 3.1%, pH 5.8, ash 1.4%, carbohydrate 13.2%, energy 120 
calories/100 gm.
New Product–Documentation:  TKW color products 
catalog. 1988. April. Photo of each item on a silver plate. 
These are ready for frying by a foodservice organization. The 
Little Slices are 25 gm each, 200 per 5 kg carton, and contain 
11.3% protein. The burgers are 60 gm each, 96 pieces per 
5.76 kg carton. Burger ingredients are tofu, soybeans, rice, 
wheatgerm, linseeds, starch, seasonings, seasalt, moist 
breading, dry breading. They contain 9.8% protein.

1244. Product Name:  [TK Firm Tofu Cubes (10 mm or 30 
mm)].
Foreign Name:  TK–Tofu gewuerfelt in 10 mm und 30 mm.
Manufacturer’s Name:  Tofukost-Werk TKW GmbH.
Manufacturer’s Address:  Siemensweg 1, D-4724 
Wadersloh-Diestedde, West Germany.  Phone: 02520-1300.
Date of Introduction:  1987 June.
Ingredients:  Water, soybeans.
Wt/Vol., Packaging, Price:  5 kg per plastic bag in 
surrounding carton.
How Stored:  Refrigerated.
Nutrition:  Protein 12.1%, water 78.0%, fat 3.6%, pH 5.9, 
ash 0.6%, carbohydrate 0.7%, energy 84.4 calories/100 gm.
New Product–Documentation:  TKW color products 
catalog. 1988. April. Color photo of cubes on a silver plate. 
These are ready for use by a foodservice organization. “Tofu 
is a food that resembles quark, is fi rm enough to cut and is 
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rich in protein. Tofu cubes are ready to be used is various 
salads, from sour to sweet, or as an ingredient in soups or hot 
pots (Eintopf). You can also fry tofu cubes golden brown in 
soy oil, season them with onions, paprika, soy sauce, curry, 
and garlic powder, mix them with rice or pasta dishes, or 
serve them in a sauce with potatoes.”

1245. Product Name:  Curried Rice Salad with Tempeh.
Manufacturer’s Name:  Western Soy Complements.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-479-05968.
Date of Introduction:  1987 June.
How Stored:  -
New Product–Documentation:  Talk with Jeremiah 
Ridenour. 1988. Aug. 31. This product was launched in June 
1987 for the Santa Cruz market. In Sept. he started private 
labeling it for Wildwood Natural Foods. Label. 3 by 2 
inches. Metallic red and black on gold. Logo of birds fl ying 
over a forest silhouette. “Ready to eat foods, naturally.”
 Later label (date unknown): Orange, black and white.

1246. Product Name:  [Tofu with Lactic Acid Calcium].
Manufacturer’s Name:  Yazaki Shokuhin, Ltd.
Manufacturer’s Address:  Tomioka 1432, Tomiaka-shi, 
Gunma-ken, Japan.  Phone: 02746-2-0009.
Date of Introduction:  1987 June.
New Product–Documentation:  Toyo Shinpo. 1987. June 
18. p. 11. Tofu containing lactic acid calcium is being 
targeted at the children’s market by Yazaki Shokuhin of 
Tomioka, Gunma-ken, Japan. Mr. Kazuo Yazaki is the 
president of Yazaki Shokuhin, Ltd. Includes photos of the 
packaging and store front.

1247. Probber, Jonathan. 1987. Enhancing tofu. New York 
Times. July 1. p. C2.
• Summary: Tofu is low in calories and fats, and “totally 
without cholesterol. That is the good news. The rest is not 
bad: just uncertain. What you have, quivering on the kitchen 
counter, is a one pound brick of white, fl avorless material 
that is about 70 percent water. You can do absolutely 
anything with it... Whatever one does to it, fl avor and texture 
will need to be imparted.” Recipe for Curried Tofu in Pita 
Bread.

1248. Bodovitz, Kathy. 1987. Hospital still hoping tofu [ice 
cream] will make dough. San Francisco Chronicle. July 3. 
Also released as a UPI National Wire.
• Summary: Investment directors at Los Medanos hospital 
in Pittsburg, California, put $150,000 of their $5 million 
investment fund in Paradise Cuisine International of Seattle, 
Washington, in late 1985. Paradise claimed to have a secret 
formula for a “frozen tofu dessert,” and the hospital planned 
to serve it to patients. Paradise has been unable to fi nd a 
distributor for its product. Address: California.

1249. Méhu, Jean. 1987. Soja: une réalité française [Soja: A 
French reality]. RIA–Revue des Industries Agro-Alimentaires 
No. 388. p. 12-14. June 15–July 6. [Fre]
• Summary: About the new Bioforme line of aseptically 
packaged soymilks from CAC (Coopérative Agricole de 
céréales de Colmar). Photos (p. 1) show: (1) Five aseptically 
packed products in this new Bioforme soymilk line. (2) M. 
Rochet, director of CAC. “Tofu and soymilk (lait de soja) 
are still essentially typical products of the network of dietary 
stores (magasins diététiques). However, here and there, in 
large-scale classic distribution, soy beverages and desserts 
are now appearing. And this is not the end, would seem to 
say the directors of CAC, which is going to invest in an 
ultramodern unit for producing “soy juice” (jus de soja).
 Note. This is the earliest French-language document 
seen (Aug. 2013) that uses the term jus de soja to refer to 
soymilk.
 Despite the appearance of the Bioforme line, it is 
more than industrial clients that the cooperative is eyeing. 
And they are not alone. Alfa-Laval now makes soymilk 
plants, and has already installed a dozen worldwide. One 
at the Guangdong Cannery, Canton province, China, now 
produces about 20,000 liters/day of natural, bland high-
quality soymilk. A similar unit is installed in Alsace by 
CAC, which had a total turnover of 750 million French 
francs in 1986 with its various operations, is basically in 
cereal grains. As part of a diversifi cation campaign they 
have become involved with soya. Several factors led to this 
choice. Soybeans are grown in Alsace and production has 
expanded from only a dozen ha in 1985 to 250 ha in 1986 
and an expected 3,000 ha in 1987. The plant is important in 
crop rotations, enriching the soil with nitrogen. It is a major 
crop worldwide, and though extensively researched is not 
well known by most. Finally, for marketing, its nutritional 
characteristics make it “the new food for the year 2000.”
 The new Alfa-Laval plant is completely automated 
from grinding the grains to cleaning the line; one person 
can operate it. It cost 11 million francs. The Bioforme 
line includes aseptically packaged soymilk (in chocolate 
and natural fl avors) and desserts (in vanilla and chocolate 
fl avors). In Jan. 1987 the unit was capable of producing 
1,500 liters/hour of soymilk containing 4% protein. In the 
last 4 months the plant has produced some 200,000 liters of 
fi nished products, which may be about 10% of the French 
market.
 A sidebar discusses tofu and Société Soy which makes 
Croq-tofou, Cacoja, and Sojadoc S.A. The shares of Sojadoc 
are owned as follows: Cooperative Occitane 51%, Sanofi  
15%, Sofi proteol (Sofi protéol) 15%, les Charbonages de 
France, the two founders, and some private investors 29%. 
A photo (p. 14) shows the soymilk equipment used at 
Issenheim. The products are sold in Tetra Briks (packed by a 
neighboring dairy), and in Doypack (the company is going to 
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acquire a Thimmonier machine). “Well, is soya the new food 
for the year 2,000?” Address: France.

1250. Tribune (Lea, Minnesota). 1987. U of M studies 
soybean uses [Dr. William Breene, University of Minnesota, 
St. Peter Creamery, and Soy Supreme]. July 6.
• Summary: Breene has been testing a soybean powder 
called Soy Supreme. It can be reconstituted into many 
potential products, such as yogurt-type and frozen dessert 
products. To make the powder, soybeans are heated as they 
are ground. The hulls are also ground and added back. Then 
they add water to it to get 19% solids, spray dry it, and grind 
it back into a powder. The result is a full-fat soybean product 
with all the fi ber in it. They make another version, which is 
dehulled. A Chinese food scientist, Shan Wen Lin, who just 
received his PhD from Reading Univ. in England, will do 
soybean utilization research with Breene for a year. “There is 
more and more talk of tagging the price of soybeans to their 
protein content.” Address: Minnesota.

1251. Ishizuka, Waichi; Aoki, Ryochi. Assignors to Taiyo 
Yushi K.K. (Yokohama, Japan). 1987. Method of producing 
cheese-like emulsifi ed food. U.S. Patent 4,678,676. July 7. 
5 p. Application fi led 4 Oct. 1984. Application also fi led in 
Japan on 4 Oct. 1983. Corresponds to Japanese Patent 83-
185697. [5 ref]
• Summary: Tofu (3-30%) made from deodorized soymilk 
is mixed with 5-40% animal/vegetable oils or fats, 0.1-10% 
of heat coagulable protein (such as egg whites), and 0.1-5% 
of stabilizer (such as carrageenan, gelatin, guar gum, pectin, 
locust bean gum, xanthan gum, dextrin, or starch). The 
mixture is blended and deaerated, then heated for protein 
gelation and sterilization. The product is an imitation cheese 
(spread-type soft, semi-hard, or hard) with good body and 
texture. Address: Yokohama, Japan.

1252. Sugisawa, Ko; Matsumura, Y.; Sengoku, K.; 
Nagatome, Y. Assignors to House Food Industrial Company, 
Ltd. (Higahsi-Osaka, Japan). 1987. Process for preparing 
tofu charged into a container. U.S. Patent 4,678,677. July 7. 
5 p. Application fi led 3 June 1985. [4 ref]
• Summary: Note: This is Japanese patent 84-138481. 
Soymilk is prepared in the conventional way and a fast-
acting coagulant (magnesium chloride) or a slow-acting 
coagulant (GDL) is added. However, in order to delay 
coagulation of the soymilk until after it has been charged into 
containers, a coagulation delaying compound (e.g. sodium 
pyrophosphate, hexametaphosphate, or polyphosphate) 
is added and the mixture subjected to high pressure 
homogenization at 30 kg/sq. cm., between 2 and 30 minutes 
after addition of coagulant. The homogenized soymilk is 
subsequently fi lled into containers and allowed to set. The 
resulting tofu has a good taste and texture. Address: Nara, 
Japan.

1253. Puckett, Susan. 1987. Tofu does the trick. Bean curd 
rises above its reputation [Brooks Jones of Cleveland Tofu 
Co.]. Plain Dealer (Cleveland, Ohio). July 8. p. 1-E to 3-E.
• Summary: Cleveland Tofu Co. makes about 8,000 lb/
week of tofu in an old milk bottling plant on White Ave. in 
Cleveland Heights. The company began 8 years ago.

1254. Shrikhande, Fiona. 1987. Soya milk. Only tentative 
sips [Noble Soya in India]. BusinessIndia. June 29/July 12. 
p. 32.
• Summary: When Noble Soya had its fi rst public stock 
offering in 1986, it was over-subscribed 20 times, largely 
because of the backing of the powerful and respected Godrej 
(pronounced go-DRAY) and Bhiwandiwalla groups, but 
also because of the bullish market sentiment and the great 
success of Frooti, a new beverage sold in Tetra Pak cartons. 
Noble Soya’s product called Great Shake, was test marketed 
in Hyderabad in Feb. 1987 and launched there and in Pune 
in March. Initial sales were slow, behind other beverages 
in Tetra Pak cartons such as Frooti (3,000 crates/day in 
Bombay), Amul milk (2,000), Volfruit (600), and Great 
Shake (570 or less). Factors that hurt the product’s launch 
were late entry into the market (initially scheduled for late 
1986), lack of public awareness of soya (those who know it 
perceive it as “a low food value and a source of poor quality 
oil”), the product’s initial slightly chalky taste (now said to 
be rectifi ed), and the poor image of Sipso, an earlier soymilk 
launch.
 Noble Soya also has plans to introduce other soyfood 
products by year end: tofu and several extruded foods such as 
soups and breakfast cereals. The company is taking a long-
term perspective and it is strong fi nancially. “Considering 
that a number of other companies like Britannia, Amrit Soya, 
Kalyan Solvents, and Kothari General Foods have plans to 
enter the soya-based processed food market, it looks like 
soya does have a future.” Address: India.

1255. Indo Prosoya Foods Ltd. 1987. Display ad: Soya 
paneer (tofu) & milk. Times of India (The) (Bombay). July 
14. p. 12.
• Summary: “Technology, training & plants available–for 
small entrepreneurs. Project cost: Ranging from 5 to 30 lacs 
[lakhs].
 “Profi tability: 30%–50% of the project cost P.A. [Per 
Annum].
 Apply giving full particulars to: Indo ProSoya Foods 
Ltd.”
 Note 1. “Agrawal” (also spelled “Agarwal”) refers to a 
large and infl uential community in India. Traditionally, the 
Agrawals have been a trading community in northern India, 
although in modern times they follow other professions 
as well. People from the Agrawal community are very 
successful entrepreneurs and said to control a large portion 
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of India’s private sector and have a major infl uence on 
India’s economy. Being a trader community traditionally, 
the Agrawals have produced many of the most successful 
entrepreneurs in India.
 Note 2. The word “milk” here refers to soyamilk.
 Note 3. Letter (e-mail) from Raj Gupta of ProSoya Inc., 
Ottawa, Ontario, Canada. 2010. Aug. 29. Raj has never seen 
or heard of this ad, and neither he nor ProSoya in Canada 
designed or paid for it; it might have been placed to sell the 
Takai plant that the company owned. That Takai plant was 
located at Panki, Kanpur. The equipment was later liquidated 
and sold to a company in south India who has been using 
it for tofu production. Raj does not know which company 
used it and where. Indo ProSoya Foods went out of business 
in 1987. Address: Net House, Uptron Estate, Panki, Kanpur 
[Uttar Pradesh] 288-822 (Agrawal).

1256. Ferrara, Patricia. 1987. Fancy foods turn light. Home 
News (New Brunswick, New Jersey). July 19. p. G1-G2.
• Summary: The trend that yuppies of the world have been 
spearheading, lighter foods, expensive top quality takeout 
items, is on the move to mainstream America. Legume of 
New Jersey has introduced four selections of their world 
class Tofu Chocolate. Tofu replaces the milk in the milk 
chocolate. Quinoa is the most nutritious of all grains, 
containing 16.2% protein.

1257. McCoy, Frank. 1987. Mr. Yogurt takes a chance on 
tofu [Juan E. Metzger and Jofu]. Business Week. July 20. p. 
115.
• Summary: A good history of Metzger’s work with yogurt 
and Tomsun Foods. In 1942 Metzger, his father, and another 
partner founded Dannon Yogurt in New York. When Beatrice 
Foods bought Dannon in 1959 for $3 million they kept 
Metzger on as president. Now this marketing whiz, who 
is still youthful in his thinking, “has taken on the task of 
carving out a sizeable market for a food people love to hate–
tofu. It’s only a matter of time, he fi gures, before his new 
tofu snack, Jofu, will sweep the country.”
 “Tomsun’s development costs helped produce a $1.5 
million loss on $3.1 million sales last year. Although 
Metzger has gotten Jofu into such big chains as New York’s 
D’Agostino Supermarkets Inc., he recently had to shelve 
a $1.5 million ad campaign for lack of money. So he’s 
concentrating most of his marketing muscle on getting Jofu 
into more dairy cases. He expects Tomsun to double sales 
this year and to become profi table by 1988. Metzger is once 
again banking on America’s preoccupation with health. The 
slogan for Jofu could well be his own: ‘Go beyond yogurt.’”
 A photo shows Juan Metzger, age 68, holding his 3-year-
old son, Joe, on his shoulders. Beside them is his second 
wife. He didn’t have to look far for a product name for Jofu. 
Metzger named Jofu after his son.

1258. Truck, Julie. 1987. New tofu bar hits freezer (From 
Tofruzen Inc.). Advertising Age. July 27.
• Summary: The three year old company [formerly named 
Tofu Today] is reluctant to tout its product’s tofu base or 
health benefi ts. Tofruzen reports 1987 fi rst quarter sales of 
$167,000, more than its entire sales last year.

1259. Toyo Shinpo (Soyfoods News). 1987. Pari de mitsuketa 
honmono no tôfu. Munôyaku daizu tsukai parikko ni apiiru 
[Real tofu made in Paris with organically-grown soybeans 
and it appeals to the Parisians]. July 31. p. 13. [Jap; eng+]
• Summary: Mr. Noboru Sakaguchi, age 59, has a tofu shop 
located in Champaigny–only 20 minutes away from Paris. 
The shop opened 3 years ago and is called Daizou. The 
majority of the employees are French. Sakaguchi employs 
a Japanese plant manager, Mr. Takatashi Hiroyama, age 39. 
Mr. Sakaguchi also has a health foods store and restaurant, 
Le Bal en Bois. This is the parent company of Daizou. They 
produce about 1,000 cakes of tofu (1 cake = 380 gm) a day. 
Of these, 200 are made with organically grown soybeans 
and are vacuum packed. The company also uses regular 
soybeans from Canada and organically grown ones from the 
U.S. They use nigari in their tofu manufacturing process. 
They have been experimenting with silken tofu (kinugoshi) 
and have done market studies with some newly developed 
soymilk mayonnaise. Their tofu sells for 7 French francs per 
cake wholesale, and 9-12 francs retail. They sell their organic 
tofu for the same price as the regular cakes as a method of 
introducing it into the market. Right now, their big enemy is 
water that is too alkaline.

1260. Product Name:  [Soya Quark (Fermented Soy 
Cheese)].
Foreign Name:  Sojaquark.
Manufacturer’s Name:  Christian Nagel Tofumanufaktur.
Manufacturer’s Address:  Osdorfer Landstrasse 4, D-2000 
Hamburg 52, West Germany.  Phone: 040/89 49 37.
Date of Introduction:  1987 July.
Ingredients:  Incl. soya milk and lactic acid starter.
New Product–Documentation:  Form fi lled out by Christian 
Nagel. 1988. Product introduced July 1987. They now make 
240 kg/week.
 Talk with Christian Nagel. 1990. May 4. This product 
was similar to a dairy quark, which is like a soft cream 
made from cultured cow’s milk. It was made by fermenting 
soymilk with a quark culture (named Probat) for 24 hours. 
It was sold in little cups. It was like a soy yogurt but was 
different in that the cultures and consistency were different. 
He no longer makes this product.

1261. Del Valle, Amado. 1987. Update on the Plenty Soy 
Project in Guatemala. San Bartolo, Solola, Guatemala. 2 p. 
Unpublished manuscript. [Eng]
• Summary: Thanks to the interest of the executive director 



Tofu & Tofu Products (1985-1994)   300

© Copyright Soyinfo Center 2022

of Plenty, Canada, the project reinitiated its activities in the 
middle of 1985. The three objectives are: 1. Agricultural, 
to develop and teach Guatemalan farmers to grow suitable 
soybean varieties. 2. Educational, to teach families and 
organizations soyfoods nutrition and recipe preparation. 3. 
Industrial, running the soy dairy in the community of San 
Bartolo, and making soymilk, tofu, soy ice cream, soy fl our 
and soy coffee. From Jan. 1 to July 22, 1987 the soy dairy 
has produced 3,777 gallons of soymilk, 3,308 pounds of tofu, 
865 gallons of soy ice cream, and 5,600 paletas (ice cream 
sticks), that have been sold in 4 areas of Guatemala. Address: 
Solola, San Bartolo, Guatemala.

1262. Gleason, Jane. 1987. Survey of consumers and 
extension personnel who have been trained in home-level 
soy processing. Soybean Marketing in Sri Lanka, Monthly 
Report. July. p. 1.
• Summary: Soyfoods are desired by many vegetarians and 
because they are less expensive than fi sh, eggs, and meat, 
for which they are seen as an alternative. They are not seen 
as a substitute for other legumes. Every person interviewed 
purchases TVP (or Soya Meat) on a regular basis. Those 
with low incomes purchase it for its economy and taste, 
and even those with more money who can afford fi sh and 
meat buy it for its taste. “This product has become very well 
integrated into Sri Lankan diets.” The soyfoods taught at 
the SFRC training program are not as often consumed on a 
regular basis. The soyfoods most often prepared at home by 
extension workers are pittu, roti, and the soy mixture; tofu, 
tempeh, and soymilk are less likely to be prepared. Regular 
consumers are less likely to prepare soyfoods at home. For 
rural people the major constraint on soyfood preparation is 
inaccessibility of ingredients. Soy fl our and soy splits are not 
available anywhere outside of Gannoruwa. Products in which 
there is the most interest if they were available are soy-
fortifi ed kola kanda (an indigenous drink made of rice fl our, 
green leaves, and coconut), soy dhal, and snack foods. Soy 
fl our is liked in roti and string hoppers.

1263. Hapgood, Fred. 1987. The prodigious soybean. 
National Geographic 172(1):66-91. July.
• Summary: Superb photos and an interesting original 
color painting done by artist James Gurney, in the style of 
Norman Rockwell, shows more than 60 products containing 
soybean ingredients (both food and industrial). But, except 
for the fi rst 2 pages, the text of this far-ranging article is 
mediocre to embarrassingly erroneous; even the National 
Geographic editors didn’t like it, but Hapgood refused to 
correct his many errors. For example, large bold print at 
the top of the fi rst page reads: “For centuries Chinese have 
called the Soybean ‘Yellow Jewel’ or ‘Great Treasure.’ Now 
this prodigious bean is seen by some as a weapon against 
world hunger.” Note: This is the earliest English-language 
document seen (July 2007) that uses the term “Yellow Jewel” 

or “Great Treasure” to refer to the soybean.
 Superb photos by Chris Johns show: (1) Selling tofu in 
China. (2) Harvesting soybeans with combines. (3) A tractor 
suspended high over the hold of a cargo ship loaded with 
soybeans. (4) Making koji at Kikkoman. (4) 42 different 
colors and shapes of soybean seeds. (5) Henry Ford on 2 
Nov. 1940 wielding an ax against a car trunk lid made from 
a highly resilient soybean-derived plastic. (6) Yuba drying 
over pans of soymilk. (7) A Japanese woman with her dried-
frozen tofu drying under the farmhouse eaves. (8) Favorite 
Japanese soyfoods dishes: Dengaku, Simmering tofu, yuba, 
and miso dumplings. (9) Hatcho miso in vats with stones 
piled high on each in an earthquake-proof pyramid shape. 
(10) Mame-maki (bean-throwing ceremony) at Setsubun, 
held each February in Japan; the beans are thrown from 
small wooden measuring boxes (masu). (11) The hari-kuyo 
ceremony for broken needles in Tokyo. (12) A martial arts 
master and former Shaolin temple monk in China testing his 
strength by plunging his arm elbow-deep into a soybean-
packed barrel. Address: Boston.

1264. Product Name:  Homestyle Tofu Vegetarian 
Sandwiches [Tofu “Garden,” Tofu “No Egg” Sub, or Tofu 
“No Cheese”].
Manufacturer’s Name:  Homestyle Foods (Formerly 
Sonoma Specialty Foods).
Manufacturer’s Address:  Santa Rosa, CA 95403.
Date of Introduction:  1987 July.
Ingredients:  “No Cheese”: Whole wheat bread, Cheddar 
and Jack soy cheese, avocado, cucumber, sprouts, eggless 
mayonnaise, mustard, mild pickled peppers.
Wt/Vol., Packaging, Price:  7.5 oz, plastic wrapped.
How Stored:  Refrigerated.
New Product–Documentation:  Labels. 1987. 2 by 3 
inches. Green on white, or black or blue on yellow.

1265. Product Name:  [Taifun Smoked Tofu].
Foreign Name:  Taifun Geraeuchertes Tofu / Raeuchertofu.
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Stuehlinger Strasse 9, D-7800 
Freiburg, West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1987 July.
Ingredients:  Tofu (organic), natural soy sauce, smoke (from 
birch and juniper), herbs, wine vinegar.
Wt/Vol., Packaging, Price:  200 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1990. March 22. 3 by 2.25 inches. Green, black, 
yellow, and orange red on beige. Logo of yellow circle. 
Refrigerate at 2-7ºC. They now make 60 kg/week.

1266. Moore, Waveney Ann. 1987. Tofu, the food people 
love to hate. Plain tofu is now being dressed for success, 
making appearances in hot dogs, sausages, lasagne and 
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frozen desserts. Food Distributors Magazine. July. p. 52, 54, 
56, 58. [1 ref]
• Summary: Largely an interview with Peter Golbitz, based 
on information published in Soya Newsletter. Sales of tofu 
prepared foods totalled about $4-5 million retail. Soymilk 
retail sales grew from $3 million in 1983 to $12 million in 
1985. “From 1983 to 1986 about 80% of the soymilk was 
imported from Japan. The other 20% came from Belgium 
and Hong Kong.” The price was about $18 a gallon, 
expected to fall to $3 a gallon.

1267. Rottenberg, David. 1987. Innocence lost: How 
Tom Timmins, a son of the sixties, is turning tofu into the 
keystone of an empire. Boston Magazine. July. p. 51-57.
• Summary: One of the best articles written on developments 
during the 1980s for Tomsun Foods, Timmins (with two 
large photos), Juan Metzger, and David Kirsch. Last year 
Timmins sold $3.1 million of tofu. Jofu grossed nearly 
$400,000 in its fi rst 32 weeks on the market. Jofu is now sold 
in 11 fl avors, 5 honey sweetened. With the help of Evans & 
Company, a New York City underwriting fi rm, Timmins took 
Tomsun Foods public with a $4.25 million stock offering. 
And he is pouring $1 million of new capital into a new 
product, Jofu, a tofu-based “spoonable snack” resembling 
yogurt. Timmins’ goal is a 7% share of the $1,000 million a 
year U.S. yogurt market.
 The company headquarters is now located at 247 
Wells St. in Greenfi eld, Massachusetts. Seven employees 
(including Timmins, who has 4 kids) work here, and another 
68 work down the road at the factory–which uses more than 
a million pounds of soybeans a year. Timmins notes: Our 
product philosophy is completely vegetarian. Not because 
we’re vegetarians–I’m not anymore–but that’s our niche, 
that’s who we are.”
 “One day in 1979 Juan Metzger, founder of Dannon 
Yogurt, called Tom Timmins. Metzger, it seems, had 
been intrigued by a Wall Street Journal article on tofu 
that mentioned Timmins. Might be something in tofu for 
Dannon, Metzger thought. Metzger had just achieved his 
goal of national distribution of Dannon Yogurt. Now he was 
thinking about expanding his product line. Would Timmins 
be interested in selling soy dairy to Dannon? Metzger 
wondered. Meetings were held and preliminary studies made. 
The plan was to have Timmins package tofu under both his 
label and that of Dannon. Dannon would provide Timmins 
with national distribution and, according to Metzger, ‘in 6 to 
12 months, if we were still on friendly speaking terms and 
the product showed promise, I would get Beatrice Foods 
[Dannon’s parent company] to buy that company for Dannon 
and make it a Dannon subsidiary and keep [Timmins] as 
head man.’ In the end, however, Beatrice Foods nixed the 
deal. It didn’t want its most profi table subsidiary sinking 
money into a new and potentially risky venture. But during 
the negotiations Metzger and Timmins discovered that, 

although they were nearly 30 years apart in age, their goals 
and thinking were similar.
 “Two years later Beatrice sold Dannon for $84 million 
to a French company, BSN-Gervais-Danone. Metzger quit 
and joined forces with another food executive, his friend 
David Kirsch, whose family had just sold its No-Cal soft-
drink business to Canada Dry for over $75 million. They 
formed a food consulting company they called Metzger, 
Kirsch Associates.
 “So when Timmins started thinking about taking his 
company national, he called in Metzger, Kirsch, which 
had just the kind of big-time expertise he needed. And in 
1983 they struck a deal: Juan Metzger and David Kirsch 
became Timmins’s partners. Instead of salaries, Metzger 
and Kirsch each received approximately 13 percent of the 
company’s stock, with Timmins retaining 22 percent. The 
rest of the stock was distributed among other employees and 
investors. Metzger became chairman of the board; Timmins 
president and chief executive offi cer; and Kirsch, senior vice 
president.”
 “One of the fi rst big changes was in the name: New 
England Soy Dairy, established by Timmins in 1978, became 
Tomsun Foods in 1983.” They then set out to develop a 
“spoonable snack” which, like yogurt, “permitted value-
added pricing... And so the Dannon success story became the 
paradigm for Tomsun.” They named the product Jofu, in part 
since both Timmins and Metzger have young sons named 
Joe. Now Tomsun Foods is making 11 fl avors of Jofu, 5 of 
them sweetened with honey.
 “The partners allocated a third of the $4.5 million raised 
in their public stock offering last December to advertising. 
Half a dozen radio commercials created by the New York 
City advertising fi rm Calet, Hirsch and Spector are already 
touting Jofu as a snack ‘beyond yogurt.” Tomsun is targeting 
college students, who are thought to be more open to new 
foods, and spoonable snacks suit the collegiate lifestyle.
 “Jofu is now sold in about 80 supermarket chains in the 
Northeast...” It is sold right next to the dairy yogurt. Now 
Jofu is spawning imitators. Six other soyfoods companies, 
including Brown Cow West, Bud, and Cream of the Bean, 
already have yogurt-like tofu products in supermarkets, and 
more are planning their own entries. “To date, Jofu is the 
only yogurtlike food that is not cultured.”
 The Massachusetts Community Development Finance 
Corporation, a state agency that assists small businesses, 
was one of the fi rst investors in Tomsun Foods; they sunk in 
$200,000, which has since been paid back. Charles Grigsby, 
the president of this fi nance corporation, says: “Tomsun 
Foods has been a remarkable little example of how to grow 
a company. He adds that Timmins “is one of those people 
who remarkably has gone from a promoter/entrepreneur to a 
sound manager. Often people can’t make that transition.”
 Timmins’ story is the story of those who came of age in 
the 1960s. While he was at Notre Dame (class of 1967), the 
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movement against the Vietnam war was in full swing. When 
his local draft board rejected his pleas for conscientious 
objector status, he fl ed to Montreal [Quebec], Canada. But 
he returned, his girlfriend became pregnant, so he worked for 
the post offi ce for a year, then back to the farm in Iowa for a 
year and briefl y to jail. “By then Timmins was a vegetarian, 
but that didn’t stop him from going to work for a chicken-
canning factory; he had two children to support.” The fi rst 
real job he liked was a $100-a-week position as manager 
of the Yellow Sun natural foods co-op in Amherst. In 1975 
his marriage broke up. He left the co-op and got married 
again. He and his second wife soon moved to Brattleboro, 
Vermont, where he was one of America’s largest independent 
distributors of natural foods, now called Stow Mills [but in 
1975 named Llama Toucan & Crow]. Within a year Timmins 
was longing to go into business for himself. In the fall of 
1976 he returned to the Amherst, Massachusetts, area where 
he started the Laughing Grasshopper Tofu shop with two 
friends, Richard Leviton and Kathy Whelan. “The fi rst year 
we were working seven days a week, 10 hours a day–around 
the clock eventually.”
 “But after two years Leviton and Whelan got fed up 
with the grind and sold their shares to Timmins for $10,000. 
Once again Timmins picked up stakes. He moved himself 
and his family to Greenfi eld, incorporating his business 
there under the name of New England Soy Dairy. Though 
Timmins was a genuine marijuana-smoking, draft-dodging, 
long-haired member of the Woodstock generation, his beard 
went in 1977. His long hair went in 1979. His communal 
management style backfi red in 1983, when his employees 
started unionizing. But today Tomsun is third largest tofu 
manufacturer, after House Foods and Yamauchi, Inc., and 
Azumaya, Inc., two California-based companies whose 
primary market is Asian American. But Timmins, now age 
41, has no intention of staying in third place. His number 
one goal is national distribution–which he thinks will take 4 
to 5 years to accomplish–even though it took Juan Metzger 
17 years to achieve that at Dannon. His second goal is $100 
million in annual sales.

1268. Product Name:  Sharon’s Finest Tofu-Rella (Tofu-
Based Cheese Alternative with Casein) [Monterey Jack 
Style, Jalapeño Jack Style, and Mild Cheddar Style].
Manufacturer’s Name:  Sharon’s Finest. Div. of Rose 
International (Product Developer-Marketer).
Manufacturer’s Address:  P.O. Box 2687, Petaluma, CA 
94953-2687.  Phone: 707-778-7721.
Date of Introduction:  1987 July.
Ingredients:  Mild Cheddar style: Real Tofu, soy oil, 
casein*, sea salt, citric acid, lecithin, natural fl avor, guar 
gum, annatto seed for color. *Casein is the protein in nonfat 
milk. It is free of cholesterol, lactose and rennet, and is what 
allows this tofu product to be so similar to cheese.
Wt/Vol., Packaging, Price:  8 oz vacuum pack. Retails for 

$2.29.
How Stored:  Refrigerated. 6 months shelf life if unopened.
New Product–Documentation:  Product Fact Sheet. 1987. 
States that Tofu-Rella “contains 51% real tofu” but Richard 
Rose (the developer) says that it contains 4 gm of spray dried 
tofu and 18 gm casein. He is allergic to dairy products, so 
rarely eats it. Soyfoods Center product evaluation: 1989, 
Feb. 19. Delicious, and it melts just like dairy cheese.
 Labels. 1988. April. 3 inches square. Red and orange, 
green, or blue on white. The product name is written “Tofu-
Rella.” “Cholesterol free. Lactose free. Nothing artifi cial. 
Use just like cheese... Made expressly for Sharon’s Finest.” 
Note 1. This is one of the fi rst labels for cheese alternatives 
which explained clearly that casein comes from milk (see 
ingredients listing). Note 2. There is no mention of “Rose 
International” on the label.
 New Labels. 1990. March 1. For Monterey Jack and 
Jalapeño Jack styles. 4 inches square. Self adhesive. One 
label each for front and back of package. Black and one 
other color on white. Illustration of two bamboo stalks with 
leaves. The front panel states: “Made with organic tofu. No 
cholesterol. Low in saturated fat. 8 oz.” Back panel: “Thank 
you for buying Tofu-Rella...”
 Product with Label purchased at Trader Joe’s in 
Concord, California. 1993. Oct. 11. 2.5 by 3 inches. Red and 
blue on white. Price: $2.89/lb. The ingredients listing notes 
that “Casein is protein from nonfat milk.”
 Leafl et (8½ by 11 inch, black, purple, and green on tan 
kenaf paper) sent by Patricia Smith from Natural Products 
Expo West (Anaheim, California). 1994. March 10-13. 
“Product information. Sharon’s Finest Healthy Alternatives.” 
“TofuRella. The original tofu-based cheese alternative, and 
still the best! Lower in fat and free of cholesterol, it comes 
in 5 delicious fl avors. Melts, shreds, stretches, and tastes just 
like cheese.” Talk with Richard Rose, president of Sharon’s 
Finest. 1994. April 21. This product was fi rst sold under the 
Sharon’s Finest brand in July 1987. The same product was 
introduced in June 1986 by Brightsong Foods (the forerunner 
of Sharon’s Finest) in Petaluma, California. It was in July 
1987 that Sharon’s Finest was formed as a division of Rose 
International. Sharon’s Finest was also a consumer brand. 
This was Sharon’s Finest’s fi rst and fl agship product. By 
that time Richard thought that his company would be getting 
into cheeses in a big way. Rose International was phased out 
in about 1989. FDA just fi nished reviewing all of Sharon’s 
Finest’s labels and they gave Richard permission to continue 
using the terminology “Cheese Alternative” instead of 
“Imitation Cheese” (which the FDA would have preferred). 
Richard thinks his company might have been the fi rst to 
use the term “Cheese Alternative.” Now most companies 
are using this same term. FDA allows foods to be labeled 
“Nondairy” even if they contain casein, caseinates, whey, or 
whey protein concentrates.
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1269. Product Name:  [Tempeh].
Foreign Name:  Tempeh.
Manufacturer’s Name:  Sojatopf. Renamed Soto in April 
1989.
Manufacturer’s Address:  Friedrich-Ebert-Str. 40, D-8323 
Trostberg, West Germany.  Phone: 08621-62538.
Date of Introduction:  1987 July.
Wt/Vol., Packaging, Price:  200 gm.
New Product–Documentation:  Letter (fax) from Harry 
Whitford. 1990. May 30. Gives full details on product based 
on interview with Gerhard (Oskar) Schramm. The company 
currently purchases its tempeh from Byodo. On 1 Jan. 1990 
the company moved to Wolfbergerstr. 47, D-8211 Breitbrunn 
am Chiemsee, West Germany.

1270. Soybean Digest. 1987. Tofulicious–Checkoff research 
has its just desserts. A good taste that’s good for you–and 
low in calories and fat–comes to you courtesy of soybean 
checkoff research. June/July. Supplement. p. 4.
• Summary: Tofulicious began as a research project at the 
University of Minnesota, funded by state soybean farmers. 
Minnesota Soybean Growers Assoc. executive Jim Palmer 
helped coordinate the research with U of M food scientist Dr. 
William Breene. One of Breene’s students, upon graduation, 
went to work for Eastern Foods Co. in Minneapolis, the 
manufacturer. Thom Menie, Vice President for Sales and 
Marketing, says the company is expanding distribution of 
the fi ve fl avors of Tofulicious. The company also makes Dim 
Sum, a microwavable Oriental snack containing tofu, soy 
protein, and soybean oil, will soon be available nationwide. 
A large black-and-white photo shows the front of a carton of 
Tofulicious brand Non-Dairy Frozen Dessert.

1271. Soybean Digest. 1987. Tofu: Ancient protein for 
modern times. June/July. Supplement. p. 4.
• Summary: New tofu makers are popping up from coast 
to coast in the USA. More than 150 companies are making 
$100 million worth of tofu a year. In supermarkets, tofu 
can be found in everything from burgers to hot dogs, from 
entrees to desserts. A “designer line” of tofu-based frozen 
desserts sports the name “Gloria Vanderbilt” on the label.

1272. Soybean Digest. 1987. New tofu product draws bead 
on yogurt market: Tofu’s nutritional and health benefi ts make 
it almost too good to be true. June/July. Supplement. p. 4.
• Summary: Jofu is a new tofu-based yogurt-like 
product introduced by Tomsun Foods Inc. of Greenfi eld, 
Massachusetts. After 2½ years of research and development, 
it will be sold initially in New York City and the northeastern 
United States, It comes in eleven fl avors and has only 169 
calories per 6-oz cup. Tomsun uses about 50,000 bushels of 
soybeans annually in the production of tofu.

1273. STS–Soya Technology Systems. 1987. Soymilk 

processes/products (Leafl et). Singapore. 1 p. Single sided. 28 
cm.
• Summary: Roughly half of the products are made 
using ultrafi ltration (UF), which can be used to remove 
water or selectively remove food components (such as 
oligosaccharides). A “cast tofu or paneer” is made using a 
2-stage UF concentration. Address: 11 Dhoby Ghaut #11-06, 
Cathay Building, Singapore 0922.

1274. Product Name:  Tofait Yog (Tofu-Based Non-Dairy 
Yogurt) [Blueberry, Raspberry, Strawberry, Cherry, or 
Strawberry-Banana].
Manufacturer’s Name:  Tofoods, Inc.
Manufacturer’s Address:  1827 Walden Offi ce Square, 
Schaumburg, IL 60195.  Phone: 312-397-3825.
Date of Introduction:  1987 July.
New Product–Documentation:  Leafl et (8½ by 11 inches, 
full color). 1986. March. Reprinted in Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center; Lieb. 1987. Dairy Foods. 
March. p. 32. “Tofoods next introduction will be Yog, a tofu-
based yogurt-like product that the company hopes to have 
in supermarket dairy cases this spring. A naturally-cultured, 
vitamin-enriched, Swiss-style product.” Lists fl avors. Talk 
with Walter Woodbury. 1988. Sept. 22. The company has 
ceased all its tofu and soy operations. The Tofait Yog was 
delicious but it never sold more than 4 cases/week in stores. 
Charles Chase is no longer with the company. These were 
excellent products (the Tofait ice cream and drinks) but they 
were ahead of their time, as was tofu, which the Midwestern 
housewife perceives as an unattractive white fatty blob in 
the produce section. She doesn’t even want to try it. They 
developed and in January 1987 announced with a color 
poster non-dairy Tofait Sour Cream, Creme Cheese, and 
Snack Dip... made with real tofu. But these never made it to 
the market.
 Hawthorne Mellody has been a pioneer in healthful soft 
serve frozen yogurt since 1970. Recently they reformulated 
it from a healthy product to one that tastes just like ice cream 
and sales increased 36 fold.

1275. Product Name:  Tofu-Sausage ‘n Pasta (Also called 
Sausage ‘n Pasta Combo).
Manufacturer’s Name:  Tofu Shop (The).
Manufacturer’s Address:  768 18th St., Arcata, CA 95521.  
Phone: 707-822-7409.
Date of Introduction:  1987 July.
Ingredients:  Baked sausage made with tofu, tamari, spices 
and sunfl ower oil; pasta salad made with corn macaroni, 
fresh vegetables, olive oil, red wine vinegar, tamari, spices, 
and salt.
Wt/Vol., Packaging, Price:  8 oz (226.8 gm).
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1987. 3.5 x 1.5 
inches. Self adhesive. Red on yellow. “A simple meal from 
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the Tofu Shop. Ready to eat or reheat.” Illustration of the 
shop on stilts on a cliff over the ocean.

1276. Product Name:  Tofu-Cutlets ‘n Rice (Also called 
Cutlet ‘n Rice Combo).
Manufacturer’s Name:  Tofu Shop (The).
Manufacturer’s Address:  768 18th St., Arcata, CA 95521.  
Phone: 707-822-7409.
Date of Introduction:  1987 July.
Ingredients:  Baked tofu marinated in tamari, garlic, kelp 
and lemon; organic brown rice salad with fresh vegetables, 
almonds, vinegar, olive oil, tamari and spices.
Wt/Vol., Packaging, Price:  8 oz (226.8 gm).
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1987. 3.5 x 1.5 
inches. Self adhesive. Green on yellow. “A simple meal from 
the Tofu Shop. Ready to eat or reheat.” Illustration of the 
shop on stilts on a cliff near the ocean.

1277. Tomsun Foods, Inc. 1987. It’s time to go beyond 
yogurt (Ad). Vegetarian Times. July. p. 15.
• Summary:  See next page. A full-page black and white add. 
“Jofu is here. Luscious. Creamy. And loaded with fruit.” A 
large photo shows a cup of Jofu surrounded by fruit. At the 
bottom of the ad is a “Buy one, get one free” coupon.

1278. 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 2475-
1, 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.

1279. Helmuth, Daine S. 1987. Tofu: No cholesterol, low salt 
content. Journal-World (Lawrence, Kansas). Aug. 3.
• Summary: In the Douglas County (Kansas) Fair Tofu 
Cooking Division, there are four categories of tofu dishes: 
1. Appetizer. 2. Main dish. 3. Dessert. 4. Smoked tofu. All 
entries must be accompanied by a written recipe.

1280. Currim, Mumtaz. 1987. The sweet ‘n’ sour palate: The 
big bite. Times of India (The) (Bombay). Aug. 9. p. SM2.
• Summary: It’s easy to prepare Chinese vegetarian food; 
just use tofu (soyabean curd) in place of meat.
 It’s the all-important sauces and seasonings that 
give Chinese cookery its unique taste–like light and dark 
soya sauces, black bean paste. These are now available at 
delicatessens. So also is tofu, although tofu is also made 
locally and sold fresh.

 Contains a recipe for Braised mushrooms with bean 
curd, which calls for “4 squares bean curd.” “Soya sauce” is 
called for in most of these recipes.
 An illustration (line drawing) shows a Chinese dragon 
standing upright.

1281. Haren, Chuck. 1987. Small, village-scale equipment 
for making soyfoods (Interview). SoyaScan Notes. Aug. 13. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: A company originally named Laredo sells a 
very nice, compact, table-sized unit. He thinks they have sold 
some of their machines in Costa Rica and in perhaps Cuba. 
He has no idea how many machines they have sold in total; 
he hasn’t been in touch with them for about 18 months.
 Note: Roberto H. Moretti, the man who invented the fi rst 
Mechanical Cow, is a rather famous food science professor 
in Brazil.
 Shurtleff: What have been some of your and Plenty’s 
most successful soyfoods projects in the Caribbean?
 Haren: Plenty’s emphasis is on small, village-type 
systems. Transferring technology that will work for 
individuals or small groups in a kitchen or slightly larger 
scale. They have projects on St. Lucia, Dominica, and 
Jamaica. Dominica, which has the 2nd to lowest per capita 
income in the region after Haiti, has an excellent project. 
Chuck has been able to stay there for 3 years, which provides 
continuity, and many other expatriates have also worked 
there. The program is an education program, a “soyfoods 
training center.” The local people develop products and 
some of these products are sold to support the program 
and also to test the marketability of each product. They 
are working in the public education system, teaching in 
an adult education program, and some in the primary 
schools. They do fi eld demonstrations for groups of farmers 
who are starting to grow soybeans. Four years ago they 
started an agriculture program by doing the INTSOY 
variety tests. The chose several varieties that worked well 
and are working to maintain seed strains of those. They 
started in Roseau, the capital city in Dominica, then after 
several years farmers took over the program and formed a 
cooperative as a business. It is a marginal business but it is 
providing all of them with income. They work with people 
who have relatively little education and come from a low 
socioeconomic class. Most of the foods are sold directly 
from a kitchen rather than being distributed. One good 
product is called an Akra, which simulates a product made 
with imported, dried codfi sh. It is a mixture of fl our and 
“tokara”–which is tofu and okara curded together. It uses 
all the pulp when making tofu; no okara is separated out or 
unused. It is whole bean tofu without the okara removed. The 
fi nished product is somewhat like a fried croquette but it is in 
the form of balls. They have also developed smoked tempeh, 
which simulates smoked fi sh. They do a fi sh spread with 
tokara. Its amazing to see the different products these people 
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come up with and like.
 In Guyana, when people were experimenting with 
soyfoods in the 1960s and 1970s, they developed tokara. 
Many talented people left during the rough political period 
and became part of CARDI, Caribbean Agriculture Research 
& Development, which is on each of the islands. Plenty is 
presently working with 5 groups in Dominica. Plenty calls 
them “food processing kitchens” and they operate on a small 
commercial basis with about 2-5 people each; they provide 
paying jobs and good food for people.
 The biggest commercial success has been on St. Lucia, 
where they are selling 800 EC a day in Castries.
 Plenty started out in 1983/04 and was receiving only 
a year of funding at a time–mainly from CIDA (Canadian 
International Development Agency). Plenty has to fi nd 1 
dollar of matching funding for every 3 dollars they get from 
CIDA. It has been geared toward education, agriculture, and 
food processing on Dominica, Jamaica, and St. Lucia. Its 
about helping people to become more independent in many 
ways. Plenty’s programs are, of course, all vegetarian. We 
need to develop more small-scale technology that is geared 
to the needs of developing countries. Big projects often 
knock hundreds of people out of work.
 Plenty has an “education center” (called Plenty Soya 
Center) with a tofu and soymilk plant on Dominica. They 
have a small stone grinder obtained from Okita. Stainless-
steel pots and tile bathrooms. Its in a bigger building, 40 x 
60 feet. They teach home processing (for classes), village-
level processing (the most popular), and small industrial 
processing. Programs can range from a few days to 3 months 
in length. About 150 people have participated in programs at 
the Plenty Soya Center on Dominica over the past 3 years. 
In the government adult education program, 200-300 people 
have taken an 8 week course (1 day a week for 2 hours). 
People learn how to make soymilk, tofu, and tempeh at 
home. They Plenty develops recipes with them, and fi nally 
they develop recipes on their own. All the classes have 15-20 
people in them, and a lot of them have to pay. Finances is the 
major problem that prevents people from going on to start 
a business. They are dealing with a lot of very low income 
people. But interest in small commercial companies owned 
by Caribbean people is growing. The programs are still in 
the infant stage, but Chuck can see the day that soyfoods 
will become important in the Caribbean. Plenty’s work in 
Dominica began in the spring of 1983–say April or May. On 
each island, it started with the INTSOY’s soybean variety 
tests. In the fall of 1983, about October, Plenty did INTSOY 
soybean trials on Jamaica, St. Lucia, and Dominica. At the 
same time they were planting their soybean trials, they began 
to do village soymilk classes in making foods. They would 
hand out ½-lb or 1-lb packets of soybeans and instructions 
to people who showed interest and came forward to talk 
about it–which was considerable. A lot of people have tried 
growing soybeans on a small scale. The challenge is to 

make soybean cultivation more commercially viable for the 
farmers. Making the soybeans into soyfoods for sale helps to 
make the soybean cultivation more viable. In the Caribbean, 
agricultural laborers are paid $1.00 to $1.25 an hour. Plenty 
usually pays a little bit above the going rate.
 Chuck was in Lesotho at the end of 1984. He received 
a letter from a person at Ibadan inviting him to come to 
Nigeria to teach soyfoods. In Zambia, the government 
is publishing a monthly soy agriculture newsletter. One 
of Plenty’s best agriculturists, Darryl Jordan, is now in 
Ethiopia, where he has been for 3 years; he formerly 
worked in Guatemala with Alan Praskin. Darryl got a job 
with the Catholic Relief Services–the offi cial international 
humanitarian agency of the Catholic community in the 
United States–coordinating their big agricultural program in 
Ethiopia.
 The marriage of Farm Foods with Barricini seems to 
have worked out very well. It was a great idea to put those 
two companies together. Farm Foods knows how to make 
the foods and Barricini’s got the money and knows how 
to market them. They haven’t compromised their quality. 
Robert Tepper is doing an excellent job–taking soy ice 
cream mainstream in America. Like Tofutti. Chuck is going 
to Canada after he stops at several other places in the USA. 
Norman Ayerst and the group in Toronto is developing a tofu 
wiener and they have got the price down almost to the price 
of meat wieners.
 INTSOY will be holding a conference next summer on 
soybean processing for developing countries. INTSOY has 
been forced to discontinue their program of teaching farmers 
overseas how to grow soybeans–which end up competing 
with American soybeans.
 There is a lot of politics in the Caribbean too. Jamaica 
had this whole program set up to grow their own soybeans 
because they had a soybean crushing plant which used 
soybeans imported from Mexico and the United States. The 
new prime Minister of Jamaica, Edward Seaga (in offi ce 
from Nov. 1970 to Feb. 1989) has basically shut down the 
agricultural part of the program. “Once you can show people 
a way to support themselves and their families making 
soyfoods or growing soybeans, the idea will spread like 
wildfi re.” That is the crying need in developing countries.

1282. Miller, Bryan. 1987. Restaurants: Midtown Greek and 
Chinatown. New York Times. Aug. 14. p. C22.
• Summary: This is a review of the Cantonese Chinese 
restaurant Oriental Town Seafood Restaurant (14 Elizabeth 
St., south of Canal St., New York City). Recommended 
dishes include “Deep-fried bean curd.”
 A good way to start “is with the golden bean curd cubes 
holding morsels of shrimp in the middle. They are delicious 
with some coriander-fl ecked soy sauce. Every Chinese 
family in the house seems to be eating a special, giant 
steamed oysters smothered in black-bean-and-ginger sauce.” 
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Also served was “Squid in black bean sauce.”

1283. Crosby, Ann. 1987. Japanese cooking the tofu way 
[Kobayashi’s Tofu in Ontario, Oregon]. Argus Observer 
(Ontario, Oregon). Aug. 17.
• Summary: Kuni and Vickie Kobayashi have been operating 
this tofu company for 5 years. Formerly J. Kanetomi was the 
longtime proprietor. Kuni now makes 600-800 lb/week of 
tofu.

1284. Hickey, Colin. 1987. Tofu–It’s made from America’s 
number one crop [Profi le of Nasoya Foods, Inc.]. Westford 
Eagle (Acton, Massachusetts). Aug. 20. Also in the 
Enterprise (Marlboro, MA).
• Summary: Nasoya was founded by John Paino and 
his brother-in-law Bob Bergwall. They had been college 
roommates and lived on a farm outside the city. There they 
made all their own food. The fi rst supermarket chain to 
sell their tofu was Stop and Shop. They now import their 
soybeans from Ohio and Iowa. Only 5 people are required to 
run their modern plant.

1285. Kavanagh, John. 1987. ANF [Australian Natural 
Foods] hopes for a soy cash-cow. Business Review Weekly 
(Sydney, Australia). Aug. 21.
• Summary: This publicly owned biotechnology company 
was launched two years ago. “Now it appears to be 
turning back on its high tech potential to enter the cut-
throat beverage market... This week ANF launches Excel, 
Australia’s fi rst fresh soymilk product. ANF will produce 
100,000 liters/week at its Sydney factory during the initial 
phase and hopes to take production up to 500,000 liters 
a week.” United Dairies will handle distribution. David 
Glasheen is working on a number of new soy products 
including tofu, yogurt, and custard. Most of the soymilk 
products now available are imported. Sanitarium’s So Good, 
aimed at the mass market, is doing well.

1286. Lemieux, Sylvie. 1987. Le tofu à tout faire [A taste for 
tofu]. Circulaire (La) (Quebec, Canada). Aug. 22. [Fre; Eng]
• Summary: “Tofu is gradually gaining favor here in 
Quebec.” Address: Quebec, Canada.

1287. Pyrtle, Brett. 1987. Yogurt look-alike has roots in area 
soybeans [Jofu from Tomsun Foods]. Free Press (Mankato, 
Minnesota). Aug. 26.
• Summary: Tomsun Foods buys all its soybeans used 
to make Jofu from Joel Rabbe’s North Country Seeds in 
Trimont, Martin County, Minnesota, which is 1,300 miles 
from the food plant. These beans, preferred for their high 
protein content, are not organically grown. The trucks pick 
up loads of Jofu on the return run. Rabbe is encouraging 
local stores to sell Jofu. Address: Minnesota.

1288. Robbins, Carolyn. 1987. Tomsun stock plunges after 
fi rst public sales. Union-News (Springfi eld, Massachusetts). 
Aug. 26.
• Summary: When the company went public in December 
1986 the stock sold for $10 a unit. Yesterday it sold for $4. 
For the 6 month period ended June 20 Tomsun reported 
a loss of $1.5 million, or 6 cents a share on sales of $1.8 
million. Jofu is selling at the rate of 8,000 cases a week. The 
company is purchasing more machines to produce Jofu and 
has hired a new production manager.

1289. Crowley, Katie. 1987. Markets expand with new 
[industrial] uses for agricultural products. Sentinel 
(Fairmont, Minnesota). Aug. 31.
• Summary: New industrial uses for ag products have been 
on the increase for years. One of the most notable has been 
ethanol, a corn based fuel used as a petroleum-based gasoline 
substitute or extender. U.S. ethanol production has tripled in 
the last fi ve years. Soy oil is being used as a dust suppressant 
and in printing inks. Traditionally, government funded 
research has been designed to increase production and yields. 
Now it must shift from production to utilization, so that new 
efforts will generate new markets instead of larger surpluses. 
Address: Minnesota.

1290. Bowles, Willa Vae. 1987. The soy revolution! Total 
Health. Aug. p. 24-29. See followup in Oct. issue, p. 55. [1 
ref]
• Summary: Soybean exports during the last fi scal year 
amounted to $11,000 million. They help keep the U.S. trade 
defi cit, almost $170,000 million in 1986, from rising even 
higher. Tofu mixed 50/50 with any nut butter makes a fl uffy 
spread for added protein and reduced fat and calories.

1291. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Carlos Planes.
Manufacturer’s Address:  Tortugitas, a suburb of Buenos 
Aires, Argentina.
Date of Introduction:  1987 August.
Ingredients:  Soybeans, water, coagulant.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Carlos Planes 
of Buenos Aires. 2000. Sept. 21. He has been making tofu 
since 1987. He presently makes and markets two products: 
Vacuum packaged tofu and marinated deep fried tofu (both 
organic). They are distributed to health food stores in Buenos 
Aires. His present address appears to be: Av. Libertador 
2690–8ºB, 1636 Olivos, Buenos Aires. No company name is 
given.
 Letter (e-mail) from Carlos Planes. 2012 Feb. 17. A 
detailed history of his work with soyfoods and the history of 
his company, starting in 1987 (in both Spanish and English)–
which see.
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 Visit with Carlos Planes at Soyinfo Center in Lafayette, 
California. 2012. Feb. 23. His original company had no 
name. It was located in Tortugitas, a suburb of Buenos 
Aires, Argentina. Documents related to this fi rst tofu product 
he brought and gave to Soyinfo Center: (1) Two typed 
recipes for this tofu, titled “Tofu Soyana. 100% natural. Sin 
colesterol. Sin grasas saturadas. Contiene los 8 aminoacides 
esenciales” [Free of cholesterol and saturated fats. Contains 
the 8 essential amino acids]. The recipes are for: Tarta de 
chocolo y tofu [Chocolate & tofu tart]. Relleno de espinacas 
y tofu [Spinach & tofu relleno].
 (2) Three tofu recipe leafl ets (21 x 10.5 cm, undated), 
with the words “Soyana Tofu” and two illustrations (a man 
sowing seed, and a woman) at the top of each one. Address 
across bottom: Soyana, Productos de soja. Calle 35 no. 635, 
San Martin Prov. de Buenos Aires. Tel. 752-1926. A 4th 
leafl et titled “Soyana Tofu: La clave para una nueva cocina.”
 (3) Recipe and information leafl et for Soyana Tofu 
(3 panels, printed front and back, undated but after Sept. 
2000). Made from organic soybeans. Not transgenic [Not 
genetically engineered].
 (4) Design for fi rst vacuum packed label. Soyana Tofu. 
Calle 35 no. 635, San Martin Prov. de Buenos Aires. Two 
illustrations (of a man sowing seeds, and a woman). 400 gm. 
12 x 15 cm. He never used this label.
 (5) First actual vacuum packed (no water) label. 
Launched in 1994. Soyana Tofu: Queso de Soja. Address: 
Alvear 1754, San Martin, Prov. de Buenos Aires. 6.5 x 5 cm. 
Red, white, green and black on yellow. Made from organic 
soybeans. Shelf life: 30 days at 4ºC.
 (6) New larger label introduced in about 1996. 
Preprinted on a plastic bag for vacuum packing. 19 x 14 cm. 
350 gm net weight. Same colors as last label. On the left is 
a tall green stalk of bamboo. On the back of the bag, printed 
in green and red, are several recipes, list of ingredients 
(organic soybeans, water, calcium chloride), and consumer 
information.
 (7) New label introduced in about 1998-99. Green, red 
and black on yellow. Preprinted on vacuum pack bag. 18 x 
13 cm.
 (8) His most recent tofu label (which he did not bring) 
was introduced in about 2006. The tofu is made from 
certifi ed organic soybeans.
 (9) Organic certifi cation. Green and black on white. 30 x 
21 cm. Date of certifi cation: 15 July 2011. By: Organización 
International Agropecuaria, Av. Santa Fe 830 () Acassuso, 
Buenos Aires. His tofu (queso o pasta de soja) is certifi ed 
organic.

1292. Chon, Deson. 1987. Chôsen daizu ryôri [Korean 
soyfoods recipes]. Daizu Geppo (Soybean Monthly News). 
July/Aug. p. 32-37. [2 ref. Jap]
• Summary: Gives numerous popular recipes for using whole 
dry soybeans, soy sprouts, and tofu. Address: Moranbon Aji 

no Kenkyujo Shocho, Rigaku Hakase.

1293. Product Name:  Homestyle Tofu Dessert (Pudding) 
[Cherry Berry].
Manufacturer’s Name:  Homestyle Foods (Formerly 
Sonoma Specialty Foods).
Manufacturer’s Address:  2317 Bluebell Dr., Santa Rosa, 
CA 95403.  Phone: 707-525-8822.
Date of Introduction:  1987 August.
Ingredients:  Tofu (organic soybeans*, water, calcium 
sulfate), fruit concentrate, soy oil, natural cherry and 
raspberry fl avor, tapioca, natural beet extract, lemon, 
and vanilla. * Grown in accordance with CA H&S Code 
26569.11.
Wt/Vol., Packaging, Price:  4.5 oz in plastic cup.
How Stored:  Refrigerated.
Nutrition:  Per 2.25 oz.: Calories 75, protein 2.5 gm, 
carbohydrates 8 gm, fat 2 gm, fi ber 0.3 gm, sodium 0.2 gm, 
cholesterol 0.
New Product–Documentation:  Label. 1987. 3 inches 
diameter. Red and black on white lid. “Cholesterol & 
Lactose Free.” Soy Power. 1987. Catalog. 4.5 oz. Interview 
with Benjamin Hills. 1987. Sept. 7. Cherry Berry introduced 
in about August 1987. New Labels. 1988. 3 inches diameter. 
“Non-Dairy. Cholesterol Free. Nutritious. Natural. Kosher. 
Ready to Eat.” Spot in Vegetarian Times. 1988. Oct. Also 
shows Carob Mint and Chocolate Royale fl avors. Talk with 
David Burns. 1991. April 10. The company introduced a new 
label for the chocolate and cherry-berry fl avors in March 
1991.

1294. Product Name:  Aurora Delight (Tofu Ice Cream) 
[Vanilla Almond, Cherry Amaretto, Chocolate Truffl e, 
Peanut Butter, Caffe Jamaica]. Formerly named Island 
Spring Frozen Tofu Dessert.
Manufacturer’s Name:  Island Spring, Inc.
Manufacturer’s Address:  P.O. Box 747, Vashon, WA 
98070.  Phone: 206-622-6448.
Date of Introduction:  1987 August.
Ingredients:  Vanilla almond: Water, organic tofu (water, 
soybeans, organically grown and processed in accordance 
with section 26569.11 of the Calif. health and safety code, 
calcium sulfate); high fructose corn sweeteners, lightly salted 
roasted almonds, corn oil, natural unsalted almond butter, 
pure vanilla, vegetable gums (guar gum, carrageenan).
Wt/Vol., Packaging, Price:  8 pints per case.
How Stored:  Frozen.
Nutrition:  Vanilla almond: Per 4 fl . oz.: Calories 260, 
protein 4 gm, carbohydrates 27 gm, vegetable fat 15 gm, 
sodium 70 mg, calcium 47 mg. No cholesterol or lactose.
New Product–Documentation:  Island Spring Inc. Fact 
Sheet and Price List. 1988. Brochure. 1988. Frozen Assets! 
“There’s no product like it–The premium dessert that stands 
alone–cholesterol free, low sodium & all natural. Aurora 
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Delight.” Gives photo of package plus ingredients and 
nutritional information for each fl avor. “Here’s to healthy 
self-indulgence.” Note: The name was changed to this name 
from Island Spring Tofu Frozen Dessert in Aug. 1987.

1295. Product Name:  Kikkoman Tofu: Soybean Curd (In 
Retort Pouch) [Firm, or Soft].
Manufacturer’s Name:  Kikkoman International, Inc. 
(Importer). Made in Japan by Kikkoman Corp.

Manufacturer’s Address:  50 California St., Suite 3600, 
San Francisco, CA 94111.  Phone: 415-956-7750.
Date of Introduction:  1987 August.
Ingredients:  Water, soybeans, glucono delta lactone and 
calcium chloride (coagulating agents).
Wt/Vol., Packaging, Price:  10.5 oz (297 gm) foil retort 
pouch inside a paperboard box. Retails for $0.75 each at 
Diablo Foods (Lafayette, California)
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 5.25 oz. fi rm: Calories 100, protein 9 gm, 
carbohydrates 1 gm, fat 7 gm, sodium 0 mg. Soft: Calories 
90, protein 7 gm, carbohydrates 1 gm, fat 6 gm.
New Product–Documentation:  Spot in Food Processing. 
1987. June. p. 87. “Tofu shelf-stable in retort pouches.” A 
large color photo shows the package.
 Temptingly Easy Recipes for Kikkoman Tofu. 1987. 
May. Six panels. 8½ by 11 inches. Full color. Contains 
recipes for Hunan Pork & Tofu Stir Fry, Simple Skillet 
Sukiyaki, Salad Nicoise with Tofu, Deluxe Chicken & Fruit 
Slaw, Glazed Meatloaf Special, Hot & Sour Soup with Tofu, 
Chocolate-Banana Pie, and Orange Smoothie.
 Brochure. 1987. May. “Tofu.” 8½ by 11 inches, 2 sided. 
The front shows a stylish black plate of tofu cubes, meat, and 
vegetable stir fry. In the background is a cake of Kikkoman 
tofu partly cut into cubes. All is set in a black table. The back 
states: “Kikkoman fi rm tofu fi ts today’s healthy lifestyle. It 
means healthy profi ts, too. A color photo shows a package 
of Kikkoman Firm Tofu. “One serving of Kikkoman Firm 
Tofu has: 50% fewer calories and 40% less fat than a quarter 
pound cooked hamburger; 50% fewer calories than 1 cup of 
cottage cheese; 35% more protein than 1 large egg...
 “Kikkoman Firm Tofu is packed in a special foil pouch 
and pasteurized to protect its fresh fl avor and delicate 
texture.
 “Special Features: High protein, low calorie; NO 
cholesterol & NO sodium; NO preservatives; creamy, fi rm 

consistency; helpful 
recipe information 
on the package; 
competitively 
priced; made 
with Kikkoman’s 
uncompromising 
standard of quality.”
 Labels. 1988. 
5.75 by 3 by 1.25 
inch paper box. 
Firm is red, black, 
orange, and green 
on white. Front 
panel has a photo of 
tofu in a Chinese-
style stir-fried dish. 
“High Protein. No 
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Cholesterol. No Preservatives. Sodium Free. For stir-frys, 
salads, desserts... Keep in a cool place. Do not freeze.” Back 
panel contains a stir-fry recipe for Chicken & Vegetables 
with Tofu. Soft is blue, green, orange, and black on white. 
Front panel has a photo of cubes of chilled tofu on a square 
dish. Recipes on back for Creamy Corn Soup and Tuna-Tofu 
Spread.
 Talk with Art Mio of Morinaga. 1987. Dec. 7. Kikkoman 
is selling their new tofu, which is much better quality than 
their original product, to Azumaya for distribution. It is sold 
in the produce section, where most of America’s tofu is still 
sold. But the nutritional composition statement is curious. 
The fat content is much higher and the carbohydrate content 
much lower than would be expected from a product made 
from whole soybeans. Soyfoods Center product evaluation. 
1988 May 1. Comparing Azumaya, Mori-Nu, and Kikkoman 
tofu, we preferred them in that order. Kikkoman’s tofu is 
much better than its original product launched in 1985, 
which we found inedible. Talk with Terumitsu Hattori, VP of 
R&D, of Kikkoman, San Francisco. 1988. May 25. This tofu 
was relaunched in August 1987. Recipe booklet. 1988. June. 
“Kikkoman fi rm tofu presents recipes for today’s healthy 
lifestyle.” Contains 5 recipes: Savory vegetable dip. Extra 
creamy beef stroganoff (with 3/4 lb steak). No meat stuffed 
shells. Chile corn bread. Molded pink lady.
 Poster displayed at Yaohan department store in Los 
Angeles. 1988. Oct. 23. 11½ by 21½ inches. “Kikkoman 
Firm Tofu.” Full color. Shows the package, product on a 
dish, and a veggie-meat stir fry.
 Both textures purchased at Diablo Oriental Foods. 1989. 
Aug. 27. Soyfoods Center taste test (Soft): Poor fl avor and 
texture, strong beany fl avor, but better than their previous 
product.
 Talk with Morinaga Nutritional Foods. 1994. March 
18. Morinaga in Tokyo is now packaging this product for 
Kikkoman. The fi rst batch arrived in the USA in Nov. 1993.

1296. Product Name:  The Barat Bar (Chocolate Made with 
Tofu Instead of Milk) [Plain, with Almonds, with Almonds 
and California Raisins, or Truffl e with Pralines].
Manufacturer’s Name:  Legume, Inc. (Marketer-
Distributer).
Manufacturer’s Address:  170 Change Bridge Road A-4, 
Montville, NJ 07045.  Phone: (201) 882-9190.
Date of Introduction:  1987 August.
Ingredients:  Plain: Granulated cane juice [Sucanat], 
chocolate liquor, cocoa butter, tofu powder, soya lecithin (a 
natural emulsifi er), pure vanilla.
Wt/Vol., Packaging, Price:  2 oz. Retails for $1.59.
How Stored:  Shelf stable.
Nutrition:  Per 2 oz. bar: Calories 340, protein 3 gm, 
carbohydrates 27 gm, fat 24 gm, sodium 45 mg. Calcium 
15% of U.S. RDA, iron 25%.
New Product–Documentation:  Four Labels. 1987. Ferrara. 

1987. Home News (New Brunswick, New Jersey). July 19. 
p. G1-G2. Labels include inside printed wrapper for each 
bar (a photo of Chandri and Gary Barat is on each inside 
wrapper), print paper box that goes around some bars, and 
pink and black shelf display box which holds 12 Barat Bars.
 Poster. 1987. “The Barats of Legume... they’re making 
history! America’s nouvelle tofu chocolate. The world’s fi rst 
tofu chocolate bar–Non-dairy–No white sugar–Cholesterol 
free!” Sweetened with Sucanat, organic evaporated 
sugarcane juice. Note: Webster’s Dictionary defi nes truffl e 
as “2: a candy made of chocolate, butter, and sugar shaped 
into balls and coated with cocoa.” These expensive, upscale 
candies often have a soft center containing a liqueur. 
Distributed nationally by Richtor Brothers. Also in Natural 
Foods Merchandiser. 1988. Jan. p. 15.
 Ad in Whole Foods. 1988. April. p. 86. “Barat Tofu 
Chocolate. Color your world with The Healthy Passion!” 
Shows a Manhattan skyline with two huge pink Barat Bars 
dominating the scene. Health Foods Business. 1988. May. 
“Tofu chocolate bars.”
 Environmental Nutrition. 1988. July. Calling itself, 
“America’s nouvelle tofu chocolate,” the Barat Bar sounds 
great at fi rst glance. It is non-dairy chocolate for people 
who are lactose intolerant, it’s cholesterol-free, contains no 
refi ned white sugar, is high in iron, and provides 15% of 
the U.S. Recommended Daily Allowance for calcium. The 
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nutritional labeling, however, reveals that 64% of the Barat 
Bar’s 340 calories come from fat; more specifi cally, cocoa 
butter–the same fat found in regular chocolate bars. Spot in 
Living Well. 1988. Aug/Sept. “How sweet it is. Chocolate 
that’s good for you?”
 Interview with Chandri Barat. 1988. Oct. 28. The fi rst 
sales were made in August, 1987. Shape. 1988. Dec. p. 54. 
Chocolate with a twist. “Don’t mistake this for diet candy. 
Barat Tofu Chocolate has 160 calories per ounce and 62% 
calories from fat. Elegantly wrapped in gold foil and brightly 
colored boxes, Barat Tofu Chocolates make great gifts.”
 Spot in New York Post. 1989. Feb. 20. Shows a large 
photo of a child in a yarmulke (Jewish skullcap) holding 
a Barat Bar and wrapper. During Kosherfest “Yonah 
Weingarten, 2, knew what he wanted. He left the lox, 
sneered at schmaltz, and passed on pickles to nosh on a 
king-sized kosher candy bar.” Spot in Seventeen. 1989. 
March. “Health: Attention chocoholics! Do you believe a 
good dose of chocolate makes you feel better? You may be 
right! Nutritionists have found that when you eat chocolate, 
your brain responds by releasing a chemical called serotonin, 
which appears to control many physiological functions–
and makes you feel happy.” Spot in Gourmet Today. 1989. 
March/April. p. 39. “Tofu Chocolate.” Spot in Female Body 
Building and Weight Training. 1989. May. “Food. Turn a 
sweet-toothed addiction into a healthy passion.”
 Talk with Chandri Barat. 1989. Nov. 10. Under pressure 
from the FDA they will rename the product Barat Chocolate 
with Tofu. Sucanat costs about $0.80/lb versus $0.28 for 
white sugar. See also similar 1 oz. product made Barat, Inc.

1297. Mans, Jack. 1987. Azumaya Inc. Old line soy 
processor introduces new desserts. This 50-year-old soy 
processor produces a variety of Oriental products, including 
a newly introduced soy-based frozen dessert. Prepared 
Foods. Aug. p. 58-60.
• Summary: Azumaya products are selling in six of the 
nation’s largest supermarket chains. They began to look at 
a yogurt-like product 12 years ago. The plant has 3 soymilk 
lines that process about 1,100 lb/hour of soybeans. Stir 
Fruity is made from silken tofu, which is heated, cooled, 
blended then pumped into a refrigerated tank in an antiseptic 
room. Fruit (15% of the product) is fi lled fi rst, followed by 
the fl avored tofu. Address: Chicago, Illinois.

1298. McSweeney, Daniel. 1987. Consumer survey 1987. 
Whole Foods. Aug. p. 25-29.
• Summary: Percentage of 600 natural foods consumers 
surveyed who purchased a certain type of soyfood product 
during the years 1985, 1986, 1987. NA = Not Available. 
Tofu: NA, 85.1%, 83.4%. Miso: 50.0%, 71.1%, 69.7%. 
Soymilk: NA, 40.4%, 54.4%. Nondairy Frozen Desserts: 
37.6%, 44.6%, 46.0%.

1299. Product Name:  Fresh Tofu.
Manufacturer’s Name:  Plenty Canada Soya Utilization 
Project.
Manufacturer’s Address:  88A Kotugodella Vidiya (Postal 
Box 95), Kandy, Sri Lanka.
Date of Introduction:  1987 August.
Ingredients:  Soya milk, magnesium sulphate.
Wt/Vol., Packaging, Price:  200 gm plastic bag. Retails for 
Rs. 3/-.
How Stored:  Unrefrigerated and perishable.
Nutrition:  8% protein.
New Product–Documentation:  Form fi lled out by Jane 
Gleason. On 23 March 1988 she visited the Plenty Canada 
Soya Food Centre. For details see Chocolate Milk (Aug. 
1987).

1300. Pollard, Jean Ann. 1987. The new Maine cooking. 
Lance Tapley, Publisher, P.O. Box 2439, Augusta, ME 
04330. 288 p. See p. 22-24, 94, 202-15, 221. Illust. Index. 28 
cm.
• Summary: Mostly recipes, arranged by season, including 
tofu (13), tempeh (6), miso (1), plus how to make tofu at 
home. Address: Winslow, Maine.

1301. Posner, Howard. 1987. 21st century whole foods cook 
book, featuring tempeh, tofu, corn masa: Healthy food for 
the whole world. 21st Century Foods Inc., 30A Germania St., 
Jamaica Plain, MA 02130. 54 p. Aug. No index. 22 cm. [5 
ref]
• Summary: Contains 71 recipes: 40 tempeh recipes, 28 masa 
recipes, and 3 tofu recipes. Contents: Acknowledgments. 
Introduction. What is tempeh? Nutritional information. How 
to prepare and cook tempeh. 1. Tempeh. 2. Corn masa. 3. 
Algae. Address: Jamaica Plain, Massachusetts.

1302. Rynk, Peggy. 1987. Tofu–Good for the whole body. 
Let’s Live. Aug. p. 38.
• Summary: An introduction containing a recipe for Tofu 
Herb Dip. Address: Los Angeles.

1303. Soya Newsletter (Bar Harbor, Maine). 1987. Soyatech 
readies fi rst soyfoods industry report. July/Aug. p. 5.
• Summary: Soymilk and Tofu Products: 1986-1987 Market 
Report is scheduled for publication in the fall of 1987. It will 
cost $795, or $695 if ordered before 30 Sept. 1987. Note: 
This report was never published. Only one prepaid order was 
received and the Golbitz family was about to have a baby.

1304. SoyaScan Notes. 1987. New Trend: Tofu Sales level 
off. Profi ts low from fi erce competition (Overview). Aug. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: The growth areas for tofu in America seem to 
be spray dried tofu, sold to industrial food processors, and 
second generation products.
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1305. SoyaScan Notes. 1987. New Trend: Soyfoods 
manufacturers become distributors and/or brokers of many 
other products (Overview). Aug. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Appropriate Foods seems to have started this 
concept, distributing other companies’ non-competing 
products in February 1982, continuing until the present. 
Quong Hop began its Soy Deli concept in May 1983; it 
included soyfoods made by other companies. Sonoma 
Specialty Foods started distributing other companies’ 
soyfoods in August 1985. Soy Power does the same thing. 
In some cases (not including Quong Hop), the manufacturer 
and the distributor keep separate books. Wildwood Natural 
Foods then took the same route.

1306. Product Name:  [Soyastern Shoyu].
Foreign Name:  Soyastern Shoyu.
Manufacturer’s Name:  Soyastern Naturkost GmbH 
(Importer/Distributor). Made in Japan.
Manufacturer’s Address:  Osteratherstr. 26, 5000 Koeln 60, 
West Germany.
Date of Introduction:  1987 August.
Ingredients:  Pure spring water (Reines Brunnenwasser), 
soybeans (Soyabohnen), wheat, sea salt (Meersalz).
Wt/Vol., Packaging, Price:  700 ml glass bottle.
How Stored:  Shelf stable.
New Product–Documentation:  Label. 1987, undated. 

Black, grey, and yellow on beige. “Traditional Soyasauce, 
aged 2 years in oak vats. The universal seasoning. In daily 
cooking and at the table; it rounds off the aroma of your 
foods and enhances their indwelling fl avors–making salt 
superfl uous.” Letter from Thomas Karas. 1989. April 21. 
“Soyastern Shoyu is a Japanese product. We import it from 
Muso in bulk and fi ll it in bottles at our company. We started 
with it in August 1987.”

1307. Product Name:  [Tofu Patties (Vegetable, Caulifl ower, 
Grain)].
Foreign Name:  Tofu Roestling (Gemuese, Blumenkohl, 
Getreide).
Manufacturer’s Name:  Tofukost-Werk TKW GmbH.
Manufacturer’s Address:  Siemensweg 1, D-4724 
Wadersloh-Diestedde, West Germany.  Phone: 02520-1300.
Date of Introduction:  1987 August.
Ingredients:  Caulifl ower: Tofu (water, soybeans), 
caulifl ower, wheat grits, vegetables, lemon juice, plant 
protein extract.
Wt/Vol., Packaging, Price:  250 gm or 500 gm.
How Stored:  Refrigerated.
Nutrition:  Per 121 gm: 8.5 gm protein, 5.7 gm fat, 9.9 gm 
carbohydrates, 124.9 calories.
New Product–Documentation:  Labels. 1987. The 500 
gm size is 4 by 3 inches. Dark green on yellow. “Made 
purely from plants (Rein pfl anzlich). Röstling in Scheiben, 
schneiden und braten.” The 500 gm size was introduced in 
Aug. 1987 and the 250 gm size in Nov. 1987.

1308. Product Name:  Tofutti “Better Than Cheesecake” 
(Non-Dairy Gourmet Cheesecake) [Brownie, Blueberry, 
Pineapple, Chocolate, Classic Extraordinaire, Blueberry 
Dream, Chocolate Brownie.].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  1098 Randolph Ave., Rahway, 
NJ 07065.  Phone: 1-800-225-0332.
Date of Introduction:  1987 August.
Ingredients:  Tofu, partially hydrogenated soybean oil, corn 
oil, corn syrup solids, wheat fl our, sugar, carob bean gum, 
mono- and di-glycerides, carrageenan, salt, natural fl avor.
Wt/Vol., Packaging, Price:  3.5 lb, 9 inch diameter. Four to 
a case.
How Stored:  Frozen.
Nutrition:  Per 2 oz. 10 servings per container: Calories 160, 
protein 2 gm, carbohydrate 16 gm, fat 10 gm, sodium 110 
mg.
New Product–Documentation:  Crain’s New York 
Business. 1987. Aug. 31. p. 7. “Recently the company began 
to distribute a non-dairy cheesecake in New York.” Baking 
Industry. 1987. Nov. Gives 4 fl avors. Talk with Donna 
Haverstock, nutritional consultant for Tofutti Brands. 1988. 
Jan. 4. It is called “Better Than Cheesecake.” She read the 
ingredients. Contains no dairy products or lactose. Color 



Tofu & Tofu Products (1985-1994)   313

© Copyright Soyinfo Center 2022

leafl et. 1988. Finally! The rich, creamy, delicious taste of 
cheesecake without cholesterol. “Better than Cheesecake.” 
nondairy gourmet cake. Cholesterol free. Lactose free. No 
butterfat. Lower in calories than premium cheesecakes. 
Shows a wedge of the chocolate-brownie cheesecake being 
served. It seems that the last three fl avors replaced the fi rst 
four at a later date, perhaps in 1988. Also ingredients seem 
different: Water, tofu, partially hydrogenated soybean oil, 
corn oil, isolated soy protein, corn sweeteners, sucrose, 
graham cracker, egg whites, wheat fl our, corn starch, lemon 
juice, guar seed gum, carob bean gum, carrageenan, yeast, 
natural and artifi cial fl avors, monoglycerides, cellulose gum. 
Another color leafl et. 1988. Shows four whole cheesecakes. 
Each wedge divided by vertical piece of paper. Spot in USA 
Today. Feb. 12. Lifeline: Takes the Cake. “’I’m thrilled, I’m 
delighted,’ was leggy Mary Hart’s reaction to the thrilling 
and delightful news that she’d been named Cheesecake 
Girl for Better Than Cheesecake, a dessert made from tofu. 
Tofutti is looking for other Cheesecake Girls, who win a 
week’s supply of Better Than Cheesecake.” Article in The 
Record (Hackensack, NJ). 1988. March 7. A 26 oz Sarah 
Lee Strawberry French Cheesecake costs about $3.79, while 
Tofutti’s “Better Than Cheesecake” costs $15 for a 53 oz 
cake, or about twice as much per ounce.
 Bergen Jewish News (Pararmus, New Jersey). 1988. 
June 23. Article entitled, “To the rescue come new Tofutti 
products, kosher & parve”. The crowning achievement 
of current food technology is undoubtedly “Better Than 
Cheesecake.” Spot in Food & Beverage Marketing. 1988. 
June. With photo. Leafl et (single sided, color) sent by David 
Mintz. 1996. April. “Tofutti. ‘Better than Cheesecake.”

1309. Kumoda, Yasuo. 1987. Morinaga sales and profi ts 
(Interview). SoyaScan Notes. Sept. 1. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Morinaga is now selling about 300,000 cases/
year, but not making a profi t. Sixteen companies, including 
Vitasoy, have enquired about private labeling. The minimum 
label print run is 300,000 cartons. Morinaga seems stuck 
in a bind. They would like to introduce second generation 
products but do not have the budget. Suggestions: See which 
of the 16 are serious. When designing new plant, consider 
spray-dried tofu and second generation products. Address: 
Morinaga.

1310. Sakai, Tadaaki. 1987. Method of freezing foods. U.S. 
Patent 4,689,963. Sept. 1. 5 p. Application fi led 2 July 1986. 
2 drawings. [8 ref]
• Summary: Describes a relatively simple and inexpensive 
method for freezing perishable foods such as tofu, so that 
weight loss and quality deterioration are minimized. A 
refrigerant passes through pipes in the bottom of a tank, 
which contains a shallow layer of brine. Articles to be 
frozen are placed (but not submerged) in the cooled brine, 

whereupon freezing begins from contact with the cold base 
of the tank via the brine. The frozen foods do not stick to 
the base of the tank because of the presence of the brine. 
Address: 39-8 Yamadanishi 3-chome, Suita-shi, Osaka, 
Japan.

1311. Thompson, Sharon. 1987. Tofu is gaining acceptance 
as a healthful meat substitute. Herald-Leader (Lexington, 
Kentucky). Sept. 2.
• Summary: Martin Downer had had sinus problems and 
four surgeries. He used to be a McDonald’s fan; he craved 
fast food. But friends convinced him that a change of diet 
would be benefi cial to his health.
 First he gave up soft drinks and sugar. Two years he 
stopped eating meat and dairy products. Today his sinus 
problems are gone. “I can breathe through my nose,” he 
proclaims. Address: Food writer.

1312. Fuller, Kathy. 1987. Milford biologist says eat a lot 
of beans: Cancer researcher [Jonathan Yavelow] takes his 
legumes seriously. Delaware Valley News (Frenchtown, New 
Jersey). Sept. 3.
• Summary: In 1981 Yavelow isolated the Bowman-Birk 
Protease Inhibitor as a natural inhibitor of cancer. Soybeans 
contain the highest concentration of this protein. He used to 
share a lab with Walter Troll a professor of environmental 
studies at NYU Medical Center. For 10 years before Yavelow 
joined him, Troll had been doing research with laboratory 
produced chemical protease inhibitors (substances that block 
the transformation of normal cells into cancer cells). Mice 
whose bare skin was coated with a cancer causing agent 
then coated again with a trypsin inhibitor would not grow 
tumors. Yavelow got the same result substituting an extract 
from tofu. A photo shows Yavelow, who is an Assoc. Prof. of 
Biology, Rider College, Lawrenceville, New Jersey 08648.

1313. Hills, Benjamin. 1987. Surata Soyfoods, Brightsong, 
Sonoma Specialty Foods, and Homestyle Foods (Interview). 
SoyaScan Notes. Sept. 7. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Early soyfoods at Surata were tofu (1977) and 
tempeh (1979); no soymilk or okara products. Benjamin left 
in June 1980, just before they moved out of the basement 
location. He was working to set up White Crane as a 
maker of second generation soyfoods with Martha Wagner 
and Reggie Norton, but the deal fell apart. After working 
for Bean Machines and Fantastic Foods, he worked for 
Sonoma Specialty Foods which took over marketing and 
distribution for Brightsong’s Cottage Salad and Curry Salad. 
They are now sold under the “Sharon’s Finest” brand, not 
under Brightsong. He is not sure why Brightsong dropped 
Brightsong. Brightsong no longer has a plant or warehouse.
 Robert Dolgin is still an owner of SSF, comes in several 
days a week, but is burned out on food, and divorced from 
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Connie. Robert lives in Occidental (as does she and their 
4 kids) and has made a lot of money in real estate. Drives 
a BMW with a cellular car phone. The company is loosely 
run. David Burns is trying to take in national and divide it 
into two. SSF will be the distributor, and Homestyle Foods 
the manufacturer. SSF no longer makes tofu. Their main 
competitor is Wildwood. Address: Sonoma Specialty Foods, 
2317 Bluebell Dr., Santa Rosa, California 95401. Phone: 
707-527-7716; Bus. 707-525-8822.

1314. Washington Post Co.–Syndicated. 1987. Bloom 
County (Cartoon). Sept. 7.
• Summary: This 4-part cartoon begins with Steve Dallas 
(punk lawyer) sitting on a low stone wall, wearing a necktie, 
with a cigarette hanging out of one side of his mouth. Oliver 
(the little black computer nerd with big glasses) walks up 
atop the wall (so their heads are at the same height), holding 
two ice cream cones. Steve: “Did ya get me ‘Pistachio Nut’ 
like I told ya?” Oliver: Steve... I have an improvement over 
ice cream.”
 Facing Steve, Oliver continues: “On the right, fresh 
frozen yogurt. On the left, cold creamy tofu.”
 Oliver: “I have seen the future of frozen dessert... and it 
is yeast culture and bean curd.
 In the last frame Oliver has one ice cream cone smashed 
into his face and the other squashed down on top of his head. 
He says to himself: “Kicking and screaming will the foolish 
be dragged into the 21st century.”
 Note: Tofutti was becoming popular nationwide at about 
this time.

1315. 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 affi nity for soyfoods. He had 
been enjoying tofu since the early 1970s, when it was only 
available from Chinatown. He fi rst heard about tempeh in 
1975 from a friend in California, then fi rst 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 fl ights 
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 fi rst 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 Greenfi eld, 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 fl oor 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 fl avors; 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 fi rst products were 
shoyu (Japanese-style soy sauce) and tamari (wheat-free soy 
sauce). The fi rst 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 
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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.
 “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.

1316. Sun (New Carlisle, Ohio). 1987. Tofu sausage may be 
next new meat product. Sept. 9.
• Summary: Herbert W. Ockerman, Professor of Animal 
Science at Ohio State University, put tofu in sausage to 
replace pork fat. The product contains 32% tofu, 35% pork, 
15% beef, 13-16% moisture, and a small amount of salt, 
sugar, corn syrup, and curing ingredients. When cooked, the 
tofu sausage had 23% less fat and 5% more protein than all-
meat sausage.

1317. Toyo Shinpo (Soyfoods News). 1987. 61 nendo no tôfu 
shôhi tôkei [Tofu consumption fi gure in 1986 is 5.29% lower 
than last year. Natto consumption is up]. Sept. 11. p. 4. [Jap; 
eng+]
• Summary: This is the fi rst time in 23 years that tofu 
consumption per family per year has gone down 2 years in 
a row. In 1987, the Japanese people bought the least amount 
of tofu in 10 years. Naha (Okinawa, Japan) was fi rst in the 
amount of household income spent on tofu, while Morioka 
was the top in the number of cakes sold per family (118 cho). 
The top selling location for deep-fried tofu pouches and 
burgers (aburage and ganmo) was Fukui while sales dropped 
in Kobe.
 Natto, on the other hand, reached the highest number of 
packets bought per family in history. In Mito, families spent 
an average of ¥5700 on natto in 1987–a new record. Included 
in the article are two graphs giving fi gures of how much tofu 
per family per year was bought in the period 1977-1987, 
and how much tofu was bought per family per month in the 
period 1985-1987.

1318. Toyo Shinpo (Soyfoods News). 1987. Zenkoku shuyô 
toshi issetai atari no nenkan kônyû kingaku oyobi sûryô 
(1986–Showa 61 nen) [Quantities of soyfoods purchased per 
household in major Japanese cities in 1986]. Sept. 11. p. 5. 
[Jap; eng+]
• Summary: The top ten cities for tofu consumption and 

the number of cakes (cho) sold per household in 1986: 
1. Morioka 117.94; Toyama 113.10; Fukushima 109.30; 
Tokushima 104.82; Tottori 102.93; Matsue 100.36; 
Yamaguchi 99.26; Aomori 98.87; Kagoshima 98.40; 
Matsuyama 96.68.
 The top ten cities for natto and the amount spent 
per capita in 1986: Mito, ¥5,705; Fukushima, ¥4,168; 
Utsunomiya, ¥4,040; Aomori, ¥3,874; Morioka, ¥3,742; 
Sendai, ¥3,372; Akita, ¥3,335; Maebashi, ¥3,197; Yamagata, 
¥2,775; Nagano, ¥2,650.

1319. Rahman, Majeedah. 1987. The Belize soyfoods and 
nutrition education project (Interview). SoyaScan Notes. 
Sept. 13. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Majeedah got interested in nutrition in about 
1969, when she started working with the Breakfast for 
Children Program run by the Black Panthers in Oakland. She 
then went to work for a community program called Akbar 
that fed breakfast, lunch, and dinner to 350 children.
 Majeedah, who started the project, was fi rst introduced 
to soyfoods in about 1970 by two black American twins, 
who had become Rastafarians. They were making and selling 
tofu burgers and tofu enchiladas in the San Francisco Bay 
area, mainly at fl ea markets. They went to Belize and made a 
little soymilk and soynuts for children at one of the primary 
schools. To start their program, they received a little fi nancial 
help from REACH, an organization in Stancreek, south of 
Belmopan, Belize.
 During the 1970s Majeedah became a Black Muslim. 
Elijah Muhammad believed that his followers should not 
eat soybeans because they were fi t only for animals. That 
has changed recently. “Your Black Muslim Bakery” on 
San Pablo Ave. in Oakland now makes tofu burgers at its 
restaurant and bakery. In 1980 Majeedah transferred to 
U.C. Berkeley from College of Alameda and studied health 
and law, focusing on how law affected health. She got an 
undergraduate degree in social science and law. In 1981 
she started an MPH program and also started to work at the 
U.C. Cooperative Extension, Expanded Food and Nutrition, 
Education Program.
 In 1985 Majeedah attended the Women’s Conference 
in Kenya. Right after that, in December 1985, she went to 
Belize (formerly British Honduras) to show some fi lms. 
While there, because she was interested in nutrition, she 
noticed defi ciencies of protein and vitamin A. She returned 
in January 1986, paying her own way, to study the nutritional 
situation further. She fell in love with the country, the 
blend of ethnic groups, the lovely scenery. She had been a 
vegetarian for about 15 years (partly because she is a Muslim 
and doesn’t eat pork) and began using soyfoods about 8 
years ago. So she noticed that a few farmers were growing 
soybeans for animal feed. She met with the minister of 
health, the nutritionist, and got permission to do some further 
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studies at the hospital. In February 1987, after 8 trips to 
Belize, the project mentioned above was fi nally approved by 
the Belize government.
 The project, which will run from June 1986 to June 
1987, has 3 components: 1. Nutrition education, the most 
important, directed at the general public and health centers. 
Will train 1 person from each of 7 districts to be a nutrition 
education assistant. They will train others. 2. Get young 
farmers to form a cooperative and grow soybeans on the 
25 acres of land. There is a trend away from farming in 
Belize. Presently (she thinks) all of Belize’s soybeans are 
grown domestically; none are imported. The Mennonites in 
Belize grow most of the soybeans. They came from the U.S. 
(during the Civil War) and from Germany, and they own 
a lot of farm land. 3. A breakfast and lunch program from 
some schools in Belmopan, the capital. They are renting a 
3-bedroom house in Belmopan and they have turned it into a 
nutrition education center plus a soy dairy to make soymilk 
for two schools, 2 times a week. They hope the Minister of 
Education will expand the program. The soymilk will be 
served to kids at school as a snack. Address: Project Director 
(nutritionist), 526 44th St., Oakland, California 94609.

1320. Purdy, Penelope. 1987. Tofu treat a marketing 
challenge: Tofruzen cuts calories, cholesterol. Denver Post 
(Colorado). Sept. 16.
• Summary: A. Jay Boisdrenghien (pronounced like “boys 
drinkin”) is the founder of Tofruzen, Inc. an Englewood, 
Colorado, fi rm that developed and markets Tofruzen, a non-
dairy frozen dessert made from tofu. The company went 
public in December 1986. Tofruzen, which comes in 8 pint 
fl avors and 3 types of chocolate covered bars, is sold by 
about 1,200 supermarkets. 90% of the company’s products 
are made by White Wave in Boulder and 10% by Robinson 
Dairy and Jackson Ice Cream in Denver. Boisdrenghien 
has owned Scientfoods, a specialty grocery in Englewood, 
since 1971. Sales of Tofruzen were $91,000 in fi scal 1986 
and $158,000 in 1987 (ending March 31). The fi rst quarter 
of fi scal 1988 showed sales of $213,000. In mid-August 
Tofruzen settled a lawsuit with Frusen Gladje Ltd., which 
sued Tofruzen Inc. for infringing on its trademark. A photo 
shows Jay Boisdrenghien and Steve Levy with their tofu 
treats. Address: Colorado.

1321. Karas, Thomas. 1987. Tofu in Germany, Soyastern, 
and Heuschen (Interview). SoyaScan Notes. Sept. 21. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary:  Soyastern started making tofu in about 
December 1983, and is now the largest tofu manufacturer in 
West Germany. They now make 4,000 kg/week and sell it for 
DM 5/kg. Their other tofu products include Tofu & Herbs, 
Smoked Tofu, Paprika Spiced Tofu, Tofu Burgers. A Tofu 
Mayonnaise will be launched soon. Company is growing at 
40% a year. Second largest in Germany is Yamato Tofuhaus 

GmbH. Heuschen in the Netherlands in the largest in Europe. 
They use Sermi, a new coagulant, which may be lactic acid, 
for their tofu is sour but inexpensive, DM2/kg. All other 
Dutch tofu companies except Morgenstond have quit; they 
can’t compete with Heuschen’s prices. DE-VAU-GE now 
makes their own soymilk. They used to buy from Alpro. But 
they buy tofu from Heuschen. Address: Soyastern Naturkost 
GmbH, Osterather Str. 26, 5000 Cologne/Koeln 60, West 
Germany.

1322. Maine Times (Topsham, Maine). 1987. Tofu snafu: Hit 
and run. Sept. 25.
• Summary: “Charles and Kathleen Waldron of Strong, 
Maine, were only 5 weeks into their new tofu making 
business when a hit-and-run driver demolished their 
fl edgling operation at the corner of routes 4 and 145... The 
Waldrons had been using equipment from a Belfast man 
and were pressing out 600 pounds of the soybean curd each 
week, when the accident brought the operation to a standstill. 
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Damage was estimated at $10,000. They had insurance on 
the building but not on the equipment.” Address: Maine.

1323. Maurice, Maggie. 1987. Tofu: A vegetable protein and 
taste chameleon that’s good for you. Herald (Bellingham, 
Washington). Sept. 28.
• Summary: Legume, founded by Chandri and Gary Barat, 
developed America’s fi rst line of frozen entrees based on 
tofu. Chandri (age 36) and Gary (43) are vegetarians who 
eat tofu at home at least 3 times a week. “A college dropout 
in the 1960s, Gary rented a large organic farm outside of 
Burlington, Vermont, and ran it for 5 years. He was the New 
York kid turned farmer, tilling the soil, driving a tractor, 
and becoming a vegetarian. Returning to New York, he 
started marketing ‘pillow furniture.’ Then in 1977, his world 
changed radically. A rare infection damaged a heart valve 
and he had open-heart surgery. He recovered on his sister’s 
farm in Florida. Adjoining her property was a tofu plant. He 
became fascinated with the process of changing soybeans 
into curds and whey.
 He met Chandri when they worked together on a 
research project. Gary was looking for a protein alternative 
to hamburger. A graduate of Syracuse University, she worked 
on a PhD at Boston College and spent a year studying in 
India. Married in 1982, they baked tofu muffi ns, sweet pies, 
and quiches in their New York apartment and sold them from 
a cart at street fairs. Eventually they moved to Montclair, 
New Jersey, opened an offi ce in Caldwell, and found a co-
packer in Verona who produces and packages their frozen 
entrees. The baked goods were dropped in favor of the frozen 
products. Address: Washington.

1324. Aoki, Hiroshi. 1987. Kôri-dôfu to kenkô [Dried-frozen 
tofu and health]. Daizu Geppo (Soybean Monthly News). 
Sept. p. 14-17. [3 ref. Jap]
• Summary: Gives a brief history of dried-frozen tofu. 
Discusses tests showing that it lowers serum cholesterol in 
humans. Address: Nagano-ken Kori-dofu Kogyo Kyodo 
Kumiai, Senmuriji.

1325. Dabaji, Michel. 1987. Une cooperative invente le soja 
a boire [A cooperative invents soya to drink]. Tertiel No. 29. 
p. 20-21. Sept. [Fre]
• Summary: Soya is rich in nutrients and the agricultural 
cooperative of cereals at Colmar (la coopérative agricole 
de céréales de Colmar, CAC) has made a “milk” and even 
a cheese from it. A photo shows Eugène Stahl, president of 
the cooperative, and Claude Portal. In Sept. 1985 Maurice 
Rochet, assistant director of CAC, assisted at a conference 
at Albi dedicated to soya, a crop being strongly developed in 
the south of France. There he met Julian Foot, an engineer 
from Alfa-Laval. At Albi, Rochet realized the many 
nutritional advantages of soymilk (jus de soja). In May 1986 
the cooperative launched the Bioforme brand. One year later, 

the production unit, which had cost 11 million French francs, 
was making a line of soymilk and desserts. Around the 
factory, 3,000 ha of soybeans has been planted (the members 
of the cooperative are growing these but it took effort to 
convince them to do so). And in several months a tofu 
production line will begin operation. Address: France.

1326. Dairy Field. 1987. Creamy Tofu [Jofu]. Sept.
• Summary: Jofu is available in seven sugar-sweetened 
varieties, including cherry, banana-strawberry, and lemon. It 
is also available in fi ve honey-sweetened varieties: Tropical 
fruit, peach, orange, orchard fruit & nut, and strawberry fruit 
cup. Address: Birmingham, Michigan.

1327. Gumport, Bob. 1987. Confection Connection. The 
Fancy Food Show in New York. Legume. Gourmet Retailer 
(North Miami, Florida). Sept. p. 51, 80.
• Summary: The Legume booth was one of the most popular 
at the show among both professional buyers and the Press. 
The company’s new and nutritious tofu chocolate bars 
“enjoyed a terrifi c reception at the show.”

1328. House Foods & Yamauchi Inc. 1987. Hinoichi tofu 
recipe cards. It happens all the time. 526 Stanford Ave., Los 
Angeles, CA 90013. 7 recipe cards.
• Summary: Recipes include: Tofu Mexican Vegetable Dip, 
Hot-Tofu Spinach Salad, Tofu Pizza, Tofu Broccoli-Corn 
Casserole, Tofu-Topped Baked Potatoes, Tofu Mexican 
Casserole, Tofu Tartar Sauce. Address: Los Angeles, 
California.

1329. Inoculum (L’). 1987. La société Sojadoc: une 
démarche originale et innovante [Sojadoc: An original and 
innovate step]. July/Sept. p. 31. [Fre]
• Summary: Sojadoc, now an affi liate of the Coopérative 
Occitane, has started a factory at Albi, France, for making 
tofu and soymilk (tonyu). Discusses the characteristics and 
uses of these two soyfood products. Tofu contains 12 to 
16% protein, and soymilk 2.8 to 3.6%. Address: ONIDOL, 
France.

1330. Jain, Laxmi; Jain, Manoj. 1987. Indian soy cuisine: 
A delicious and nutritious innovation. American Soybean 
Assoc., 541, Orchard Road #11-03 Liat Towers, Singapore 
0923. 48 p. 21 cm.
• Summary: Contents: Introduction. Basic soy preparations 
(soy fl our, milk, soy paste, soy yogurt, tofu). Soy appetizers. 
Soy vegetables and pulses (many tofu recipes). Soy breads 
and rice. Soy raitas, chutneys and salads. Soy desserts. Soy 
drinks and ice cream.
 Biography–”Mrs. Laxmi Jain, a native of India, has 
lived in the Boston area for the past 18 years. She has been 
actively promoting the use of soybean in the diet in India 
and America. She has developed original recipes, and 
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has lectured and given demonstrations with the Oil Seed 
Federation in India. Her recipes have been published in local 
newspapers in both the U.S. and India. Note that this book 
was published by the American Soybean Association.
 “Mr. Manoj Jain is a medical student at Boston 
University, and is also working on his Masters in Public 
Health. He has a B.S. in Biomedical Engineering. Mr. Jain 
also received a Smithkline Beckman Fellowship to research 
the possible uses of soy foods in the Indian diet. With his 
mother, Mrs. Laxmi Jain, Mr. Jain has developed numerous 
recipes and analyzed them for their nutritional content and 
delicious taste.” Address: Boston, Massachusetts.

1331. Park, Yang Won; Kobayashi, H.; Kusakabe, I.; 
Murakami, K. 1987. Purifi cation and characterization of 
soymilk-clotting enzymes from Bacillus sp. K-295G-7. 
Agricultural and Biological Chemistry 51(9):2343-49. Sept. 
[9 ref]
• Summary: Enzymes I and II, both serine proteases which 
have a high soymilk-curding activity, were produced 
from Bacillus species. When purifi ed, they were found to 
be homogeneous by polyacrylamide gel electrophoresis 
(PAGE) at pH 4.3. Both enzymes gave optimum coagulation 
of soymilk at 65ºC, were stable at 45ºC, and were most 
active at pH 5.8. Both were more sensitive to calcium ion 
concentration that to bromelain. Address: Inst. of Applied 
Biochemistry, Univ. of Tsukuba, Ibaraki 305, Japan.

1332. Plenty Bulletin (Summertown, Tennessee). 1987. 
Business school grads help build soy dairy in the Caribbean. 
3(3):1-4. Sept.
• Summary: A food processing kitchen and soy cafe was 
constructed on the northeast coast of Dominica on the Carib 
Indian Reserve by locals with help from 8 MBA volunteers 
from the Wharton School of Business [at the Univ. of 
Pennsylvania in Philadelphia]. Carib farmers are now selling 
soybeans to the Plenty Soy Center in Roseau, Dominica’s 
capital. Each week the Center produces 100 lb of tofu, 25 lb 
of soysage, 20 lb of tempeh, 30-50 gallons of soy ice cream, 
and 30-40 gallons of soymilk. Most of these soyfoods are 
sold through two co-ops that are managed by Plenty-trained 
Dominican staffs: the Ebeneezer Women’s Co-op in Marigot 
and the Kairi Soy Co-op on the outskirts of Roseau.
 At the Soy Development Center in Roseau, Plenty 
Canada offers 2 six-week classes each year in home, village, 
or small industrial scale soyfoods processing. The staff also 
conducts two 16-hour training courses on other parts of the 
island mainly for home preparation of soyfoods. Fifteen 
farmers are growing ¼ acre each of soybeans. In Jamaica, 
Country Farmhouse Lifeline, a soyfoods production center in 
Kingston, makes 150 lb/week of tofu.

1333. Product Name:  Tofu Roti (Tofu & Vegetable Filling 
Rolled in a Chapati).

Manufacturer’s Name:  Plenty Canada Soya Utilization 
Project.
Manufacturer’s Address:  88A Kotugodella Vidiya (Postal 
Box 95), Kandy, Sri Lanka.
Date of Introduction:  1987 September.
Ingredients:  Roti (Chapati): White wheat fl our (3/4), soya 
fl our (1/4), vegetable oil, salt. Filling: Potatoes, tofu, onions, 
chilies, spices, curry leaves.
Wt/Vol., Packaging, Price:  Each roll, 12 inches long, 
retails for Rs. 4/-.
New Product–Documentation:  Form fi lled out by Jane 
Gleason. On 23 March 1988 she visited the Plenty Canada 
Soya Food Centre. For details see Chocolate Milk (Aug. 
1987). Adapted from a local recipe.

1334. Saegusa, Kyoko. 1987. Tônyû to amazake de tsukuru 
hyôka roisu kuriimu [Royce Cream frozen dessert made with 
soymilk and amazake]. Gendai Nogyo (Modern Agriculture). 
Sept. p. 106-10. [Jap]
• Summary: Kyoko and her American husband, who live in 
Tempe, Arizona, use soymilk, amazake (which they make 
from Cold Mountain koji), tofu, and various fl avorings to 
make what they call Royce (Rice + Soy + Ice) Cream frozen 
dessert for use at home. She also makes yuba. One of the 
longest articles seen up to this time on amazake. Contains 
three pages with 11 color photos showing how to make 
amazake and soymilk. Letter from Kyoko Saegusa. 1988. 
March 21. Her current address: 2040 S. Forest Ave., Tempe, 
AZ 85282. Phone shown above. Address: 2025 S. Forest 
Ave. #3, Tempe, Arizona 85282. Phone: 602-966-8397.

1335. Product Name:  Sharon’s Finest Dry Tofu Frozen 
Dessert Mix (Formerly Concentrate Plus+).
Manufacturer’s Name:  Sharon’s Finest. Div. of Rose 
International (Product Developer-Marketer).
Manufacturer’s Address:  P.O. Box 2687, Petaluma, CA 
94953-2687.  Phone: 707-778-7721.
Date of Introduction:  1987 September.
Ingredients:  Spray-dried tofu, corn syrup solids, vegetable 
gums.
Wt/Vol., Packaging, Price:  Industrial packing.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Richard Rose. 
1988. Feb. 15.

1336. Product Name:  Sharon’s Finest Tofu Nog (Non-
Dairy Eggless Egg Nog).
Manufacturer’s Name:  Sharon’s Finest. Div. of Rose 
International (Product Developer-Marketer).
Manufacturer’s Address:  P.O. Box 2687, Petaluma, CA 
94953-2687.
Date of Introduction:  1987 September.
Ingredients:  Incl. tofu, honey.
Wt/Vol., Packaging, Price:  Pint Pure-Pak cartons.
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How Stored:  Refrigerated.
New Product–Documentation:  Product Alert (Naples, New 
York). 1987. Sept. 21. “Sharon’s Finest, a division of Rose 
International, is marketing Tofu Nog for the holiday season.” 
This beverage is “free of eggs, containing tofu instead, 
and is sweetened with honey. The ‘all natural’ drink has no 
cholesterol, saturated fats or lactose; it’s lower in calories, fat 
and salt than regular egg nog. Pint size milk-type cartons will 
be available nationally in natural food stores this season.”
 Talk with Richard Rose. 1987. Nov. 13 and 15. 
Sweetened with honey, it is sold in pint-sized milk-type 
cartons. The name “Sharon’s Finest” was introduced in Sept. 
1987.
 Spot in Health Foods Business. 1987. Dec. “Tofu 
Cheese. Rose International has introduced a tofu cheese and 
nog.” Contact “Rose International, P.O. Box 2687, Petaluma, 
California 94953-2687.”

1337. Product Name:  Sharon’s Finest Cottage Salad (Non-
Dairy Tofu Cottage Cheese).
Manufacturer’s Name:  Sharon’s Finest. Div. of Rose 
International (Product Developer-Marketer).
Manufacturer’s Address:  P.O. Box 2687, Petaluma, CA 
94953-2687.
Date of Introduction:  1987 September.
Ingredients:  Tofu, soy oil, onion*, dill weed*, citric acid, 
sorbic acid, salt. * = Dehydrated.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Richard Rose. 
1987. Nov. 13. Ascorbic acid is used to reduce spoilage 
(molding). Label. 1987. “A delicious nondairy treat. This 
Curry Salad conforms to the Diet Center maintenance diet, 
and provides 1 protein allowance and 1 oil allowance per 
container. Available only at Diet Centers and selected fi ne 
natural food stores. Kosher Pareve.” Label. 1988, July. 4.5 
inches diameter. Plastic tub lid. Red and blue on white. 
“Delicious, non-dairy, low in calories. This Cottage Salad 
conforms to the reducing diet, and provides 1 protein serving 
and 1 oil serving (2 tea.) per container. Each container 
contains 280 calories and 250 mg sodium.” Talk with 
Richard Rose. 1088. July 27. Cottage Salad is now selling 
3,000-4,000 lb/week, exclusively through Diet Centers. It is 
made by Sonoma Specialty Foods.

1338. Product Name:  Sharon’s Finest Curry Salad.
Manufacturer’s Name:  Sharon’s Finest. Div. of Rose 
International (Product Developer-Marketer).
Manufacturer’s Address:  P.O. Box 2687, Petaluma, CA 
94953-2687.
Date of Introduction:  1987 September.
Ingredients:  Tofu, soy oil, soy sauce, mustard, spices, citric 
acid, garlic, onion, sorbic acid, salt.
Wt/Vol., Packaging, Price:  8 oz.

How Stored:  Refrigerated.
New Product–Documentation:  Talk with Richard Rose. 
1987. Nov. 13. Ascorbic acid is used to reduce spoilage 
(molding). Label. 1987. “A delicious nondairy treat. This 
Curry Salad conforms to the Diet Center maintenance diet, 
and provides 1 protein allowance and 1 oil allowance per 
container. Available only at Diet Centers and selected fi ne 
natural food stores. Kosher Pareve.”

1339. Snyder, Harry E.; Kwon, T.W. 1987. Soybean 
utilization. New York, NY: Van Nostrand Reinhold Co. xii + 
346 p. Illust. Index. 23 cm. An AVI Book. [381 ref]
• Summary: Contents. Preface. 1. Production, marketing, 
and sources of information: Introduction, agricultural 
production, marketing, sources of information. 2. 
Morphology and composition: Morphology, chemical 
composition. 3. Processing of soybeans: Preparation, fl aking, 
expellers, solvent extraction, oil refi ning, protein products. 
4. Quality criteria for soy products: Protein and oil products. 
5. Functional properties of soy proteins: Interactions of 
soy proteins with water, interactions of soy proteins with 
lipid, foaming, commentary on functionality. 6. Nutritional 
attributes of soybeans and soybean products: Inherent 
attributes of soybeans, changes due to processing.
 7. Oriental soy food products: Traditional nonfermented 
soybean food products, traditional fermented soybean food 
products. 8. Soybean-supplemented cereal grain mixtures: 
Protein-rich food mixtures containing soy fl ours, composite 
fl ours containing soy fl our, cereal blends containing 
soybeans. 9. Soy protein food products: Baked goods, 
meat products, dairy products, other foods containing soy 
protein. 10. Soybean oil food products: Salad and cooking 
oils, mayonnaise, and prepared salad dressings, shortenings, 
margarines and related products, soybean lecithin products. 
11. Grades, standards, and specifi cations for soybeans and 
their primary products: Grades of soybeans, specifi cations 
for soybean meals and fl ours, trading specifi cations for 
soybean oils, specifi cations for lecithins, standards for the 
use of soy protein products in other foods. References in 
each chapter. Glossary.
 This book is well written (though largely a repetition of 
previous works) in the area of modern soy protein products. 
It is weak and poorly researched in the area of “Oriental Soy 
Food Products,” which comprises only 1 chapter (22 pages) 
of the total, making the book unbalanced. The author of this 
chapter seems to be almost completely unaware of the many 
major developments in the Western world during the past 10 
years.
 Note the following Korean soyfood terms: Fresh 
soybean = Put Kong. Toasted soy powder = Kong Ka Ru. 
Soy sprouts = Kong Na Mool. Soymilk = Kong Kook or Doo 
Yoo. Yuba (Soymilk fi lm) = Kong Kook. Tofu (Soy curd) = 
Doo Bu. Tempeh (Fermented Whole Soybeans) = no name. 
Natto = Chung Kook Jang. Soy sauce = Kan Jang. Miso (Soy 
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Paste) = Doen Jang. Fermented tofu (Fermented Soy Curd) = 
no name. Fermented okara (fermented soy pulp) = no name.
 Note the following Chinese soyfood terms: Fresh 
soybean = Mao-Tou. Toasted soy powder = Tou-Fen. Soy 
sprouts = Huang-Tou-Ya. Soymilk = Tou-Chiang. Yuba 
(Soymilk fi lm) = Tou-Fu-Pi. Tofu (Soy curd) = Tou-Fu. 
Tempeh (Fermented Whole Soybeans) = no name. Natto 
= no name. Soy sauce = Chiang-Yu. Miso (Soy Paste) = 
Chiang. Fermented tofu (Fermented Soy Curd) = Su-Fu. 
Fermented okara (fermented soy pulp) = no name.
 Note: This is the earliest English-language document 
seen (Nov. 2012) that uses the term “Toasted soy powder” 
to refer to roasted soy fl our. Address: 1. Prof., Food 
Science Dep., Univ. of Arkansas, Fayetteville, AR; 2. 
Principal Research Scientist, Div. of Biological Science 
& Engineering, Korea Advanced Inst. of Science and 
Technology, Seoul, South Korea.

1340. Product Name:  [Tofu Ravioli, Tofu Tortellini].
Foreign Name:  Tofu–Ravioli, Tofu–Tortellini.
Manufacturer’s Name:  Tofuhaus Tiefenthal.
Manufacturer’s Address:  Hauptstrasse 13, D-6719 
Lautersheim, West Germany.  Phone: 06351-43718.
Date of Introduction:  1987 September.
Ingredients:  Tortellini: Dough: Whole wheat grits, water, 
sea salt. Filling: Smoked tofu, tofu, bread crumbs, walnuts, 
roasted onions, shoyu, sea salt, and aromatic herbs (basil, 
Tapenade, parsley, etc.).
Wt/Vol., Packaging, Price:  250 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et. 1988. “These two 
products are made using our tofu by the fi rm G. D’Angelo 
GmbH in Saarlouis.” Form fi lled out by Albert Hess. 1988. 
Dec. 1. This product was introduced in Sept. 1987.

1341. Product Name:  Jofu (Non-Dairy Non-Fermented 
Yogurt. Honey Sweetened) [Tropical Fruit, Peach, Orange, 
Orchard Fruit & Nut, or Strawberry Fruit Cup].
Manufacturer’s Name:  Tomsun Foods International Inc.
Manufacturer’s Address:  305 Wells St., Greenfi eld, MA 
01301.
Date of Introduction:  1987 September.
New Product–Documentation:  Spot in Dairy Field. 
1987. Sept. “Creamy Tofu.” With color photo. Talk with 
Peter Golbitz. 1988. Sept. 16. Tomsun did introduce honey 
sweetened Jofu.
 Leafl et from Tomsun Foods International Inc. and 
Wildwood Natural Foods. 1989. Oct. “Jofu–Healthier 
than ever.” Honey-sweetened Jofu is now available in the 
following fl avors: Strawberry, Raspberry, Blueberry, and 
Peach. Talk with Richard McKelvey. 1990. Dec. 11. He 
thinks the honey-sweetened Jofu was launched in late 1986 
or early 1987.

1342. Product Name:  Tofu-Vegie Treasure Balls.
Manufacturer’s Name:  Wildwood Natural Foods of Santa 
Cruz, Inc.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1987 September.
Ingredients:  Wildwood Tofu (organic soybeans grown 
in accordance with Sec. 26569.11 of the Calif. health and 
safety code, fi ltered water and nigari), any of the following 
vegetables (carrots, onions, celery, mushrooms, kale 
or potato), garlic, pure expeller-pressed hi-oleic mono-
unsaturated saffl ower oil, unrefi ned peanut oil, and sea salt.
Wt/Vol., Packaging, Price:  6.8 oz vacuum packed. Retails 
for $1.95 (8/88, Berkeley, CA).
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Jeremiah 
Ridenour. 1988. Aug. 26. The company started making 
Treasure Balls in Sept. 1987. These are also sold to 
restaurants. Product with Label purchased at Berkeley 
Natural Grocery Co., California. 1988. 3.5 by 2 inches. Gold 
and red. Silhouette of a wild wood with birds. “Serve hot or 
cold, in a sauce or as an appetizer.” Six balls, each 1.5 inches 
in diameter. Curry fl avor. Soyfoods Center organoleptic test: 
7.

1343. Rand, Robert. 1987. Cross-culture cultivation fi nds its 
way from Japan to Westminster. Brattleboro Reformer (The) 
(Brattleboro, Vermont). Oct. 3. p. 18.
• Summary: “Oki [Akaogi] was a rice farmer in the 
mountains north of Kyoto, in an area that Oki said is famous 
for its black soybeans.”
 “They hope eventually to plant one third of their land 
in soybeans, a third in rice and other grains, and a third in 
vegetables, rotating the crops annually. They already grow 
edamame, a green soybean which is picked when young and 
requires little cooking... the growing tofu market is resulting 
in increasing amounts of edible soybeans.”
 Note: Westminster is a town in Windham County, 
southeast Vermont, near Brattleboro.

1344. Kelly, Gerald R. 1987. Island dining: Fast needn’t 
mean junk. Martha’s Vineyard Times (Vineyard Haven, 
Massachusetts). Oct. 8.
• Summary: Mark Ripa is the proprietor of Vineyard Natural 
Foods, where over 50 different sandwiches are made every 
day for sale to regular customers or passers by. The standard 
soup is miso soup. Lynn Burkhart, who creates the gourmet 
part of the store, plans to serve Tofu Vegetable Pies, a kind 
of quiche made without eggs, and a light bean and spinach 
soup made with tempeh–a soybean product. The menu 
features Indonesian curried tofu. Ripa says “that soy milk is 
the natural food store’s bestseller because of the number of 
people who cannot–or will not–tolerate milk from cows.”
 Photos show: (1) The Smoothie bar inside the store. (2) 
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The menu, showing the ingredients in Indonesian curried 
tofu.

1345. Rafu Shimpo (Los Angeles, California). 1987. Tofu 
Festival Oct. 10 [in Los Angeles sponsored by Hinoichi]. 
Oct. 8.
• Summary: The Tofu Festival will be held at Japanese 
Village Plaza in Little Tokyo. Other sponsors include 
Numano Shoji Ltd. and Yatai Sushi Inc. An improvisation 
theater group called “Cold Tofu” will present Charlie Chan 
Blues Band and demonstrate tofu cooking. Los Angeles 
artists will also demonstrate Hinoichi tofu sculpturing.

1346. Druding, David. 1987. Re: Article on tofu coagulants. 
Letter to Bill Shurtleff & Akiko Aoyagi at New-Age 
Foods Study Center, Oct. 12. 1 p. Typed, with signature on 
letterhead.
• Summary: David is enclosing a 2-page draft article he 
has written titled “Tofu coagulants” and dated Oct. 1987. 
Address: Summercorn Foods Inc., 401 Watson, Fayetteville, 
Arkansas 72701. Phone: 501-521-9338.

1347. Telegraph-Forum (Bucyrus, Ohio). 1987. Tofu trade 
team from Japan visits. Oct. 13.
• Summary: The 21 member team representing the Japan 
Tofu Assoc. was told by ASA that they could ship high-
quality Ohio soybeans to Japan in the hundreds of containers 
that now return to Japan empty after bringing parts to Ohio’s 
Japanese auto makers. The containers would assure high 
quality soybeans for human food use and assure farmers a 
premium price for their soybeans.

1348. Miller, Harry, Jr. 1987. Early work with soyfoods in 
China. Current work with Miller Farms Food Co. and Solait 
(Interview). Conducted by William Shurtleff of Soyfoods 
Center, Oct. 15. 2 p. transcript. [1 ref]
• Summary: He is now writing a book on his lifelong work 
with soyfoods around the world. Note: Unfortunately (as of 
Aug. 2013), that book was never published and apparently 
even the location of the manuscript is unknown.
 “The Shanghai company was named Vetose Nutritional 
Laboratories. Its main products were soymilk, called ‘Vetose 
Soya Milk.’ On the bottle the name was printed only on the 
tops. Glass blowers blew the milk bottles in Shanghai. The 
tops were a wide mouth Crown closure that went on a milk 
bottle. The only fl avor we had was the ‘Acidophilus Vetose.’
 “The soymilk ice cream was only made for the staff 
and patients at our institutions, the Shanghai Sanitarium and 
Hospital, and the Shanghai Sanitarium Clinic down town. It 
wasn’t for sale, and wasn’t advertised; we just called it ‘Soy 
Ice Cream.’ We just had it for parties etc. at the hospital. 
The Henningsen Produce Co. in Shanghai had a big ice 
cream plant; they used to make it for us at that time. Now 
they are in White Plains, New York (Phone 914-694-1000). 

They have an R&D plant in Omaha, Nebraska. Their biggest 
business was frozen egg whites and dried eggs. Now they are 
affi liated with a Chinese company in Shanghai.
 “At fi rst we made some meat analogs for our 
missionaries all over China. We went down to the Buddhist 
restaurant (I spent an awful lot of time down there) and we 
made gluten steaks that also contained tofu. Product name 
was ‘Min-Jing.’ My mother came back to the US for a 
vacation. While she was at the Washington Sanitarium and 
Hospital, the business manager asked her if she could help 
them make a new meat analog. They served it at the hospital. 
They had a little food processing plant there, and they started 
to make them there and can them. She showed them how 
to make the tofu. This happened in 1934-35. Ed Meisler or 
Misler (pron. MAI-zler) came out and specialized in making 
meat analogs. We also had a pure gluten analog with no tofu. 
By adding tofu we got a better grain and elasticity and it was 
a better vehicle for certain fl avors.
 “Also we took yuba, rolled it, added fl avoring (duck, 
chicken, 2 or 3 fl avors), cooked it in HVP. We were not 
selling these as products. They were mostly for Sanitarium 
use. Diet is the biggest problem that any hospital had in 
East Asia. My father brought out two top chefs to develop 
a dietary for our hospitals. We fi nally had 16 hospitals in 
China.
 “We also made Nut-Mete (Dark or Light) from peanuts 
and starch, adopted from Battle Creek [Michigan]. That’s 
about it for Shanghai meat analogs.
 “I used to know Jethro Kloss. I used to play with 
his boys. I am not sure whether or not he ever had a 
company making commercial soy products. But I think 
in Pennsylvania some place he did have. Not on a big 
scale. Maybe kitchen type. I think his products were not 
commercial. I know he did not have a food processing 
plant in Takoma. He had a couple of kids in Washington 
Missionary College.
 “I don’t like the name Willis. The kids at school used to 
pronounce it like ‘Will Ass.’ Now everybody calls me ‘Harry 
Junior.’ My son is Harry III.” Willis always calls his father 
Dr. Miller. I promise to do it this way.
 “I’m working with a woman writer. We’re going to 
bring out a book like China Doctor. I’ve started to work on 
it. Dad and the older folks would go to restaurants, but the 
chefs were guarded and would not reveal their recipes. The 
next day I’d go down, a kid of just 12 years old. They called 
me Hsiao Mi Lai meaning ‘small rice.’ My father’s name in 
Chinese meant ‘Rice.’” Willis is dictating it. He has now got 
stuff down on paper. Ivan is doing the work. “It will probably 
be out early summer next year. Its mainly about my work 
with soy.”
 “You see what happened, Bill. Most of Dad’s time 
was spent with his medical work. But he was so interested 
in this that when I fi nished my pre-medical work he said, 
`Son, I think you better stay on foods.’ That’s what I 
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followed. I was at SDA colleges: EMC = Andrews Univ. 
for l year then Washington Missionary College for 1 year 
then La Sierra College. I fi nished at Atlantic Union College. 
All undergraduate. Did some mechanical drawing and 
engineering too. Dad would tell me what he wanted. I 
worked out the formulas, made the machinery to do it, and 
his work was primarily gathering information in the fi eld. I 
followed up and did the detailed work.
 “I have a 4-foot long box of papers of our 
correspondence, on all these little plants he put in. He would 
ask me to design it. I would, and send him the designs.
 “I’m now living in Cedar Falls.” Note: In an apartment? 
Where is the 4-foot fi le?
 “We’ve had a marvelous reception for Solait. It is 
powdered only. Just the natural fl avor. We demoed it to 
Worthington Foods and Loma Linda Foods. Sold lots at 
Adventist Camp Meetings. We’re working on an ice cream 
dry mix, but it’s not perfect yet. We make Solait from 
soybean, corn oil, rice syrup, and a touch of sea salt. No 
stabilizers or artifi cial fl avors.
 Willis will send Soyfoods Center Solait and a label. “Its 
been on the market now for about 4 months. It’s a Miller 
Farm Foods product.”
 Follow-up: Call Bob Fisher. Encourage the book. Please 
send a label. What was the introduction date of Solait. Ask 
him: Where is the 4 foot fi le of papers? Address: c/o Miller 
Farms Food Co., Cedar Falls, Iowa.

1349. Reed, M.H. 1987. New Chinese entry in Eastchester: 
Dining out. New York Times. Oct. 18. p. 936 (WC_29).
• Summary: This is a review of the Chinese restaurant Lotus 
King (30 Mill Road, Eastchester). Among the recommended 
dishes are: “Sautéed pompano in bean paste and bean curd 
sauce.” Also good is the house soup, full of seafood and bean 
curd [tofu]. And “Sautéed spinach, embellished with a bit of 
fermented bean curd, a lovely touch.”

1350. Lukoskie, Luke. 1987. Recent developments at Island 
Spring, Inc (Interview). Conducted by William Shurtleff of 
Soyfoods Center, Oct. 19. 1 p. transcript.
• Summary: “We’ve got Oscar Meyer very interested in 
our Tofu Meat Blends. Breakfast Sausage. We’d sell them 
the tofu. Tofu looks better on the label. Isolates look like 
cardboard. I took them 2 breakfast sausages, 4 dinner links, 
pepperoni, bologna.” Within 3 hours Luke had the president 
and 6 vice presidents for 6.5 hours.
 “We’re building a 37,000 square foot plant here. Not 
done yet. We have technology to supply Oscar Meyer. I 
think it would cost them less to buy from us than to do it 
themselves.
 “Recently people with capital came in and bought 
a number of shares equal to mine. We’re both minority 
partners with 43% each, and a bunch of other people own the 
remaining 14%. The capital was used to build the new plant. 

The building is closed in and the equipment is sitting on the 
fl oor in crates. They have contracted to put up $3 million 
more but now don’t want to. So we’re in turmoil. Need more 
money to get to the next step. They put in 4 million and now 
they don’t want to put in the last $3 million. It is clear breach 
of contract. We have a strong suit but that doesn’t help solve 
the problem.
 “I’ve found a way to use okara to replace a $1.10 a 
pound ingredient. Not sausage. No, a totally different fi eld.” 
Address: P.O. Box 747, Vashon, Washington 98070. Phone: 
206-622-6448.

1351. Pirello, Robert J. 1987. Process for preparing a tofu 
cheese and product. U.S. Patent 4,701,332. Oct. 20. 4 p. 
Application fi led 15 Nov. 1985. [8 ref]
• Summary: A tofu brick is coated with a mellow white miso 
and aged to produce a smooth and compact texture after 
which the miso is scraped from the brick and the brick is 
soaked in fresh water to remove the salt. The brick is then 
whipped until a creamy texture is achieved. Address: 932 
Pine St., Philadelphia, Pennsylvania 19107.

1352. Lindner, Anders. 1987. The world soymilk market and 
Soya Technology Systems (STS) (Interview). Conducted 
by William Shurtleff of Soyfoods Center, Oct. 21. 7 p. 
transcript.
• Summary: “On 21 Oct. 1987 Anders Lindner, on a trip of 
the USA, visited the Soyfoods Center (SC). The following 
interview was conducted by William Shurtleff.
 “SC: STS started fi ve years ago, and in that time you 
have traveled the world, visiting every potential customer, 
and sold four soymilk plants. What major changes or trends 
have you seen in the world soymilk market during that time?
 “STS: You must look at one region at a time. In the 
United States there is defi nitely an increased interest in and 
awareness of soymilk. Soyfoods are relatively well known. 
In Europe there has been a big increase in the number of 
enquiries about soymilk from all countries. The number of 
larger companies that have contacted us has also increased.
 “Africa is still a dark continent as far as soymilk goes, 
with the possible exception of Nigeria, where we have a 
number of quotations pending, awaiting approval for foreign 
currency. This could take time.
 “Looking at Asia, in India there was almost a frenzy of 
interest several years ago and we still get enquiries every 
week. The government gave permission to build many 
new soybean crushing plants. Soybean production is now 
over a million tons, and it is still not enough. So the price 
of soybeans is rising, which raises soymilk prices. But I’m 
not as optimistic about the future of soymilk in India today 
as I was 6 months ago. India’s fi rst major soymilk plant, 
established by the Noble Soya House group in Bhopal, has 
not been as successful as everyone had hoped it would be. 
Two of India’s best known companies, the Great Eastern 
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Shipping Company (also called the Bhiwandiwalla Group) 
and Godrej, backed the new company, which greatly 
bolstered public confi dence in the project. Each owned 
24% of the private limited company and the rest was 
publicly owned. Great Eastern provided fi nancing and put 
a number of their very best people in the top management 
positions. Godrej, which is the marketing company in 
India par excellence, provided distribution and marketing. 
They specialize in soaps. Alfa-Laval supplied the plant and 
Kibun sold their technology know how. Production began 
in January 1987 and it had all the signs of being a very, very 
good project. Their soymilk, named Noble House Great 
Shake, comes in four fl avors (chocolate, strawberry, mango, 
and American ice cream fl avor, basically a vanilla) in 200 ml 
Tetra Brik cartons. I have heard it said that the products were 
not well formulated, the timing was poor, the prices were too 
high, and the products were marketed as a clearly Western-
style or foreign product. The project got lots of big media 
publicity, but much of it was not favorable, we are sorry to 
say. Today the plant runs only about 2 hours a day.
 “We have sold a plant to Amrit Soya and Protein Foods 
Ltd., owned by the Amrit Company, an old company. They 
are in Ghaziabad, Uttar Pradesh, on the outskirts of New 
Delhi and are expected to start production in mid-1988. This 
will be India’s largest soymilk plant with a capacity of 6,000 
liters/hour.
 “Back to Asia, when we established STS we located 
ourselves in Southeast Asia, thinking that with the large 
consumption of soybean drinks there it would be quite 
simple to sell plants to make soybean milk as well. But that 
has not been the case. I fi nd the food processing companies 
there extremely conservative. Our strategy now is to show 
the companies in East Asia that our concept works in the 
USA and Europe.
 “China has been a disappointment. They seemed to be 
more interested in soymilk plants a few years ago.
 “So generally speaking, the climate has gotten better, 
especially in Europe and the United States.
 “SC: Has your strategy or basic approach for selling 
STS soymilk plants changed during this period?
 “STS: Yes, it is changing now. We are expanding our 
product range by offering processes for other soymilk-based 
foods. Formerly we thought of ourselves as selling primarily 
liquid soymilk. Now we are offering process lines for tofu, 
ice cream, dressings, dips, spreads and other dairy analogs, 
plus what we call ‘semi-products.’ These are non-consumer, 
industrial food type products such as concentrated soymilk 
or curds for use as ingredients by food processors. We are 
investing in R&D on these. I think we will fi nd new uses for 
our soymilk base, including new ways of making traditional 
products, dairy analogs, powdered products, and truly new 
products.
 “SC: Have you made any major technological 
developments?

 “STS: Yes. we are now offering an ultrafi ltration 
system as part of our soymilk system. This is an 
important technological innovation. It allows you to 
concentrate soymilk by removing water without adding 
heat (thus preserving the good fl avor of the product) or 
to remove certain components from the soymilk, such 
as oligosaccharides or perhaps trypsin inhibitors or 
lipoxygenase enzymes, using membranes. More important, 
it can help in automating tofu production. The soymilk base 
goes into the ultrafi ltration plant, where it is concentrated. 
Coagulant is injected into the line and mixed. Rectangular 
cakes of tofu are chopped off as they come out the exit 
end. Luke Lukoskie at Island Spring has been a pioneer 
in developing these processes using a pilot plant, with an 
ultrafi ltration unit, that we loaned him. This technology 
seems to have a very promising future for processing 
soymilk in the West, and for making soya panir (fresh curds) 
in India. There is not enough cow’s milk in India to go 
around, and most of it is sold in the cities. I think soya panir 
will undersell dairy panir in India.
 “SC: Which company do you feel is your strongest 
competitor?
 “STS: Our main competitor everywhere is Alfa-Laval. 
After that, but much less, some of the Japanese companies 
such as Marusan-Seikensha and Mitsubishi. Given that we 
had just installed the largest soymilk plant in the Western 
world for De-Vau-Ge in Germany, I was surprised to note 
that Eden Foods in America chose Marusan-Seikensha 
without ever contacting us at all. Marusan seems to have 
only one English speaking person in the entire company, Mr. 
Tominaga. Mitsubishi competed with us selling systems in 
India and Nepal. Takai never seems to be in competition with 
us. Vandemoortele is no longer supplying systems, though 
the huge plant they built in Ambatolampy, Madagascar 
(35 million liters/year capacity) is still in operation. The 
company, Lalasoa SA (Societe Anonym) is run by a woman 
named Regina.
 “SC: Could you tell us a little about the four plants that 
you have sold?
 “STS: Our biggest and most successful plant was sold 
to De-Vau-Ge, a Seventh-day Adventist food company 
in Lueneburg (near Hamburg), Germany. They started 
production in August 1985 and make Granose and Granovita 
brands soymilk, sold mainly in the UK and West Germany, 
but also in Scandinavia and France. The plant is running 
at full capacity, which is 3,000 liters per hour of soymilk 
base (4.7% protein). This is 4,000 liters per hour of fi nished 
soymilk (3.5% protein), or 50,000 liters a day. They currently 
only make two products. Labels for the UK market read 
Granose Soya Milk (4 fl avors) and Granose Soya Dessert (3 
fl avors of custard puddings gelled with natural carrageenan, 
a seaweed extract). Both products are packed in half liter or 
liter aseptic Tetra Brik cartons. The plant is doing very well, 
selling all it can make. This is the only one of the four that 
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has started operation. we have also sold a plant to Island 
Spring (Vashon, Washington), which may be the next to 
start production. The capacity is also 3,000 liters/hour of 
soymilk base. Amrit in India should be in production by mid-
1988. Their plant has the same basic capacity as the plant in 
Germany, but since their soymilk will contain only 2.25% 
protein, the actual output will be 6,000 liters per hour which 
is larger than Germany. They will make both beverages 
and foods, mainly a panir type cheese. The beverages will 
contain Indian fl avorings.” (Continued). Address: STS, 
Singapore.

1353. Beachcomber (Vashon, Washington). 1987. Tofu 
revolution to proceed, problem settled; no sale [at Island 
Spring]. Oct. 22.
• Summary: This week Luke Lukoskie struggled to 
advert an advertised sale of $3,891,800 worth of tofu 
making equipment Friday. The public sale was to “satisfy 
obligations” according to the public notice an attorney 
published in a Seattle newspaper without Lukoskie’s 
consent. A power struggle was taking place. The company 
was founded 11 years ago by Lukoskie and Sylvia Nogaki 
in a westside woodshed. She went on to be a business 
writer and continues as a minor stockholder. After Lukoskie 
married Soon “Suni” Kim, a Korean-American graduate 
food technologist, sales expanded. With the help of Cal Tech 
graduate Cliff Brown, the Lukoskies developed machinery 
to make tofu continuously. An investor was found to pay 
for a $6 million leap in to national and perhaps international 
production and marketing.
 The U.S. subsidiary of an international food machinery 
maker made the production line model of the continuous 
production machine. It now stands on the island in crates 
awaiting completion of a new 37,000 square foot building 
near K2. Production in the new plant is expected to start in 
early 1988. Address: Washington.

1354. Coyner, Barbara. 1987. How Americans dine. Parade. 
Oct. 25. p. 51.
• Summary: Notable points from the answer key: 1. The 
percentage of our disposable income spent on food for the 
home hit an all-time low of 10% last year. 2. Nationally, we 
ate 15 quarts of ice cream per person per year with a favorite 
fl avor of vanilla (31%) and chocolate (8%). 5. Our yearly 
intake of some 15 pounds of fi sh per person is up 30% in the 
last 20 years. Tuna is still the favorite selection. 7. 38% of 
U.S. men skip breakfast. 8. Pizza is easily America’s ethnic 
favorite, taking 53% in popularity. 16. Italian and Chinese 
cuisine rank as the preferred ethnic choices (overall).

1355. Schecter, Andy. 1987. Early history of Northern Soy 
(Interview). SoyaScan Notes. Oct. 26. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The Zen Center kitchen at Rochester, New York 

used to import tofu from Toronto [in Ontario, Canada]. Then 
in about 1975 Jay Thompson, who worked in the kitchen, 
saw an article by William Shurtleff in Mother Earth News 
offering a free chapter from a book in progress describing 
how to make tofu. When the chapter arrived, the kitchen 
crew started making tofu in the Zen Center kitchen. The tofu 
makers were Jay Thompson, Martha (last name unknown), 
Greg Weaver, Greg Mello, and Andy Schecter. They would 
make about 20 pounds of tofu once or twice a week.
 After 3-4 months they moved the operation in the 
basement of the Zen Center, where it was more effi cient. 
Again they made about 20 pounds of tofu a batch, at least 
once a week and during sesshins [sic] as often as 2-3 times a 
week. All of the tofu was consumed within Zen Center. None 
was sold commercially.
 Then in late 1976 Greg Mello and Greg Weaver started 
talking about starting a commercial business independent of 
Zen Center and outside of it. They took their tofu to Oriental 
food stores and the owners showed interest. So they bought 
a large stainless steel cooking pot and other utensils. But 
in late 1976 there were some arguments, so Greg Weaver 
suggested that Greg Mello do it alone. So they parted.
 At that point Andy Schecter was planning on leaving 
the Zen Center staff. He got together with Greg Mello and 
they found a 900 square foot space at 277 North Goodman 
Street in Rochester. In January 1977 they established the 
company called The Tofu Shop and began construction of the 
plant. They bought an oil-fi red boiler, built a platform for the 
cooking pot, built presses, curding barrels, etc. In May 1977 
production began. Their fi rst product was tofu, followed 
shortly by a generic (unbranded, unlabeled) soymilk in plain 
and carob-honey fl avors, put up in quart canning jars.
 In late 1977 Greg Mello decided to leave. So in January 
1978 Andy brought in Greg Weaver. In mid-1978 Weaver 
and Schecter realized that tofu sales were slow since most 
people did not know what it was or what to do with it. So 
they decided to open a soy deli to introduce prepared tofu 
dishes to the public. Weaver took charge of the deli, which 
opened in November 1978 under the name “The Tofu Shop” 
at 686 Monroe Ave. The startup costs were about $20,000. 
Since the manufacturing branch of the partnership was now 
without a name, they decided to call it Northern Soy. And 
since Schecter felt that he would need more managerial help 
in running Northern Soy, he brought a third partner, Norman 
Holland, in around November 1978.
 The three partners all owning two businesses didn’t 
get along very well, so they decided to separate the two 
businesses. Weaver would own the deli as an independent 
business, while Schecter and Holland would own Northern 
Soy. Since the name The Tofu Shop legally belonged to 
Northern Soy, Weaver was asked to fi nd another name. After 
briefl y trying “The Tofu Gardens,” he settled on “The Lotus 
Cafe.” This deli, the fi fth soy deli to open in America, was 
a pioneer in developing delicious tofu and tempeh recipes 
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and marketing them in an attractive way. Featured in a cover 
story in the fi rst issue of Soycraft (later Soyfoods) magazine 
(summer 1979), it offered both sit-down (20 seats) and take-
out service, featuring hot vegetarian lunches and dinners. 
By 1982 it was the largest soy deli in America in terms of 
average weekly sales ($4,800) and maximum weekly sales 
($6,500). Names of 30 of its most popular tofu and tempeh 
recipes are given in the books Tofu & Soymilk Production 
(1979) and Report on Soyfoods Delis, Cafes & Restaurants, 
both by Shurtleff and Aoyagi.
 Tempeh production was started [in about Nov. 1977] 
by Earl Lepper in his home. Then at some point in 1979 or 
1980 he moved the operation into a corner of The Tofu Shop. 
Eventually he decided to sell his tiny business to The Tofu 
Shop so he could move to California.
 The Lotus Cafe closed in August of 1984 or 1985, 
in debt and after Weaver’s unsuccessful attempt to sell it. 
Weaver went to work for a computer literacy fi rm. All 3 are 
still bachelors. Address: 30 Somerton St., Rochester, New 
York.

1356. Farm & Country (Toronto, ONT, Canada). 1987. 
Asians buying plenty: Soy. Oct. 27.
• Summary: Ontario has captured 66% of Singapore’s 
41,000-tonne market (soybean). Yet out of Japan’s 
500,000-tonne annual imports for tofu manufacture, Ontario 
supplies less than 3,000 tonnes. Canada applies more 
rigorous grade standards than the U.S., but Canada needs 
better beans, not just better grading. Buyers believe that 
American beans are higher in protein. Address: Ontario, 
Canada.

1357. Rose, Richard. 1987. Re: Personal observations on 
soyfoods at Natural Foods Expo in Philadelphia. Letter to 
William Shurtleff at Soyfoods Center, Oct. 28. 1 p. Typed, 
with signature on letterhead.
• Summary: Show trends: Many new companies introducing 
many new soyfoods, some very high quality in concept and 
execution. Established soy companies now entering such 
as Miller Farms and Witte / White Wonder. The Soyfoods 
Pavilion seemed to have less both space and be more spread 
out. The only Legume product at the show was the tofu 
chocolate bar (will the Barat Bar save Legume?). Tomsun 
Foods did not have a booth. Ice Bean was the only soy 
frozen dessert there. A proliferation of soy cheeses, aseptic 
soymilks, glass-packed spreads, meat analogs. Nasoya will 
be making Simply Natural’s tofu/miso spread for them; 
it has just been patented. Simply Natural’s tofu cheese is 
now called Soyalite, and their pasta is Pasta Lite. Little-
seen regional companies were there, including Michele’s 
and Northern Soy. Paul Obis adds: Many at the show were 
lamenting the apparent failure of Jofu. They have spent all 
their money.
 The Rose International letterhead states: EasyLink 

Mailbox 62978515. Telex 990027 (Rose Intl UQ). Address: 
President, Rose International, P.O. Box 2687, Petaluma, 
California 94953-2687. Phone: 707-778-7721.

1358. Product Name:  Tofulite (Tofu-Based Non-Dairy 
Yogurt-Type Snack).
Manufacturer’s Name:  Barricini Foods Inc.
Manufacturer’s Address:  Oyster Bay, New York.
Date of Introduction:  1987 October.
How Stored:  Frozen.
New Product–Documentation:  Spot in Food Engineering. 
1987. Jan. “Tufu [sic, Tofu] non-dairy yogurt is lower in fat.” 
Tofulite is a new tofu-based, non-dairy yogurt snack from 
Barricini Foods Inc., Oyster Bay, N.Y. The product will be 
marketed as a spoonable snack with active yogurt cultures. 
It is lactose and cholesterol free.” It is a cultured/fermented 
food; Dairy Foods. 1987. March. p. 32. “Tofulite Yogurt will 
be available later this year.” Food Distributors Magazine. 
1987. April. The new yogurt-type snack is Barricini Foods’ 
fi rst major expansion from its initial base of non-dairy frozen 
desserts–Tofulite and Ice Bean.
 Interview with Robert Tepper. 1987. Aug. 31. This is a 
fermented soymilk. Not yet out. Note: As of early 1989 this 
product had not been launched, and may never be.

1359. Bradner, Norman. 1987. Soybeans for the food market. 
Seed World (Des Plaines, Illinois). Oct. p. 44.
• Summary: Thailand imports nearly 100,000 tonnes/year 
of soybeans for food use. Japan imports 65,000 to 70,000 
tonnes of small beans to make natto. Natto beans can be 
less than 5 mm in diameter and have a yellow cotyledon 
and hilum. For tofu, soymilk and miso, importers want 
high protein, low oil, maximum water soluble proteins, low 
phytate, high 11S protein fraction, large seed size and high 
sugar content. But a variety judged good one year can be 
deemed unsuitable the next. Environmental conditions during 
seed development play a signifi cant role in determining the 
fi nal chemical composition. Address: Pulse Breeder, King 
Agro, Inc., Chatham, Ontario, Canada.

1360. Brody, Jane E. 1987. Separating fats from fi ction. 
Vibrant Life (Hagerstown, Maryland). Sept/Oct. p. 14-17, 
29. Reprinted from The New York Times.
• Summary: The best summary seen to date of the new 
view of fats. Cholesterol levels that were once considered 
normal are now regarded as dangerously high. There is now 
a national campaign to measure cholesterol levels in every 
American adult and urge those on the high side to seek 
medical help. New fi ndings have forced a reexamination 
of dietary recommendations. Saturated fats have been 
shown to be twice as instrumental as dietary cholesterol 
in raising blood cholesterol levels, while unsaturated fats 
help lower these levels. Now we are being advised to lower 
consumption of both types of fat. The American Heart Assoc. 
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recommends that no more than 30% of our daily calories 
should come from fats, with at most 10% from saturated 
fats. Cholesterol intake should be limited to 250-300 mg/day, 
the amount in one large egg yolk. Blood cholesterol levels 
should be under 200 mg/ml.
 And cholesterol is only half the story. At least 
as important are the amount of the different kinds of 
cholesterol-carrying proteins in the blood. Two kinds, LDLs 
and VLDLs (for low- and very-low-density lipoproteins) 
promote cholesterol rich deposits in arteries, which in 
turn can trigger heart attacks and strokes. But a third kind, 
called HDLs (high-density lipoproteins), cleanses the blood 
vessels of fatty deposits and fl ushes cholesterol out of the 
body. Aerobic exercise raises HDLs. HDLs are not found 
in foods. The two most saturated fats in the American diet 
are vegetable fats: coconut oil and palm kernel oil. They 
raise cholesterol levels and clog coronary arteries faster 
than animal fats. You do not need the protein in red meat 
for strength. The strongest animals in the world (elephant 
and ox) are total vegetarians. Strong muscles are built by 
exercise. The meat industry has an ongoing campaign to 
reduce the fat in its products by changing feeding practices, 
breeding leaner animals, and encouraging retailers to trim fat 
more closely. This year, for the fi rst time, fat contents will 
be included on packaged meat labels. Cheese, high in fat, is 
not a good meat substitute. Choose soybeans or tofu instead. 
Address: Science writer, New York Times.

1361. Brown, Judy. 1987. Soynuts: Creating another niche 
for soybeans. As an ingredient and snack food, this crunchy 
soybean shines. Soya Newsletter (Bar Harbor, Maine). Sept/
Oct. p. 1, 8, 11.
• Summary: Total U.S. production of soynuts is estimated 
at 6 to 7 million lb/year. Solnuts, Inc. is the world’s largest 
producer and distributor, with plants at Hudson, Iowa, and 
Tilburg, Netherlands. Solnuts produces about 2 million lb/
year of dry roasted soynuts, 95% of which is used as a food 
ingredient by manufacturers. The company’s line includes 
whole soynuts, pieces, grits, and fl our. Wholesale prices 
range from $0.40-70/lb. Solnuts new sister company, Witte 
Wonder in Poeldijk, Netherlands, makes a line of second 
generation tofu products. INARI Trading Co. in Lansing, 
Michigan, founded in 1976, produced 500,000 lb of oil 
roasted soynuts in 1986. They are the only producer of 
confection-coated soynuts and soynut butter in the U.S. 
Principal markets are other food producers and repackagers. 
Their soynuts come in a variety of fl avors, seasonings, and 
coatings. Wholesale prices are $0.64-71/lb. Soynut marketers 
include Lee Seed Company in Inwood, IA, and Iowa Nuts 
Inc. in Spencer, IA.

1362. 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 fl avor.
 Right after graduation Demos took two trips to India. 
During the fi rst 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 offi cially 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 fi rst block. 
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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, fl oating 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 fi rst 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 fl avored tofus were made by 
mixing the natural fl avorings into curds at a specifi c point 
before pressing. Shortly White Wave expanded into making 
sandwiches, which led to salads, drinks, pies, cakes, and 
muffi ns. One of the fi rst 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 Pacifi c 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 fi lled 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 
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 fi rm 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: 10-
15 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 fi rst, named by Trudy Stuart), Tofuna Salad 
(Vegetarian Tuna Salad), and Tofu Turnovers (with spinach 
and feta cheese fi lling). 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 fl avors), Miso Salad Dressings (hearty or 
mellow), and Tofu Mayo (eggless mayonnaise used in the 
Missing Egg Salad). Address: Lafayette, California.

1363. 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 
sunfl ower 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 fi sh 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-fi rm 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 
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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 fi rst real advertising, using three charming posters. 
The fi rst 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 fl ank 
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 
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 fi rst 
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 fi lm-sealed 
plastic tubs (trays); the Chinese carry-out food/fi sh 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 fi lm 
lid. Steve remembers fi rst using this machine at the Walnut 
St. plant. Initially, he would seal the tofu tray with clear, 
unprinted fi lm, 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 fi lm. This was White Wave’s “fi rst 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 fi lm 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, fi ltered water, and nigari (salt bitterns). No more 
no less!” Soon a variety of textures were available: Extra 
fi rm press, fi rm organic, extra fi rm, and sift.
 New sources of soybeans: White Wave had made its tofu 
from organic soybeans from day one. When the company 
fi rst 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.

1364. 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 fi rst tempeh maker, followed 
by Chris O’Riley. An old kitchen refrigerator, warmed by 
light bulbs, was used as the incubator. The fi rst two products 
were Soy Tempeh and Soya Rice Tempeh, the latter being 
America’s fi rst 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 fi rst fl avor was Banana-carob. Later 
strawberry, chocolate, carob mint, and orange fl avors 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 
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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-fl our 
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 tunafi sh), 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 “benefi cent 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). 
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 infl uenced 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 fi nancial backing did not come through.

 A White Wave catalog published in December 1979 
included several new products: Doufu (extra fi rm Chinese 
style tofu), Savory Baked Tofu, and Tamaried Nuts and 
Seeds (Almonds, Cashews, Spanish Peanuts, Sunfl ower 
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.

1365. Demos, Steve. 1987. History of White Wave, Inc. 
(Interview) (Continued–Document part IV). Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: (Continued): But White Wave was growing by 
leaps and bounds, as were sales of tempeh and Polar Bean 
soy ice cream. White Wave was doing all its own delivery 
in its own trucks to Boulder and Denver. And the business 
had not been capitalized, except for one new $3,000 loan 
that brought in a silent partner. A loan of $4-5,000 was 
outstanding from the IRS, in unpaid taxes
 The Good Belly Deli lasted only 5-6 months. Though 
it was doing well and was probably making money (though 
the fi nancial records were poor), it increasingly became a 
thorn in Demos’ side, for it was getting out of control. It was 
a drain on his time and energy, more than he could handle, 
and it seemed to be less important than the manufacturing 
end of things. So one day in the spring of 1981 he walked 
in and announced that he was closing a business that had 
lines around the corner. He wanted to focus on his main 
goal: to become the largest tofu manufacturer in his region. 
In retrospect it was a good decision, but he adds, “We were 
operating on a lot of idealism in those days, and not much 
practical business sense.” In October 1980 White Wave 
changed from a partnership to a corporation, with 5 active 
and one silent stockholders.
 After closing the deli, the fi rst real money came into the 
company. With a bank loan, they paid off the IRS, then soon 
paid back that loan. Then in the fall of 1981 Demos landed a 
$69,900 SBA loan (SBA approved a bank loan) to buy new 
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equipment and $100,000 worth of equipment from Mountain 
High, a public company which made ice cream and yogurt, 
and needed to get out of their Boulder ice cream plant at 
North 57th Court.
 At North 57th Court: In September 1981 White Wave 
moved again, this time to Mountain High’s former ice 
cream plant in an industrial park at 1990 North 57th Court. 
Soyfoods magazine reported that Demos threw a huge 
“factory-warming” party for several hundred friends and 
customers, serving Polar Bean and many favorite tofu and 
tempeh recipes. This represented a huge, key expansion. 
The square footage increased six to seven-fold, initially to 
6,000 square feet including 22,000 cubic feet of walk-in cold 
storage space. Big new equipment was purchased with the 
SBA Loan. The number of stockholders was now reduced 
to three: Demos, Pat Calhoun, and Chip McIntosh. The 
business was able to survive because of loans. Demos cut his 
hair.
 The percentage of sales generated by the various product 
lines was tofu 50% or more, ice cream 10-15%, tempeh 20-
25%, and nut butters 10-15%.
 For several years Demos had been urging King Soopers 
to move his product out of the produce section into the dairy 
section. In mid-1982, after studying a report on “The Tofu 
Market: Overview of a High-Potential Industry,” published 
in May 1981, King Soopers made the move, in part due to 
customer demand. Initially sales were unchanged, since 
customers couldn’t fi nd the product. But there was a big 
advantage to King Soopers: no shrinkage from spoilage 
because of the lower temperature. The margin initially 
went down to 15%, the same as for dairy products. This 
brought the price down. Later they got smart and raised the 
margins for tofu. Not it’s higher than milk but still less than 
produce. “I’m glad to see them making lots of money on our 
products,” noted Demos.
 In May 1983 White Wave made a major decision: 
to vacuum package their fi rm tofu. They bought a used 
Tiromat vacuum packager from a beef-jerky company in 
Los Angeles. Thereafter everything went wrong, so much 
that that one machine “almost broke the company’s back.” 
Demos later called it “the curse of the devil,” and his 
production manager would often ask only half in jest, “Do 
you think we are sitting in vacuum packaging hell?” They 
found that tofu is a very diffi cult product to vacuum pack, 
though fi rm tofu is easier than soft. They concluded that 
30% of the problems were caused by the machine, 30% 
by the product, and 30% by the operator, “and the rest was 
absolute karma.” The process was very unforgiving, as was 
the machine’s maker, which gave White Wave almost no 
support. They tried to disown the fact that Demos got stuck 
with a lemon. So White Wave had to solve all the problems 
by themselves.
 Tempeh was now doing very well. In about 1982 White 
Wave began to make its own starter culture in order to get 

better quality control and save money: Alexander Lyon, 
who happened to be in town, spent a week teaching them 
the intricate process for $100. They also began to sell all 
tempeh frozen, after steaming. The product line was steadily 
expanded. By 1983 the company had introduced a Tempeh 
Burger and 5 Grain Tempeh (with soybeans, millet, wheat, 
oats, and barley). By 1984 the burgers were the company’s 
best-selling tempeh product (48% of tempeh sales), followed 
by frozen soy tempeh (28%), soy & rice tempeh, then 5-grain 
tempeh. Accounting for one-fourth of White Wave’s sales in 
1984, tempeh was now the company’s most profi table line 
of products. Making 5,850 pounds a week, White Wave had 
become America’s second largest tempeh producer (after 
Quong Hop & Co.) and distribution had reached California. 
In fact, tempeh had now passed tofu as White Wave’s most 
important product.
 Polar Bean was also doing well. In 1984 it won a silver 
award in the annual Natural Foods Merchandiser contest, and 
that summer a Polar Pal ice cream sandwich was introduced.
 “By 1983-84 White Wave broke the 10,000 pounds-of-
tofu a week barrier and became a regional company, shipping 
tofu via many distributors throughout the midwest: Chicago 
[Illinois], Detroit [Michigan], Dallas [Texas], Salt Lake City 
[Utah], and Phoenix [Arizona].
 Financial Crisis and Recovery: For most of its history, 
White Wave had been profi table, with plenty of cash and 
good fi nancial records. Though the move to North 57th Court 
quadrupled their overhead, the company continued to make 
money for the fi rst 2 years there, running a very tight ship. 
Then they started to encounter major equipment problems: a 
compressor breakdown and major non-stop vacuum packager 
nightmares. A maintenance team had to be hired. White 
Wave was growing into a company that needed management, 
but the sales volume could not support that. Sales were good, 
profi ts were small, and overhead was skyrocketing. This led 
to a slow tailspin, losing $1,000 a month during 1983-84. 
These were not considered major losses but the upward trend 
had been reversed.
 By August 1984 White Wave was $40,000 in debt and 
people were burned out. Decisive action was needed. In 
September Demos hired Lester Karplus to take charge of 
daily operations while he started to do a business plan to 
raise equity. But in the following months losses increased 
dramatically, to $10-$15,000 a month. White Wave lost 
a total of $60,000 during the next 6 months. Finally in 
February 1985, amidst his fi rst real crisis, Demos fi red 
Karplus and McIntosh, and took over the whole company 
himself. His four-part strategy was cut overhead to the bone, 
bring in new cash quickly, hold creditors at bay as long as 
possible, and implement a system of data collection (which 
Karplus had helped develop) to generate better production 
and fi nancial reports. Address: Lafayette, California.

1366. Demos, Steve. 1987. History of White Wave, Inc. 
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(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 fl avors (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 fi rst 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 fi scal 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 fi le 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 profi tability 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 
fl ow. 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 
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 fi rst 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 profi table, 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 profi table 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 Asian-
American 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 



Tofu & Tofu Products (1985-1994)   332

© Copyright Soyinfo Center 2022

growth rate above 30%. The 1987 sales projection was $2 
million, of which 8-14% was expected to be profi t.
 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 profi t margin 
of at least 10%.
 Second, to make the concept of a clearly delineated and 
identifi ed “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 
fi lled 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.

1367. Demos, Steve. 1987. History of White Wave, Inc. 
(Continued–Document part VI) (Interview). Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: (Continued): Third, after (and only after) the 
Soyfoods Section concept does succeed, to approach other 
chains with the same idea and ultimately to get into the 
whole Kroger chain of 400 stores in the Midwest.
 Fourth, to develop new tofu-dairy blends to reach the 
mainstream. For example, a vacuum packed tofu sold next 
to cheese, that tastes like cheese (it doesn’t have to melt); 
it could be mixed with cheese or fl avored like cheese. Or a 
tofu cheesecake made of half tofu (or tofu cream cheese) and 
half cream cheese, that was virtually identical in fl avor and 
texture to all-dairy cheesecake but was lower in cholesterol, 
saturated fats, and calories.
 Fifth, to give major attention to tempeh product 
development. Demos thinks that tempeh represents a vast 
future potential because Americans like it better than tofu 
(though it is largely unknown), it offers good profi tability, 
and the competition is not as severe as with tofu. Address: 
Lafayette, California.

1368. East West Journal. comp. 1987. Shopper’s guide 
to natural foods. Garden City Park, New York: Avery 
Publishing Group. x + 204 p. Illust. Index. 28 cm. [66* ref]
• Summary: The book from the editors of the East West 
Journal is mainly a series of articles published in East West 
Journal or special articles by individual authors. Contents: 

1. Introduction to natural foods. 2. Grains. 3. Breads, pastas 
& seitan. 4. Vegetables. 5. Sea vegetables. 6. Labeling 
and standards. 7. Fruits. 8. Seeds & nuts. 9. Beans (incl. 
tofu, tempeh, miso, azuki). 10. Beverages. 11. Condiments 
(incl. tamari, shoyu, vinegar, salt, umeboshi). 12. Cooking 
ingredients. 13. Pressure cookers. Address: New York; 
Massachusetts.

1369. East West. 1987. Natural Foods: The best and worst. 
2nd annual awards. Oct. p. 32-36.
• Summary: Only packaged natural foods with nationwide 
distribution are judged. Best soymilk: Edensoy, but the Tetra 
Brik package doesn’t biodegrade, burn, or recycle. Best 
sandwich spread: Nasoyanaise by Nasoya Foods. Worst 
shoyu: Natural shoyu from Erewhon. So heavy it is best 
dispensed with an eye dropper. Best Tamari: San-J. Worst 
line of fake meat products: Worthington Foods. Worst beans: 
Honey Baked Style Vegetarian Beans with Miso from Health 
Valley. Best Miso: Miso Master Mellow White Miso by 
American Miso Co. for Great Eastern Sun.

1370. Product Name:  Famiglia Gourmet Tofu Classics. 
Tofu Stuffed Shells.
Manufacturer’s Name:  Famiglia Brands, Inc.
Manufacturer’s Address:  75 Amity St., Jersey City, NJ 
07304.  Phone: 201-451-2222.
Date of Introduction:  1987 October.
Ingredients:  Dough: Enriched extra-fancy patent durum 
fl our, 100% natural soy and rice fl ours, wheat bran, water. 
Filling: Tofu, hydrolyzed vegetable protein, Lite Salt, natural 
fl avorings and spices.
Wt/Vol., Packaging, Price:  15 oz.
How Stored:  Frozen.
New Product–Documentation:  Leafl et. 1987, undated. 
“Famiglia. Frozen Tofu and Soy Extra Fancy Specialty 
Pasta. Pasta Fantasies! All of the dinners feature all-natural 
ingredients and do not have meat, eggs, or dairy products.” 
Ad in Natural Foods Merchandiser. 1988. Aug. p. 13. Nov. 
p. 106. “Make space for a Hot-Spot in your frozen food case. 
We’ve got packaged pasta sunshine.” Shows 6 packaged tofu 
and soy products.

1371. Product Name:  Famiglia Gourmet Tofu Classics. 
Cheese Style Tofu Ravioli.
Manufacturer’s Name:  Famiglia Brands, Inc.
Manufacturer’s Address:  75 Amity St., Jersey City, NJ 
07304.  Phone: 210-451-2222.
Date of Introduction:  1987 October.
Ingredients:  Dough: Enriched extra-fancy patent durum 
fl our, 100% natural soy and rice fl ours, wheat bran, water. 
Filling: Tofu, hydrolyzed vegetable protein, Lite Salt, natural 
fl avorings and spices.
Wt/Vol., Packaging, Price:  13 oz.
How Stored:  Frozen.
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New Product–Documentation:  Leafl et. 1987, undated. 
“Famiglia. Frozen Tofu and Soy Extra Fancy Specialty 
Pasta. Pasta Fantasies!” All of the dinners feature all-natural 
ingredients and do not have meat, eggs, or dairy products. 
Ad in Natural Foods Merchandiser. 1988. Aug. p. 13. Nov. 
p. 106. “Make space for a Hot-Spot in your frozen food case. 
We’ve got packaged pasta sunshine.” Shows 6 packaged tofu 
and soy products.

1372. Product Name:  Famiglia Gourmet Tofu Classics. 
Cheese Style Tofu Manicotti.
Manufacturer’s Name:  Famiglia Brands, Inc.
Manufacturer’s Address:  75 Amity St., Jersey City, NJ 
07304.
Date of Introduction:  1987 October.
Ingredients:  Dough: Enriched extra-fancy patent durum 
fl our, 100% natural soy and rice fl ours, wheat bran, water. 
Filling: Tofu, hydrolyzed vegetable protein, Lite Salt, natural 
fl avorings and spices.
Wt/Vol., Packaging, Price:  15 oz.
How Stored:  Frozen.
New Product–Documentation:  Leafl et. 1987, undated. 
“Famiglia. Frozen Tofu and Soy Extra Fancy Specialty 
Pasta. Pasta Fantasies!” All of the dinners feature all-natural 
ingredients and do not have meat, eggs, or dairy products. 
Ad in Natural Foods Merchandiser. 1988. Aug. p. 13. Nov. 
p. 106. “Make space for a Hot-Spot in your frozen food case. 
We’ve got packaged pasta sunshine.” Shows 6 packaged tofu 
and soy products.

1373. Golbitz, Peter. 1987. Is it time for Tofuggets [Tofu 
Nuggets like Chicken McNuggets]. Soya Newsletter (Bar 
Harbor, Maine). Sept/Oct. p. 2.
• Summary: Chicken McNuggets have been so successful 
that they have transformed the broiler industry. Why not 
introduce the same concept, using tofu instead of chicken? 
Address: Soyatech, Bar Harbor, Maine.

1374. Haumann, Barbara. 1987. Expanding soybean markets, 
uses. J. of the American Oil Chemists’ Society 64(10):1369, 
1372-79. Oct.
• Summary: Value-added products and soybean varieties 
tailored to produce specifi c end products are among the 
promising developments envisioned to expand markets 
for U.S. soybeans. Keith Smith, staff vice president of 
research for the American Soybean Association (ASA) said, 
“Aquaculture–raising fi sh such as shrimp, catfi sh and trout–is 
a growing industry in the U.S. and abroad.” Smith went on to 
say that the switch from mainly production research to more 
utilization research occurred eight to nine years ago, and that 
60% of ASA’s total research money in the past 6 years has 
gone for utilization research.
 Genetic research is working to improve the fatty acid 
content of soybean oil. Work is also under way to develop 

a quick, low-cost method to determine oil and protein 
content. Other work includes trying to lower levels of 
linolenic acid in the oil. At Purdue Univ. in Indiana, research 
geneticist Niels Nielsen of the USDA’s Agricultural Research 
Service (ARS) is trying to develop soybean lines free of 
lipoxygenase enzymes. Soymilk and fl ours produced from 
the new seeds are rated signifi cantly better in fl avor and 
aroma. Professor Nielsen and his research group are trying 
to “improve the nutritional quality of the major soy storage 
proteins by increasing sulfur amino acid content.” He noted 
that the methodology has resulted in doubling and tripling 
the methionine content. At the University of Kentucky, 
David Hildebrand is also working on genetic engineering of 
soybeans.
 Brazil, the second largest producer of soybeans, has 
evolved as the largest exporter of soybean meal and oil. The 
other top producers are China, in third place; Argentina, 
in fourth; and India, which recently made the top fi ve. 
Indonesia is in 6th. Italy’s production has grown substantially 
in recent years to make it the most important soybean-
producing area in Europe. Other European producers include 
France and Spain. According to Oil World Annual published 
by ISTA Mielke, West Germany, the top 10 soybean oil 
producers for 1986/87 (in tonnes) were the following: U.S. 
5,430,000; Brazil 2,538,000; Argentina 780,000; Japan 
715,000; China 679,000; West Germany 521,000; The 
Netherlands 488,000; Spain 421,000; Italy 350,000; and 
Mexico 336,000.
 ANPA (American Newspaper Publisher’s Association) 
began seeking alternative sources to petroleum for ink seven 
years ago due to problems with petroleum supplies. Four 
years ago, with fl uctuations in supplies and price, ANPA 
began considering the use of soybean oil ink. ANPA has fi led 
a soy ink patent application and has begun licensing major 
ink manufacturers to make it. The fi rst ink manufacturer 
to produce the ink, colored and black, is General Printing 
Ink, a division of Sun Chemical Corp., located in Carlstadt, 
New Jersey. One advantage of soy oil ink is that it is 
environmentally nonhazardous, which could reduce waste 
disposal problems. It also eliminates dependence on 
petroleum. There is less “ruboff” and the same amount of ink 
will print more pages. One drawback is that black ink made 
from soybean oil costs more than traditional black ink. Oil 
content in newspaper ink averages about 70%.
 In the March 4, 1987 Federal Register, the U.S. Federal 
Grain Inspection Service (FGIS) ruled that soybean and other 
edible oils may be used to control grain dust in elevators. 
A U.S. Patent, licensed to Industrial Fumigant Co., is held 
jointly by Harold N. Barham and Harold N. Barham Jr. of 
Seed Technology of Texas. The patent was fi led in 1978. 
Kinsella, director of the Institute of Food Science at Cornell 
Univ. said that another research interest was in the area of 
omega-3 fatty acids. It may desirable to develop soybean 
cultivars with high omega-3 fatty acid levels. John W. 
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Erdman Jr. of the Univ. of Illinois’ Dep. of Food Science and 
co-worker Angela Poneros want to nail down the factors that 
lower zinc bioavailability. He said, “We want to fi nd out why 
this happens and if we can increase it.”
 Meanwhile, at INTSOY, team member Sing-Wood Yeh 
and others are working in the fi eld of soybean dairy analogs. 
Tofulicious, a non-dairy frozen dessert, was developed 
through research coordinated by University of Minnesota 
food scientist William Breene and funded by the Minnesota 
Soybean Research and Promotion Council. Abroad, ASA 
has been promoting soy-fortifi ed foods. For instance, in 
Venezuela three years ago, ASA launched an education 
program for consumer groups and government agencies on 
the benefi ts of soy protein. As a result, soy-fortifi ed foods are 
available in Venezuela’s major supermarkets, and demand 
for soy protein has increased to more than 48,000 pounds per 
month.
 Soybean researchers are also working on standardization 
of NIR (near-infrared spectroscopy) as a measure of protein 
and oil content in soybeans. NIR already is successfully 
used to measure grain and forage composition. If NIR were 
adopted as a standard by the industry, soybeans eventually 
could be purchased based on protein and oil content.

1375. Product Name:  Lenny’s ToChip.
Manufacturer’s Name:  Lenny’s ToChip.
Manufacturer’s Address:  86-18 Union Turnpike, Glendale, 
NY 11385.  Phone: 718-847-3924.
Date of Introduction:  1987 October.
Ingredients:  Stoneground corn, Nasoya tofu, oil (sunfl ower, 
saffl ower, or unhydrogenated corn), sea salt.
Wt/Vol., Packaging, Price:  1.5 oz., 5 oz., or 12 oz.
How Stored:  Shelf stable.
Nutrition:  Per 1 oz. (28 gm): Calories 140, protein 4 gm, 
carbohydrates 15 gm, fat 6.5 gm, sodium 123 mg (435 
mg/100 gm).
New Product–Documentation:  Leafl et. 1987. Developed 
by Lenny Shore, a vegetarian chef. Patent pending. Spot 
in Whole Foods. 1988. Feb. p. 58. Spot in Natural Foods 
Merchandiser. 1988. Feb. p. 62. “Tofu corn chips.” I phoned 
1988. Sept. 19. Phone has been disconnected.

1376. Product Name:  New Tofu Link Specials (Meatless 
Hot Dogs with Soy Cheese).
Manufacturer’s Name:  Light Foods Inc.
Manufacturer’s Address:  St. Louis, MO 63303.
Date of Introduction:  1987 October.
Ingredients:  Water, real Tofu, isolated soy protein, non-
hydrogenated vegetable oil, cheddar style soy cheese (fresh 
soy milk, soy oil, calcium caseinate, fresh tofu, natural 
fl avor, salt, lecithin. citric acid, guar gum, annatto (natural 
color)), rice syrup, natural spices, salt, beet powder, tamari 
(natural soy sauce), barley fl our, locust bean gum, natural 
fl avors, onion powder, garlic powder, natural spice oils.

New Product–Documentation:  Poster. 1986. Sept. “Tofu 
‘n Cheese Links. Made with Real Tofu and cholesterol free 
soy cheese. No cholesterol, no MSG, no sugar, no meat.” 
Poster. 1987, undated. “Higher Still... With natural imitation 
soy cheddar cheese.” Talk with Bob Davis. 1988. March 
26. These feature soy cheese, sort of like Oscar Meyer’s 
meat counterpart. Talk with Lauraine Davis. 1988. Aug. 28. 
These are made with Richard Rose’s soy cheese. Leafl et. 
1988. April. 8½ by 11 inches. Black on light blue. “On the 
rise... Now you want a link with no animal ingredients, non-
hydrogenated oil, less fat, maybe a rice syrup sweetener 
instead of honey, and an even better fl avor. Introducing the 
New Tofu Light Links, and New Tofu Light Link Specials, 
with natural imitation soy cheddar cheese.” Leafl et. 1988. 
April. 8½ by 11 inches. Blue and red on beige. “Higher 
still...” Gives ingredients for New Tofu Light Links, and 
New Tofu Light Link Specials.

1377. Product Name:  Lightlife Party Pups (Meatless 
Frankfurters. Cocktail Size Tofu Pups). Renamed Tofu Party 
Pups by Feb. 1988.
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  P.O. Box 870, Greenfi eld, MA 
01302.
Date of Introduction:  1987 October.
Ingredients:  Same as Tofu Pups.
Wt/Vol., Packaging, Price:  Approximately 24 per 12-oz. 
package. Retails for $2.99-$3.19.
How Stored:  Refrigerated, 45 day shelf life.
Nutrition:  Per 1 oz.: Calories 62, protein 6.2 gm, 
carbohydrates 1.1 gm, fat 3.6 gm, sodium 104 mg.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1987. Oct. p. 93. Soya Newsletter. 1987. 
Sept/Oct. p. 6. Spot in Natural Foods Merchandiser. 1987. 
Dec. p. 49. Label reads: “Reduced sodium. No nitrates. No 
cholesterol. Cholesterol free. All natural. Made with real 
tofu.” New Label. 1988. 3.5 by 4.5 inches. Red on yellow. 
“Cholesterol free. All natural. No nitrates. Lower in fat. 
Lower in sodium.”
 Talk with Michael Cohen. 1991. Sept. 17. This product 
died rather soon after being launched.

1378. Medoff, Marc. 1987. New soy cheese best yet to hit 
market. Whole Life. Sept/Oct. p. 79-80, 82.
• Summary: Sharon’s Finest brand FREE, a new non-dairy 
cheese made for Rose International, contains no casein. 
“They’ve managed to create a soy cheese that is about as 
close to real dairy cheese as any we’ve seen to date... Indeed 
its similarity to real cheese is startling.” A U.S. patent is 
pending on the product’s formulation and process. The 
product’s cheese-like qualities result from the interaction of 
ingredients, rather than from any one in particular. It contains 
70% organic tofu, far more than any other soy cheese on the 
market. It will be marketed as tofu that is like cheese, rather 
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than as a soy cheese per se. Also the Tofu-Rella labeling has 
been improved.
 Galaxy Cheese Co. now makes Le Creame Formagg (a 
cream cheese substitute) and Le Creame Formagg Cake (a 
cheeseless cheesecake), but these cholesterol-free products 
contain no soy protein; The butterfat is removed from dried 
skim milk protein and replaced with partially hydrogenated 
soy oil. They are said to contain 35% less calories than real 
cheesecake, 70% less saturated fat, and 6 times as much 
calcium.
 And “guess who else is about to jump into the market. 
It’s that tofu rapist himself, Tofutti king David Mintz. That’s 
right. Whole Life has obtained a letter signed by Mintz... that 
states his company is planning to come out with a line of 
casein-free soy and tofu cheeses in the not-too-distant future. 
Based on Mintz’s track record of manufacturing fraudulently 
labeled junk food and trying to pass it off as healthy fare, 
we expect no better from his newest venture. We hope we’re 
wrong but we’ve yet to see one product put out by Mintz that 
we’d feed to a dog, let alone a human being.” Shows labels 
for Free and Tofu-Rella.

1379. Product Name:  Tofu.
Manufacturer’s Name:  MGM Brands.
Manufacturer’s Address:  59 Howden Rd, Unit H., 
Scarborough, ONT, M1R 3C7, Canada.  Phone: 416-752-
6600.
Date of Introduction:  1987 October.
New Product–Documentation:  Talk with company. 1988. 
March 2.

1380. 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, fi sh 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.

1381. 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.

1382. Moran, Victoria. 1987. Honorable tofu: “Meat” 
without bones. Animals’ Agenda (The). Oct. p. 54. [3 ref]
• Summary: Contains 12 recipes.

1383. Morinaga Nutritional Foods, Inc. 1987. Mori-Nu 
Tofu. The “miracle food” in a miracle package (Leafl et). Los 
Angeles, California. 2 p. Jan. [2 ref]
• Summary: Contains a large table comparing the amino 
acid composition (g/100 g amino acid for 18 amino acids) 
for Mori-Nu Tofu (soft and fi rm), whole chicken eggs, whole 
cow milk, beef, tuna, and white bread. Also contains recipes 
for Strawberry Pudding Fluff (using gelatin) and Honey 
Lemon Un-Cheesecake. Address: 5800 South Eastern Ave., 
Suite 270, Los Angeles, California 90040.

1384. 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: Cashew-
carrot 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 stuffi ng. Tempeh Parmesan. Tofu lasagne. 
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Tofu macaroni and cheese. Sesame tofu. Crepes with tofu-
ratatouille fi lling (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 fi ber are essential to good diabetes 
control.”

1385. Murrieta Foundation. 1987. Murrieta Hot Springs 
vegetarian cookbook. Revised and expanded including Spa 
Cuisine. Summertown, Tennessee: The Book Publishing Co. 
232 p. Color plates. Index. 23 cm.
• Summary: This is a vegetarian (but not a vegan) cookbook. 
The index contains listings for 26 tofu recipes, 5 miso 
recipes, and 2 tamari recipes. There are defi nitions of “liquid 
aminos” (HVP), miso, tamari, tempeh, and tofu. Many of 
the recipes are favorites from the Oasis Restaurant at the 
Hot Springs, where the three basic lacto-ovo vegetarian 
diets (as taught by Dr. Randolph Stone, 1890-1982, founder 
of Polarity Therapy) are The Purifying Diet, The Health 
Building Diet, and the Gourmet Vegetarian Diet. Address: 
Murrieta Hot Springs, California.

1386. Product Name:  Soyboy Tofu No Baloney.
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  30 Somerton St., Rochester, NY 
14607.
Date of Introduction:  1987 October.
Ingredients:  Real tofu (fi ltered water, organically-grown 
soybeans, natural calcium chloride nigari–a natural mineral 
coagulant, not a preservative), isolated soy protein, herbs & 
spices, natural fl avorings, onion powder, garlic powder, sea 
salt, vegetable gums, liquid smoke.
Wt/Vol., Packaging, Price:  8 oz vacuum packed.
How Stored:  Refrigerated, 35 day shelf life. Or frozen.
New Product–Documentation:  Manufacturer’s catalog. 
1987. Oct. But not yet launched. Label. 1987. 3.5 inches 
diameter. Red, green, and black on yellow. “All natural 
meatless entrees. Cholesterol free. No preservatives and 
nothing artifi cial.” Talk with Andy Schecter. 1988. Feb. 17. 
Launched in Oct. 1987.
 Talk with Andy Schecter. 1991. Feb. 5. This product was 
discontinued for a while then re-launched in 1990.

1387. Northern Soy Inc. 1987. Products: Names and 
ingredients. 30 Somerton St., Rochester, NY 14607. 
Manufacturer’s catalog.
• Summary: Lists 8 tofu or tempeh products, Soyboy or 
Harvest Light brands. Address: Rochester, New York.

1388. Product Name:  Old Chicago Deep Dish Pizza-Lite 
(Made with Soya Kaas Soy Cheese and Whole Wheat).
Manufacturer’s Name:  Old Chicago Foods.
Manufacturer’s Address:  P.O. Box 690, Petaluma, CA 

94953.  Phone: 707-762-6194.
Date of Introduction:  1987 October.
Ingredients:  Sprouted wheat, organic whole wheat fl our, 
mozzarella style soy cheese, mushrooms, olives, bell 
peppers, olive oil, tomatoes, corn oil, honey, salt, yeast, 
spices.
Wt/Vol., Packaging, Price:  6.5 oz individually wrapped 
pizza, boxed 12 to a case.
How Stored:  Frozen.
New Product–Documentation:  Leafl et. 1987. Red on grey. 
Talk with Andy Berliner. 1988. March 7. This is one in a line 
of their Whole-Wheat Deep Dish pizzas, sold at health food 
stores. It was launched in Oct. 1987. Recently sprout wheat 
(in the crust) has become the main ingredient, and the soy 
concentrate (the last ingredient in the original formulation) 
has been dropped. They originally used Soya Kaas, but may 
soon use another brand. Spot in Whole Foods. 1988. Aug. p. 
59. Still made with Soya Kaas.
 Soya International. 1990. April/June. p. 23. Lists newer 
version of the same product. Retails for $2.30. Address is 
now P.O. Box 449, Petaluma, California 94953. Contact: 
Lorraine Ottens.

1389. Ontario Ministry of Agriculture and Food. 1987. 
Soybean buyers mission from Japan, Hong Kong, Malaysia, 
Singapore, October 10-20, 1987. Toronto, Ontario, Canada: 
Ontario Ministry of Agriculture and Food. 23 p. 30 cm. 
Saddle stitched. [Eng]
• Summary: Contents: Mission members (with a photo 
of each). Itinerary. Japanese market for edible soybeans. 
General uses of edible soybeans in Hong Kong, Malaysia 
and Singapore. List of major importers in Asia (by country). 
Ontario soybean suppliers. Role of the Ontario Soya-Bean 
Growers Marketing Board (Chatham, Ontario).
 This conference, which took place in Toronto, Chatham, 
and Harrow, Ontario, Canada, was sponsored by OMAF in 
Toronto. On the mission were 6 buyers from Japan (Takeya 
Miso Co., Asahi Industries [tofu maker], Takano Foods 
Co. [natto maker], Dah Cong Hong, Wako Shokuryo Co., 
and Gomei Shoji Co. [the last 3 is each an importer and 
wholesaler]), 2 from Hong Kong (Amoy Industries Ltd., 
and Chung Hing Co.), 3 from Malaysia (Sin Yong Huat 
Enterprises Sdn. Ltd, Yeo Hiap Seng (Malaysia) Ltd., and 
Chop Lee Kit Heng), and 2 buyers from Singapore (Eng 
Huat (S) Ltd. and Chop Hin Leong). Mike Hojo of OMAF/
Tokyo was the mission leader.
 The Japanese soybean market is about 5 million tons 
a year. Of this: Oil crushing 4,036,000 tons. Food 849,000 
tons (17% of total), and feed (not crushed) 70,000 tons. 
From 1982 to 1986 domestic Japanese soybean production 
has decreased from 168,000 tons to 147,000 tons, while 
imports have increased from 4,344,000 tons to 4,857,000 
tons. Demand for food soybeans has increased from 803,000 
tons to 849,000 tons. Tofu, miso, and natto account for more 
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than 94% of the total utilization of edible soybeans, roughly 
as follows: Tofu 500,000 tons, miso 200,000 tons, natto 
100,000 tons.
 In 1986 some 89.9% of Japan’s soybean imports came 
from the USA, followed by China (6.7%), and Brazil 
(2.65%). That year the least expensive soybeans came 
from Brazil (US$219.86/ton), followed by USA ($221.36), 
China ($236.06), and Canada ($277.50). Note that Canadian 
soybeans are 25.3% more expensive than those from the 
USA. Chinese and Canadian soybeans are most widely used 
to make foods. Large Chinese soybeans are used to make 
tofu, medium sized for miso, and small for natto. Of the 
soybeans imported from the USA, 80-85% are imported from 
oil crushing because of their high oil content. The remaining 
10-15%, or approximately 700,000 tons are food soybeans 
from Iowa, Ohio, or Michigan. Called “IOM” soybeans, they 
are used mainly to make tofu. Brazilian soybeans have a 
high oil content and are used for oil crushing only. The ocean 
freight cost for a 20-foot container shipped to Tokyo is as 
follows: USA west coast $1,000. Toronto, Canada $1,800. 
USA East Coast $2,000. Brazil $2,100. Argentina $2,500. 
But a large percentage of regular soybeans are loaded 
directly into ships, and travel at lower freight rates. Exports 
of food soybeans from Canada to Japan rose from 10,000 
tons in 1979 to 26,000 tons in 1986, while those from China 
rose from 267,000 tons in 1979 to 323,000 tons in 1986.
 Very detailed preferred characteristics are given for 
soybeans to make miso (6 characteristics), natto (5), and tofu 
(5). Canadian soybeans are recognized as superior to Chinese 
and American soybeans for food use. This is one reason they 
command a relatively higher price.
 Hong Kong imports 28,100 tons/year of soybeans, 
and 63% of these come from Canada, followed by China 
(35%), and the USA (1.8%). Malaysia and Singapore import 
124,800 tons/year, and 53% of these come from the USA, 
followed by Canada (31.7%), and China (8.2%). Most of the 
food soybeans in Malaysia and Singapore are used to make 
soymilk and tofu.
 Soymilk: Vitasoy dominates the market in Hong 
Kong, whereas in Malaysia and Singapore the leading 
manufacturers are Yeo Hiap Seng, Cold Storage, Lam Soon, 
and Nestle. Soymilk consumption is increasing in these 3 
countries, and in neighboring countries. Soymilk makers 
believe there are four requirements for their products’ 
success: It must taste good, must be priced competitively 
with soft drinks, must be perceived as a health food, and 
must be marketed properly.
 Bean curd sheets and sticks [yuba] are very common 
snacks and dishes in Hong Kong, Malaysia, and Singapore. 
Manufacturers consider only Chinese and Canadian soybeans 
for these products. Canadian soybeans produce whiter 
soymilk and thus whiter yuba. However the larger size of 
Chinese soybeans results in a larger yield. Manufacturers 
normally blend 60% of Canadian soybeans with 40% of 

Chinese soybeans to obtain a higher output of whiter sheets.
 Major Japanese soybean importers include: Da Chong 
Hong (Japan) Ltd., Gomei Shoji Co. Ltd., C. Itoh & Co. Ltd., 
Mitsubishi Corp., Kanematsu-Gosho Ltd., Nichimen Corp., 
Marubeni Corp., Mitsui & Co. Ltd., Nissho Iwai Corp., 
Okura & Co. Ltd., Toyo Menka Kaisha Ltd., Wako Shokuryo 
Co. Ltd. Address: Ontario, Canada.

1390. Product Name:  Soft Soyalite (Non-Dairy Cream 
Cheese) [Garlic, Herb, Onion/Chive, or Plain]. Formerly 
named Soft Tofu Cheese.
Manufacturer’s Name:  Simply Natural, Inc.
Manufacturer’s Address:  P.O. Box 295, Norma, NJ 08347.
Date of Introduction:  1987 October.
Ingredients:  All: Organic tofu, organic miso. Herb: Italian 
seasoning (Oregano, basil, savory, thyme, rosemary).
Wt/Vol., Packaging, Price:  8 oz plastic tub.
How Stored:  Refrigerated.
Nutrition:  Per ounce: Calories 43, sodium 167 mg, fat 2.3 
gm, carbohydrates 1.6 gm, protein 3.8 gm.
New Product–Documentation:  Leafl et. 1987. Oct. Shows 
label. “A non-dairy cheese substitute.” Label. 1987. 4 
inches diameter. Green and purplish red on white “Simply 
Natural Gourmet Soy Foods Soft Soyalite. Plain. A Non-
Dairy Cheese Substitute. Only 43 calories an ounce!” 
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. Leafl et. 1988. “We’re 
back... And better than ever! Better price. Better shelf life. 
Better packaging. Better fl avors. Super summer discount thru 
31 Aug. 1988.” Ad in Vegetarian Times. 1988. May. p. 58. 
“Everything Your Heart Desires.”
 Product Alert. 1988. May 23. “After extensive research 
and market surveys, Simply Natural, Inc. of Norma, NJ, 
has decided to rename and reformulate its Soft Tofu Cheese 
product. It is hoped the new name, Soyalite, will end the 
confusion behind the old product name–is it cheese, tofu or 
a combination. Soyalite has approximately half the calories, 
43 per ounce, of soft dairy cheeses. Packaged in an 8 oz tub, 
this spread and/or dip has been reformulated so it has a more 
‘velvety’, smoother texture. Four varieties are available, 
Plain and Herb are reformulations of the original tofu cheese 
product while Onion/Chive and Garlic are new additions to 
the line.”

1391. Product Name:  Pasta Lite (Non-Dairy Fresh Frozen 
Pasta Stuffed with Soft Tofu Cheese) [Ravioli, Tortellini, or 
Stuffed Shells]. Formerly Antonio’s Simply Natural Tofu 
Pasta.
Manufacturer’s Name:  Simply Natural, Inc.
Manufacturer’s Address:  P.O. Box 295, Norma, NJ 08347.
Date of Introduction:  1987 October.
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Ingredients:  100% whole durum wheat, tofu, Plain 
Soyalite, parsley, basil.
Wt/Vol., Packaging, Price:  12 oz multi-colored sealed 
plastic bags.
How Stored:  Frozen.
Nutrition:  Ravioli: per 2 oz: Calories 139, sodium 3 mg, fat 
1.8 gm, protein 7 gm, carbohydrates 22 gm. Note: Tortellini 
contains 150 calories and Shells 77 calories per 2 oz.
New Product–Documentation:  Leafl et. 1987. Oct. Shows 
Labels. “Simply Natural. Gourmet Soy Foods.” Ad in 
Vegetarian Times. 1988. May. p. 58. “Everything Your Heart 
Desires.”

1392. SoyaScan Notes. 1987. New Trend: Many of the new 
soyfoods are being developed and marketed as all-American 
and fun: Tofu and tempeh burgers, tofu hot dogs, soymilk 
shakes, soy ice creams, tofu chocolate bars (Overview). Oct. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: This is part of the larger trend of the 
Americanization of soyfoods.

1393. SoyaScan Notes. 1987. New Trend: Europe’s hottest 
new soyfood product, smoked tofu, is almost unknown in 
America (Overview). Oct. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Recent European visitors and letters to the 
Soyfoods Center have praised the new varieties of smoked 
tofu made by many European tofu companies. They are 
surprised that this product is not better known in America. 
The earliest known commercial smoked tofu was produced 
in France in 1911 by Chinese soyfoods pioneer Li Yu-ying. 
In 1974 Komatsugawa Tofu in Japan made a smoked tofu 
inside a deep-fried tofu pouch, sold in oil in a sardine can. 
The earliest known smoked tofu in the Western world was 
introduced in June 1984 by L’Herberie in Montreal, Quebec, 
Canada. All of the recent European brands have been 
introduced since 1986. They are made in England (Caldron 
Foods, Regular Tofu Co., Full of Beans Soyfoods), Germany 
(Soyastern, Morgenland Pfl anzenkost, Christian Nagel 
Tofumanufaktur), Netherlands (Manna Natuurvoeding, 
Heuschen-Schrouff B.V.).

1394. Sun, Huan; Ling, Yi-Lu; Gai, Jun-Yi. 1987. Cropping 
systems and research with soybeans in China. In: S.R. Singh, 
K.O. Rachie, and K.E. Dashiell. eds. 1987. Soybeans for the 
Tropics: Research, Production and Utilization. New York, 
etc: John Wiley & Sons Ltd. xx + 230 p. See p. 119-24. 
Chapt. 12.
• Summary: Soybeans have probably been cultivated for 
4,000 to 5,000 years in China. “As a native to the country, 
‘shu’ (the local name for soybean) has been found inscribed 
on tortoise shells from the Shang Dynasty (from about the 
16th to the 11th century BC). In the Book of Songs, one of 
the fi ve Chinese classics, ‘shu’ appeared in 7 of 305 songs 

written between the 11th and 7th centuries BC.
 “Soybean seeds have been discovered several times in 
relics unearthed in archaeological studies. In 1959, large 
amounts of yellow-seeded soybean weighing 18-20 gm were 
found in Shanxi Province, dating back 2,300 years. In 1980, 
some carbonized soybean seeds were found in Jilin Province, 
dating back about 2,600 years.
 “China led the world in soybean production and export 
until 1954.” Before World War II, 8 to 10 million tonnes of 
soybeans were produced in China each year, accounting for 
82-90% of the world’s total production.
 Because of the destruction in China caused by World 
War II, and later the civil war [1946-1949], soybean 
production fell to its lowest level in 1949. During the 1950s, 
average annual soybean production was more than 9 million 
tonnes but the government favored policies to promote cereal 
grains [rice, wheat, etc.] and soybean production eventually 
became unprofi table. In 1947, for example, Chinese farmers 
were paid only CNY (Chinese yuan renminbi) 32.4 per 100 
kg.
 The three main cropping systems are: (1) Northern 
spring-sowing region, which includes Heilongjiang, Jilin, 
Liaoning, Inner Mongolia and the northern parts of Hebei, 
Shanxi, Shaanxi and Gansu provinces. Soybean is planted 
from late April to mid-May and harvested in September. (2) 
Summer-sowing region, which is located along Huanghe, 
Huaihe and Haihe river valleys including Shandong, Henan, 
the northern parts of Jiangsu and Anhui, the central and 
southern parts of Hebei, Shanxi and Shaanxi provinces. The 
common pattern is to produce two crops a year or three crops 
in 2 years. Usually, soybean is planted after winter wheat. 
(3) Southern multicropping region, which is located south of 
Qinling mountain and Huaihe river. Because of the abundant 
rainfall and high temperatures, two or three crops can be 
achieved in 1 year. Soybean is planted in spring, summer, 
autumn or, in the southern parts, even in winter.
 Three institutes in China are devoted solely to soybeans: 
they are within the Heilongjiang, Jilin and Anhui academies 
of agricultural sciences.
 Table 1 shows Soybean area, yield and total production 
in eight provinces of China (in million tonnes). In 
descending order of production they are: Heilongjiang 
288.5, Henan 128.0, Anhui 91.5, Jilin 88.0, Liaoning 69.5, 
Shandong 64.5, Jiangsu 52.0, Heibei 25.0. Address: 1. 
Soybean Inst., Jilin Academy of Agricultural Sciences, 
Gongzhuling, China; 2. Nanjing Oilseed Crops Lab., Jiangsu 
Academy of Agricultural Sciences, Nanjing, China; 3. 
Nanjing Agricultural Univ., Nanjing, China.

1395. Product Name:  Lite Chef Entrees. Casual Meals (Dry 
Mixes) [Chili Rio Grande, Country Barbecue, or California 
Burger].
Manufacturer’s Name:  Sunfi eld Foods (Distributor). A 
Sunmark Company.
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Manufacturer’s Address:  8155 Hampshire St., St. Louis, 
MO 63123.  Phone: 314-832-7575.
Date of Introduction:  1987 October.
New Product–Documentation:  These dry mixes require the 
addition of fi rm tofu and water. The California Burger was 
formerly one of the Lite Chef Tofu Mixes. Soya Newsletter. 
1987. Sept/Oct. p. 6.

1396. Product Name:  Lite Chef Entrees. Quick and Easy 
Dinners (Dry Mixes) [Pasta Italiano, Rancheros Fiesta, 
Mandarin Almond Stir-Fry, or Shanghai Sweet ‘n Sour].
Manufacturer’s Name:  Sunfi eld Foods (Distributor). A 
Sunmark Company.
Manufacturer’s Address:  8155 Hampshire St., St. Louis, 
MO 63123.  Phone: 314-832-7575.
Date of Introduction:  1987 October.
New Product–Documentation:  These dry mixes require the 
addition of tofu and water. Formerly named Lite Chef Tofu 
Mixes. Soya Newsletter. 1987. Sept/Oct. p. 6.

1397. Product Name:  [Tofu Convenience Products].
Foreign Name:  Tofu-Convenineceprodukte TK.
Manufacturer’s Name:  Tofukost-Werk TKW GmbH.
Manufacturer’s Address:  Siemensweg 1, D-4724 
Wadersloh-Diestedde, West Germany.  Phone: 02520-1300.
Date of Introduction:  1987 October.
New Product–Documentation:  Form fi lled out by 
Hermann Berief, owner. 1988. Jan. Lists 4 products.

1398. Whole Foods. 1987. L.A. fi rm to handle PR for 
Morinaga. Oct. p. 27.
• Summary: Morinaga Nutritional Foods Inc., Los Angeles, 
California has retained Mahoney/Wasserman & Associates 
to handle its promotions and public relations activities. 
Described as the third largest tofu product in unit sales, 
Mori-Nu is distributed nationally by Morinaga.

1399. Product Name:  [Sour Marinated Deep-Fried Tofu].
Foreign Name:  Essig Age.
Manufacturer’s Name:  Yamato Tofuhaus Sojaprodukte 
GmbH.
Manufacturer’s Address:  Rittweg 11/1, D-7400 
Tuebingen–Hirschau, West Germany.  Phone: 7071-71094.
Date of Introduction:  1987 October.
Ingredients:  Incl. deep-fried tofu pouch, vinegar, soy sauce, 
spices.
New Product–Documentation:  Talk with Klaus Gaiser, 
President of Yamato. 1990. March 12 and May 8. This 
product was introduced in about 1987. “Age” is written 
Japanese style with no acute accent over the e. It was 
marinated in vinegar, soy sauce, and spices. This product 
was one of the fi rst 2 products introduced after the move to 
Hirschau, along with Hirschauer Laible.

1400. Product Name:  [Fried Tofu Marinated in Soy Sauce 
and Spices].
Foreign Name:  Hirschauer Laible.
Manufacturer’s Name:  Yamato Tofuhaus Sojaprodukte 
GmbH.
Manufacturer’s Address:  Rittweg 11/1, D-7400 
Tuebingen–Hirschau, West Germany.  Phone: 7071-71094.
Date of Introduction:  1987 October.
New Product–Documentation:  Talk with Klaus Gaiser, 
President of Yamato. 1990. March 12 and May 8. This 
product was introduced in about autumn 1987. The tofu was 
fi rst marinated in soy sauce and spices, and then deep-fried.

1401. Zee, J.A.; Bourgeois, M.; Boudreau, A.; Breton, R.; 
Jones, J.D. 1987. Utilisation de la féverole dans la fabrication 
du tofu [Utilization of fava beans (broad beans) in the 
manufacture of tofu]. Canadian Institute of Food Science 
and Technology Journal 20(4):260-66. Oct. [28 ref. Fre; eng]
• Summary: Describes the optimal process, chemical 
composition, nutritive value, texture, and organoleptic 
properties of this product usually made from soybeans. Faba 
bean tofu was darker in color (beige), less fi rm, and slightly 
more bitter in taste than soybean tofu. Optimum yields of 
tofu from fava beans (also called “broad beans,” Vicia faba) 
was 66.8% by weight and 44.8% of the protein, obtained 
with a bean:water ratio of 1:10. Increasing the amount of 
coagulant decreased the protein yield. GDL (glucono delta-
lactone) gave the tofu a very pale color, but the protein 
yield was less than with other coagulant salts. Address: 
Dep. of Nutrition Humaine et de Consommation, Centre de 
Recherche en Nutrition, Université Laval, Quebec, QUE, 
G1K 7P4 Canada.

1402. Blair, Betty J. 1987. Tofu. In casseroles, chili, and 
desserts, this amiable food fi ts into all tastes. Detroit News. 
Nov. 4. p. 1E, 2E. [1 ref]
• Summary: Dorothy Hwang, owner of Michigan Soy 
Products in Royal Oak, has a doctorate in chemistry from 
the University of Kansas and was a research associate in 
chemistry for 14 years at Wayne State University. She 
opened her tofu business 5 years ago. Since then sales have 
tripled; she now makes 2,000 lb/week of tofu. She uses some 
of this to make tofu burgers, salads, and a frozen manicotti 
entree. She is marketing a tofu coconut pudding, which she 
may soon make herself. She also takes special orders for tofu 
cheesecake, cakes with tofu frosting, and tofu cream pies, 
including pumpkin.

1403. Thompson, Keith. 1987. Jacob Hartz Seed Co. 
(Interview). SoyaScan Notes. Nov. 4. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Hartz was purchased by Monsanto in April 
1983. They have been doing research on soybeans suited 
for soyfoods for 10 years. The director of research Curtis 



Tofu & Tofu Products (1985-1994)   340

© Copyright Soyinfo Center 2022

Williams (formerly at Louisiana State Univ. for 6 years) 
began in the mid-1970s to develop a very popular natto 
variety, that was released in 1980. Proprietary varieties for 
seed were fi rst released in 1984. Univ. of Illinois and Iowa 
State are also doing food bean research. Soybean production 
in the South has shrunk 46% in the last 6 years, to 12 million 
acres from 22 million. A soybean containing no trypsin 
inhibitor was developed 2-3 years ago but there has not been 
much interest in it.
 There are three lipoxygenase enzymes: L1, L2, and L3. 
There is a Japanese patented process for removing both L2 
and L3, using backcrossing. Hartz has lines that are free of 
L1 or L2 or L3 or L1 + L3. Lipoxygenase removal seems 
to offer big promise for improved soymilk and tofu beans. 
Hartz is the only commercial seed breeder in the U.S. doing 
work on maturity group IX and X, now that Hinson has 
closed down his tropical variety development in Florida. 
Hartz has a global outlook. He is sorry that INTSOY is no 
longer doing varietal development; they were a great source 
of information. Daylight insensitive is also called “juvenile 
characteristic.” It takes 1 bushel of seed to plant an acre of 
soybeans. Address: Food and Export Manager, P.O. Box 946, 
Stuttgart, Arkansas 72160.

1404. Jalonen, Wendy. 1987. Tofu tussle. Phony ad causes 
fl ap at Vashon Island tofu fi rm. Puget Sound Business 
Journal. Nov. 8.
• Summary: A classifi ed ad running for more than a week 
in Seattle papers said a public sale was being held to satisfy 
a $4 million debt. Lukoskie says no such debt exists. The 
phony ad was apparently the result of a power struggle that 
may have prompted Island Spring’s major investor to sever 
its fi nancial ties with the company. Island Spring employs 
34 people and last year did $1 million sales out of its 4,000 
square foot plant. The new $6.5 million plant, which will 
make Island Spring the largest tofu producer in America, was 
backed by Edward Lynch Co., a Vancouver (Washington) 
investment fi rm that also owns Naturally Northwest.
 Chuck Eggert, vice president of Edward Lynch, said 
his company severed its relationship with Island Spring and 
does not currently have an investment in the Vashon Island 
company. Lukoskie said that loss of Edward Lynch’s backing 
will slow completion of the new plant, but other investors are 
interested in funding the company. Lukoskie plans to capture 
20% of the $100 million domestic market for tofu and other 
soy products in the next couple of years.
 Note: This is the earliest document seen (Aug. 2013) 
concerning soyfoods in connection with the company that 
would soon become Pacifi c Foods of Oregon. Address: 
Seattle, Washington.

1405. Armstrong, Julian. 1987. Tofu or not tofu: It’s hot then 
cold. Gazette (The) (Montreal, QUE, Canada). Nov. 11. p. 
E-3.

• Summary: A lavish and colorful buffet featuring tofu was 
served at the 19-hotel Canada Pacifi c chain. “Montreal tofu 
guru and cookbook author Yvon Tremblay and the Chateau 
Champlain’s executive chef, Alain Monod, had produced a 
delicious variety of cold hors d’oeuvres, hot main courses, 
and cooling desserts...” The best dish was a curry (see 
recipe).

1406. Lee, Leonard L. 1987. Eastern Foods Corporation 
and Tofulicious (Interview). SoyaScan Notes. Nov. 11. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: His Eastern Foods Corp. presently makes about 
10,000 lb/week of tofu; the capacity is 5,000 to 7,000 lb/day. 
They also make egg roll and wonton skins. An expensive 
Pillsbury executive was hired to make a big splash with 
Tofulicious. It fl opped and almost killed the company. He 
now wants to start importing a line of traditional natural 
foods from Korea with a classmate (incl. ramen, noodles, 
crackers, rice vinegar) and to enter the health food, gourmet, 
and military markets. He is now importing dim sum and has 
set up a branch in Korea. Line name: Naturally Koryo. He 
tried to export Tofulicious to Japan, developing a cheerleader 
point of purchase ad; it fl opped. Address: Minneapolis, 
Minnesota.

1407. Toyo Shinpo (Soyfoods News). 1987. Okara kara 
jinzô niku tsukuru. Nihon Powder Kankoku de gôben 
seisan kaishi. Yasukute fûmi batsugun. Gyôkai no chûmoku 
atsumeru shin shôhin [Making an artifi cial meat from okara. 
Nihon Powder starts a joint company in Korea. The meat 
is inexpensive and tastes great. It is the new food which is 
getting the attention of the industry]. Nov. 11. p. 2. [Jap; 
eng+]
• Summary: Mr. Koichi Yoshida is the president of Nihon 
Powder, Uchikanda, Chiyoda-ku, Tokyo, Japan. Phone 03-
256-7931. Nihon Powder has decided to produce artifi cial 
meat made from okara on a large scale in Korea starting 
in January 1988. They established a joint company with 
Hoko Shokuhin (a protein food company in Korea). Nihon 
Powder has ¥36,000,000 invested in the new joint company 
or 49% of the control. Together they make a product which 
is better tasting than any artifi cial meat made from soy. The 
new product has a better texture and fl avor than other such 
products. They process okara by adding calcium chloride 
to it and tofu coagulants to make a fresh tofu chunk. The 
tofu undergoes an ice-cold temperature ripening process, 
and is then processed using 2 screw-extruders to make a 
meatlike product. Before this process can be used though, 
soybean hulls must be removed to produce a good texture 
soy imitation meat. Fortunately, the manufacturers use an 
enzyme which breaks down the bean hulls, allowing them to 
use okara in their processing.
 Okara is such a big problem in Japan that the phrase 
okara pollution (okara kogai) was invented. Some of the tofu 
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makers are very concerned about the build-up of this okara 
waste. The Nihon Powder company has also invested another 
¥180,000,000 to make a plant (320 square meters of space) 
on 16,500 square meters of land which is scheduled for 
completion in November of 1987.

1408. Cloud, Jon. 1987. Breeding soybeans for food uses in 
Canada, the Organic Crop Improvement Association, new 
developments with okara, and Soy City Foods (Interview). 
Conducted by William Shurtleff of Soyfoods Center, Nov. 
15. 2 p. transcript.
• Summary: Jon Cloud has done much work on breeding 
soybeans for food uses, especially for tofu. He started the 
Organic Crop Improvement Assoc. (OCIA) in Canada. It 
is now in 6 countries and 22 states in the USA. OFPANA 
has not progressed. He is doing exciting new work with 
soy mash overseas, with Griffi th Labs. Soy City Foods is a 
corporation that is worker owned. Address: Soy City Foods, 
Toronto, ONT, Canada.

1409. Toyo Shinpo (Soyfoods News). 1987. Shin gyôkoki 
ni toiawase tsuzuku. Nigari 100% kinugoshi ni tekiô. Tôyô 
Plant [Inquiries continue for new coagulating machine which 
is suited to make silken tofu using 100% nigari]. Nov. 21. p. 
7. [Jap; eng+]
• Summary: Mr. Ikeba is the president of the Toyo Plant 
(K), Matsue 4-27-6, Edogawa-ku, Tokyo, Japan. Phone 
03-655-0111. You can now make 100% nigari silken tofu 
with the touch of a button! One can also use it to make soft 
tofu, momen, age-kiji etc. What is it? It is the all-mighty 
coagulating machine. The company is planning to have 
demonstration classes because they are getting a lot of 
enquiries for this machine.

1410. Dunne, Mike. 1987. Japanese delicacies enhanced by 
warm, intimate atmosphere. Sacramento Bee (California). 
Nov. 22. p. EN20.
• Summary: A review of the Robata Grill & Sushi on 
Sunrise Boulevard in Sacramento. The idea is inspired by an 
ancient custom of the Ainu fi shermen of Hokkaido, Japan’s 
northernmost island.
 “As soon as guests are seated, they are welcomed with 
hot, wet hand cloths and a small bowl of edamame–steamed, 
lightly salted fresh soybeans still in the pod, the Japanese 
equivalent of beer nuts, meant to be eaten casually as guests 
peruse the menu or sip a cup of sake or glass of beer. Just 
tear off one end and press or suck out the plump, delicate and 
wholesome peas [sic, beans].”
 The menu also includes Sukiyaki, with tofu. Address: 
Bee Reviewer.

1411. Drosihn, Bernd. 1987. The German and European tofu 
markets. Soyastern and its products (Interview). Conducted 
by William Shurtleff of Soyfoods Center, Nov. 30. 2 p. 

transcript.
• Summary: A rare insight into the European tofu market. 
The largest tofu manufacturers in Germany, with estimated 
production statistics, are Soyastern (4,000 kg/week), 
Yamato Tofuhaus GmbH (3,500), TKW GmbH (3,500), 
KMK (2,500; a dairy company in Kassel that makes the 
Hensel brand for Schoenenberger Pfl anzensaefte GmbH*), 
Svadesha (1,500), Tofu Manufaktur Hamburg (1,000), 
Tiefental Tofuhaus (1,000), Byodo Naturkost GmbH (400), 
Morgenland Tofu (200), and Atlantis Tofu (200). All of 
these companies are run by native Germans, none by Asian 
Germans. The largest tofu company in Europe by far is 
Heuschen-Schrouff in the Netherlands (40,000). They make 
tofu, tofu with herbs, and smoked tofu. They are also a major 
food importer and European-wide distributor, and perhaps 
the world’s largest manufacturer of mung bean sprouts.
 Another larger manufacturer in the Netherlands is Linn 
(Lin) Oriental Products (10,000 kg/week). The big tofu 
makers in Switzerland are Galactina (3,000; Dr. Peter Speck) 
and Soyana (3,000; Walter Daenzer). In England: Dragon 
& Phoenix, Cauldron Foods, Regular Tofu Co., and Paul’s 
Tofu. In France: Société Soy, Sojadoc, and Sojalpe.
 Note 1. This is the earliest document seen (Feb. 2013) 
that mentions Sojalpe, which later became part of Innoval.
 Note 2. Schoenenberger is the mother company of 
Hensel; they do not make soyfoods. Address: Soyastern 
Naturkost GmbH, Osteratherstr. 26, 5000 Cologne/Koeln 60, 
West Germany.

1412. Praskin, Laurie. 1987. Recent developments with 
soyfoods in Guatemala (Interview). SoyaScan Notes. Nov. 
30. Conducted by William Shurtleff of Soyfoods Center.
• Summary: El Centro de Soya, the soy dairy at Solola, 
is up and running as a commercial enterprise. They are 
making tofu, most of which is sold to Seventh-day Adventist 
vegetarian restaurants that cater to tourists in Panajachel, 
Guatemala City and Antigua (a big tourist center and the 
former capital of Guatemala). In the community of Solola, 
they spend a lot of time teaching people how to cook with 
the products, which they offer at a discount to community 
members. This has spurred a big increase in sales of tofu 
and soymilk to the community. A new product in 1987 is 
Paletas de Soya (Soy Sticks or soymilk popsicles) made with 
their own popsicle machine. The only fl avor is chocolate. 
Two employees and one independent broker with carts sell 
them. Agostine Xoquic is manager of the dairy. Amado Del 
Valle is project coordinator of the whole program, including 
the agricultural parts, the demos, and the dairy. They make 
soymilk but only for those who bring a container to the dairy.
 Amado and his partner Felipe are making tempeh, which 
is sold to restaurants. The business is still subsidized; Plenty 
pays the salaries of Amado and Augustine, and also buys 
new equipment. But profi t from the sale of soy products 
pays dairy employees’ salaries and operating expenses. And 
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they do make a little “profi t.” They are also now running a 
soyfoods training center/demo program. In Quiche they have 
a home demo program, and women grow soybeans and make 
soymilk and tofu at home. The main thing is adding ground 
soybeans to corn to make tortillas.
 After Plenty had to leave Guatemala in 1980, the Soy 
Dairy continued making tofu and soy ice cream, without 
outside funding, until 1983. Larry McDermott visited in 
April 1985 and production started again in mid-1985. 
Address: 17969 Oak Dr., Los Gatos, California 95030. 
Phone: 408-353-2649.

1413. Barrett, Mariclare. 1987. Soyfoods almanac. 
Vegetarian Times. Nov. p. 35-38, 40. [3 ref]
• Summary: An overview and introduction to tofu, 
tempeh, miso, soy sauce, etc. with summary of some new 
developments. Photos show Betsey Shipley & Gunter Pfaff, 
Jan Belleme, Henry Ford wielding axe against trunk of car 
made of soybeans.

1414. Beverly Soon Tofu restaurant. 1987. November. New 
soyfoods restaurant or deli. 4653½ W. Beverly Blvd., Los 
Angeles, California.
• Summary: Los Angeles Times. Nov. 29. “One of the best 
Korean meals I’ve had in Los Angeles. The tofu, so fresh it 
was like creamy clouds...” The owner is Monica Yi. Address: 
Los Angeles, California. Phone: 213-856-0368.

1415. Product Name:  Tofu, Tofu Burgers.
Manufacturer’s Name:  Diane Froggatt Tofu.
Manufacturer’s Address:  Post Restante, Anjuna, Bardez, 
Goa 403 509, India.
Date of Introduction:  1987 November.
New Product–Documentation:  Letter from Om Shanti, 
c/o Lambert, Los Angeles. 1992. Nov. 16. A friend of Om 
Shanti’s named Diane Froggatt [of Australian origin] runs 
a tofu shop in Goa, India. “For the last 5 years she has been 
making tofu and tofu burgers out of her home, and selling 
them to an international community at the fl ea market, and 
as a private business... She started to make tofu publicly 
because of its high demand and its unavailability. It is a 
small-scale business. She started by using The Book of Tofu 
(1975, Autumn Press).”
 Letter (e-mail) from Lisa Camps of Goa. 2005. May 17. 
In 1982, while in Goa, Lisa met an Australian woman, Diane 
[Froggatt], who was making her own tofu, because it was 
not available, and all were tired of Dal (lentils). “I asked her 
to teach me, and she did... I happily made it for myself...” 
Diane’s story is very sad. She was sick for about 18 months 
before she died, leaving twin boys (age 8), and another son 
(age 14) behind. She passed through Goa in the last stages of 
her illness on her way to Australia, where she died. The boys 
were looked after by friends and relatives. Diane’s tofu shop, 
which she ran for about 2 years, is still there, run by a local 

family, making tofu, buying their tofu from us, and open for 
lunch.
 Note: Goa is a former Portuguese possession on the 
west coast of India about 250 miles south of Bombay. It was 
annexed by India in 1962, and became a state of India in 
1987. The capital is Panaji. It is a small state (1,404 square 
miles) with a population of about 650,000.

1416. 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 
unrefi ned sesame oil; 2.8 oz), dried tofu (actually dried-
frozen; 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 [sunfl ower 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.

1417. 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 fl our, 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. 
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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 fi nished tofu and pasta, plus a small insert photo of a 
package of water-packed tofu. “Add ½ pound fi rm 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.

1418. Gleason, Jane; Weliwita, S.M.A. 1987. Home and 
village level soyabean utilization training in Sri Lanka: 
Accomplishments, constraints and potential. INTSOY/
DARP/SFRC, Sri Lanka. 14 p. Unpublished manuscript.
• Summary: A detailed analysis with many summary 
statistics. This paper argues that because of the large 
amount of time and fuel required, and general diffi culties 
of making foods at home from whole soybeans, they will 
not be widely made there. From 1978 to Nov. 1987 SFRC 
trainers have directly trained over 30,000 people in soya 
utilization. Of these, almost 27,000 were trained at outstation 
demonstrations, while over 4,000 were trained at SFRC.
 However, because of processing diffi culties and time 
requirements, it questions the premise that widespread home 
level utilization of whole soyabean will occur.
 The instructors were asked what types of soyafoods 
are most likely to be integrated into Sri Lankan diets. Soya-
fortifi ed kola kenda, a traditional drink made from coconut, 
rice fl our, and leaves of a variety of herbs was most often 
mentioned as 21 of 48 respondents placed kola kenda in their 
top three choices. After kenda, the instructors ranked soya-
fortifi ed pittu (18), roti (13), snacks (13), waddhi (12), and 
curry (11) as foods most apt to be part of Sri Lankan diets. 
Ten respondents stated that soymilk could easily become 
popular.
 The responses of the instructors show that soya will 
most likely be integrated into local diets through fortifi cation 

of already popular foods. Many commented that soya fl our 
should be made available for this purpose. Traditional 
soyafoods from other parts of Asia, for example, tofu in East 
Asia and tempeh in Indonesia, were not highly ranked as 
foods easily accepted by Sri Lankans. Only four respondents 
thought that tofu and none of the respondents thought that 
tempeh could become important in Sri Lanka.
 Table 6 indicates “What characteristic makes soya 
appropriate for villagers’–Nutrition, 42 respondents; Low 
cost, 20 respondents; Taste, 5 respondents. Table 7 indicates 
“Price per unit protein of common foods in Sri Lanka”–
Soyabean, 0.04; Chicken, 0.21; Dried fi sh (fat poor), 0.11; 
TVP, 0.16. Table 7 also indicates “What constrains soya 
consumption”–Unreliable supply of soya, 23 respondents; 
Odd fl avour, 22 respondents; Lack of preparation knowledge, 
18 respondents; Diffi cult to prepare, 14 respondents.
 Interpretation of the evidence–Three important points 
can be gleaned from the information provided by the 
extension workers and the villagers: 1. Thousands of Sri 
Lankans are aware of the benefi ts of soya. For the average 
consumer, the most important consideration when purchasing 
food is taste, not nutrition. 2. Therefore, soya will most likely 
be consumed in a form that is already familiar to villagers. 3. 
It is signifi cant that more instructors consumed TVP than all 
other types of soya products. Conclusion–The best method 
of making soya products available to consumers is to work 
towards greater commercial application of soya utilization 
technologies.
 Training should, therefore, emphasize extension to 
entrepreneurs. Address: Sri Lanka.

1419. Goldbeck, Nikki; Goldbeck, David. 1987. The 
Goldbeck’s guide to good food. New York, NY: New 
American Library. xi + 563 p. Illust. Index. 24 cm.
• Summary: The all-new version of their Supermarket 
Handbook, which originally sold 850,000 copies. Chapter 
12 (p. 143-51), titled “Soyfoods: World Class Protein,” 
discusses tofu, frozen tofu, tempeh, soy fl our and grits, high-
tech soy (soy concentrates and isolates), textured soy protein 
products. There is also considerable information on soyfoods 
in other chapters throughout the book: Soy fl our (p. 79). Soy 
nuts (p. 159, 163). Soy milk (p. 184-85). Soy yogurt (p. 190-
91, 195). Soy cheese (212, 217-18). Soy protein concentrates 
or isolates (p. 233, 451, 483, 527). Soy oil (p. 144, 264, 288, 
292-93). Meatless burgers and soy sausages (p. 394). Soy ice 
cream (p. 452-53, 455). Soy sauce (510-11, 515). Miso (p. 
511-12, 515). Worcestershire sauce (p. 512).
 The section titled “Soy Yogurt” gives a nutritional 
analysis of cultured Soygurt, made by Cream of the Bean; 
per 8 oz. it contains 255 calories, 6.7 gm protein, 45.2 gm 
carbohydrates, 5.3 gm fat, no cholesterol, 20 mg sodium, and 
7% of the US RDA for calcium. The text reads: “Those who 
must avoid milk will be interested in nondairy soy yogurt. A 
new arrival in natural food stores, this yogurt is made from 
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soymilk and bacterial cultures. Gelatin is added to some 
brands to maintain the typical yogurt consistency. There is 
no need, however, for the quality to be compromised by the 
addition of high fructose corn syrup, isolated soy protein, 
salt, and several thickening agents, as has been done in at 
least one brand we have encountered.”
 The section titled “Soy Cheese” states: “Cheese based 
on soy milk has recently added a new category of cheese 
products to the market. In terms of calories, protein, and 
overall fat content soy cheese competes quite favorably 
with animal cheeses... It is both lactose- and cholesterol-free 
and the sodium content is about average for cheese. Note, 
however, that soy cheese is held together with vegetable 
gums and will contain either the milk derivative calcium 
caseinate (in which case it is not dairy free) or isolated soy 
protein.” Page 218 gives a nutritional analysis of Soya Kaas 
(soy cheese). Per 1 oz. it contains 78 calories, 6.7 gm protein, 
5.6 gm fat, no cholesterol, and 168 mg sodium. Address: 
R.D. 1, Box 495, Woodstock, New York 12498 914-679-
8561.

1420. Hasegawa, Kiyozo; Mukai, K.; Gotoh, M.; Honjo, 
S.; Matoba, T. 1987. Determination of the lysinoalanine 
content in commercial foods by gas chromatography-selected 
ion monitoring. Agricultural and Biological Chemistry 
51(11):2889-94. Nov. [21 ref]
• Summary: Table 1 (p. 2892), titled “Lysinoalanine content 
in foods,” includes values for various soybean products: 
The lysinoalanine (LAL) content (in mg per 16 gm of 
nitrogen) was measured by two methods: GC-SIM (gas 
chromatography–selected ion monitoring) and HPLC (high 
performance liquid chromatography). The two values for the 
soy products are: Soy milk A (0/0), soy milk B (6/14), soy 
milk C (6/18), wet soybean fi lm (fresh / nama yuba) A (0/0), 
fresh yuba B (13/16), dry yuba (18/11), fried soybean curd 
(abura-age = tofu pouches) A (8/6), fried soybean curd B (9/
trace).
 Note: This is the earliest English-language document 

seen (Oct. 2012) that uses the term “soybean fi lm” or the 
term “wet soybean fi lm” to refer to yuba.
 Of the samples analyzed, the lysinoalanine content was 
highest in pidan (fermented egg). Wheat fl our-based products 
(Chinese noodles, pretzels and crackers) and milk products 
(condensed milk and lactic acid beverages) also contained 
a signifi cant amount of LAL. Cow’s milk, soy milk, soy 
protein isolate and meat products (ham and Hamburg steak) 
contained a low amount of LAL. Results confi rmed that the 
low-level LAL formation was possible in foods cooked at 
home without any alkaline treatment.
 Note: The three types of soymilk were purchased from 
retail stores in Nara, Japan. Address: Dep. of Food Science & 
Nutrition, Nara Women’s Univ., Nara 630, Japan.

1421. Product Name:  Island Spring Tofu Dressing [Bleu 
Cheese, Fruit, and Ranch].
Manufacturer’s Name:  Island Spring, Inc.
Manufacturer’s Address:  P.O. Box 747, Vashon, WA 
98070.  Phone: 206-622-6448.
Date of Introduction:  1987 November.
Ingredients:  Bleu Cheese: Soybean oil, water, tofu, bleu 
cheese, distilled vinegar, fructose, salt, modifi ed whey solids, 
spices, xanthan gum, garlic.
Wt/Vol., Packaging, Price:  12 oz (355 ml) glass jar.
How Stored:  Refrigerated.
Nutrition:  Per 1 tablespoon: Calories 60, protein 1 gm, 
carbohydrates 2 gm, fat 5 gm, sodium 120 mg, lactose 140 
mg.
New Product–Documentation:  See above. Packaging 
magazine. 1988. April. Labels (all 3). 1987. 9 by 3.5 inches. 
Synthetic paper. Earth colors on a tan background. Some 
of the most artistically designed labels seen up to this time. 
Beautiful! The fl avor is written in large 7/8 inch letters 
at top of label. Below that is “Island (Logo) Spring Tofu 
Bleu Cheese Dressing. Cholesterol Free. Low Sodium. All 
Natural. Try something new–Island Spring Bleu Cheese 
Dressing as sauce on pasta or cooked vegetables; as a party 
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dip for vegetable snacks or chips; as a topping for baked 
potatoes; as a sauce for fi sh or poultry; as a sandwich spread. 
Its great on cold chicken or turkey sandwiches. For free 
recipes send a self-addressed, stamped envelope to Island 
Spring Inc.” Talk with Luke Lukoskie. 1988. June 3. This 
is a reformulation and repackaging of their earlier tofu 
dressing, launched in March 1986.

1422. Product Name:  Island Spring Organic Silken Soft 
Tofu.
Manufacturer’s Name:  Island Spring, Inc.
Manufacturer’s Address:  P.O. Box 747, Vashon, WA 
98070.
Date of Introduction:  1987 November.
Ingredients:  Water; Soybeans organically grown and 
processed in accordance with Section 26569.11 of the 
California Health and Safety Code; calcium sulfate, a natural 
mineral; glucono-delta-lactone.
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Refrigerated.
Nutrition:  Per 4 oz.: Calories 82, protein 8.9 gm, 
carbohydrates 2.6 gm, fat 5 gm, calcium 166 mg, phosphorus 
120 mg, iron 1.9 mg, thiamine 0,02 mg, ribofl avin 0.02 mg, 
sodium 6.8 mg, potassium 34.4 mg.
New Product–Documentation:  Label. 1987. 5.25 by 4 
inches. Blue, purple, white, and black. Moon rising over 
mountains and water, with two herons. “Cholesterol free. 
Sodium free. High protein. Lactose free. Nutritional and 
recipe information on back of label.”

1423. Johnson, Fred. 1987. Aseptic potentials: A number of 
products aseptically packaged in other countries could offer 
sound Canadian opportunities. Food in Canada 46(10):24-
25. Nov.
• Summary: Morinaga Nutritional Foods Inc. of Los 
Angeles, California, reports skyrocketing sales of its tofu 
products in Tetra Brik cartons. From October 1984 to 
September 1985 it sold 1.9 million packages. From October 
1985 to September 1986, sales almost tripled. Aseptic 
packaging of soups, sauces, puddings, vegetable oils and 
dressings, soybean milk, and tofu is detailed. Address: 
Toronto.

1424. Legume, Inc. 1987. Quarterly report.
• Summary: Gross sales for the quarter were $370,000 and 
net income was minus $69,000. The same quarter last year, 
sales were $397,000, with a net loss of $267,000. Thus sales 
have dropped 7%, but losses have been cut dramatically, by 
about 75%. Sales “decline is attributable to the reduction 
in promotional activities during the period in New York 
supermarkets due to the lack of profi tability associated 
therewith. During the 3 months ended Sept. 30, 1987 the 
company focused its efforts on introducing its new tofu 
chocolate bars to the specialty food trade and on reducing 

overhead and selling expenses. The company curtailed its 
extensive R&D activities...” Current liabilities decreased this 
quarter from $342,000 to $202,000, but they are still large. 
Address: New Jersey.

1425. Product Name:  Mori-Nu Silken Firm Tofu: Soybean 
Curd.
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc. 
(Importer). Made in Japan by Morinaga Milk Co. Ltd.
Manufacturer’s Address:  5800 South Eastern Ave., Suite 
270, Los Angeles, CA 90040.
Date of Introduction:  1987 November.
Ingredients:  Water, soybeans, isolated soy protein, 
gluconolactone, calcium chloride.
Wt/Vol., Packaging, Price:  10.5 oz (297 gm) Tetra Brik 
Aseptic carton.
How Stored:  Shelf stable.
Nutrition:  Per ½ package: Calories 90, protein 10 gm, 
carbohydrate 4 gm, fat 4 gm, sodium 50 mg. Protein is 15% 
of USRDA.
New Product–Documentation:  New Label. 1987. Shows 
a sun in clouds with three white squares. Colors are blue, 
green, and red on white. Recipe: Dill Cucumber Dip. “Our 
Guarantee. If you are not completely satisfi ed with Mori-Nu 
Tofu, we will replace the product. Send the empty carton, 
store name, location, your name and address to Morinaga... 
For tofu recipes: Send self-addressed stamped envelope to 
the above address.”
 Ad. 1987. East West. Nov. p. 84. “Free Tofu Recipes. 
Discover Mori-Nu Tofu. Always tastes just made.” Ad in 
Natural Foods Merchandiser. Dec. p. 4. “Revolutionary Tofu. 
Healthier Profi ts with Long-Life Mori-Nu Tofu. Guaranteed 
Quality, Consistent Taste. As advertised in East West Journal, 
Vegetarian Times, Delicious, New Age, Mother Jones, 
Yoga Journal... Guaranteed quality for 10 months without 
preservatives or irradiation.”
 Ad in Natural Foods Merchandiser. 1988. March. p. 
60. “Revolutionary Tofu. Long-life aseptic package adds 
convenience to guaranteed quality and consistent taste.” 
Shows two packs of Mori-Nu next to an ordinary water-pack: 
“Made fi rst, then packed in water (Ordinary).” Ad in Palate 
Pleasers. 1988. Vol. 6. June. p. 61. “Revolutionary Tofu. Let 
Mori-Nu technology solve the problem of tofu freshness.” 
Shows packs of silken fi rm and soft on a wooden table in 
front of fruits and vegetables. p. 76-77. “The Miracle Food 
in a Miracle Package,” with recipes for Chinese Unchicken 
Salad and Pumpkin Pie.
 On 10 Dec. 1988 this product is on sale in a basket at 
Living Foods in Berkeley for $0.79 per 10.5 oz. Ad (8 by 11 
inches, color) in Natural Foods Merchandiser. 1988. Nov. p. 
28. And 1989. April. p. 24. Also in Whole Foods. Nov. p. 45. 
“A healthy market. Mori-Nu offers you higher profi ts and 
increased sales with...”
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1426. Product Name:  Mori-Nu Silken Soft Tofu: Soybean 
Curd.
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc. 
(Importer). Made in Japan by Morinaga Milk Co. Ltd.
Manufacturer’s Address:  5800 South Eastern Ave., Suite 
270, Los Angeles, CA 90040.  Phone: 213-728-4325.
Date of Introduction:  1987 November.
Ingredients:  Water, soybeans, gluconolactone, calcium 
chloride.
Wt/Vol., Packaging, Price:  10.5 oz (297 gm) Tetra Brik 
Aseptic carton.
How Stored:  Shelf stable.
Nutrition:  Per ½ package: Calories 80, protein 7 gm, 
carbohydrate 4 gm, fat 4 gm, sodium 10 mg. Protein is 10% 
of USRDA.
New Product–Documentation:  New Label. 1987. Shows 
a sun in clouds with three white squares. Colors are red, 
green, and yellow on white. Recipe: Creamy Banana Date 
Shake. Ad. 1987. East West. Nov. p. 84. “Free Tofu Recipes. 
Discover Mori-Nu Tofu. Always tastes just made.” Ad in 
Natural Foods Merchandiser. 1987. Dec. p. 4 and 1988. Jan. 
p. 49. “Revolutionary Tofu. Healthier Profi ts with Long-Life 
Mori-Nu Tofu. Guaranteed Quality, Consistent Taste. As 
advertised in East West Journal, Vegetarian Times, Delicious, 
New Age, Mother Jones, Yoga Journal... Guaranteed quality 
for 10 months without preservatives or irradiation.”
 Ad. 1988. “Lessons in Tofu” This striking full-page 
color ad ran in Vegetarian Times (Feb. p. 7, April p. 11), 
East West (Feb., March p. 54), Delicious, Bestways (Feb. p. 
23, March p. 25, April p. 42, May p. 15), New Age Journal 
(March/April p. 11), etc. Contains a recipe for Strawberry 
Pudding Fluff and an ad for Healthy Times.
 Leafl et. 1988. April. Mori-Nu presents: Lessons in 
tofu. 6 panels with info and 5 recipes. Leafl et. 1988. 8½ 
by 11 inches. “Revolutionary Tofu. Long-life aseptic tofu 
packaging adds convenience to guaranteed quality and 
consistent taste. Don’t let the tofu revolution pass you by.” 
With large color photo of 2 packs Morinaga Tofu in front 
of fruits and vegetables. Four page color brochure. 1988. 
Aug. “Shake up your day with Mori-Nu. Whip up delicious 
nutrition with cholesterol-free Mori-Nu Tofu and your 
favorite fruit.” Ad in Natural Foods Merchandiser. 1988. 
Aug. p. 65, and Sept. p. 94. 1989. Feb. p. 15. “Shake up 
profi ts!” Shows a Mori-Nu tofu & fruit shake. Also in Whole 
Foods. Sept. p. 13. Oct. p. 41. Ad in Vegetarian Times. 1988. 
Sept. p. 3. Oct. p. 14. “Shake off cholesterol.” Shows a Mori-
Nu tofu and fruit shake. Ad in Vegetarian Times. 1988. Nov. 
p. 29. “Cholesterol-free holidays are as easy as pie.” Large 
color photo of a no-cholesterol pumpkin pie, with recipe.

1427. Murata, Katsumi; Kusakabe, I.; Kobayashi, H.; 
Kiuchi, H.; Murakami, K. 1987. Selection of commercial 
enzymes suitable for making soymilk-curd. Agricultural and 
Biological Chemistry 51(11):2929-33. Nov. [5 ref. Eng]

• Summary: Soymilk-clotting effi ciency was relatively high 
for proteinases originating from Bacillus amyloliquefaciens, 
Bacillus subtilis, Aspergillus oryzae, A. sojae, B. 
thermoproteolyticus and bromelain, but low in those of 
Endothia parasitica, Rhizopus sp., Mucor miehei, papain 
and trypsin. Of the enzymes investigated, proteinases 
showing high proteolytic activity to soymilk-protein also 
exhibited high soymilk-clotting effi ciency. Such coagulation 
of soymilk-protein increased with the addition of calcium 
chloride or magnesium chloride to the soymilk. Address: 1,4-
5. Research Development Section, Kibun Food Chemifa Co. 
Ltd., Takinogawa 7-38-15, Takinogawa 7-chome, Kita-ku, 
Tokyo 114, Japan; 2-3. Inst. of Applied Biochemistry, Univ. 
of Tsukuba, Sakura-mura, Niihari-gun, Ibaraki 305, Japan.

1428. Ogawa, Ikuo; Saio, Kyoko. 1987. [Processing 
properties of domestic Japanese soybeans]. Shokuhin Sogo 
Kenkyujo Kenkyu Hokoku (Report of the National Food 
Research Institute) No. 51. p. 15-22. Nov. [6 ref. Jap; eng]
• Summary: Domestic Japanese soybeans were analyzed 
for their suitability for making “packed silken tofu,” crude 
protein solubility and yield of acid-precipitated protein from 
defatted soy fl our and reactability with calcium.
 The protein content was high in Akishirome and 
Fukuyutaka varieties. The fat content was high in 
Tamahomare, Akishirome, and Akiyoshi varieties. And the 
total sugar content was high in Tsukuizairai, Tamahomare 
and Akiyoshi varieties.
 “For packed silken tofu coagulated with glucono delta 
lactone, hard gels were obtained with the Fukuyutaka, 
Okushirome, Akishirome, and Toyosuzu varieties.” Crude 
protein content in soy milk was highly correlated with the 
hardness of the resulting tofu. Address: 1. Nippon Beans Co., 
Ltd. Research Lab., 4-18 Shinmachi-1, Hoya-shi, Tokyo 202, 
Japan; 2. National Food Research Inst.

1429. Plenty Bulletin (Summertown, Tennessee). 1987. 
Belize nutrition education. 3(4):3. Nov.
• Summary: Over the summer Majeedah Rahman, project 
director, trained representatives from every district of the 
country in basic nutrition and techniques for preparing tasty, 
high-protein soyfoods, including tofu and soymilk.

1430. Product Name:  Tofreezi (New Name for Frozen 
Buddha Soy Ice Cream) [Mocha Royalle, Berry Banana, 
Amaretto, Pineapple Coconut, Chocolate Mint, or Maple 
Walnut].
Manufacturer’s Name:  Sunrise Market Ltd.
Manufacturer’s Address:  729 Powell St., Vancouver, BC, 
V6A 1H5, Canada.
Date of Introduction:  1987 November.
How Stored:  Frozen.
New Product–Documentation:  Talk with Michael Weiner. 
1987. Dec. 16. Sunrise bought this line of soy ice creams in 
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November 1987 from Ray Lipovsky of Metta Tofu Products 
Ltd. on Denman Island. Ray is now consulting for Sunrise.

1431. Tofu Shop (The). 1987. This holiday season, make it 
Tofu Turkey (Leafl et). Arcata, California. 1 p. 28 cm. Single 
sided.
• Summary: Handwritten, with four illustrations: (1) The 
Tofu Shop, on pillars and with a tree growing overhead, at 
the edge of the ocean (lower left). (2) A clip-art illustration of 
a large turkey with tail fanned and near-side wing extended 
(upper left). (3) Corn plants growing in a fi eld (upper right). 
(4) Santa Claus in traditional costume.
 “- mmm delicious. * Stuffed, basted, baked. * Ready to 
eat or reheat. * Great leftovers.
 “That’s right folks! This year you can save the bird 
and eat it too! No bones about it. Special order one of our 
delicious Tofu Turkeys. They’re made 100% from our own 
traditional-style tofu, stuffed with our own secret family 
stuffi ng. And basted and baked to a golden brown. M’good!
 “This year special order a Tofu Turkey from The Tofu 
Shop or stop by our deli for a ‘hot slice’ with all the fi xin’s!”
 The bottom half of the leafl et gives products, prices 
and order deadline dates. Address: 768 18th St., Arcata, 
California.

1432. Product Name:  Tofutti Frutti (Non-Dairy Soy Ice 
Cream and Fruit Sorbet Combination Bars on a Stick) [Key 
Lime, Raspberry, Strawberry, Tutti-Frutti].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  1098 Randolph Ave., (P.O. Box 
1699), Rahway, NJ 07065.
Date of Introduction:  1987 November.
Ingredients:  Key Lime: Water, corn sweeteners, sucrose, 
tofu, isolated soy protein, vanilla, cellulose gum, guar seed 
gum, carob bean gum, citric acid, natural fl avors. Fruit 
ingredients: Water, corn sweeteners, sucrose, lime and lemon 
puree, orange and pineapple juice from concentrate, fruit 
pectin, locust bean gum, guar seed gum.
Wt/Vol., Packaging, Price:  2 fl uid oz bar, six per box.
How Stored:  Frozen.
Nutrition:  Per bar: Calories 55, protein less than 1 gm, 
carbohydrate 13 gm, fat less than 1 gm, sodium 20 mg.
New Product–Documentation:  Offi cial Gazette 
Trademarks. 1987. April 14. Tofutti Fruti [sic]; Delaney. 
1987. Adweek East. April. 27. The company plans to release 
this 90-calorie Tofutti/fruit sorbet frozen novelty at the 
end of May 1987. Winzeworth. 1987. Canarsie Courier 
(Brooklyn, NY). Nov. 19. “Quest for the perfect dessert.” 
Mintz treated members of the B’nai B’rith lodge to “samples 
of Tofutti Frutti, a new kind of low-fat ice cream on a 
stick... The dessert has not yet been released for sale in this 
country.” It is derived from soybeans. Soya Newsletter. 1987. 
Nov/Dec. Currently being test marketed in Metro New York, 
Seattle, Dallas, and Detroit. Four Labels. 1987. Poster. 1987. 

“A Cool 55 Calories.” Shows four boxes/Labels of these 
soy & fruit popsicles. Newsday (New York). 1988. Jan. 6. 
Six 2-oz bars per box for $2.19. Spot in Frozen Food Age. 
Feb. Essence magazine (NY). June 1988. “Tofutti Fruitti 
[sic, Frutti] All Rutti... The creamy frozen dessert bar has 
only 55 calories.” Jewish Press. 1988. Aug. 25. “Tofutti hits 
the frozen fruit bar.” Tofutti Frutti. Leafl et (front and back, 
color) sent by David Mintz. 1993. Dated. “One taste is worth 
a thousand words.” “Fat free. Fruit sweetened. No sugar 
added. 100% dairy free. Cholesterol free.”

1433. Product Name:  “Old Fashioned” Tofutti Rugalach 
(Non-Dairy Bite-Sized Cinnamon-Raisin Pastry Rolls).
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  1098 Randolph Ave., Rahway, 
NJ 07065.  Phone: 800-225-0332.
Date of Introduction:  1987 November.
Wt/Vol., Packaging, Price:  $19.95 plus shipping for over 
1 lb.
How Stored:  Frozen.
New Product–Documentation:  Joan Michel. 1987. New 
York Jewish Week. Nov. 20. “Traditional Jewish touches 
add zest to Thanksgiving banquet.” Pronounced RUG-uh-
luh, this is a fantastic bite-size dessert. “These cholesterol-
free, lactose free, butterfat-free wonders are sensational 
melt-in-your mouth pastry rolls, a perfect fi nale for this 
Thanksgiving meal.” Brian Winzeworth. 1987. Canarsie 
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Courier (Brooklyn, NY). Nov. 19. “Quest for the perfect 
dessert.” “Soy beans also constitute an important ingredient 
in Rugelach, a new kind of mini-sandwich...” Made with the 
company’s newly developed tofu cream cheese, it is pareve 
and contains no dairy products. Long Island Jewish World. 
Nov. 26. Spelled “rugalach.”

1434. Vegetarian Times. 1987. Brother Ron’s friendly foods. 
Nov. p. 42-44, 46, 48-50, 52. [1 ref]
• Summary: Brother Ron Pickarski, a Franciscan friar and 
a world class vegetarian chef, won bronze medals in both 
the 1980 and 1984 Culinary Olympics. Now he is testing 
recipes to enter in the 1988 Olympics, and writing his fi rst 
cookbook titled “Brother Ron’s Friendly Foods.” Brother 
Ron is believed to be the only vegan who is also a certifi ed 
executive chef, a title shared by 1,400 other American 
chefs. Most of his favorite recipes included in this article 
feature soyfoods: Alsatian onion pie (with soymilk and tofu). 
Primavera of vegetables (with tofu). Tofu bonne femme 
(with soymilk). Sweet & sour tempeh. Color photos show 
Brother Ron and several of his preparations.

1435. Whole Foods. 1987. Tofu used in Everest climb. Nov. 
p. 24.
• Summary: A 14-member team, attempting to put the 
fi rst woman on top of Mt. Everest, is using Mori-Nu 
Tofu (aseptically packed) as a protein source during the 
expedition.

1436. Whole Foods. 1987. Sensational soyfoods. Nov. p. 62. 
[5 ref]
• Summary: This basic introduction is designed to be 
photocopied by natural food retailers for distribution to their 
customers.

1437. Toyo Shinpo (Soyfoods News). 1987. Ooshû demo 
tôfu buumu. Pari no kenkô shokuhin ten o mite [After a 
health foods exposition in Paris, will there be a tofu boom in 
Europe?]. Dec. 1. p. 5. [Jap; eng+]
• Summary: The expo was held in Paris from Nov. 7-9. Tofu 
and second generation tofu products were creating a lot of 
interest among people who came to the expo. Two French 
companies producing soymilk are Cacoja and Lima Foods. 
Their products are labelled Soja and Soya, respectively. 
Both companies plan to start marketing soymilk ice creams 
before summer, 1988. Lima Foods is making an effort to 
produce other soyfoods besides their soymilk such as soy 
hamburgers, desserts, salads, paté, and terine.

1438. Toyo Shinpo (Soyfoods News). 1987. Seidai ni Pari 
de kenkô shokuhin ten. Oshu de nobiru tônyû [Successful 
health food exposition in Paris helps to introduce Europe to 
soymilk]. Dec. 1. p. 1. [Jap; eng+]
• Summary: Soymilk, tempeh, and tofu are becoming more 

popular in Europe thanks to a recent soyfoods exposition in 
Paris. There were soymilk desserts, vanilla and chocolate, 
and Cacoja’s soymilk, Soja, received a lot of attention at the 
event.

1439. UNI. 1987. Cheap soya is protein-rich. Times of India 
(The) (Bombay). Dec. 2. p. 19.
• Summary: For centuries soyabean has been used as an 
important source of protein in China and Japan. Many noted 
agronomists now agree that India, and other third world 
countries, can help to solve their food problems by taking up 
production of soyabeans in a big way.
 Mr. Singhal, technical director of the American Soybean 
Association in New Delhi says that because of heavy 
population pressure, India cannot expect to get more than a 
small fraction of its total requirements from animal sources, 
such as fi sh, meat, eggs, or milk. He believes that the only 
answer is the soyabean, which is the best, least expensive 
source of proteins and fats, with a huge array of uses.
 The soyabean, fi rst domesticated in China about 3,000 
years ago, “can be indigenously transformed into many 
protein-rich foods such as soya milk, soya paneer or ‘tofu,’ 
soya fl our, soya snacks, soya dal analogues, soya meat 
analogues and soya sauce.” Not to mention soy “ice cream.”

1440. Mio, Art. 1987. Mori-Nu tofu doing well (Interview). 
SoyaScan Notes. Dec. 7. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: More-Nu sales are good. The former package 
reminded too many people of a bar of soap. The new package 
is now out and widely advertised. Mori-Nu is now ready to 
enter the health foods market. The package no longer lists 
monoglycerides, which are still used but not required since 
they are a processing aid.

1441. Jacobsen, Ces. 1987. Low in calories [Tofu]. Lahontan 
Valley News (Fallon, Nevada). Dec. 9. p. 7. [2 ref]
• Summary: Suddenly she has been hearing a lot about tofu–
serendipity. In Women of China she read about a book their 
staff had compiled titled 200 Recipes for the Tofu Devotee. 
She wrote these women and they sent her a copy.
 When she returned home from Japan and Korea last 
July, she read a long article about soybean foods titled “The 
Prodigious Soybean” in National Geographic.
 When she returned from Israel, where the Kosher 
Chinese restaurants use tofu extensively, in her mail was a 
set of tofu recipes from Azumaya, Inc. She presents one of 
these–”Tofu with vegetables and sauce.”

1442. Wilks, Andy. 1987. New developments at Walker & 
Wilks (Interview). SoyaScan Notes. Dec. 10. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Walker & Wilks is selling off stocks of the 
company’s three entrees and hoping to start a new company 
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by raising capital and going public. They may keep the old 
company name. He thinks the reasons for the failure of 
Legume’s frozen entrees was, in order of importance, fl avor, 
business management, and price. The price was mid-range, 
about like Stauffer’s.
 Note: Talk with David Sands, a reporter with the 
Washington Times. 1990. Feb. 2. This company has changed 
its name to Light Trends. They have a new president 
and CEO who was head of the National Assoc. of Food 
Distributors. Address: Silver Spring, Maryland.

1443. Tremblay, Yvon; Milon, Richard. 1987. Pioneering 
tofu in Quebec (Interview). Conducted by William Shurtleff 
of Soyfoods Center, Dec. 11. 3 p. transcript.
• Summary: Tremblay, who became a vegetarian in 1974, 
fi rst learned of tofu in 1975, when a macrobiotic man from 
Boston taught him how to make it in Quebec. He soon began 
to make tofu at home in Quebec 2-3 times a week, and 
served it to large groups for whom he was cooking. In July 
1977 he opened his fi rst restaurant, L’Envolee, a natural food 
and vegetarian restaurant in Quebec City. He made tofu by 
hand in the restaurant and used it in a number of recipes. In 
1981 he was accepted into the prestigious Society of Chefs 
and Pastry Chefs of Quebec. That November he and Richard 
Milon started a company named Les Aliments Soyabec, 
Inc. making tofu and baked tofu, from tofu imported from 
Swan Gardens in Miami, Florida. To promote these products, 
Tremblay wrote a recipe book in French titled The Magic 
of Tofu. In 1986 his second book on tofu, titled Tofu, was 
published. By now his fi rst book had sold 35,000 copies. 
Address: 1. 5387, Fabre St., Montreal, QUE, H2J 3W6 
Canada; 2. Cuisine Naturelle Johnathan, 12080 Pasteur, 
Montreal, H3M 2P9, Canada.

1444. Whitford, Harry M., III.; Karas, Thomas. 1987. Re: 
Soyastern Naturkost GmbH. Letter to William Shurtleff at 
Soyfoods Center, Dec. 14. 1 p. Typed, with signature on 
letterhead. [Eng]
• Summary: The company has two equal owners: Bernd 
Drosihn handles buying, packaging, distribution to the 
natural foods market, and personnel. Thomas Karas handles 
marketing, distribution to the supermarket and commercial 
kitchen (foodservice) sectors, and production system 
development. Thomas’s wife, Yin Yin, is the bookkeeper, 
and his sister, Sabine, is the secretary. They have 8 full time 
employees, and 23 employees in all. Harry Whitford, a 
third member of the management staff is in charge of R&D, 
sanitation, and foreign correspondence. The company got 
buried under an avalanche of orders after the last Anuga food 
show. Harry Whitford continues: “We make four kinds of 
tofu–natural, smoked, smoked with bell peppers and spices, 
and with herbs de provence. All four are coagulated with 
cleaned nigari, and we use exclusively controlled organic 
soybeans. Then we have our fresh products–tofu burgers, 

lentil croquettes (with tofu), spring rolls, and tofu cutlets 
fi lled with sauerkraut. My new products are mayo-type 
eggless tofu dressing, and tomato dressing. They both have 
only 23% soy oil, so they’re much lighter than Nasoya’s. We 
have several new things underway; I’ll tell you about them 
later.
 “I’m enclosing the labels you requested, and an article 
from the natural foods magazine Schrot und Korn which 
gives you a brief history of Soyastern.” Address: Osterrather 
Strasse 26, 5000 Koeln 60, West Germany. Phone: 0221-170-
1581 (or 2097).

1445. Whitford, Harry M., III. 1987. Re: The European tofu 
market. Letter to William Shurtleff at Soyfoods Center, Dec. 
14. 2 p. Typed, with signature on letterhead. [Eng]
• Summary: “Holland [Netherlands]: Holland is by far 
the largest tofu market and largest tofu producer on the 
continent. What was once the country with the most 
producers is now dominated by one company–Heuschen-
Schrouff. Only the company Morgenstond still produces 
tofu themselves. All others have concentrated on [second-
generation] tofu based products, buying their raw materials 
from H-S. We estimate the total production of H-S to be at 
the very least 20 metric tons per week. It could run as high 
as 50 mt/wk. They sell huge amounts at ‘dumping’ prices 
on the Asian-shop market, and claim to make organic tofu 
for the bio-shops, but seeing as they refuse any control 
[certifi cation] organisation to check their records on bean 
purchases, nobody believes that their tofu is organic.
 “Great Britain: We don’t have any current news about 
the British market.
 “France: There are a couple of companies in France 
making organic tofu. Societe Soy makes tofu and soymilk 
products–my feeling is that they have lots of capital but not 
so many good ideas–I wasn’t impressed by their products–
mostly because their professional packaging awakens 
professional expectations. We don’t have much information 
about their production amounts, and as far as I know, they 
distribute through natural- and healthfood channels. Then 
there is Sojalpe (Saint Quentin sur Isere, 38210 Tullins. 
France); they make 900 kg/week of soft nigari tofu using 
French organic soybeans (nature & progress). They’re 
working on a line of commercial kitchen products. In 
contrast to Societe Soy, they are high on ideas but low on 
francs; and yet, they make canned tofu entrees that I found 
much better than similar Dutch products. Other than these, 
they’re distribution is through natural food stores.
 “Switzerland: Situation similar to Holland–the cheese 
has been divided up between Soyana, Galactina, Migros 
and Co-op. No small producers here, but instead, the 
greatest infi ltration of conventional distribution channels 
(supermarkets). In contrast to the Dutch products, excellent 
quality and hygiene. No lack of ideas here and certainly 
not of franken [money] either. You probably have more 
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information than we do–we couldn’t begin to estimate the 
amounts produced–but it’s a lot–especially considering the 
small population.
 “Austria, Italy, Spain and Portugal: Nothing happening 
here. Maybe soon.
 “Germany: At the time being probably the most 
diversifi ed market in Europe. There is every type of tofu 
shop imaginable here, from tiny one man hip-handicraft 
traditional shops with local distribution to middle-sized 
factories with distribution both domestically and abroad. 
Nearly all of what is sold here is sold through the natural- 
and healthfood stores (in German: Naturkostläden und 
Reformhäuser). A fair amount is also sold to restaurants and 
commercial kitchens, and a few supermarkets are beginning 
to introduce tofu. In approximate descending order:
 “Soyastern: organic nigari tofu, 7-8 metric tons (mt)/
week.
 “Yamato Tofuhaus GmbH, Mössingerstr. 41 7406 
Mössingen-Belsen, organic calcium sulfate tofu, ca. 3-3.5 
mt/week.
 “Henselwerk GmbH. Mühlenstr. 5-7, Pf. 1120, 7037 
Magstadt, non-organic calcium sulfate / chloride tofu. 
Estimate ca. 2-2.5 mt/week.
 “Svadesha (Rüdinger Urban). Ostpreussen 22, 8000 
München 81 organic nigari tofu, 1.2 mt/week.
 “Albert Hess, Tofuhaus Tiefental [Tiefenthal], Hauptstr. 
130, 6719 Lautersheim, organic nigari tofu, approx. 1 mt/
week.
 “Christian Nagel, Hamburger Tofumanufaktur, 
Oesdorfer Landstr. 4, 2000 Hamburg 52, organic nigari tofu, 
900 kg/week.
 “Byodo Naturkost GmbH, Hirshbergstr. 9, 8000 
München 19, organic nigari tofu, 400-500 kg/week.
 “Atlantis, J.J. Lilienthal, 6450 Bruckköbel, organic 
nigari tofu, 300-400 kg/week.
 “Thomas Jakobi, Fürstenbergstr. 87, 7750 Konstanz, 
organic nigari tofu. ca. 200 kg/wk.
 “So, that’s a look at things here... It would be quite 
interesting to hear what you know about Heuschen-
Schrouff.” Address: Osterrather Strasse 26, 5000 Koeln 60, 
West Germany. Phone: 0221-170-1581 (or 2097).

1446. Santa Cruz, Diego. 1987. Soyfoods in Chile 
(Interview). SoyaScan Notes. Dec. 16. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Diego just returned from 1 month in Chile. The 
only activity he saw related to soyfoods was by Dr. Eduardo 
Barriga at Chanalfonso outside Santiago. He is making 
tofu and donating some of it to the “Ollas Communes,” or 
common pots for the poor. He is also trying to introduce 
tempeh. Diego is considering starting production of soyfoods 
in Chile. Address: San Rafael, California. Phone: 415-465-
1045.

1447. United Press International (UPI). 1987. Almonds work 
wonders with tofu (News release). National Wire. Dec. 16.
• Summary: Gives a recipe for Crisp Almond Tofu with 
Fragrant Dipping Sauce, which calls for ¼ cup whole 
blanched almonds and ½ cup coarsely ground almonds.

1448. Times of India (The) (Bombay). 1987. Company news: 
Amit International. Dec. 28. p. 11.
• Summary: Amit International is introducing soyabean 
based paneer [tofu] in the Bombay market. This food 
product, which is rich in protein and free of cholesterol, is 
made with the help of Japanese equipment and knowhow 
[know-how]. The digestion rate, claimed to be 95%, is 
comparable with that of egg, milk-paneer, meat, fi sh, and 
dairy products.
 The product, which is manufactured by Mishra Soya 
Food Products, sells for less than paneer made from milk. 
Mishra’s plant, located at Vasai, Bombay, is capable of 
producing about 3 tonnes of paneer per day; this can be 
doubled as the market expands. The company expects 
a demand of about 8 tonnes per day in Bombay alone, 
including the demand from hotels. The tofu equipment, 
which cost Rs. 70 lakh, was imported from and set up on 
the site by Takai Tofu Mfg. Company of Japan, which 
commands about 80% [sic] of the world market for soy 
paneer equipment. The fi rst year’s turnover [sales] is 
expected to be about Rs 90 lakhs [Rs. 9,000,000].
 Note: It appears that the product has not yet been 
launched / introduced commercially. In India at this time it 
was quite common to announce, with great fanfare, products 
that were about to be launched or were being launched.

1449. Los Angeles Daily Journal. 1987. Tofu manufacturer 
settles lawsuit. Dec. 29.
• Summary: Tan Tan Tofu, a tofu manufacturer in San Diego 
(4010 54th St. Phone: 619-265-2055), last week agreed to 
pay $2,000 in costs and penalties and comply with state 
sanitary laws. The San Diego City Attorney, through the 
Consumer Fraud Unit, sued the company for allegedly 
violating the state’s sanitary manufacturing procedures, 
and for failing to list as ingredients all artifi cial fl avorings, 
coloring, or chemical preservatives, and for failure to keep 
the manufacturing facility in clean, healthy, and sanitary 
condition. The company has agreed to clean up its act.

1450. Rose, Richard. 1987. The U.S. soyfoods industry and 
market: Where we are and where we’re going (Interview). 
Conducted by William Shurtleff of Soyfoods Center, Dec. 
29. 4 p. transcript.
• Summary: Major developments: The growth and marketing 
of Jofu, inability of soy yogurts to take hold, continued 
domestic growth in production of soymilk, decline of 
Tofutti, increase and proliferation of soy cheeses, increased 
legitimization of soyfoods in the mass market. The future: 
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Growth in use of aseptic tofu like Morinaga’s, increased use 
and recommendation of soyfoods in special diets, use of tofu 
in new products such as baked goods, Big Foods getting into 
soyfoods, more use of tofu in foodservice. Then discussion 
of what he would do if he was hired by a major American 
food company and given a $50 million budget and a research 
staff. Address: President, Rose International, P.O. Box 2687, 
Petaluma, California 94953-2687. Phone: 707-778-7721.

1451. Weinreb, Sam; Martin, Shelly. 1987. Tofu in New York 
City (Interview). SoyaScan Notes. Dec. 29. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Sam: Tofu has become a lost leader in New 
York City health food stores, sold at a small markup. He 
makes 1,800 lb/week of tofu including round tofu. He 
is supported by the co-ops, and is surviving out of sheer 
stubbornness and because he thinks what he is doing is 
important.
 Shelly: The New York City health food industry is being 
taken over by the Koreans. They keep their stores open 24 
hours a day and pay low or no wages (as to family). They are 
hard for a manufacturer to do business with. Soy Source has 
its soy sauce specially made by Wajashan. Address: 1. Local 
Tofu, West Nyack, New York 10994; 2. Appropriate Foods / 
Soy Source.

1452. Amit International. 1987. Display ad: Tofu-Paneer: 
Introducing for the fi rst time in Bombay. Times of India 
(The) (Bombay). Dec. 30. p. 18.
• Summary: The top one-third of this ad is white lettering 
and graphics on a black background. A cartoon character, 
with a soybean-shaped head (smiling), a chef’s hat on top, 
plus arms and legs, stands next to a sort of white menu. The 

six lines read: “Protein rich. Easily digestible. Low-calorie. 
Cholesterol-free. Made for delicious cooking. Veg-wonder.”
 The body of the ad reads: “You have always been 
reserving paneer for special occasions because of its 
inhibitive [high] price.
 Now make everyday a special protein-fi lled day for 
everyone at home as new Tofu-Paneer, a low-priced, pure 
vegetarian, cholesterol-free substitute is here in your city, set 
to take the paneer market and your dining table by storm.”
 A large table gives a (sort of) 7-point nutritional 
comparison of Tofu-Paneer and “conventional animal milk 
paneer.” Cholesterol: Free vs. high. Allergy: Absent vs. 
occasional. Price per kg. Rs. 25/- vs. Rs. 40/-.
 “Made with Japanese equipment and technology.
 “Available in 200 gms. pack at all the Retail Shops / 
Stores at Rs. 5/- per pack (inclusive of all taxes).”
 Note: This is the earliest ad for tofu seen in the Times 
of India. Address: Sole distributors for Bombay, 384-M, 
Dabholkarwadi First Floor, Kalbadevi, Bombay–400 002. 
Phone: 312694, 294302, 295594.

1453. SoyaScan Notes. 1987. Chronology of soybeans, 
soyfoods and natural foods in the United States 1987 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. Westbrae moves the production of Malteds 
to California from Japan.
 Jan. The Soy Plant, a tofu cooperative in Ann Arbor, 
Michigan, fi les for Chapter 7 bankruptcy. It is soon 
purchased by Bruce Rose of Rosewood Products, Inc.
 Jan. Soymage, the fi rst casein-free soy cheese, is 
introduced by Soyco Foods, a Division of Galaxy Cheese 
Co.
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 Feb. Soya Newsletter, a 12-page, bimonthly publication 
costing $96/year, is launched by Soyatech of Bar Harbor, 
Maine. Publishers are Peter Golbitz and Sharyn Kingma, 
former owners of Island Tofu Works. The publication 
quickly proves itself to be the world’s best English-language 
publication on soyfoods. By October, paid circulation tops 
900 in 20 countries.
 Feb. American Soybean Association petitions the U.S. 
Food and Drug Administration to require food manufacturers 
to be more specifi c in labeling food products that contain 
highly saturated imported tropical fats (palm, palm kernel, 
and coconut oils). The petition includes results of a 
supermarket survey of 1,555 foods containing vegetable oils. 
43% of the labels list multiple choice or generic vegetable 
oil ingredients which hides from the consumer the fact that 
the products contain highly saturated tropical fats. Imported 
tropical fats displace the equivalent of oil derived from 171 
million bushels of soybeans. Herewith begin the great “Fat 
Wars” of 1987-88.
 Feb. Lite Lite Tofutti introduced by Tofutti Brands, Inc. 
This non-dairy frozen dessert contains only 90 calories per 
4-ounce serving. It soon becomes a big hit.
 Feb. Ah Soy in Tetra Brik cartons launched by Great 
Eastern Sun.
 Feb. Options trading on futures for soybean oil and meal 
opened on the Chicago Board of Trade.
 March 4. The USDA’s Federal Grain Inspection Service 
rules that soybean oil may be used to control grain dust in 
elevators. This voids the Barnham patent and opens up a 
large potential new market for soy oil, which is in surplus.
 March. Great Shake soymilk launched by Noble Soya in 
India. Sold in Tetra Brik cartons in mango, strawberry, and 
chocolate favors, it is the country’s most heavily promoted 
soymilk to date, but gets off to a slow start.
 March 16-18. First International Congress on 
Vegetarian Nutrition held in Washington, D.C., sponsored 
by eight Seventh-day Adventist universities and health care 
organizations, and three SDA food companies, plus S.E. 
Rykoff/Sexton.
 March. Vitasoy Vitabrations, a newsletter, starts being 
published by Vitasoy USA.
 March 31. Hong Kong Soya Bean Products Co. Ltd., 
makers of Vitasoy, move into a large new plant (370,000 
square feet costing $20 million) in the New Territories. Sales 
of Vitasoy in 1987 is projected to be 126 million packs.
 April 1. Tempehworks, Inc., America’s fi rst major 
tempeh producer from Greenfi eld, Massachusetts, changes its 
name to Lightlife Foods, Inc. In recent years, Tofu Pups have 
become the company’s bestselling product.
 April. Stir Fruity, a non-dairy, nonfermented, soy-based 
yogurt, is introduced by Azumaya Inc. of San Francisco. 
Shelf life problems cause the product to be withdrawn, 
causing Azumaya to set aside plans for an $800,000 radio 
ad campaign in northern California. The product is soon 

back on the market, but in limited distribution and with little 
promotion. Yet during this year, Azumaya probably passed 
House Foods & Yamauchi to become America’s largest tofu 
producer.
 April. Healthy Times, a bimonthly newsletter, starts 
being published by Morinaga Nutritional Foods of Los 
Angeles, makers of Mori-Nu long-life silken tofu, for 
members of the Mori-Nu Health for Life Club. By Aug. 1988 
circulation is up to 10,000; A subscription costs $3 a year.
 May 26. Tofutti Brands Inc. and Coca-Cola launch 
Cheater’s Delite, a major joint promotion featuring a 
90-calorie scoop of Lite Lite Tofutti and a 1-calorie glass 
of Diet Coke, special labeling and couponing on 3 million 
bottles of Diet Coke, 5 weeks of heavy advertising in New 
York, New Jersey and Connecticut, and a Caribbean cruise 
sweepstakes.
 June. Dr. Jane Gleason of the University of Illinois 
goes to Sri Lanka to spend a year studying its soybean and 
soyfoods industries.
 July 1. Ralston Purina Co. of St. Louis, Missouri, 
establishes Protein Technologies International as a wholly-
owned subsidiary to focus on sales of soy protein for food 
uses. The company’s sales of soy protein products were 
$139.8 million in 1986.
 July. Victor Food Products in Toronto, Canada’s largest 
tofu manufacturer, declares bankruptcy. The main cause: 
Overexpansion, trying to grow too fast.
 Aug. The Barat Bar, an upscale chocolate bar containing 
spray-dried tofu instead of dairy products, is launched by 
Legume Inc. and extensively promoted. It soon becomes a 
big hit.
 Aug. Brightsong Foods of Petaluma, California, ceases 
operations. Richard and Sharon Rose resign to found a 
new company, Rose International, which will be a tofu 
development, marketing, and consulting company, rather 
than a manufacturer.
 Sept. 24. San-J International of Richmond, Virginia, 
dedicates the fi rst tamari brewery ever built outside of Japan. 
The 40,000 square foot facility with a capacity of 1 million 
gallons a year is located in Varina, Virginia. San-J tamari was 
fi rst imported to America in 1979.
 Sept. 28. Plenty Soya Centre, run by Plenty Canada, 
opens in Kandy, Sri Lanka. They will sell as many soyfood 
products as possible at a reasonable cost.
 Oct. 6. Anti-cholesterol campaign starts. The U.S. 
Federal Government and more than 20 health organizations 
issue the nation’s fi rst detailed guidelines for identifying and 
treating people whose blood cholesterol levels are more than 
200 mg per deciliter. The guidelines signal the beginning 
of a nationwide health promotion campaign designed to 
reduce blood cholesterol to safer levels. This signals exciting 
new opportunities to market cholesterol-free soy-based 
alternatives to meat.
 Nov. Kikkoman Taste, a stylish full-color “quarterly 
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intercultural forum for the exchange of ideas on food,” 
published by Kikkoman Corp. in Tokyo. Its focus is on 
shoyu in international cuisine.
 * During this year of the great vegetable oil wars, the 
ASA launched an all-out no-holds-barred campaign to 
educate Americans of the health dangers of tropical fats 
(palm and coconut oil; which succeeded) and to require such 
products to be clearly labeled (which failed).
 * This year the world’s population passed 5 billion. It is 
increasing by a record 80 million people a year, so that every 
3 years the equivalent of one United States’ full of people is 
added to the population of planet Earth. Continued.

1454. SoyaScan Notes. 1987. Chronology of soybeans, 
soyfoods and natural foods in the United States 1987 
(Continued) (Overview). Dec. 31. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Continued. 1987 New Trends:
 Rapid Rise in the Number of New Products in America. 
During 1987 more than 735 new soyfood products were 
launched worldwide, including at least 380 in the USA. 
Many of the most successful products are all-American and 
fun to eat: Ice creams, meatless burgers, vegetarian hot dogs, 
salad dressings, chocolate bars. This is part of the larger 
trend of the Americanization of soyfoods. Most of the growth 
has been in the traditional low-tech sector, including tofu, 
tempeh, soymilk, miso, soy sauce, soynuts, plus modern 
dairylike products such as soy ice creams, soy yogurts, and 
soy cheeses, all developed by the soyfoods movement. A 
growing percentage of these products are second generation 
products, which could also be called convenience prepared 
products or value added products.
 Growth of Consumer Awareness of Soyfoods in 
America. Ten years ago, perhaps 1% of Americans had heard 
of tofu, soymilk, tempeh, or miso. Today, probably 50% of 
Americans are aware of these foods. In 1987, for example, 
the Soyfoods Assoc. clipping service received a total of 
1,587 clips on soyfoods. That is 132 articles a month, way up 
from 5 years ago.
 Increasingly Positive Image of Soyfoods in the Western 
World. Generally speaking, from about 1945 through the 
1960s, soy had a negative image in foods. The image became 
neutral during the early 1970s. During the late 1970s and 
early 1980s, with the rise of the soyfoods movement and 
the growing sophistication of modern soy protein products 
(isolates, concentrates) soyfoods gradually developed 
a positive image. The Gallup Poll of 1977 was an early 
indicator of this. By the mid-1980s tofu had become a “hot 
ingredient.” Companies deliberately added it to a product (or 
at least to the label) to help sell the product. Yet the Roper 
poll of late 1986, which found tofu to be America’s most 
hated food, may indicate a tarnishing of this image.
 Growing Interest of Larger Food Companies in 
Soyfoods. One indication of this trend is that Soya 

Newsletter, targeted at these companies and selling for $96/
year, has over 900 paid subscribers.
 Continued Decline of Red Meat. This year consumption 
of poultry in America passed that of beef for the fi rst time 
in history. Beef had been king for 3 decades. Before that, 
pork was king. A pound of chicken has one-fourth as much 
saturated fat as beef and takes much less grain, water, and 
energy to produce.
 INTSOY Becomes a Major Force Worldwide 
Developing and Promoting Soyfoods. Working with 
other international (IITA, AVRDC) and national soybean 
programs, and doing pioneering research on fresh green 
soybeans [edamamé], extrusion cooking, and use of expellers 
for small-scale oil expression etc., INTSOY has become as 
effective in its new role (since 1985) of focusing on soybean 
utilization as it was before that when its major emphasis was 
on variety development and production.
 The Competitive Position of the U.S. Soybean Industry 
is Slipping. Farmers in Brazil and Argentina can now 
produce soybeans at much lower cost than their American 
counterparts. This plus extensive subsidies have led to a 
dramatic drop in U.S. exports of soybeans and products since 
their peak in 1981. A major part of the problem is linked to 
the Latin American debt crisis, which surfaced in the early 
1980s and forced debtor nations to export at all costs. This 
debt crisis (especially by Brazil, Argentina, Mexico, and 
Venezuela) is now being called the most serious problem 
facing U.S. agriculture.
 Soybean Research Increasingly Shifts from Production 
to Utilization. Traditionally research focused on increasing 
production and yields. New efforts are designed to develop 
new markets instead of larger surpluses.
 Big Increase in Breeding Soybeans for Food Uses. This 
is part of a larger trend toward value added products and 
toward fi nding new market niches for American soybeans, 
especially for foods in Japan.
 Revival of Interest in Industrial Uses of Soybeans. 
The main interest is in new ways to use soy oil, of which 
there is a large surplus that depresses soybean prices. 
Promising applications include soy oil for printing inks, 
dust suppressants, and diesel fuels. The largest interest 
in industrial uses occurred during 1932-42, when the 
Chemurgic movement and Henry Ford sought to fi nd 
industrial uses for all farm crops. Hence, there is a rebirth of 
interest in Henry Ford’s work with soy.
 Major Growth of Interest in Soybeans and Soyfoods 
in Africa. Excellent work by IITA in Nigeria and various 
national soybean programs (as in Egypt, Zimbabwe, and 
Zambia) have allowed this relatively new crop to reach 
the takeoff stage. Decreasing per capita food supplies and 
growing understanding of the nutritional benefi ts of soyfoods 
are sparking new interest.
 Continued Rise of Soybean Production in Europe. The 
largest producer, Italy, which produced almost no soybeans 
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as recently as 1983, harvested a record 1.3 million tons in 
1987. France is the second largest soybean producer. All 
production is heavily subsidized.
 Omega-3 Fatty Acids Hit the Headlines. Soy oil is a rich 
vegetable source of these fatty acids which are thought to 
have a benefi cial effect on the cardiovascular system.
 Nutritional Spotlight Increasingly Shifted onto Fats, 
Away from Proteins. During the past few years fats (and 
especially cholesterol and saturated fats) have come to 
be seen as the leading problem nutrient, the bad guy, in 
the American diet. There is a new respect for complex 
carbohydrates (especially whole grains), which used to be 
called “starches” and were considered fattening.
 New, More Complex View of Oils and Fats Becomes 
Popular. High cholesterol levels are considered more 
dangerous than ever, but equally important are the various 
cholesterol-carrying proteins in the blood. Two kinds (low 
and very low density lipoproteins) promote cholesterol 
deposits in the blood, while high density lipoproteins (HDLs) 
cleanse the blood vessels of fatty deposits. Moreover, 
saturated fats are considered at least as much of a problem as 
cholesterol.
 So-Called Antinutritional Factors in Soybeans are 
Increasingly Seen as Having Benefi ts as Well. Trypsin has 
been shown to help prevent cancer. Saponins help reduce 
serum cholesterol. Isofl avones have antioxidant activity that 
may suppress breast cancer. This indicates that we may need 
a new term to categorize these substances that offer both 
benefi ts and disadvantages.
 The Link Between Diet and Health Continues to Grow 
Stronger, among both scientists and the general public.
 Interest in Exercise and Health Still Strong. Several 
years ago some experts saw this trend waning, but it now 
seems to be rebounding. For example, there were 21,244 
fi nishers in the New York Marathon (including 3,689 
women). Compare this with 12,512 fi nishers (1,621 women) 
in 1980 and 55 fi nishers (no women) in 1970.
 Books on Tofu. Since 1974, at least 60 books on tofu 
(having the term “tofu” in the title) have been published in 
North America and Europe. Peak publication years were 
1981 and 1982. By language, 46 of the books were in 
English, 7 in French, 4 in German, and 1 each in Italian, 
Portuguese, and Swedish.
 Inactivity of the Soyfoods Association of America 
now becoming a major constraint on growth of soyfoods 
in the USA, at a time when interest is at an all-time high. 
Leadership is needed.
 Rise of Canola (Rapeseed) Oil. It looks as if soy oil may 
have another serious competitor (in addition to palm oil) in 
future years. Canola contains less saturated fat than any other 
popular vegetable oil. Only 6%, versus 9% for saffl ower 
oil and 15% for soy oil. Lard has 41%, palm oil 51%, and 
butterfat 66%.

1455. Product Name:  Birchwood Original Tofu [Plain, 
Herb, Garlic, Natural Smoke].
Manufacturer’s Name:  Birchwood Health Products.
Manufacturer’s Address:  Unit 1D, Alyn Industrial Estate, 
Llay Hall, Wrexham, Clwyd, Wales, UK.  Phone: (0978) 
761833.
Date of Introduction:  1987 December.
Ingredients:  Garlic: Water, whole soya beans.
Wt/Vol., Packaging, Price:  250 gm paperboard box. 
Vacuum packed and pasteurized.
How Stored:  Refrigerated.
Nutrition:  72 kcal per 100 gm.
New Product–Documentation:  Label. Best before 24 Dec. 
1987. Paperboard box. 5.5 x 4.25 by 1.25 inches. Blue, red, 
green, and tan on beige. Color illustration shows pieces of 
tofu on and by Chinese ceramics with garlic, mushrooms, 
and tomatoes. “High Protein Soya-Bean Curd.” Recipes 
on back for deep-fried delights, marinades, and desserts. 
Ad in The Vegan. 1988. Spring. p. 21. “TrueHealth Soya 
Products... No animal contents. High in protein. Low in 
carbohydrates. All essential amino acids.” Ad shows Labels. 
Letter from D. Horbury. 1988. “This company was formed 
upon the demise of the Bean Machine, so the tofu is exactly 
the same...”
 Letter from Neil Robinson. 1989. Aug. 7. The three 
major tofu products in Britain, as far as I know, are (1) 
Tofeata Tofu by Haldane Foods (Hera), Leicester, England; 
(2) Cauldron Foods, Bristol, England; (3) Truehealth Tofu by 
Birchwood Foods, Wrexham, Wales.

1456. Boughton, Noelle. 1987. Tai Foods tries for tofu 
converts. Small Business (Canada). Dec. p. 12, 14.
• Summary: Nancy Tai, Taiwanese by birth, started making 
tofu in her own kitchen in 1982 for her husband who 
was allergic to dairy products. In 1985 the Tais moved to 
Winnipeg and in June 1985 incorporated Tai Foods Inc. 
Her startup costs were $200,000. In April 1986 she began 
production of tofu and Tofu Treat (a non-dairy frozen 
dessert) in 3 fl avors. She uses 1,250 kg of soybeans a 
month. In 1986 Tai Foods had gross sales of $100,000 with 
4 employees. This is expected to rise to $150,000 in 1987. 
Address: Winnipeg, MAN.

1457. 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). 
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 
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line includes Soy, 3 Grain, 5 Grain, Burgers, and Cutlets. 
Lightlife Foods (Greenfi eld, Massachusetts) is the second 
largest, producing 7,690 lb/week [up 40% over Jan. 1984]. 
The company’s line has diversifi ed 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 
fl attened 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 
fi gures 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 confi dent of the 
marketplace and believe strongly in the potential of tempeh.

1458. Carter, Thomas E., Jr. 1987. Genetic alteration of seed 
size: Breeding strategies and market potential. In: Dolores 
Wilkinson, ed. 1987. Proceedings of the 17th Soybean Seed 
Research Conference 1987. Washington, DC: American Seed 
Trade Association. vii + 114 p. See p. 33-45. Held 9-10 Dec. 
1987 in Chicago, Illinois. [21 ref]
• Summary: Contents: Introduction. Soyfood market size. 
Soyfood market trends–short and long range. Premiums and 
acreage, the breeder’s perspective. Breeding special varieties. 
Future breeding goals. Conclusions.
 “The expanding soyfood markets in Japan and the 
U.S. have generated considerable interest among American 
soybean producers in recent years. More than 60% of the 
soybeans used in these markets are grown in the U.S.”
 Table 1 (p. 34) shows “Soybean consumption as 
soyfoods in Japan and the U.S.” In Japan about 851,000 
metric tons of soybeans are used to make soyfoods such 
as tofu (532,000), miso (180,000), natto (99,000), soymilk 
(12,000), and soy sauce (5,000 [plus large amounts of 
defatted soybean meal]). Large-seeded soybeans grow in 
the U.S. have found acceptance in making tofu and soymilk, 
capturing 81 and 100% of the raw soybean sales respectively 
for these products.
 “In survey results, 39 of 43 public breeders and 44 
or 67 private breeders responded to questions regarding 
the breeding of specialty varieties. Twenty-four breeders 
reported that they are maintaining 36 separate projects 
for large- and small-seeded varieties (Table 3). Public and 
private breeders are represented equally in this effort with the 

majority of these projects underway in the Midwest. Eight 
public and eight private programs are developing varieties 
specifi cally for tofu while 13 public and 7 private programs 
are developing varieties for natto. One public breeder was 
interested in soy milk varieties but considered varieties for 
tofu and soymilk as the same. One private and two public 
breeders are interested in large-seeded garden types for the 
fresh market in urban areas with large oriental populations. 
One public and one private breeder expressed interest in 
small-seeded varieties for sprouts. Soybean sprouts are 
primarily a Korean soyfood; and, Koreans buy U.S. soybeans 
for making sprouts in some years.” Address: Research 
Geneticist, USDA-ARS, North Carolina State Univ., Raleigh, 
NC. Phone: 919-737-2734.

1459. Dairy Foods. 1987. Something new from the soybean: 
Tofu maker [Azumaya] hopes Stir Fruity will be the ‘yogurt 
of the future.’ 88(13):27. Dec.
• Summary: Stir Fruity, a “tofu-based yogurt-like product,” 
is made from a soymilk base in a proprietary process that 
Azumaya spent 4 years and $500,000 perfecting, explained 
marketing director Jill Mizono. Azumaya introduced Stir 
Fruity in February 1987 and quickly gained distribution in 
Safeway and Lucky supermarkets in northern California. 
Soon after introduction, however, shelfl ife problems forced 
Azumaya to pull the product from both chains. The problem 
was traced to Azumaya’s recently installed clean room, 
and fi xed. The product now is back to a 40-day shelfl ife. 
Production was never completely discontinued.
 Azumaya is now selling Stir Fruity to foodservice 
operators in and outside of California and test marketing it 
at grocery stores throughout the USA. Customers give Stir 
Fruity high marks for its custard-like texture and non-beany 
taste; 75% of San Francisco area consumers who sampled 
Stir Fruity said they would buy it. Most soy-based yogurts, 
except Stir Fruity and Jofu, are targeted to the health-food 
market. Photos show Stir Fruity in packages (cups) and 
a parfait glass, surrounded by fruits. Address: Chicago, 
Illinois.

1460. deMan, L.; deMan, J.M.; Buzzell, R.I. 1987. 
Composition and properties of soymilk and tofu made from 
Ontario light hilum soybeans. Canadian Institute of Food 
Science and Technology Journal 20(5):363-67. Dec. [16 ref. 
Eng; fre]
• Summary: Soymilks made from 17 soybean cultivars 
grown in Ontario were analyzed for protein, oil, fi ber, sugars 
and mineral content. Bean curd (tofu) was made from the 
soymilk using calcium sulfate as a coagulant. Hardness of 
the beans, soaked beans and tofu was measured by use of an 
Instron Universal Testing machine. All soybeans produced 
tofu of good texture. Address: 1. DeMan Food Technology 
Services Inc., Guelph, ONT, N1H 6B5, Canada; 2. Dep. of 
Food Science, Univ. of Guelph, Guelph, ONT, N1G 2W1; 3. 
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Agriculture Canada, Research Station, Harrow, ONT, N0R 
1G0, Canada.

1461. Food Protection Report. 1987. Refrigeration is a 
problem with water-packed tofu. Dec. p. 5. [3 ref]
• Summary: USDA researchers have identifi ed four 
pathogens, including salmonella, that will grow in water-
packed tofu unless it is refrigerated at 41ºF (5ºC) or below. 
An aseptically packaged type of tofu is available [Mori-Nu]. 
For technical information contact Dr. H.L. Wang at USDA or 
Morinaga Nutritional Foods in Los Angeles.

1462. Fragrant Vegetable (The). 1987. December. New 
soyfoods restaurant or deli. 11859 Wilshire Blvd., West Los 
Angeles, CA 90025.
• Summary: Wayne Potter. 1988. May 5. Good Life (Santa 
Monica, California). “Fragrant Vegetable: Even if you 
don’t like tofu, you’ll love this place.” Located in West 
Los Angeles for the past 6 months, it is run by partners 
S.T. Cheung and Julie Hau, and features gourmet Chinese 
vegetarian cooking. It started originally in Monterey Park. 
“In the hands of chefs Cheung and Michael Choe, the 
humble tofu is transmogrifi ed into dishes of princely quality, 
and suddenly I found myself gobbling with gusto what I 
would ordinarily ignore.” Address: Los Angeles, California. 
Phone: 213-312-1442.

1463. Golbitz, Peter. 1987. 1987 new product count: At least 
217 new soyfood products for retail sale. Soya Newsletter 
(Bar Harbor, Maine). Nov/Dec. p. 3.
• Summary: Of the 217 new products, the leaders in the 8 
product categories were Nondairy Frozen Desserts (50), 
Entrees (44), Beverages (35), Snacks/Desserts (35), Cheese 
Alternatives (19), Frozen Entrees (17), and Condiments (16). 
The leaders among the 8 primary soy ingredients were tofu 
(133), soymilk (32), textured soy protein (19), isolated soy 
protein (12), soynuts (10), tempeh (6) and miso (1). Tofu was 
the only primary soy ingredient used to make at least one 
product in all categories. A complete listing of these products 
broken down by primary soy ingredient and by category, and 
which also lists fl avors, company name, city, and state, is 
available from Soya Newsletter for $25 (or $35 in Canada). 
Address: Soyatech, Bar Harbor, Maine.

1464. Golbitz, Peter. 1987. Soya interview: Bill Shurtleff, 
noted soyfoods author, speaks on the trends and future of 
soyfoods. Soya Newsletter (Bar Harbor, Maine). Nov/Dec. 
p. 4-5.
• Summary: Shurtleff sees seven positive trends showing 
that the soyfoods industry is in a healthy growth pattern: 
1. The remarkable growth in the number of new soyfoods 
products, 273 to date in 1987. 2. The increasing quality of 
these products and the sophistication with which they are 
marketed. 3. The growing consumer interest in soyfoods as 

refl ected in the steady increase in media coverage. The SAA 
clipping service has received 1,145 clips on soyfoods so far 
this year. 4. The increasingly positive image of soyfoods in 
the Western world (though a Roper poll in mid-1986 found 
tofu to be America’s “most hated” food). 5. The growing 
scientifi c and consumer awareness of the health dangers of 
the standard American meat-centered diet. 6. The increasing 
interest in natural foods, in vegetarianism, and in reducing 
consumption of red meat. 7. The historically unprecedented 
extensive and positive coverage given to dairylike soyfoods 
by dairy magazines. He also discusses the probable effects 
of a large food company, such as Kraft, starting to make and 
market tofu aggressively. Address: Soyatech, Bar Harbor, 
Maine.

1465. Product Name:  Living Foods Tofu Dressings [Cool 
Italian, Hearty Herb, Spicy Mexican, or Tofunaise].
Manufacturer’s Name:  Living Foods (Importer). Made in 
The Netherlands by Witte Wonder.
Manufacturer’s Address:  P.O. Box 66, Chichester, W. 
Sussex, England.
Date of Introduction:  1987 December.
New Product–Documentation:  The Vegan. 1987. Winter. 
p. 14. “Shoparound: Lis Howlett surveys the latest vegan 
products.” “Make way for a new range of really delicious 
tofu dressings from Living Foods.”

1466. Product Name:  Tofu-Paneer.
Manufacturer’s Name:  Mishra Soya Food Products / Amit 
International.
Manufacturer’s Address:  Vasai, Bombay.
Date of Introduction:  1987 December.
Wt/Vol., Packaging, Price:  200 gm pack retails for Rs. 5/-.
New Product–Documentation:  Times of India (The) 
(Bombay). 1987. “Company news: Amit International.” Dec. 
28. p. 11. Amit International is introducing soyabean based 
paneer [tofu] in the Bombay market. This food product, 
which is rich in protein and free of cholesterol, is made with 
the help of Japanese equipment and knowhow [know-how]. 
The product, which is manufactured by Mishra Soya Food 
Products, sells for less than paneer made from milk. Mishra’s 
plant, located at Vasai, Bombay, is capable of producing 
about 3 tonnes of paneer per day; this can be doubled as the 
market expands. The tofu equipment, which cost Rs. 70 lakh, 
was imported from and set up on the site by Takai Tofu Mfg. 
Company of Japan, which commands about 80% [sic] of the 
world market for soy paneer equipment. We do not know 
whether or when the product was introduced commercially. 
The name of the product in English or Hindi is unknown.

1467. Product Name:  Soyabean based Paneer.
Manufacturer’s Name:  Mishra Soya Food Products.
Manufacturer’s Address:  Vasai, Bombay, India.
Date of Introduction:  1987 December.
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Ingredients:  Soybeans, water, coagulant.
New Product–Documentation:  Article in Times of India 
(The). 1987. Dec. 28. “Company news: Amit International.” 
p. 11. Amit International of Bombay appears to be the 
marketing company. The exact name of the product in 
English or Hindi is unknown. The equipment was imported 
from Takai in Japan.
 This plant declared bankruptcy in about Aug. 1991 and 
was for sale.

1468. Miskovsky, Anna; Stone, Martha B. 1987. Effects of 
processing on curd yield and nutrient composition of rapid 
hydration hydrothermal cooking and traditionally processed 
soymilk and soybean curd. J. of Food Science 52(6):1542-
44. Nov/Dec. [20 ref]
• Summary: Soymilk processed by a modifi ed “rapid 
hydration hydrothermal cooking” (RHHTC) method 
(developed by J.J. Hung, 1984) had higher thiamin and 
protein concentration than traditionally extracted soymilk. 
Traditional tofu had higher protein and fat and lower 
carbohydrate and ash concentration than RHHTC curd. 
Variation in amino acid composition occurred in soymilk and 
tofu varieties. RHHTC tofu had lower yields than traditional 
tofu. Address: 1. Henningsen Foods Inc., Omaha, Nebraska 
68144; 2. Dep. of Foods & Nutrition, Kansas State Univ., 
Manhattan, Kansas 66506.

1469. Miskovsky, Anna; Stone, Martha B. 1987. Effects of 
chemical preservatives on storage and nutrient composition 
of soybean curd. J. of Food Science 52(6):1535-37. Nov/
Dec. [11 ref]
• Summary: Tofu was immersed in acetic acid and potassium 
sorbate + acetic acid solutions, which served as chemical 
preservatives, but had little effect on its nutritional quality 
during storage at 4-7ºC for 21 days. The vitamins thiamin 
and ribofl avin decreased during storage, as they leached 
into the solution. After 14 days, tofu protein decreased and 
carbohydrate increased. Decreases in proline and arginine 
occurred after 14 days storage but no losses were found in 
tofu’s other amino acids. Address: 1. Henningsen Foods 
Inc., Omaha, Nebraska 68144; 2. Dep. of Foods & Nutrition, 
Kansas State Univ., Manhattan, Kansas 66506.

1470. Morinaga Nutritional Foods, Inc. 1987. Mori-Nu 
Tofu recipe cards. 5800 South Eastern Ave., Suite 270, Los 
Angeles, California 90040.
• Summary: Morinaga has four cards, each 3 by 5 inches, 
each with one recipe on the front and another on the back. 
They are printed in a color ink on a pastel background, and 
were found displayed in a small plastic rack near the Yves 
meat alternatives at Safeway supermarket in Lafayette, 
California.
 The recipes are: BBQ burger kebabs. Mushroom caps. 
Mexican burritos. Shepherd’s pie. Veggie lasagna. Veggie 

sloppy joes. Address: Los Angeles, California.

1471. Product Name:  Organic Tofu [Plain, or Smoked], 
Tofuburger, and Organic Tempeh.
Manufacturer’s Name:  Oasis Wholefoods.
Manufacturer’s Address:  Unit 3C, Dart Units, Steamer 
Quay Rd., Totnes, South Devon TQ9 5AL, England.  Phone: 
0803 863167.
Date of Introduction:  1987 December.
New Product–Documentation:  Note from Simon Bailey. 
1988. Oct. 10. Formerly Lifestream Wholefoods, owned by 
Francis Checkley, this business was sold in Dec. 1987 to Mr. 
I.J. Mohammed.
 Letter from I.J. Mohammed. 1991. Sept. 9. He makes 
tofu, tofu burgers, tempeh, miso, breads and cakes on a 
community scale. He has been making these foods for the 
last 5 years, all by hand.

1472. Product Name:  Tofunaise, and Tofu Dressings 
[Mexican-Style, Herb, or Italian].
Manufacturer’s Name:  Organic Trading Co. (Importer). 
Made in The Netherlands by Witte Wonder.
Manufacturer’s Address:  10a St. George’s Place, Brighton, 
E. Sussex, BN1 4GB, England.  Phone: 273-571772.
Date of Introduction:  1987 December.
Wt/Vol., Packaging, Price:  300 gm glass jar retails in 
England for £1.29.
How Stored:  Shelf stable, 12 month shelf life. Refrigerate 
after opening.
New Product–Documentation:  Simon Bailey. 1988. 
Natural Choice. Aug. 15. “Soya-Based Products.” A photo 
shows the Label. CSP form fi lled out by Simon Bailey. 1988. 
Sept. 28.

1473. Product Name:  Tofu Kit.
Manufacturer’s Name:  Pressing.
Manufacturer’s Address:  Box 72, Vermontville, NY 
12989.
Date of Introduction:  1987 December.
New Product–Documentation:  Leafl et. The 9.5 by 7.25 x 7 
inch pine wood press costs $24.50. Soybeans and nigari are 
extra.

1474. Shurtleff, William. 1987. Breeding and marketing 
soybeans for food uses: The basic approach. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 4 p. April. 
Unpublished manuscript. [1 ref]
• Summary: There are four key components in developing 
a program to become a leading supplier of soybeans to the 
soyfoods industry: Information, specifi cations, research & 
development, and education. Details of a computer data 
entry screen and suggestions for four computer-generated 
graphs are given. Includes notes on a talk with Jon Cloud of 
Soy City Foods in Toronto concerning his long-term work 
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in developing soybean varieties for food uses, and with the 
Organic Crop Improvement Association.
 Here are some excepts:
 “1. Information: This is the key concept. The company 
that will control the market for soybeans for food uses in the 
future will be the company with the best information about 
those soybeans. The information should be available as both 
printed materials and a computerized database. The business 
of buying soybeans for food use is presently characterized 
by an almost complete lack of basic information. In the case 
of tofu, for example, the breeder must fi rst identify what 
variables tofu manufacturers presently consider is deciding 
what soybean variety to buy. This can be done by interviews 
and on site visits with tofu manufacturers. Second, the 
breeder must review the extensive scientifi c literature on 
tofu production to see what variables have been identifi ed 
by researchers in studying tofu production, and how each 
effects the fi nal product. Many tofu manufacturers are not 
aware of key variables well known to scientists, such as 7S 
and 11S proteins. Third, the breeder should begin to develop 
information for the tofu manufacturer about these variables, 
how they effect tofu production, and how they have been 
used in his breeding program to produce superior soybeans 
for making tofu.
 “2. Specifi cations. When an intelligent buyer goes 
looking for a sophisticated product, he starts by developing 
specifi cations, then checks the available products against 
his specifi cations. Specifi cations state the buyers needs and 
expectations. Most buyers of soybeans for food use have 
only three specifi cations: They know that they want good 
food yield, good fl avor, and low cost. In many cases they 
also want organically grown soybeans. But they don’t know 
what soybean characteristics produce the food characteristics 
of good yield and good organoleptic properties.
 “Because of a lack of information and specifi cations, 
people now buy soybeans by trial and error, rather than 
scientifi cally and systematically. By trial and error they fi nd a 
bean that seems to work pretty well, and they stay with it as 
long as it is available.
 “The job of the soybean breeder is to work with 
food companies to develop precise specifi cations, then 
to DESIGN soybeans to meet those specifi cations. Like 
Designer Jeans, we need Designer Beans.
 “Are soyfoods manufacturers willing to pay a premium 
price for quality soybeans? Look at the number that already 
do pay 10-20% more for organically grown soybeans.
 “Where do soyfoods companies go for their information 
about soybeans for food uses? Generally they have to 
develop it themselves, empirically, in house, without an 
R&D lab. Some they get from other soyfoods producers, 
some from the farmer from whom they buy their beans, and 
some from books (such as Tofu & Soymilk Production by 
Shurtleff & Aoyagi). Few have a good knowledge of the 
scientifi c literature.

 “3. Research and Development. The breeder needs a 
laboratory to do R&D on soybeans for specifi c soyfoods. 
The lab director needs to spend time with commercial 
companies at their plants, learning their needs and studying 
their processes. This can serve as a starting point for his own 
lab research. He must keep good records in a computerized 
database. Development of a “Soybeans For Foods” software 
program and database is extremely important. It will later be 
impressive to buyers.
 “4. Education. The soybean breeder must educate the 
buyer (soyfoods manufacturer) about what the buyer wants. 
The soyfoods manufacturer opens the soybean breeder’s 
booklet and gets an education about what he wants. The 
breeder who can educate the soyfoods manufacturers will 
become their supplier, as long as the prices of the custom 
designed soybeans are reasonable.
 “While most of the basic research can be done by 
working with North American companies, once the varieties 
have been developed, there is a huge potential world market, 
especially in East Asia. Key products are tofu, soymilk, 
natto, and miso.” Address: Soyfoods Center, Lafayette, 
California.

1475. Soya Newsletter (Bar Harbor, Maine). 1987. SAA 
committee developing Seal of Approval for soyfoods. Nov/
Dec. p. 10. Also in Natural Foods Merchandiser. 1988. Jan. 
p. 4.
• Summary: The Soyfoods Association of America’s Seal 
of Approval Committee, formed in March 1987, met in 
October in Philadelphia. Present were Steve Snyder of 
Vitasoy (Chair), Peter Golbitz of Soyatech, John Paino of 
Nasoya Foods, and Judy Walker, SAA executive director. 
The seal will be available for manufacturers and marketers of 
soyfoods to use on labels and promotional materials.

1476. Soyanews (Sri Lanka). 1987. Plenty Soya centre opens 
in Kandy. 9(2):1-2. Dec.
• Summary: “One of the main objectives of the project is to 
have the Soya Centre act as a central point from which all 
of the soya products available in Sri Lanka can be obtained 
at a reasonable cost and in consistent supply. Another 
major objective is to assist community groups and small 
businessmen to set up their own small scale soya processing 
operations.” The opening took place on 28 September 1987. 
Mr. Ian Taylor of Plenty Canada is the director.
 “This is the fi rst stage of a fi ve year soya promotion 
project funded by the Canadian International Development 
Agency (CIDA) and implemented by Plenty Canada in 
collaboration with the Soybean Food Research Centre 
(SFRC) at Gannoruwa and various local non-governmental 
agencies.” The Soya Food Centre is equipped to manufacture 
a wide range of soya based products including ice cream, 
stuffed rotis, soya watalappam, fresh as well as dried tempeh 
and cutlets. One of the main objectives of the project is to 
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have the Soya Centre act as a central point from which all of 
the soya products available in Sri Lanka can be obtained at a 
reasonable cost and consistent supply.
 The Plenty Soya Food Centre is open from Monday to 
Saturday and is located on the main fl oor of the Y.M.C.A. 
at No. 88A, Kotagodella Vidiya, Kandy. The project is a 
result of a collaboration with Plenty’s Field Director, Mr. Ian 
Taylor in November, 1986.

1477. SoyaScan Notes. 1987. New Trend: Growing 
legitimate concern over contaminated cow’s milk and 
chicken. Salmonella and Listeria bacteria have caused food 
poisoning and many deaths (Overview). Dec. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: A database search conducted by Richard 
Rose on the contamination of milk and milk products 
reveals how widespread this problem is, and suggests how 
it could potentially have a major effect on the storage of 
fresh and pasteurized tofu. The following abbreviated 
bibliographies, fi rst for Salmonella then for Listeria, lists title 
or title paraphrase, serial name, date, and pages for major 
publications
 Salmonellosis caused by Salmonella bacteria. Science. 
1984. Aug. 24. p. 833.
 Animal to man transmission of antimicrobial-resistant 
Salmonella: investigations of U.S. outbreaks, 1971-1983. 
Time. 1984. Sept. 24. p. 77.
 Linking drugs to the dinner table. Farm animals fed 
antibiotics may effect human meat consumers. Supermarket 
News. 1985. April 22. p. 12.
 First death is tied directly to milk case (Salmonella 
in Jewel Food Stores dairy operation). American Medical 
News. 1985. June 7.
 Families fi le suit over Salmonella outbreak; class action 
suit against Jewel Food Stores (Hillfarm Dairy) milk a 
possibility. Food Processing. 1985. June. p. 22.
 The salmonella puzzle; largest food processing episode 
in U.S. history attributed to milk. Includes related articles 
on the salmonella bacterium and a proposed solution to 
contamination. FDA Consumer. 1986. Feb. p. 18.
 Of microbes and milk; Probing America’s worst 
salmonella outbreak. Science. 1986. Nov. 21. p. 964.
 Drug resistant Salmonella in the United States: an 
epidemiologic perspective. U.S. News & World Report. 
1987. March 9. p. 60.
 Serving up Salmonella for dinner (increase of food 
poisoning). Wall Street Journal. 1987. July 20. p. 23 (West).
 Chicken growers face leaner earnings as salmonella 
publicity takes its toll. Wall Street Journal. 1987. Sept. 17. p. 
33 (West).
 Stubborn bug: bid to rid chicken of salmonella proves 
daunting. FDA Consumer. 1987. Nov. p. 2.
 Raw milk banned (for transmitting disease-causing 
bacteria such as Salmonella).

 Listeriosis caused by the Listeria monocytogenes 
bacterium. Newsweek. 1985. June 24. p. 37.
 California: a case of deadly cheese. Listeria 
contamination. Food Processing. 1985. Aug. p. 2. Food 
poisoning outbreak kills over 40 persons from listeriosis; 
listeria cases spotlight new hazards in dairy, deli and other 
refrigerated foods.

1478. Takahashi, Akira. ed. 1987. Shun no tôfu zukushi 
[Tofu cookery throughout the four seasons: Encyclopedia of 
tofu]. Tokyo: CBS Sony. 144 p. Illust. Index. 26 cm. [Jap]
• Summary: The author is the president of the Misuzu 
restaurant in Kawasaki City, Japan. Toyo Shinpo (1 May 
1988, p. 4) described this as one of the most artistically done 
cookbooks ever seen. There are many Japanese tofu recipes 
and some western style. A true work of art in full color!
 In part I, 4-5 recipes are given for each of the four 
seasons.
 Page 32: The Edo period book Shiratama Kô Tofu Ki, 
was written by Oogimachi Kinmichi.
 Page 34: According to the cookbook published in the 
Edo period titled Shôjin Ryôri Kondate-shu, 91% of the 
menus used tofu. Also Koya-dofu was widely used. And 
yuba was used in 90 out of 92 recipes. Address: Ogawa-cho 
3-3, Kawasaki-ku, Kawasaki-shi, Kanagawa-ken, Japan. 
Phone: 044-244-6845.

1479. Product Name:  No Chicken Salad (With Tempeh in 
a Pita Pocket), Tofu Salad (in a Pita Pocket), and Nori Rolls 
(With Tofu Filling).
Manufacturer’s Name:  Terra’s Specialty Foods.
Manufacturer’s Address:  R.D. 1, Box 317, Vernon, VT 
05354.  Phone: 802-254-5242.
Date of Introduction:  1987 December.
New Product–Documentation:  Talk with Bari Madwin. 
June 29 and Aug. 28. Susan Quinn sells tofu and tempeh 
sandwiches in Brattleboro. She bought an existing company 
in 1988. She uses about 12 lb/week of tofu.
 Talk with Susan Quinn. 1988. Aug. 30. She bought this 
company from Martha Brown in Aug. 1987. It was named 
Martha’s Sandwiches, but she renamed it Terra’s Specialty 
Foods in Feb. 1988. At the time, Martha had a line of 
sandwiches, including Eggless Tofu Salad (in a sandwich, 8 
oz) and BLT with Fakin’ Bacon (made from tempeh). Susan 
introduced her three products in December 1987. The tofu 
salad in a pita pocket weighs 4 oz. The tofu in the nori rolls 
is marinated, broiled, then put in with the veggies. She buys 
her tofu from the food co-op. It is a part-time business.

1480. Tetra Pak Age. 1987. Mori-Nu gives tofu a new look. 
Thanks to Morinaga Nutritional Foods Inc., American 
consumers are taking a second look at tofu. 5(3):6. Fall/
Winter.
• Summary: In October 1985 Mori-Nu tofu was introduced 
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in the Tetra Brik Aseptic carton; it is easy to include in the 
convenience oriented American diet. A large color photo 
shows Mori-Nu silken fi rm and silken soft tofu on a wood 
table in front of fruits and vegetables. Address: Tetra Pak 
Inc., 889 Bridgeport Ave., Shelton, Connecticut 06484. 
Phone: 203-929-3200.

1481. Product Name:  Tofutti Better Than Cream Cheese: 
Imitation Cream Cheese (Non-Dairy) [French Onion, Plain, 
Herbs & Chives].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  1098 Randolph Ave., Rahway, 
NJ 07065.
Date of Introduction:  1987 December.
Ingredients:  Water, partially hydrogenated soybean oil, 
tofu, isolated soy protein, corn oil, corn sweeteners, salt, 
guar seed gum, carob bean gum, mono and diglycerides, 
carrageenan, natural fl avor, potassium sorbate (added as a 
preservative).
Wt/Vol., Packaging, Price:  8 oz plastic tub. Retails for 
$2.39 (3/95, California).
How Stored:  Refrigerated.
Nutrition:  Per 1 oz. 8 servings per container: Calories 80, 
protein 1 gm, carbohydrate 1 gm, fat 8 gm, sodium 200 mg, 
cholesterol 0 mg.
New Product–Documentation:  News Release. 1987. Dec. 
9. Tofutti products include a “creamless cream cheese.” For 
more info contact P.R. person Debbie Klein in New York. 

212-489-6900. Or John Gage at Tofutti Brands. Leafl et. 
1988. Has 20% fewer calories than cream cheese and no 
cholesterol. Spot in Food Processing Newsletter. 1988. 
June 13. Spot in Jewish Press. 1989. March 9. “New Tofutti 
Brands.”
 Spot in Vegetarian Times. 1992. Aug. p. 83. The product, 
found in a bagel shop in Brookline, Massachusetts, comes in 
three fl avors. For more information, call 908-272-2400.
 Leafl et (color, 8½ by 11 inches) sent by Tofutti Brands. 
1993. March 29. Shows the package and label for 2 fl avors, 
and gives complete details about the product, including 
ingredients.
 Product (Herbs & Chives) with Label purchased at 
Open Sesame in Lafayette, California. 1995. March 11. 4½ 
inches diameter. Green, gold, and red on white. “No dairy. 
No cholesterol. No lactose. No butterfat.” Soyfoods Center 
product evaluation: Flavor: Excellent. Texture: Too dry and 
crumbly, hard to use as a spread or dip. Price: Expensive, at 
$2.39 for 8 oz.
 Product (French Onion) with Label purchased at Noah’s 
New York Bagels in Lafayette, California. 1995. Aug. 24. 4½ 
inches diameter. Orange, red, and brown on white. “No dairy. 
No cholesterol. No lactose. No butterfat.” Soyfoods Center 
product evaluation: Flavor: Excellent. Texture: Excellent. 
Price: Expensive, at $2.95 for 8 oz. Natural-food detractors 
of this product note that it is not hard to make a product like 
this taste good if you are willing to use hydrogenated oils 
plus mono- and di-glycerides.

1482. Tomsun Foods International, Inc. 1987. 
Form 10-Q, Quarterly Report, Securities and 
Exchange Commission (SEC). Greenfi eld, MA 
01301. 9 p. Dec.
• Summary: Current Liabilities: Trade accounts 
payable = $1,292,002
 Total Current Liabilities = $1,646,828
 Net Loss: 40 Week Period Ended October 
10, 1987 = $2,255,949;
 Net Loss: 40 Week Period Ended October 
4, 1986 = $889,821.
 Net sales in the 3rd quarter of 1987 
were $1,182,000, representing an increase of 
$258,000 as compared with the 3rd quarter 
of 1986, a 28% increase. This increase was 
primarily in Jofu sales. In the Boston market 
Jofu held a 1.6% share of the yogurt dollar 
volume for the four weeks ending Oct. 10, 1987 
according to Nielsen Marketing Research, a 
reduction of only 25% from the spring despite 
greatly reduced marketing efforts. During this 
period sales of the Company’s new product 
(Jofu) increased 144%, from $257,000 in the 3rd 
quarter of 1986 to $627,000 in the 3rd quarter of 
1987.
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 The net loss for the 3rd quarter of 1987 was $752,000, 
compared with a loss of $540,000 for the 3rd quarter of 
1986, and a loss of $960,000 for the 2nd quarter of 1987. 
Jofu has maintained a sales level of 7,000 cases/week 
since June, with only minimal promotional support and 
no advertising media support. Jofu will be reformulated 
to improve the freshness of its taste and to simplify the 
manufacturing process. Thomas Timmins is Chairman of 
the Board and Treasurer of Tomsun Foods International, Inc. 
Address: Massachusetts.

1483. Product Name:  [Soymilk with Okara Mixed In, Tofu 
with Okara Mixed In].
Foreign Name:  Okara o mazete tônyû, Maiyuki.
Manufacturer’s Name:  World Foods. Affi liate of Chujitsu-
ya.
Manufacturer’s Address:  Kabuki-cho 2-1-11, Shinjuku-ku, 
Tokyo, Japan.  Phone: 03-209-2121.
Date of Introduction:  1987 December.
New Product–Documentation:  Toyo Shinpo (Soyfoods 
News). Nov. 1. p. 1. Okara o mazeta tonyu [Soymilk with 
okara mixed in. World Foods, the affi liate company of 
Chujitsuya, received a patent for their production method 
in making health foods from raw materials]. Mr. Kichitomo 
Tagaki is president of Chujitsuya, and Mr. Hatsuo Suki is 
president of World Foods, Hamura-cho, Tokyo, Japan. The 
patent is called “Shokubutsu seni shoka tonyu no seizo-
ho” (Vegetable fi ber enriched soymilk production method). 
The process works by creating high pressure (400-1000 
kg per square cm) to break the soybeans into 50 micron 
diameter granules. They boil the soybean granules (karyu) 
to make soymilk. Then 100,000 volts of electricity is used 
force the protein in the soybeans to coagulate and to whiten 
the soymilk. Using this process, the manufacturer can get 
a milder tasting and more stable soymilk. This company 
already has a product, Maiyuki, which has okara in the tofu.

1484. Soyfoods company business cards. 1987-1989. 1 p.
• Summary:  See next page. 1.  Sooke Soy Foods Ltd. 
(Victoria, British Columbia, Canada). 2. Hurray for Tofu 
(Linda Barber Pike, Indianapolis, Indiana). 3. Christian 
Nagel Tofu Manufaktur (Hamburg, Germany). 4. Centro de 
Alimentos de Soya de Venezuela (Oswaldo Perez, Estado 
Merida, Venezuela). 5. Zuaitzo (Javier Arocena Aramburu, 
Vitoria-Gasteiz, Spain). 6. White Wave (Lon Stromnes, 
Boulder, Colorado). 7. Bean Supreme (Trevor Johnston, 
Auckland, New Zealand).

1485. Product Name:  [Full Fat Soy Flour].
Manufacturer’s Name:  Alidoc. Affi liate of Cooperative 
Occitane.
Manufacturer’s Address:  Site Industrial Saint Antoine, 
81000 Albi, France.
Date of Introduction:  1987.

New Product–Documentation:  Soya Bluebook. 1987. p. 
75. See also Sojadoc in Albi. Both companies are affi liates of 
Cooperative Occitane.

1486. Product Name:  Sushi Agé.
Manufacturer’s Name:  Aloha Products Inc.
Manufacturer’s Address:  4515 Centinela Ave., Los 
Angeles, CA 90066.
Date of Introduction:  1987.
New Product–Documentation:  Visit to Yaohan 
supermarket in Los Angeles. 1988. Oct. 23. All tofu products 
stocked are made by this company and House Foods & 
Yamauchi. Talk with Tom Uyehara. 1988. Oct. 24. This 
product was launched in 1987, the same year the company 
was incorporated.

1487. Product Name:  Tofu.
Manufacturer’s Name:  Associated Dairies International 
Ltd. Affi liate of The Dairy Farm Co., Ltd., Hong Kong.
Manufacturer’s Address:  223 Wai Yip St., Kwun Tong, 
Kowloon, Hong Kong.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
96.

1488. Barman, Genevieve; Dulioust, Nicole. 1987. Un 
groupe oublié: Les étudiantes-ouvrières chinoises en France 
[A forgotten group: The Chinese student-workers in France]. 
Etudes Chinoises: Bulletin de l’Association Française 
d’Études Chinoises 6(2):9-46. [Fre]
• Summary: The article begins: For some years now, articles 
dedicated to the movement of overseas Chinese in France 
(qingong jianxue yundong) largely due to the French branch 
of the PCC and its leaders, have been increasing, largely 
because of the French branch of the PCC [perhaps Parti 
Communiste Chinois].
 In 1912, when Li Yuying, Wu Zhihui, and Cai Yuanpei 
founded in Peking the liuFa jianxuehui, of the Society for 
Rational French Education, with the intent of preparing the 
young people for low-cost studies in France, one important 
goal was the education of young women. The same year a 
more specifi c society was established, the Society of Frugal 
Studies (liuFa nüzi jianxuehui). Resolute innovators, its goal 
was to promote not only the education of women, but also 
the reform of the family and social equality (p. 10; see also 
endnote 1).
 The fi rst four student workers, Fan Xinshun, Fan 
Xinqun, Li Zhixin and Xiong Shubin, all from Hunan 
province, embarked from Shanghai in November 1919 with 
70 young people, including Nie Rongzhen and Yan Changxi 
(Endnote 25). Upon their arrival in France, the cousins Fan 
were admitted as workers at the tofu factory Caséo-sojaine 
at Garenne-Colombes. The entrance of two young ladies, 
both from good families, one of whom was the daughter of 
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the director of the customs house at Changsha, in this sacred 
hall of the anarchist utopia of Li Yuying, is heralded by the 
Chinese press as an event without precedent in the history 
of Chinese women (p. 17 and p. 20; endnote 26). See article 
in Shenbao of 10 Dec. 1919. Also FFQG (FuFa qingong 

jianxue yundong shiliao) [Documents on the Diligent Work-
Frugal Study Movement in France. Beijing: Chubanshe, 
1980. 3 vols.].
 Senator Hugues Le Roux [lived 1860-1925; a French 
journalist, he was a senator during the Third Republic from 
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1920 until his death on 14 Nov. 1925] came from a line of 
Norman shipowners [ship-owners] who had long had good 
dealings with China. Having himself spent some time in 
Peking, he was interested from the outset in the Franco-
Chinese education projects organized by Li Yuying and his 
friends (p. 20; see endnote 32).
 Fan Xinqun, one of the two workers from Li Yuying’s 
tofu factory (de l’usine Caséo-sojaine), in 1924 won a silver 
medal in the painting competition at the School of Fine Arts 
in Lyon (l’École de Beaux-Arts de Lyon) (p. 29).

1489. Product Name:  TrueHealth Tofunnaise (Tofu 
Mayonnaise).
Manufacturer’s Name:  Birchwood Health Products.
Manufacturer’s Address:  Unit 1D, Alyn Industrial Estate, 
Llay Hall, Wrexham, Clwyd, Wales, UK.
Date of Introduction:  1987.
Wt/Vol., Packaging, Price:  Jar.
New Product–Documentation:  Ad in The Vegan. 1988. 
Spring. p. 21. “TrueHealth Soya Products... No animal 
contents. High in protein. Low in carbohydrates. All essential 
amino acids.” Ad shows Label on jar. “Egg-free.”

1490. Product Name:  Tofu Carob Delite, and Tofu 
Chocolate Delite (Blended Puddings).
Manufacturer’s Name:  Bountiful Bean Plant.
Manufacturer’s Address:  2049 1/2 Atwood Ave., Madison, 
WI 53704.  Phone: 608-241-8700.
Date of Introduction:  1987.
Ingredients:  Tofu, honey, soymilk, carob, water, vanilla, oil, 
lecithin, agar.
Wt/Vol., Packaging, Price:  5 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1985. 2.75 by 1.5 
inches. Self adhesive. Blue on white. “Low calorie. Non-
Dairy.”
 Letter from Deborah Bachmann. 1991. Dec. 17. This 
product, a blended pudding, was made by Bountiful Bean 
and introduced in about 1986-87.

1491. Product Name:  Tofu.
Manufacturer’s Name:  Chang Shing Tofu, Inc.
Manufacturer’s Address:  24 Lake St., Somerville, MA 
02143.  Phone: 617-628-2224.
Date of Introduction:  1987.
New Product–Documentation:  1995 Asian American 
Yellow Pages–New England Edition. Talk with Cathy 
Huynh. 1997. Feb. 11. She and her husband Albert started 
this company in 1987. The correct address is 24 Lake St., not 
28.

1492. Product Name:  [Seasoned Tofu].
Foreign Name:  Tofu Mix.
Manufacturer’s Name:  Conserves Estavayer S.A. Sold at 

Migros supermarkets.
Manufacturer’s Address:  Case Postale 29, CH-1470 
Estavayer le Lac, Switzerland.  Phone: 037 63 91 11.
Date of Introduction:  1987.
Ingredients:  Tofu, water, starch, garlic, sea salt, spices, 
herbs, vegetable oil, binders, fl avor intensifi ers.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: protein 11 gm, fat 7 gm, 
carbohydrates 4 gm, calories 124.
New Product–Documentation:  Letter from P. Jaccard and 
A. Dillier of Conserves Estavayer. 1988. June 27. Label. 
1988. 3 by 3.75 inches. Self adhesive. Black and green 
on yellow. Drawing of soybeans and leaves. This is an 
ingenious, sophisticated label, unlike any we have ever seen 
in the USA. Between the label surface and its self-adhesive 
backing is a “built-in” recipe leafl et with 3 color photos and 
9 recipes in German, French, and Italian. At the lower edge 
of the label is a small drawing of scissors and the words 
“open here.” Note that this product contains tofu as the main 
ingredient. In America most products named “Tofu Mix” 
contain no tofu; they are mixtures of seasonings meant to be 
stirred into tofu.”But it is not necessary to mix this product 
with other ingredients. You can unwrap it and fry it in oil or 
butter.”

1493. Product Name:  [Soyanaise].
Manufacturer’s Name:  De Hobbit.
Manufacturer’s Address:  Waterstraat 4, B-9980 St. 
Laureins, Belgium.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
98.

1494. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Die Tofurei.
Manufacturer’s Address:  Hueetlinstr. 10, D-7750 
Constanz, West Germany.  Phone: 07531-21897.
Date of Introduction:  1987.
New Product–Documentation:  Letter from Thomas 
Karas of Soyastern. 1989. April 21. List of members of new 
Organic Soyfoods Assoc. The owners are Robert Mestel and 
Kurt Mueller.
 Die Geschäftsidee. 1989. Dec. p. 32. Kurt Mueller has 
made tofu in Konstanz since 1987. In Aug. 1989 he moved 
into a bakery. He makes 800 kg/week of tofu.
 Letter from Bernd Drosihn of Viana Naturkost. 1990. 
April 8. Around the Bodensee in the south of Germany there 
are several little tofu manufacturers. All of them supply fresh 
tofu in water, in the best Japanese tradition. The biggest and 
oldest one is Die Tofurei, Hueetlinstr. 10, D-7750 Konstanz.

1495. Product Name:  Tofu Spinach Dill Dip.
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Manufacturer’s Name:  Fresh Tofu Inc.
Manufacturer’s Address:  900 Line St. (P.O. Box 1125), 
Easton, PA 18042.  Phone: 215-258-0883.
Date of Introduction:  1987.
New Product–Documentation:  Talk with Gary 
Abramowitz. 1989. Aug. 21. This dip was introduced some 
time in 1987.

1496. Product Name:  Tofu (Japanese Style), Firm Tofu 
(Chinese-Style), Atsu-Agé (Tofu Cutlets), Agé (Tofu Puffs), 
Soymilk, Tofu Pudding (Sweet).
Manufacturer’s Name:  Fuji Fresh Tofu Co.
Manufacturer’s Address:  248 Jackson St., San Jose, CA 
95112.  Phone: 408-297-1666.
Date of Introduction:  1987.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Linda Lam, 
owner of Fuji Fresh Tofu. 1994. April 8. She purchased this 
company in about Oct. 1987. From the outset, she and her 
husband made the products shown above.

1497. Product Name:  [Takaramame Soy Flour, Fujinik 
Ace, Fujipur SP, Apex {Simulated Meat Products}, Ganmo 
{Wild Goose Meat Analog}, and New Soyees {3 Textured 
Soy Flours}].
Manufacturer’s Name:  Fuji Oil Co. Ltd.
Manufacturer’s Address:  Nissei Midosuji Hachimancho 
Building, 6-1 Hachimancho, Minami-ku, Osaka 542, Japan.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
74, 78.

1498. Product Name:  [Usuage (Fried, Frozen & Sliced 
Tofu)].
Manufacturer’s Name:  Fuji Oil Co. Ltd.
Manufacturer’s Address:  Nihonseimei Midosuji 
Hachiman-cho Building, 6-1 Hachiman-cho, Minami-ku, 
Osaka 542, Japan.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
96.

1499. Product Name:  Firm Tofu, Regular Tofu, Smoked 
Tofu, Fermented Tofu.
Manufacturer’s Name:  Full of Beans Soyfoods.
Manufacturer’s Address:  Castle Precincts, Castle Ditch 
Lane, Lewes, East Sussex, BN7 1XH, England.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
96.

1500. Product Name:  [Tofu Spread (Like a Liver Pâté, or 
Spiced)].
Foreign Name:  Tofunette-Kraeuter Pâté.

Manufacturer’s Name:  Galactina Ltd.
Manufacturer’s Address:  Birkenwej 1-6, CH-3123 Belp, 
Switzerland.  Phone: 031-81-1111.
Date of Introduction:  1987.
New Product–Documentation:  Letter from Peter Speck. 
1988. March 11. “In 1987 we introduced a tofu spread, 
which is probably worldwide the spread with the lowest fat 
content. It was quite a challenge to develop a spread with 
less than 10% fat content without losing good spreadability.”
 Talk with Peter Speck. 1990. May 23. Peter thinks that 
the tofu spread is Galactina’s best product. One fl avor is like 
a liver pâté and the other is spiced with herbs.

1501. Product Name:  Medium Hard Tofu (Curded with 
Calcium Sulfate).
Manufacturer’s Name:  Giant Tofu.
Manufacturer’s Address:  300 Morse St., Washington, DC 
20002.  Phone: 202-546-0333.
Date of Introduction:  1987.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with George Chong, 
owner. 1998. Feb. 10. This was their second product, 
introduced in about 1987.

1502. Product Name:  [Windmill Tofu, Smoked Tofu, Tofu 
Burgers, Satem Tofu {Packed in Foil}].
Manufacturer’s Name:  Heuschen-Schrouff B.V.
Manufacturer’s Address:  Reeweg 137, 6381 BW Ubach 
over Worms, Netherlands.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
96. This company is the largest tofu manufacturer in Europe. 
Letter from Harry Whitford of Soyastern. 1987. Dec. 14. 
Holland, once the company with the most tofu producers, 
is now dominated by this one company. Only the company 
Morgenstond still produces tofu themselves. All others 
have concentrated on tofu based products, buying their raw 
materials from H-S. We estimate the latter’s total production 
to be at the very least 20,000 kg/week. It could run as high 
as 50,000 kg/week. They sell huge amounts at dumping 
prices on the Asian-shop market, and claim to make organic 
tofu for the bio-shops, but seeing that they refuse to allow 
any control organization to check their records on bean 
purchases, nobody believes that their tofu is organic.

1503. Product Name:  Hinoichi Soy Drink [Natural 
(Dairylike), Mocha, or Chocolate].
Manufacturer’s Name:  House Foods & Yamauchi, Inc.
Manufacturer’s Address:  526 Stanford Ave., Los Angeles, 
CA 90013.  Phone: 213-624-3615.
Date of Introduction:  1987.
Ingredients:  Water, whole soybeans, barley malt, pearl 
barley, kombu (seaweed), sea salt.
Wt/Vol., Packaging, Price:  6 fl uid oz (180 ml) foil retort 
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pouch.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 6 fl . oz. Natural: Calories 120, protein 6 gm, 
carbohydrates 10 gm, fat 6 gm, sodium 100 mg, cholesterol 
0. Percentages of U.S. RDA: Protein 10%, calcium 6%, iron 
6%.
New Product–Documentation:  Label. 1988. 4 inches by 
6.25 inches. Foil pouch. Natural is blue, red, green, and 
white. Mocha and chocolate are brown, red, green, and 
white. Front panel shows a glass full of the product with a 
straw in it set in a bed of ice with a few green leaves behind.

1504. Product Name:  Soft (Silken) Tofu.
Manufacturer’s Name:  Louie Foods International.
Manufacturer’s Address:  471 S. Teilman Ave., Fresno, CA 
93706.  Phone: 209-264-2745.
Date of Introduction:  1987.
New Product–Documentation:  Talk with Jay Louie. 1988. 
April 4. He calls this product “soft tofu.”

1505. Luczycki, Dorothy. 1987. Study on the acceptability 
of tofu among college students. MSc thesis, Southern Illinois 
University at Carbondale, Carbondale, Illinois. 57 p. [67 
ref]*
Address: Trinity Medical Center, Carrollton, Texas 75006.

1506. Product Name:  Tofu Ice Kream Mix (Dry Mix for 
Frozen Dessert).
Manufacturer’s Name:  Magic Mill. A Div. of CI. Made in 
the USA by Great American Foods.
Manufacturer’s Address:  1911 South 3850 East, Salt Lake 
City, Utah.  Phone: 801-972-0707.
Date of Introduction:  1987.
Ingredients:  Crystalline fructose, cereal solids (from corn), 
soy oil, dehydrated tofu, dutch cocoa, natural fl avor, sea salt, 
soy lecithin, guar gum, gelatin.
Wt/Vol., Packaging, Price:  470.4 gm (16.6 oz) can. Retails 
for $4.95 (7/90, California).
How Stored:  Shelf stable.
Nutrition:  Per 4 oz (39.2 gm): Calories 200, protein 1 gm, 
carbohydrate 31 gm, fat 8 gm, cholesterol 0 mg, sodium 50 
mg.
New Product–Documentation:  Product with Label 
purchased at Adventist Book Center, Pleasant Hill, 
California. 1990. July 8.
 Talk with Magic Mill. 1990. July 11. Magic Mill was 
founded in about 1986. The company’s best-selling products 
are the Magic Mill Grain Grinders/Mills. Steve Storey was 
with the company but he no longer is. Jim Harrison was 
the founder and present president. Great American Foods 
makes the product, and Magic Mill markets it. The parent 
company is named Constellation Incorporated. It was started 
before 1986 by Jim Harrison. Its divisions are Magic Mill 
International and Great American Foods. All three companies 

are located in the same building.
 Talk with Craig Klatt, Manager of Adventist Book 
Center. 1990. July 18. The ice cream mix is made by 
Mormons and is part of a multi-level marketing program.

1507. Product Name:  [Marusan Tofu].
Manufacturer’s Name:  Marusan-Ai Co., Ltd.
Manufacturer’s Address:  1 Arashita Niki-cho, P.O. Box 
444-21, Okazaki city, Aichi prefecture 444-21, Japan.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
96.

1508. 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.

1509. 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), saffl ower oil, sunfl ower 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.”

1510. Product Name:  The Soy Deli Gourmet Fresh No 
Tuna Salad San (Tofu Sandwich).
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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), saffl ower oil, sunfl ower 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.”

1511. 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, sunfl ower 
seeds, currants, saffl ower 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.”

1512. Product Name:  The Soy Deli Gourmet Fresh Almond 
Veggie-Nut Butter (Tempeh-Based).
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 tempeh (water, organic* soybeans, 
Rhizopus oligosporus), apple cider, carrots, pinto beans, 
water, raw almonds, corn oil. * Grown in accordance with 
Calif. Health & Safety Code 26569.11.
How Stored:  Refrigerated.
New Product–Documentation:  Labels. 1987. 3.5 inch 
diameter. Salmon tan and black on white. “Master Tofu-
Makers Since 1906.”

1513. Product Name:  [Low Fat Delicatessen Seafood and 
Tofu Pies (Low Fat Pastry)].
Manufacturer’s Name:  Sojadoc. Affi liate of Cooperative 
Occitane.

Manufacturer’s Address:  Zone Industrielle La Viscose, 
81000 Albi, France.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
100.

1514. Product Name:  [Tofu].
Manufacturer’s Name:  Sojafarm.
Manufacturer’s Address:  Im Paradis, D-6531 
Trechtingshausen, West Germany.  Phone: 06721-6470.
Date of Introduction:  1987.
New Product–Documentation:  Letter from Thomas 
Karas of Soyastern. 1989. April 21. List of members of new 
Organic Soyfoods Assoc. The owner is Lothar Stassen.
 Die Geschäftsidee. 1989. Dec. p. 33. He began to make 
tofu in early 1987 with a partner. He became the sole owner 
when the partner left for Australia. He now makes 1,000 kg/
week of tofu.
 Letter from Bernd Drosihn of Viana. 1995. April 19. 
Sojafarm’s address is unchanged except for the postal code, 
which is now 55413 Trechtingshausen. Phone: 06721 6470. 
Fax: 06721 6298.
 Talk with (call from) Waltrand Stassen, Lothar’s 
wife, who speaks good English. 1997. Dec. 9. They are 
considering making tofu noodles using a noodle machine. 
Talk (call from) with Waltrand Stassen. 2000. March 10. 
They are still in business and active. She sends a company 
catalog, brochure, and labels of 9 tofu products they make.

1515. Product Name:  [Soft Nigari Tofu].
Manufacturer’s Name:  Sojalpe.
Manufacturer’s Address:  Saint Quentin sur Isère, 38210 
Tullins, France.  Phone: 76.93.60.21.
Date of Introduction:  1987.
New Product–Documentation:  Letter from Harry M. 
Whitford of Soyastern. 1987. Dec. 14. Located in SE France, 
they make 900 kg/week of soft nigari tofu using French 
organic soybeans (Nature et Progres logo). They are working 
on a line of commercial kitchen (institutional foodservice) 
products. They are high on ideas but low on francs. Most of 
their distribution is through natural food stores.

1516. Product Name:  [Tofu Burgers].
Foreign Name:  Palets au Tofu.
Manufacturer’s Name:  Sojalpe.
Manufacturer’s Address:  Saint Quentin sur Isère, 38210 
Tullins, France.  Phone: 76.93.60.21.
Date of Introduction:  1987.
New Product–Documentation:  Letter from Bernard 
Storup. 1989. March 3. Martial Gonin also marketed “palets 
au tofu,” a kind of tofuburgers.

1517. Product Name:  [Canned Tofu Entrees {Like 
Quenelles, Midway Between a Sausage and a Souffl e}].



Tofu & Tofu Products (1985-1994)   367

© Copyright Soyinfo Center 2022

Foreign Name:  Royales au Tofu.
Manufacturer’s Name:  Sojalpe.
Manufacturer’s Address:  Saint Quentin sur Isère, 38210 
Tullins, France.  Phone: 76.93.60.21.
Date of Introduction:  1987.
Ingredients:  67% tofu*, whole egg*, palm oil (not 
hydrogenated), fl our (mehl)*, salt*, vegetables. * = 
Guaranteed organically grown.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Letter from Harry M. 
Whitford of Soyastern. 1987. Dec. 14. “I found these entrees 
much better than similar Dutch products.”
 Manufacturer’s brochure. 1987? In German. “Die 
Royales: Das Know-how der Kuechenchefs.” The joy of 
eating... without putting on weight. We have developed 
Tofu-Royales with the aid of traditional recipes from 
Prosper Montagné (Chef: New Gastronomique Larousse) 
with constant care to present an excellent dietetic dish. 
Preparation: Bake Royales for 10 minutes in an oven 
with sauce, mushrooms, and green olives. Recipes for the 
following sauces are given: Tomato sauce, mushroom sauce, 
or fi sh or shellfi sh sauce. The company logo is a steepled 
building with 5 soy-shaped leaves growing out of the steeple, 
set in front of towering mountains. A photo on the front 
shows the Royales to be about the size and shape of small 
potatoes. Two dishes in sauces are shown. At the top is an 
illustration (line drawing) of a laughing male chef in a white 
top hat.
 Alfa-Laval. 1988, June. Soyfoods: Old traditions with 
new potentials. p. 9. Shows a color photo of the front of the 
can. In the center of the label is a laughing male chef with a 
white top hat. Tan, yellow, white, red, and dark green.

1518. Product Name:  [Tempeh, and Tofu].
Foreign Name:  Tempeh, Tofu.
Manufacturer’s Name:  Soleil de Lalise.
Manufacturer’s Address:  Domaine de Galise, 32260 
Tachares, France.  Phone: 62.65.35.63.
Date of Introduction:  1987.
New Product–Documentation:  Letter from Jean-Luc 
Alonso of Gaia in Graulhet, France. 1994. May 16. In 1987, 
a company named Soleil de Lalise (meaning “the sun of 
Lalise”), located near Agen, also began to make tempeh and 
tofu. These products are still sold by this fi rm. Their address 
is: Domaine de Galise, 32260 Tachares, France. Phone: 
62.65.35.63.

1519. Product Name:  [Tofu Spreads, Preserves, and 
Tofunaise].
Manufacturer’s Name:  Solnuts B.V. (Witte Wonder).
Manufacturer’s Address:  Swaardvenstraat 41, P.O. Box 
5066, 5048EB Tilburg, Netherlands.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 

96. Note that Solnuts now owns Witte Wonder, but the two 
companies have different addresses.

1520. Product Name:  Soy Devine Cajun Barbeque Style 
(Frozen Tofu Entree) [As is, or on a Nine Grain Bun].
Manufacturer’s Name:  Soy Devine.
Manufacturer’s Address:  Box 668, Miranda, CA 95553.
Date of Introduction:  1987.
Ingredients:  Processed organic tofu [frozen], tomato sauce, 
onions, honey, mustard, cider vinegar, saffl ower oil, tamari 
(Westbrae), peanut butter, garlic, miso, spices (incl. paprika, 
cayenne, allspice).
Wt/Vol., Packaging, Price:  In a tub.
New Product–Documentation:  Talk with Mara Devine. 
1988. April 7. She used to make the Village Soyburger. This 
may be America’s fi rst second-generation product made 
with frozen tofu. She buys the tofu from Quong Hop. It 
is not shaped like a burger. She freezes the tofu, slices it, 
marinates it in a sauce, then bakes it, pours on the sauce and 
bakes it a little more. It is akin to Sloppy Joes. She also sells 
it in a bun. Its very chewy. She has a whole book on frozen 
tofu. Label. 1988. As is, 4.5 inches diameter. Black, red and 
green on a white lid. Logo of an angel with a soybean plant 
in both hands. “No additives or preservatives. Tasty hot or 
cold. Made with organic tofu and homemade barbecue sauce. 
All vegetable protein. Excellent texture. On tub: Serving 
suggestions. Great as a burger, in sloppy joes, in spaghetti 
sauce, as burrito or enchilada fi lling, over rice, pasta, or 
baked potato.” Label for burger. 1988. 3 inch diameter. Black 
and yellow, with same logo.
 Talk with Mara Devine. 1995. June 1. In 1995 Cajun 
Barbecue Style was renamed and divided into two products: 
Vegan Cajun Burger, and Cajun Tofu Sloppy Joe. She moved 
from Miranda to Arcata, California, in June 1993.

1521. Product Name:  Thick Soya Milk, Soybean Residue 
[Okara], Soya Cutlets (Made from Residue), Soya Curry.
Manufacturer’s Name:  Soya House (U.N. Gunesekara and 
Co.).
Manufacturer’s Address:  128, Kitulwatte Road, Off 
Elvitigala Mawatham Colombo 8, Sri Lanka.  Phone: 
597759.
Date of Introduction:  1987.
Ingredients:  See below.
New Product–Documentation:  Form fi lled out by Jane 
Gleason. 1988. She visited the shop in Colombo on 14 
March 1988. These products are sold only on by special 
order. Thick Soy Milk retails for Rs. 15/kg to Colombo 
hospital. Residue (okara) for Rs. 5/kg. Soya Cutlets (made 
from okara) for Rs. 2/50 each. Soya Curry for Rs. 50/- per 
package contains 500 gm tofu, vegetables, oil, and spices.

1522. Product Name:  [Soyana Soyani Tofu Sausage].
Foreign Name:  Soyana Soyani.
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Manufacturer’s Name:  Soyana.
Manufacturer’s Address:  Friedensgasse 3, Postfach 8039, 
CH-8002 Zurich, Switzerland.  Phone: 01-202-8997.
Date of Introduction:  1987.
New Product–Documentation:  Talk with Walter Dänzer 
of Soyana. 1990. May 30. Tofu sausages were launched in 
about 1987. Letter (fax) from Verena Krieger. 1990. May 
31. Soyoni (Tofu Sausage) is one of Soyana’s best-selling 
products.
 Label sent by Verena Krieger. 1990. July 5. Biona 
certifi cation symbol.

1523. Product Name:  [Lentil Croquettes].
Foreign Name:  Linzen Krokette.
Manufacturer’s Name:  Soyastern Naturkost GmbH.
Manufacturer’s Address:  Osteratherstr. 26, 5000 Koeln 60, 
West Germany.
Date of Introduction:  1987.
New Product–Documentation:  Interview with Bernd 
Drosihn of Soyastern. 1987. Nov. 30. He is business manager 
at Soyastern. This is the company’s #3 best seller among 
its ready to eat “Frischeprodukte.” The dough is made with 
wheat fl our and lentils. The fi lling is tofu.

1524. Product Name:  [Soyastern Tofu Dressing].
Foreign Name:  Soyastern Tofu Dressing.
Manufacturer’s Name:  Soyastern Naturkost GmbH.
Manufacturer’s Address:  Osteratherstr. 26, 5000 Koeln 60, 
West Germany.
Date of Introduction:  1987.
Ingredients:  Tofu (Water, soybeans*), soy oil, apple 
vinegar*, honey+, sea salt, mustard*, yeast fl akes, food 
starch (Speisestaerke), spices (Gewuerze). * = Organically 
grown (aus kontrolliertem biologischen Anbau). + = Cold 
strained/extracted (kaltgeschleudert).
Wt/Vol., Packaging, Price:  280 ml glass jar.
How Stored:  Shelf stable, 6 month shelf life.
New Product–Documentation:  Interview with Bernd 
Drosihn of Soyastern. 1987. Nov. 30. He is business manager 
at Soyastern. Packed cold in a glass jar and not retorted, 
this product is shelf stable (6 months) because of its low pH 
(4). Label. 1987. 8 by 1.5 inches. Yellow, red, and green on 
white. “Nur 23% Oel. Cremig unpasteurisiert.”

1525. Product Name:  [Soyastern Tofu Tomato Dressing].
Foreign Name:  Soyastern Tofu Dressing Tomate.
Manufacturer’s Name:  Soyastern Naturkost GmbH.
Manufacturer’s Address:  Osteratherstr. 26, 5000 Koeln 60, 
West Germany.
Date of Introduction:  1987.
Ingredients:  Tofu (Water, soybeans [Soyabohnen]*), soy 
oil (Soyaoel), apple vinegar*, honey+, tomato sauce, sea salt, 
mustard*, yeast fl akes, food starch, spices (Gewuerze). * = 
Organically grown (aus kontrolliertem biologischen Anbau). 

+ = cold strained/extracted (kaltgeschleudert).
Wt/Vol., Packaging, Price:  280 ml glass jar.
How Stored:  Shelf stable, 6 month shelf life.
New Product–Documentation:  Interview with Bernd 
Drosihn of Soyastern. 1987. Nov. 30. He is business manager 
at Soyastern. Packed cold in a glass jar and not retorted, 
this product is shelf stable (6 months) because of its low pH 
(4). Label. 1987. 8 by 1.5 inches. Yellow, red, and green on 
white. “Nur 23% Oel. Cremig unpasteurisiert.”

1526. Product Name:  [Tofu Pocket (Fried Tofu Stuffed 
with Sauerkraut)].
Foreign Name:  Tofu Tasche.
Manufacturer’s Name:  Soyastern Naturkost GmbH.
Manufacturer’s Address:  Osteratherstr. 26, 5000 Koeln 60, 
West Germany.
Date of Introduction:  1987.
New Product–Documentation:  Interview with Bernd 
Drosihn of Soyastern. 1987. Nov. 30. He is business manager 
at Soyastern.

1527. Product Name:  Duchesse Sandwich Spread.
Manufacturer’s Name:  St. Giles Foods Ltd.
Manufacturer’s Address:  St. Giles House, Sandhurst Rd., 
Sidcup, Kent, DA15 7HL, England.
Date of Introduction:  1987.
Ingredients:  Sunfl ower oil, soya bean curd (tofu), cider 
vinegar, cucumber pickle (cucumber, vinegar, dill, sea salt), 
onion, vegetable oil, maize starch, concentrated apple juice, 
paprika, sea salt, natural gums as stabilisers (xanthan and 
guar), dill weed, mustard, garlic, turmeric, spices.
Wt/Vol., Packaging, Price:  170 ml wide-mouth jar with 
gold screw cap.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 ml: Calories 315, oil 30%, protein 
1.5%, carbohydrate 6%, fi bre 2%, cholesterol 0.005%, 
polyunsaturates in oil 50%.
New Product–Documentation:  Photo of jar and label. 
1987, undated. 2 by 6 inches. White and gold on black. “All-
Natural. With Dill Pickle in Low Cholesterol Dressing.” 
Letter from Simon Bailey. 1988. Oct. Full address. Gives 
company name as St. Giles Foods Ltd.

1528. Sun Youth Machinery Co., Ltd. 1987. Equipments for 
soymilk, bean curd, and dried bean curd. Factory: No. 6, 
Lane 229, Hwa Chen Rd., Hsin Juang Taipei Hsien, Taiwan. 
15 p. Manufacturer’s catalog. Undated. [Eng; Chi]
• Summary: The many pieces of modern equipment look 
quite similar to those made by Takai in Japan. This “dried 
bean curd” is probably the Chinese “doufugan,” a very fi rm 
tofu which is not dried. Address: Taipei, Taiwan. Phone: 02-
9931-1826-8.

1529. Product Name:  Lolita’s Lovlies [Tofu Salads, or 
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Sandwiches].
Manufacturer’s Name:  Surrey International.
Manufacturer’s Address:  North New Jersey.
Date of Introduction:  1987.
New Product–Documentation:  Interview with Robert Werz 
of Appropriate Foods. 1987 Oct. 16. They are still making 
the pie.

1530. Takao, S.; Nakashima, H.S.; Tokumoto, M.; Saitoh, 
M.; Watanabe, M. Assignors to Terumo Corp. 1987. Treated 
soybean with reduced phosphorus and potassium levels, 
process for preparing the same, and processed soybean foods 
obtained therewith. European Patent Application 0,234,998 
A1. Corresponds to Japanese Patent 86-13681. [Eng]*
• Summary: Soybean products with reduced levels of 
phosphorus and potassium. Suitable for use in the treatment 
of renal disease are described. They include soymilk, puffed 
foods, tofu and cake mix. The phosphorus and potassium 
components of the soybeans are reduced by soaking the 
beans in a solution at pH 3.0-6.5, and then washing them at 
pH 5.0-9.0. Address: Terumo, Tokyo 151, Japan.

1531. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Thomas Jakobi.
Manufacturer’s Address:  Fuerstenbergstr. 87, 7750 
Konstanz, West Germany.
Date of Introduction:  1987.
New Product–Documentation:  Interview with Bernd 
Drosihn of Soyastern. 1987. Nov. 30. He says they make 
about 200 kg/week of organic nigari tofu.
 Talk with Harry Whitford of West Germany. 1990. May 
20. Thomas and some woman were sharing this company 
at one time. He thinks they both stopped at about the same 
time. Kurt Mueller may know the details.

1532. Product Name:  [Tofu in Sauces (Bolognese Sauce, 
Curry Sauce, Paprika-Cream Sauce)].
Foreign Name:  Tofu in Bolognese-Sosse, in Curry Sosse, in 
Paprika-Rahmsosse (im Becher).
Manufacturer’s Name:  Tofukost-Werk TKW GmbH.
Manufacturer’s Address:  Siemensweg 1, D-4724 
Wadersloh-Diestedde, West Germany.  Phone: 02520-1300.
Date of Introduction:  1987.
Ingredients:  Paprika-Cream: Tofu, water, fl our, soymilk, 
onions, vegetable oil, seasonings, corn, cucumbers.
Wt/Vol., Packaging, Price:  250 gm transparent plastic 
tubs with aluminum foil lid (about 150 gm tofu and 100 gm 
sauce). 12 tubs per 3 kg case.
How Stored:  Refrigerated, 42 day shelf life at 8ºC.
Nutrition:  Paprika-Cream: Protein 6.9%, water 82.8%, fat 
4.8%, pH 5.4, ash 1.9%, carbohydrate 2.6%, energy 81.8 
calories/100 gm.
New Product–Documentation:  TKW color catalog. 1988. 

April. Color photo of products shows each Label. Red, black, 
yellow, and white.

1533. Product Name:  [Tofu Patty with Dehulled Wheat and 
Rye].
Foreign Name:  Tofulaib. mit gekeim. Weizen und Roggen.
Manufacturer’s Name:  Tofurei Wels. Renamed Schoen 
Tofurei in 1987.
Manufacturer’s Address:  Prinz Eugen Strasse 1, A-4600 
Wels, Austria.  Phone: 07242/834222, 78073.
Date of Introduction:  1987.
Wt/Vol., Packaging, Price:  160 gm for 21 currency units.
New Product–Documentation:  Price List sent by Walter 
Schoen. 1988. With dates products were introduced.

1534. Product Name:  Sunoya (Soya Paneer) [Dairylike 
Plain, Rich & Creamy, Firm Browning].
Manufacturer’s Name:  Vega Industries.
Manufacturer’s Address:  34A Florida Apartments, 33 
Mount Mary Rd., Bandra (W), Bombay, 400050, India.  
Phone: 642-1863.
Date of Introduction:  1987.
New Product–Documentation:  Owner: Arvind Chandra. 
He sells this mostly to the institutional market, with only a 
few retail outlets. Paneer sells for 45-50 rupiah/kg. He sells 
this for half the price, 25 rupiah/kg in Bombay.

1535. Wang, Hwa L. 1987. Technical aspects of whole 
soybean use. In: Jacqueline Dupont and Elizabeth M. 
Mosman, eds. 1987. Cereals and Legumes in the Food 
Supply. Ames, Iowa: Iowa State Univ. Press. See p. 97-118. 
Proceedings of the Iowa State Univ. Nutritional Science 
Council Symposium, “Roles of Cereals and Legumes in the 
Food Supply.” 1983. [33 ref]
• Summary: Contents: Introduction. Traditional uses of 
whole soybeans as food. Hydration of whole soybeans. Tofu. 
Tempeh. This article focus mostly on to tofu and tempeh, 
which are made by two simple processes for converting 
soybeans into interesting and attractive foods.
 Table 8.1 lists 6 Oriental nonfermented soybean foods, 
and Table 8.2 lists 6 Oriental fermented soybean foods. 
Address: Northern Regional Research Center, Peoria, 
Illinois.

1536. Product Name:  Westico Tofu.
Manufacturer’s Name:  Westico Foods.
Manufacturer’s Address:  West Indies College, Mandeville, 
Jamaica.
Date of Introduction:  1987.
New Product–Documentation:  Form fi lled out by Westico. 
1990. June 28.

1537. Product Name:  Traditional Nama Agé. Renamed 
Pineapple Teriyaki Tofu Cutlets.
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Manufacturer’s Name:  Wildwood Natural Foods of Santa 
Cruz, Inc.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1987.
Ingredients:  1998: Wildwood Tofu (fi ltered water, organic 
soybeans grown in accordance with the California Organic 
Foods Act of 1990, nigari {magnesium chloride, a natural 
fi rming agent}), hi oleic acid saffl ower oil, unsweetened 
pineapple juice, soy sauce, pineapple concentrate, ginger, 
garlic powder, ginger powder, onion powder.
Wt/Vol., Packaging, Price:  6.5 oz vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Billy 
Bramblett. 1998. July. He says this product was introduced 
in 1987, originally called Traditional Nama Agé, and made at 
Wildwood’s plant in Santa Cruz.

1538. 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, fi ltered 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 fl ying birds, against the sky. On the 
back label are ingredients, nutrition facts and the company’s 
two addresses in Santa Cruz and Fairfax, California.

1539. Product Name:  [Salad Dressing].
Foreign Name:  Slasaus.
Manufacturer’s Name:  Witte Wonder Natural Products 
B.V.
Manufacturer’s Address:  Gelreweg 4b, 3843 AN 
Harderwyk, Netherlands.
Date of Introduction:  1987.
Ingredients:  Tofu, water, sunfl ower oil, corn syrup, vinegar, 
mustard, sea salt, guar gum (as a thickener), saffron.
Wt/Vol., Packaging, Price:  300 ml tall glass jar.
How Stored:  Shelf stable.
Nutrition:  Protein 4.3%, fat 23.3%, carbohydrates 6.0%, 
calories per 100 gm = 496.
New Product–Documentation:  Leafl et. 1989. “Slasaus, 
tofunaise citroen, tofunaise naturel. Romige Smaakmakers 
op Tofubasis.” Creamy Taste-makers based on tofu. Slasaus 
contains only 23% oil. Shows label with sliced fresh 

vegetables on front. The product is “deliciously creamy.” 
Address given as Slachthuiskade 10–2685 LN Poeldijk, 
which is a new plant. Letter from Sjon Welters. 1989. Aug. 
9. Says product was introduced in 1987. Previously listed as 
1986, April but no documentation.

1540. Product Name:  Yves Tofu Chili Dogs (Meatless Hot 
Dogs Made with Tofu).
Manufacturer’s Name:  Yves Natural Foods.
Manufacturer’s Address:  1138 East Georgia St., 
Vancouver, BC, V6A 2A8, Canada.  Phone: 604-251-1345.
Date of Introduction:  1987.
Wt/Vol., Packaging, Price:  12 oz per package of 9. Vacuum 
packed.
How Stored:  Refrigerated, 38 day shelf life.
New Product–Documentation:  Talk with Michael Weiner. 
1987. Dec. 16. “Made from a special blend of authentic 
Mexican Style spices and seasonings,” they come 8 to a 
pack and can be refrigerated for up to 35 days. Leafl et. 1988. 
April. “Introducing Yves Tofu Chili Dogs.”
 Spot in SoyaFoods. 1990. Dec. Yves’ tofu delicatessen 
line is now available in the UK. The meatless products 
include tofu wieners, Mexican style tofu chili dogs, and tofu 
deli slices.

1541. Albert, Rachel. 1987. Gourmet wholefoods: Vegetarian 
and macrobiotic cuisine. Grain of Salt Publishing, 2211 N.E. 
50th, Suite #12, Seattle, WA 98105. xi + 176 p. Illust. by 
Rebecca Rickabaugh. Index. Introduction by Karl Mincin. 
21cm.
• Summary: This vegan cookbook contains no recipes 
calling for eggs or dairy products. At last, a macrobiotic 
cookbook without fi sh. This book has a brief, unstuffy 
introduction to macrobiotics and tasty, creative recipes. 
Includes 11 recipes featuring tofu, 4 with tempeh, 1 using 
black soybeans, and many using miso and shoyu. Note the 
correct use of the term “shoyu” throughout. Also has recipes 
for “amasake” and “amasake frosting.” Address: Washington.

1542. Arraj, Tyra; Arraj, James. 1987. The treasures of 
simple living: A family’s search for a simpler and more 
meaningful life in the middle of a forest. Chiloquin, Oregon: 
Tools for Inner Growth. 212 p. See p. 65-68, 72-73, 144-48, 
199-200. Illust. Index. 22 cm. [6 ref]
• Summary: Chapter 14, titled “Tofu and Tempeh,” begins: 
“I make tofu once a week and the result of half an hour of 
work is four tofu meals and at least as many tempeh made 
from soy pulp.” A description of the process using a blender 
is given. Tofu recipes include Celestial Chicken (meatless), 
Tofu Fish (meatless), Sweet & Sour tofu. Okara tempeh 
recipes are for Spaghetti Tempeh (the favorite), and Tempeh 
Tacos. Address: Tools for Inner Growth, Box 520, Chiloquin, 
Oregon 97624.



Tofu & Tofu Products (1985-1994)   371

© Copyright Soyinfo Center 2022

1543. Ballentine, Rudolph. 1987. Transition to 
vegetarianism: An evolutionary step. Honesdale, 
Pennsylvania: Himalayan International Institute of Yoga 
Science nd Philosophy of the U.S.A. 314 p. Illust. Index. 23 
cm. [601* footnotes]
• Summary: Contents: Foreword by Dr. Patrick C. Pietroni. 
Preface. Acknowledgments. Why vegetarian... and how: 
The vegetarian diet and health, beyond health–strength, 
endurance, and clarity of consciousness, the transition 
plan, getting started. Phase 1: Red meat. Phase 2: Poultry. 
Phase 3: Fish. Now that you’re a vegetarian: Milk and eggs: 
Cleansing and dietary fi ber, milk products–pros and cons, 
choosing a cooking medium–butter versus oil (discusses 
polyunsaturated oils and free radicals), translating principles 
into practice. The vegetarian diet in perspective: An 
overview. Notes. About the author (autobiographical, with a 
photo).
 This is a carefully researched, well-conceived and 
well-written book with many footnotes and additional 
commentarial notes. It advocates phasing out red meat, 
then poultry, then fi sh to arrive at a lacto-vegetarian diet. 
Vegetarians should watch out for defi ciencies of zinc, iron, 
and/or vitamin D.
 On pages 96-97 the author discusses “The role of 
soy–and of ‘ordinary beans.” The amino acid content of 
soybeans is closer to ideal than that of most beans and peas 
because “they are less defi cient in their limiting amino acids 
(methionine and cystine) than other legumes. This means 
that soy protein can stand alone as a source of protein in 
the diet better than can the proteins of other legumes, such 
as lentils, mung beans, or garbanzos... For this reason, soy 
products might be thought of as similar to milk. Both of them 
can function in the same way we saw milk helping wheat, 
to provide partial complementation, boosting the quality 
of protein in the grain, but benefi ting little themselves. Or 
they can function in a different way by simply adding extra 
protein.”
 “Hence, a little cheese or tofu, for example, can be 
added to any meal whenever it is convenient, available, and 
needed to bolster overall protein intake. Soy products such 
as tofu are, therefore, excellent ‘protein boosters,’ and are 
preferably used that way rather than being used to replace 
other legumes that should be regularly served along with 
grains as a sort of inviolable marriage.”
 Soybeans and soyfoods should not be allowed to replace 
other legumes since they are relatively high in fat. As shown 
in the table on page 105, they derive about 41-55% of their 
calories from fat.
 Page 184 notes: “The origin of the term ‘vegetarian’ can 
be traced to the Latin vegetare, which means ‘to enliven.’ 
This is related to vegere and vigere, which means ‘to arouse’ 
and ‘to fl ourish.’ From the latter also come ‘vigorous’ and 
‘vigil,’ which connotes wakeful or alert. The most ancient 
root word is wag, to be lively or strong. The basis of the 

term ‘vegetarian,’ then, is a sense of liveliness, vigor, and 
alertness, rather than merely an indication of a diet of 
vegetables.” Address: Himalayan Insternational Inst., R.R. 1, 
Box 400, Honesdale, Pennsylvania 18431. Phone: 717-253-
5551.

1544. Bartholomai, Alfred. ed. 1987. Food factories: 
Processes, equipment, costs. Weinheim, West Germany: 
VCH Verlagsgesellschaft mbH. xv + 289 p. 24 cm. [Eng]
• Summary: Includes chapters on tofu plant by Takai Tofu & 
Soymilk Equipment Co. (Japan) (p. 157-59, Chap 22), surimi 
plant by K.L. Holmes and C. Riley (p. 207-14), protein 
recovery plant by J. Lyle (p. 223-27), soybean oil extraction 
plant by K. Weber (p. 231-35), and soymilk plant by Takai 
Tofu & Soymilk Equipment Co. (Japan) (p. 279-81, Chap. 
41).
 Within each chapter are the following sections: 
Introduction, economic considerations, social impact, plant 
design basis (capacity), plant layout and fl oor plan, process 
description. Takai has recently supplied/sold the following 
plants: (1) Tofu plants to Natural Inc. (Maryland, USA 30 kg/
hour), Tempe Production BV (Netherlands, 30 kg/hour), and 
Castle Trading (Australia, 60 kg/hour). (2) Soymilk plants 
to Namyang Company (Korea, 2,000 liters/hour), Seoju 
Industrial Company (Korea, 1,000 liters/hour), Guilin Sweets 
and Food Factory (China, 1,000 liters/hour), Jinan Soymilk 
Factory (China, 1,000 liters/hour). Address: 570 Stanhope 
Rd., Sparta, New Jersey, 07871.

1545. Bates, Dorothy R. 1987. Kids can cook: Vegetarian 
recipes kitchen-tested by kids for kids. Summertown, 
Tennessee: The Book Publishing Co. 120 p. Illust. Index. 23 
cm. Spiral bound.
• Summary: The index of this vegetarian cookbook contains 
listings for 4 tofu recipes and 1 miso recipe, plus defi nitions 
at the Ingredients sections of tofu, TVP (Texturized 
Vegetable Protein), tempeh, and miso. Dorothy Bates is the 
mother of Albert Bates, a lawyer at The Farm, and a patron 
of The Book Publishing Co. Address: Tennessee.

1546. Bernd Lehmann International Consultants. 1987. 
Food consultants offer world-wide services. Bernd Lehmann 
International’s know-how leads to new products, systems, 
technologies (Leafl et). Hamburg, West Germany. 1 p. [1 ref]
• Summary: Every two years, Germany hosts ANUGA, 
the world’s biggest food show. More than 5,000 suppliers 
from over 80 countries are represented. Bernd Lehmann 
International Consultants was founded in Hamburg in 1981. 
The company is now an international organization claiming 
more than 200 employees and associates worldwide. Last 
September the company held the fi rst European Tofu 
Seminar in Munich, featuring a soya-based tofu delicatessen 
buffet. Address: Postfach 10 41 07, D-2000 Hamburg 1, West 
Germany. Phone: 040-33 70 90.
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1547. Burum, Linda. 1987. Frozen delights. New York, NY: 
Charles Scribner’s Sons. xii + 225 p. Index. 23 cm.
• Summary: “Including more than 300 inspired recipes for 
ice cream, sorbets, cakes, pies, and other frozen creations.” 
The chapter titled “Lighter, Healthier Delights” (p. 176) 
contains a slew of tofu-based frozen desserts called Tofulato, 
all made with fruits: Fruit and berry tofulato. Lemonade 
tofulato. Orange juice tofulato. Concord grape tofulato. 
Boysenberry tofulato. Honey-banana tofulato (Variations: 
Honey-banana-nut tofulato, and Honey-banana-chocolate 
chip tofulato). Fresh pineapple tofulato. Mocha-almond 
tofulato. Maple-walnut tofulato.
 Each recipes calls for the use of 10 ounces soft tofu or 
silken tofu, drained, plus 2-2½ teaspoons unfl avored gelatin. 
In the introduction to the chapter, the author writes: “The 
tofulatos, great for people with cholesterol or dairy problems, 
offered a challenge. I wanted something with a delectable 
taste and texture, but I didn’t want to add butterfat. However, 
frozen tofu does need something to smooth it out, and a 
little saffl ower oil and unfl avored gelatin lends a creamy 
smoothness. The high-protein mixture is enhanced by 
the addition of concentrated fruit juices.” Address: Santa 
Monica, California.

1548. Centro Tecnologico de Soya. 1987. Tofu o queso de 
soya. Super alimento natural [Tofu or soy cheese. Super 
natural food]. Barrio San Bartolo, Molino Belen, Solola, 
Solola, Guatemala. 19 p. [Spa]
• Summary: Contains 25 recipes, plus brief information on 
tofu nutrition and storage. Address: Solola, Guatemala.

1549. Country reports [from 6 countries in Africa]. 1987. In: 
Desiree L. Cole, ed. 1987. Proceedings of the Workshop for 
the Southern Africa Region on Basics of Soybean Cultivation 
and Utilization, 24 February–7 March 1986, University of 
Zimbabwe. Harare, Zimbabwe: University of Zimbabwe. 
199 p. See p. 190-96. 20 cm. [8 ref]
• Summary: During an evening session on March 5, reports 
on soybean production and utilization in six countries were 
presented.
 (1) Lesotho, by Katherine Webster, Plenty Canada, P.O. 
Box 21, Mt. Moorosi, Quthing 750. “Plenty Canada has been 
involved in the promotion of soya-bean utilization in homes 
in Lesotho for the past 7 years. ‘Plenty’ is a non-profi t, 
non-governmental, international development organization 
with projects in the Caribbean, Sri Lanka, and Lesotho. 
The project in Lesotho is located at a remote village and it 
concentrates on integrated rural development with activities 
centered on forestry, village water systems, appropriate 
technology, and more recently, agriculture and nutrition.”
 “Having concluded that soyabean foods have a great 
potential as a low cost nutritional supplement to people’s 
daily diet, the project undertook variety trials of soyabeans 

and other legumes. Soyabean demonstration plots were 
established in farmers’ fi elds in order to familiarize the 
people with the crop.
 “To promote use of soyabeans as a food, a soy dairy, 
powered by wind and solar panels, was opened in August, 
1984. Its functions include the training of local people in 
soyabean processing, serving as a retail outlet for soya 
products, and it also provides information on soyabeans. 
The dairy produces 100 litres of soymilk daily, which is 
processed into various soyfoods including tofu, soysage, 
makoenyas, soynuts, soy yogurt, soy ice-cream and soy pulp 
mixed with maize meal. Some of these products are sold in 
local cafes in three villages. In 1986, ‘Plenty’ will establish a 
hammer mill to produce soyfl our.”
 (2) Malagassy [Malagasy, Madagascar], by Ramaruson 
Mayo, II D 84 Ambonrone, Antananarivo, Malagassy. 
“Nutritional defi ciencies in protein and edible oils infl uenced 
the Malagassy government’s decision to increase soyabean 
production. A soyabean research centre with 100 ha of land 
was established in 1980. The main activities are planting 
methods, and fi eld testing of herbicides and insecticides. 
An inoculant factory was established in 1984, and it began 
production in 1985.”
 (3) Malawi, by H.N. Soko, E. Mwale, and J.K. Nyasulu. 
Ministry of Agriculture, P.O. Box 30134, Lilongwe 3. 
Soyabeans were fi rst introduced into Malawi in 1909; and 
small quantities (200-900 tonnes) were being exported 
annually during the 1940’s. However, no effort was made 
to increase production of soyabeans. Most of the soyabeans 
presently produced in Malawi are used for livestock feeds, 
while the requirement for soyfl our and soymilk is imported. 
It is anticipated that soyabean production will increase in 
Malawi with the introduction of appropriate processing 
technology.
 (4) Swaziland, by K. Mabuza, M. Horton, and P. 
Dlamini, P.O. Box 4 Malkerns. “Soyabean, which has only 
recently been introduced to farmers is a minor crop in 
Swaziland. Protein and edible oil defi ciency in the diets of 
over 60 per cent of Swazi people has stimulated an interest 
in soyabean production. Malnutrition is more serious among 
nursing and pregnant mothers as well as pre-school infants 
than other groups in the population.
 Production: The on-farm research programme of the 
Farming Systems Project based at Malkerns Research Station 
has located a research assistant (RA) at each of 10 Rural 
Development Areas (RDAs). The RA collaborates with an 
extension home economist (EHE) to contact farmers who 
may be interested in growing soyabeans.
 “Until now, the work on soyabeans has been conducted 
with Women’s’ Associations with whom the EHE conducts 
much of her work. The RA demonstrates soyabean planting 
and management techniques to individual or groups of 
women.
 “Utilization: In conjunction with the extension of 
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soyabean production, the Home Economics Section of 
the Ministry of Agriculture also organizes workshops 
on soyabean nutrition and food preparation. The section 
has conducted eight workshops for women’s groups and 
three for extension staff. The workshops have generated 
considerable enthusiasm among women who are not only 
excited about trying demonstrated recipes, but also attempt 
their own innovations at preparing soyabeans. Preparation 
of various foods from whole soyabeans including soymilk, 
weaning foods and soyfl our for cakes, cookies and bread, is 
demonstrated at the workshops.
 “Some problems have surfaced in the preparation of 
soyabeans for food. Dehusking the beans entails soaking 
in water which is often in short supply and obtained from 
considerably distant sources. A combined method of 
dehusking and grinding would facilitate processing of the 
soyabeans for soymilk and other foods.
 (5) Tanzania, by R.J. Mbonika, G.C. Mrema, Ministry 
of Agriculture and Livestock Development. J.A. Assenga, 
Agricultural Research Institute. “Soyabeans were fi rst 
introduced into Tanzania in 1907, and an initial testing 
programme commenced in 1909. In 1971 the Tanzanian 
Government and UNICEF launched a project in the 
Morogoro region to promote soyabean production and 
consumption in villages with particular regard to use of 
soyabeans in baby weaning food. Diffi culties with processing 
the soyabeans retarded the progress of the project which was 
redefi ned in 1973/74. In order to promote increased soyabean 
production, other uses of soyabeans were considered:
 “1. domestic edible oil production
 “2. cake meal for stockfeeds
 “3. soyfl our in commercial baby weaning foods
 “4. use of soyfl our in the village and
 “5. export of surplus soyabeans
 “Whereas soyabean development in Tanzania faces 
some problems which include processing, seed storage 
in villages, and availability of seed, the prospects for 
increased production are good. The General Agricultural 
Export Company of Tanzania buys the crop directly from 
farmers at competitive prices. An oil processing plant has 
been commissioned at Morogoro with a capacity to process 
30,000 tonnes of raw material. Health offi cers from several 
areas in Tanzania have indicated a great demand for soyfl our 
by mothers.
 “Utilization, by G.C. Mrema, Extension and Technical 
Division, Ministry of Agriculture, P.O. Box 9071, Dar-
es-Salaam. In Tanzania great emphasis has been given to 
increasing production of plant protein as this is considered 
more effi cient than obtaining protein requirements through 
secondary animal sources.
 “Soyabeans are processed and used in various ways in 
Tanzania. In order to reduce cooking time, raw Magadi Soda, 
a sodium sesquicarbonate salt (NaHCO3. Na2CO3. H20), 
found abundantly in Northern Tanzania, is dissolved at 4g 

per litre cooking water in which the soyabeans are cooked 
for about 2 h. This process loosens and removes the seed 
coat thus facilitating the cooking of the beans. The cooked 
beans can then either be prepared for direct consumption or 
sundried and milled into soyfl our which is incorporated into 
infant’s cereal porridge. Alternatively, the beans are soaked 
in water overnight and processed as described.
 “In a different process, the beans are germinated and 
when the sprouts are 50 to 150 mm long, they’re cooked, 
sundried, and then ground and used to prepare baby foods.
 “Soyabeans are also roasted to a dark brown colour and 
consumed directly or ground to a powder which is mixed 
with sugar to make soyabean coffee.”
 (6) Zambia, by David Wynne, “Village Utilization 
and Production of Soyabeans in the M’Kushi District of 
Zambia”. AFTC P.O. Box 840003, M’kushi. “When the 
soyabean project began in M’kushi in 1982, there had been 
very little work on the promotion of soyabeans in the area. 
There were only three small scale farmers growing the crop 
and no one was utilizing it locally. It was regarded solely as a 
commercial crop.
 “The lack of an effective extension system and the 
absence of a support system combined to keep soyabeans as 
a very minor crop in the area. On the other hand, a defi ciency 
in protein foods made people more receptive to soyabeans. 
Low yields of maize and the high cost of fertilizer needed 
to produce it as well as the need for other cash crops were 
also factors conducive to the promotion of soyabeans in the 
district.
 “It was decided at the outset that a dual approach 
combining production and utilization would be adopted 
to promote soyabeans in the district. The dissemination 
of information on soyabeans through this dual system of 
extension was aimed at three target groups: the district 
extension staff, the small scale farmer, and the general 
population.
 “Agricultural extension in the district is conducted 
through a system of Training and Visiting (T and V). The 
local agricultural extension workers organize their respective 
areas into T and V centres which they visit on a regular 
basis. Following attendance at a training course on soyabean 
production and utilization, extension workers invited the 
soyabeans project to conduct similar training sessions at their 
T and V centres. At the beginning there were 10 such centres, 
now there are 33 which are visited monthly.
 “The soyabean utilization and production course runs for 
about an hour and consists of a lecture enlivened with stories 
and fi lmstrips, a demonstration and discussion. Initially, the 
project supplies all the inputs, but at subsequent meetings, 
participants are encouraged to contribute such inputs as 
fuel wood, water, pots, and vegetables. This has enabled 
the T and V centres to operate independently...” Address: 
International Inst. of Tropical Agriculture, Ibadan, Nigeria.
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1550. Diamond, Harvey; Diamond, Marilyn. 1987. Fit for 
life II: Living health. New York, NY: Warner Books. 490 p. 
[423* ref]
• Summary: The authors of the best-selling Fit for Life 
“America’s #1 Diet Book,” write more about their program 
based on the traditional Natural Hygiene philosophy. They 
encourage people to eat more raw foods and to cut down 
on animal products, especially on meat and dairy products. 
Chapter 18 is titled “Questions frequently asked.” One 
of these (p. 323) is “What about tofu? This ancient food 
which originated in China over one thousand years ago has 
recently attracted our attention. It is an easily digestible 
protein which can play an important role in your diet as 
you begin to decrease your intake of animal protein. Tofu is 
made from soy milk, the liquid resulting when soaked and 
ground soy beans have been gently boiled for a short time. 
In high quality tofu preparation, the milk is then solidifi ed 
with nigari (concentrate remaining when sea salt is extracted 
from sea water) or calcium sulfate (from gypsum). Tofu is 
rich in amino acids and calcium, containing more calcium 
by weight than dairy milk. It is also rich in iron, magnesium, 
phosphorous, potassium and sodium, essential B vitamins, 
choline and vitamin E. Unlike other proteins, it is alkaline, 
rather than acid. Because of this alkalinity and because it 
contains no crude soybean fi ber, tofu combines well with 
starches, especially brown rice and other grains and whole 
grain breads. Watch for lots of new tofu recipes in the 
upcoming cookbook, The Fit for Life Kitchen.
 The last major section of the book, titled “The Living 
Health Cookbook,” contains recipes. Under “Soups, 
Sandwiches, and Rolled-Up Yummies,” is a recipe for “Miso 
and Vegetables” (p. 405-06), a thick soup. The introduction 
to the recipe reads: “Miso is a soybean paste that is used in 
Japanese and macrobiotic cooking as a base for soups. It is 
also made from brown rice or barley, but these are not as 
common. I used to buy miso only in health food stores, but 
now I fi nd it in the Asian food section of my supermarkets. 
In soup it has a mellow fl avor and does not require the 
addition of any other fl avorings, especially since it already 
has a slightly salty quality.”
 These are the only two references to soyfoods in the 
book.

1551. Dinshah, Freya. 1987. The vegan kitchen. 11th ed. 
Malaga, New Jersey: The American Vegan Society. 64 p. 
Illust. Recipe index. 28 cm. Spiral bound.
• Summary: The back cover notes of this 11th edition: 
“Greatly enlarged and newly illustrated: Over 200 delightful 
recipes... all animal free! No fl esh, fi sh, fowl, animal milk or 
dairy products, eggs, honey, gelatin, or other food of animal 
origin; no sugar or white fl our.” With this edition, an out-
of-print cookbook by Freya titled More Vegan Recipes was 
inserted as an appendix in the back. This increased the size 
of the book by about one-third. The books advocates a raw 

food diet and food combining (following natural hygiene and 
Dr. Shelton). Contains many black and white photos.
 In part I of this 11th edition, soy-related recipes are the 
same and on the same pages as in the 9th edition. Address: 
The American Vegan Society, 501 Old Harding Highway, 
Malaga, New Jersey. Phone: 609-694-2887.

1552. Downer, Lesley. 1987. Japanese vegetarian cooking. 
New York, NY: Pantheon Books. ix + 374 p. Illust. Index. 21 
cm.
• Summary: An excellent, authentic and very well written 
book–much more than a cookbook. Part II, titled “Beans, 
soybean products, and eggs” contains chapters on: Beans, 
p. 223+ (including recipes for whole soybeans, such as: 
Soybean rice {served at the beginning of February, incl. “¼ 
cup dried soybeans”}. Five-color soybeans. Sweet simmered 
soybeans. Plus many recipes for azuki beans). Tofu, p. 232+ 
(incl. cotton tofu, kinugoshi, koya-dofu). Deep-fried tofu, 
p. 252+. Yuba, p. 259+ (“In Chinese vegetarian cuisine, 
a much thicker, chewier yuba, sold in Chinese shops as 
‘bean curd skin’ or ‘bean curd sheets’ is actually used as a 
meat substitute, and vegetarian restaurants in Hong Kong 
and China abound with such dishes as Vegetarian Fish and 
Vegetarian Chicken, which even look similar to the real 
thing”). Okara, p. 273+. Miso, p. 276+. Natto, p. 289-97.
 Born in London, England [her mother was Chinese-
Canadian, her father Canadian and a professor of Chinese 
at the University of London] the author was not born a 
vegetarian; she became one by choice. In 1978 she went to 
Japan to live for four years in Gifu, a small provincial town 
near Kyoto. By this time her main interest was in food and 
cooking, so she had a marvelous and very interesting time.
 Her Japanese friends expected her, a Westerner, to be a 
“meat-eating, coffee-drinking blue-eyed giant... They had all 
been prepared to cook up steaks and hamburgers to suit my 
supposed Western tastes.” But they soon “realized that the 
traditional Japanese dishes that they had enjoyed before the 
advent of Western fast foods were largely vegetarian. Indeed 
it is only since the end of World War II that meat has become 
at all common in Japan and most older people still prefer a 
largely meat-free diet... Before the Meiji restoration in the 
last century [starting in 1868] the Japanese ate no meat at all 
and were shocked and disgusted when Western newcomers 
demanded beef” (p. 6).
 “I was also a teacher, the most highly honored 
profession in Japan.” “There can be few countries in the 
world–maybe none–where it is easier and more pleasurable 
to be a vegetarian than Japan” (p. 11) “The Japanese have 
explored and developed the possibilities of a meat-free 
cuisine, perhaps more than any other people in the world” 
(p. 13). Sea vegetables (such as kombu, wakame, and nori) 
are an important part of that cuisine. “The range of tofus and 
tofu products is seemingly endless.” Address: Author and 
cooking teacher, London.
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1553. Downes, John. 1987. Soy source: A practical guide 
to cooking with soy foods. Chatswood, NSW, Australia: 
Nature and Health Books. Co-published in 1987 by Prism 
Press, 2 South Street, Bridport, Dorset DT6 3NQ, England. 
Distributed in the USA by Avery Publishing Group. 127 p. 
No index. 22 cm. [21 ref]
• Summary: Contents: Introduction, Nutrition & Soyfoods, 
Ingredients & Techniques, Glossary, Appetizers & Dips, 
Marinades & Accompaniments, Soups, Soup Noodles, Main 
Courses, Salads & Dressings, Desserts, Bibliography. A 
cookbook containing very little information about soyfoods 
in Australia. The author was born in 1949. Address: 
Australia.

1554. Editors of Sunset Books and Sunset Magazine. 1987. 
Light desserts: 175 fresh ways to end a meal. Menlo Park, 
California: Lane Publishing Co. 96 p. Illust. Index. 28 cm.
• Summary: See recipes for Tofu Banana-Pineapple 
Cheesecake (p. 15), and Vanilla Tofulato (ice cream made 
with 1 lb soft tofu, 1½ cups buttermilk, and 1/3 cup whipping 
cream, p. 71; includes 10 additional fl avorings: Nondairy 
vanilla, banana, ginger or ginger-banana, malt or malt-
banana, chocolate malt, carob, chilly chile, hazelnut praline, 
fresh berry). Subtitle on cover: 175 fresh ways to end a meal. 
Address: Menlo Park, California.

1555. Ferré, Julia. 1987. Basic macrobiotic cooking: 
procedures of grain and vegetable cookery, edited by Laurel 
Ruggels. Oroville, California: George Ohsawa Macrobiotic 
Foundation. xii + 275 p. Illust. (line drawings by Jim North). 
Index. 23 cm. [17 ref]
• Summary: Julia has written the book she wished she had 
when she was learning macrobiotics. The foreword is by 
Cornellia Aihara. Her portrait photo appears on the rear 
cover. This macrobiotic cookbook uses fi sh and eggs.
 Miso is mentioned on 8 pages, soy on 1 page, soy sauce 
on 6 pages, tempeh on 6 pages, tofu on 16 pages,
 Also mentions many arrowroot (kuzu), azuki beans, 
sea vegetables, umeboshi, yin and yang applied to cooking. 
Address: Vega Study Center, Oroville, California.

1556. 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 fi rst edition was copyrighted in 1981. The 
fi fth 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.

 The cover of the 1986 ed. and of the fi fth 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 fi eld of 
red and yellow fl owers.
 Page 12 contains a recipe for Nut Milk using ¼ cup nut 
butter (peanut butter, cashew butter, almond butter, sesame 
tahini butter, or sunfl ower seed butter) and 1 cup water. 
Address: Umatilla, Florida.

1557. Hong, Guangzhu. 1987. Zhongguo doufu [Chinese 
tofu]. Beijing, China: Commerce Publishers. [Chi]*
• Summary: Wade-Giles citation: Hung, Kuang-chu. 1987. 
Chung-Kuo Tou Fu. This is the most comprehensive work on 
the history and traditional technology of tofu in China. The 
famous poem by Lu Yu (lived A.D. 1125-1210) is quoted on 
page 13.
 On p. 46 is a comparison of the hot-extraction and 
cold-extraction processes. Cold extraction is the traditional 
method in China, but both are used in China today. Address: 
China.

1558. INTSOY. 1987. Home and village soyfood preparation 
(Leafl et). Champaign, Illinois. 3 panels each side. Each 
panel: 22 x 9 cm.
• Summary: Contents: Overcoming protein defi ciencies. 
INTSOY basic processing concepts. A practical approach. 
Products and processes: Soy fl our, tofu, tempeh, soy milk, 
roasted and fried soybeans [soynuts], curries, sweets. Record 
of achievement (in Sri Lanka, incl. training more than 20,000 
people). Address: International Soybean Program, Univ. of 
Illinois at Urbana, 113 Mumford Hall, 1301 W. Gregory Dr., 
Urbana, Illinois 61801. Phone: 217-333-6422.

1559. Khadka, Bed B. 1987. Coarse grains and pulses in 
Nepal: Role and prospects. CGPRT No. 6. 35 p. [47 ref]
• Summary: Production and yield of major grain legumes 
in Nepal in 1983 was: Grasspea (18,700 tonnes; 380 kg/
ha), lentil (17,000; 382), chickpea (13,100; 381); soybean 
(10,100; 548), horsegram (7,900; 381). Note that soybean is 
by far the highest yielding.
 “Soybean cultivation, formerly limited to the mid-
hills, is now extending to inner and outer tarai. In the hills 
and valleys soybean is cultivated in association with or 
intercropped with maize. Mono-cropped soybean is grown 
only in small areas, and sometimes it is grown on paddy 
bunds. Soybean is a popular leguminous food in the hills, 
where roasted soybean is taken along with puffed maize as 
a morning or midday snack. Green pods are boiled and the 
seeds are eaten as such, or fried or made into curry. Some 
soybean is used for its oil, and the cakes are then used in 
feeds. In recent years, small industries have been set up to 
convert soybean into soymilk, soybean curd [tofu], and other 
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products.” Research has been carried out in collaboration 
with INTSOY, IITA, AVRDC and other agencies. Address: 
Nepal.

1560. Kolster, Uwe. 1987. Kochen mit Tofu: Die gesunde 
Alternative [Cooking with tofu: The healthy alternative]. 
Neidernhause im Taunus, Hesse, Germany: Falken Verlag 
GmbH. 79 p. Illust. (color). Index. 21 cm. [Ger]

• Summary:  A book of tofu recipes. Contents: Foreword. 
Magical tofu (zauberhaft). How tofu is made. Drinks and 
desserts from soya and tofu. Spreads from tofu, sweet to 
hearty. Hearty soups and one pots. Souffl és and casseroles. 
Cold sauces and salad dressings. Raw food. Delicate salads. 
Two tofu specialties. Delicious warm sauces. Main dishes. 
Afterword. Address: Head of a vegetarian restaurant, 
Germany.

1561. Kuramochi, Toshiyuki. 1987. The tofu maker. In: 
Saga, Junichi. 1987. Memories of Silk and Straw: A Self-
Portrait of Small-Town Japan. Tokyo, New York: Kodansha 
International. 258 p. See p. 121-23. Illust. (some color). May. 
22 cm.
• Summary: This chapter appears in section 3, “Shopkeepers 
and tradesmen.” “We kept early hours in my father’s day. 

Now almost everything’s done by machine, so even if you 
don’t get up till after fi ve you’ve still plenty of time to make 
tofu, but back then we used to get up before two in the 
morning–more in the middle of the nigh really!
 “Let me see if I can remember how ours was made... 
First we used a treadmill to grind the two sackfuls of 
soybeans that had been left to [soak and] cool the night 
before. This job was always done by my uncle, and if he 
started just before two o’clock, it usually took him until fi ve 
to grind them up completely. The thick mash that resulted 
was known as go.
 “This was tipped into a large cauldron of water, 
thoroughly boiled, and then poured into the special double 
bag, four feet long by two feet wide, used for squeezing the 
soymilk from the bean solids. The double bag full of boiling 
go was extremely hot and heavy, so heavy in fact that the 
women could barely even lift it off the ground. You heaved 
this bag up on top of a tub and started wringing it–we didn’t 
have any mechanical presses or anything, it was all done 
by hand. Several pine boards, tied together with straw rope, 
were fi xed over the tub that was going to catch the liquid. 
The wringing bag was folded in two and you pressed down 
hard on it with a heavy wooden pole, about fi ve inches thick 
and six feet long: one end of the pole was stuck into a hole in 
a wooden pillar, the middle of it rested on the bag, and you 
sat on the other end and squeezed the bag down using your 
whole body weight. But if you just sat on it without moving, 
the stuff wouldn’t be pressed hard enough, so you had to 
jiggle up and down as vigorously as possible. The liquid 
would drip down into the tub and the bag would gradually 
empty. You then had to fold it in four and start squeezing 
again; eventually all that was left in the sack was the lees.
 “When the bag had been completely squeezed out, you 
added bittern to the milk in the tub to make it set. Nowadays 
they use calcium sulphate, but back then we went along 
regularly to the pickle shop and got the water left at the 
bottom of barrels of brine-pickled vegetables.
 “When the soy milk had set, it was scooped out of 
the tub with a special ladle known as a bozu [“a Buddhist 
priest”] and put into wooden molds; the molds were made of 
cypress wood, I remember. From one you could get ten slices 
of tofu. But you could only make two molds, twenty pieces, 
at a time. Mind you, the slices used to be much bigger than 
they are now–they were so big in fact you couldn’t have held 
one on the fl at of your hand–about seven and a half inches 
long and at least three inches deep. And to turn the two sacks 
of soybeans into tofu, we had to complete the same process 
again seventeen or eighteen times. But once we’d got started 
and had the water on the boil, everything went smoothly, 
with everyone doing their particular jobs, and we’d get all of 
it done by just after fi ve.
 “Once we’d fi nished making the stuff, we had some 
breakfast and then went out selling it from two wooden 
buckets attached to a pole balanced on your shoulder. Each 
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bucket held fi fteen pieces so, with a total of thirty, plus a 
certain amount of water, the pole bent right down on either 
side with the weight. We also put a box of various types of 
fried tofu on top of each bucket; it took a fair bit of skill and 
strength to balance that lot. The buckets weren’t round but 
slightly oval shaped, three feet wide at the longest point and 
two foot six at the shortest, and maybe about seven inches 
deep.
 “In those days, tofu sellers didn’t blow a horn to tell 
customers they’d arrived as they do now; they walked around 
ringing a little bell. You had to take the strain of the pole 
with one hand and ring the bell with the other. What’s more, 
if we’d sold the tofu only in the town we’d never have made 
much of a profi t, so we used to go all the way out to Manabe, 
and then on to the area around Hojo. Well, people back then 
had good strong legs–we thought nothing of going as far as 
Oda or Hojo. I can’t see anyone doing that nowadays, eh?
 “There used to be tofu shops dotted about all over town 
and in the surrounding villages. There was a sort of unwritten 
rule that you couldn’t sell your stock in front of, or seven 
houses either side of, another tofu shop, but you could sell 
anywhere else.
 “Fried tofu cost one sen for as much as a woman could 
hold in one hand; plain tofu was two and a half sen in 1915, 
but by the 1920s it had gone up to fi ve sen a piece.
 “The men got back at about two or three in the 
afternoon–dog tired–after carrying their loads twenty-fi ve 
miles or more with nothing but straw sandals on their feet. 
My father and the others had a bath as soon as they got in, 
with a meal straight afterward. And, God, did they eat: one 
man could easily get through four or fi ve large bowls of rice. 
There were ten people working in the shop in one day–for 
breakfast, lunch, and dinner–they put away a good sixty 
pounds of rice between them.”
 A small illustration shows a “tofu seller,” from the rear, 
with a pole on his shoulder.
 Note: A splendid book, the winner of both awards and 
high praise. The compiler (Saga) was born in 1941 and the 
writer (Kuramochi) was born in 1929. A map (p. 8) shows 
that the small town is Tsuchiura, in Ibaraki prefecture, just 
northeast of Tokyo. Address: PhD, Japan.

1562. Landis, William Hathaway. 1987. Calcium balances 
of premenopausal women consuming cheese- compared to 
spinach- and tofu containing diets. PhD thesis, University of 
North Carolina at Greensboro. 113 p. Page 1307 in volume 
48/05-B of Dissertation Abstracts International. *
Address: Univ. of North Carolina, Greensboro.

1563. Lin, Bi-Fong; Miyawaki, O.; Torikata, Y.; Yano, T. 
1987. Energy saving in the extraction-denaturation stage 
of kori-tofu production and its optimization. J. of Food 
Engineering (UK) 6(5):333-44. [11 ref]
• Summary: “Production of kori-tofu (freeze-denatured 

soybean gel) involves 13 unit operations and is highly 
energy intensive. The previous energy analysis of a kori-tofu 
manufacturing process (Iibuchi et al. 1982) disclosed that the 
extraction-denaturation stage of this process consumed twice 
as much thermal energy as the succeeding drying stage. The 
key to energy saving in the extraction-denaturation stage was 
to reduce the amount of water to be heated without reducing 
the extraction yield. Four methods were investigated for their 
feasibility as alternatives... The double extraction was the 
most effective method so far for saving energy.” Address: 
Dep. of Agricultural Chemistry, Faculty of Agriculture, The 
Univ. of Tokyo, Bunkyo-ku, Tokyo 113, Japan.

1564. Metal Industries Development Centre. 1987. 
Preliminary project proposal for To-fu making plant. 6th 
Floor, #162, Sec. 3, Hsin Yi Rd., Taipei, Taiwan. 10 p. 
Catalog. Series No. 134.
• Summary: This is basically an equipment catalog, with a 
photo and description of each piece. The supplier of the plant 
is Sun Youth Machinery Co. Ltd. in Taipei. Address: Taipei, 
Taiwan. Phone: 02-703-4061.

1565. Morgenland Pfl anzenkost. 1987. Kleine Warenkunde. 
Wichtige Information! [A little market research. Important 
information! (About soy products, with catalog)]. Kurze Str. 
1, D-3406 Lenglern, West Germany. 5 p. [Ger]
• Summary: Letter from Alexander Nabben (black on green). 
1987. July. Together with catalog (black on orange), written 
with co-workers, Dec. 1987. 16 types of soyfood products 
are listed and described. Address: Lenglern, West Germany. 
Phone: 05593.774.

1566. Nichterlein, Karin. 1987. Huelsenfruechte [Legumes]. 
Bonn, Germany: AID (Auswertungs- und Informationsdienst 
fuer Ernaehrung, Landwirtschaft und Forsten). 20 p. Illust. 
21 cm. [10 ref. Ger]
• Summary: The section on soybeans (p. 14-16) discusses 
soya oil, lecithin, soybean meal, soy protein concentrates, 
soya bread, low-fat soy fl our, Sojamark (Soya meat), TVP, 
soya milk, tofu, soy sauce (shoyu, tamari), miso, tempeh, 
sufu (fermented tofu), natto, and soy sprouts. Address: 
Institut fuer Pfl anzenbau und Pfl anzenzuechtung I, Giessen, 
Germany.

1567. NODAI Research Institute. 1987. Traditional foods 
and their processing in Asia. Tokyo: NODAI Research Inst. 
vii + 235 p. Seminar held Nov. 13-15, 1986 at the Tokyo 
Univ. of Agriculture, Tokyo, Japan.
• Summary: Contents include: Oncom: Fermented peanut 
pressed cake, by Dedi Fardiaz. Mochi: Rice Cake, by Akiko 
Kawabata. Miso: Bean paste, by Hisao Yoshii. Chemistry 
and technology of tofu and its derived products, by Tokuji 
Watanabe. Indigenous fermented foods in Nepal, by Tika 
Karki. Improvement of traditional soy sauce fermentation 
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mold, by Sri Hartadi and Siti Kabirun. Address: Tokyo Univ. 
of Agriculture, 1-1-1 Sakuragaoka, Setagaya-ku, Tokyo 156, 
Japan.

1568. 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 fi rst ventured beyond the shores of 
her native Japan. She and her 2nd husband, Georges Ohsawa, 
left on their fi rst 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 defi nitions 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 fl our). 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 kuzu-
lemon 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 classifi cation 
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 fi sh 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.

1569. 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, fi lled with elegant color photos (many 
full page), authentic recipes and many insights about Asian 
cookery. Each recipe is accompanied by one or more photos, 
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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 fi re, northern serenity. Burma: Exotic 
offerings. Indonesia: Symphony of fl avors. 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). Miso-
shiru (Miso-fl avored soup with bean curd).
 Singapore and Malaysia: Popiah (with ¼ cup (about 2 oz 
/ 60 gm) compressed bean curd cake, shredded, p. 155, 148-
49). 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 defi nitions 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.

1570. 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 infl uence. 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 fl oating 
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 fi ery 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, fi sh, bean curd, 
zucchini and scallions. Ten chang chigae: Thick stew of 
meat, fi sh, 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).

1571. Roozen, Jac. P.; Groot, Jolan de. 1987. Analysis of 
low levels of trypsin inhibitor activity in food. Lebensmittel-
Wissenschaft + Technologie (Zurich) 20(6):305-08. [14 ref. 
Eng]
• Summary: A method which utilizes affi nity 
chromatography was developed and applied to the following 
soy products: Soybeans (dry, soaked or steamed), tempeh 
(fermented for 24 or 48 hours), soy fl akes (defatted 
or heated), dry soy meat (textured vegetable protein), 
dry isolated soy protein, and tofu. Results are detailed. 
The specifi c trypsin inhibitor activity varied widely in 
the soy products but was always less than 1900 trypsin 
inhibitor units/mg protein. Address: Dep. of Food Science, 
Agricultural Univ., De Dreijen 12, 6703 BC Wageningen, 
Netherlands.

1572. Shannon, Sara. 1987. Diet for the atomic age. Wayne, 
New Jersey: Avery Publishing Group Inc. xviii + 316 p. 
Introduction by Ernest J. Sternglass, PhD. Index. 23 cm. 
[400+* ref]
• Summary: The subtitle on the cover reads: “How to protect 
yourself from low-level radiation.” This book, written 
from a macrobiotic viewpoint, contends that various foods, 
including miso and sea vegetables, can protect people 
from radioactivity. Chapter 6, “Diet for the Atomic Age,” 
discusses miso, tofu, tempeh, and sea vegetables at length as 
foods that can protect us from radiation (p. 130, 145-55). The 
story of how miso protected Dr. Akizuki and his staff from 
the radiation of the atomic bomb dropped on Hiroshima is 
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told on pages 77, 116, 148-49.
 Chapter 8, “Recipes” (p. 193-234) includes many 
macrobiotic-style soy-related recipes and a special section 
titled “Tofu and Tempeh.” The chapter contains 13 tofu 
recipes, 7 miso recipes, and 4 tempeh recipes. The author 
received her degree in nutrition from the State University 
of New York. Address: Practicing nutritionist and health 
counselor, New York City.

1573. Shulman, Martha Rose. 1987. Gourmet vegetarian 
feasts: An international selection of appetizing recipes for all 
occasions. London: Thorson’s Publishing Group; Rochester, 
Vermont: Healing Arts Press. 192 p. Illust. Index. 22 cm.
• Summary: In the chapter on Vegan Main Courses is a 
recipe for Rice with Tofu, Potatoes and Cumin (p. 82), and 
Eggplants, Potatoes, Garlic, and Tofu Stewed in Brandy (p. 
87). and Sauteed Tofu and Vegetables (p. 89).
 There is also: Tofu Tomato Sauce (p. 134). Tofu 
Remoulade Sauce (p. 139). Garlic Tofu Mayonnaise (p. 147). 
Morning Tofu Spread (p. 162). Peanut Butter Tofu Spread (p. 
164). Address: Supper Club Chez Martha, Paris, France.

1574. Shurtleff, William; Aoyagi, Akiko. 1987. Soymilk 
industry and market: Updates from 1984 to 1987. Lafayette, 
California: Soyfoods Center. 17 + 59 p. Index. 28 cm. [165 
ref]
• Summary: This 1987 update to the Soyfoods Center’s two-
volume 1984 Soymilk Industry and Market has two parts: 
(1) Year in Review, describing key events and trends each 
year from 1984 to 1986. (2) A bibliography of soymilk from 
January 1987 to late 1987, based on records in the SoyaScan 
database; at the end is a 10-page index. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

1575. Sonntag, Linda. 1987. The little tofu book. London: 
Judy Piatkus (Publishers) Ltd. 60 p. Illust. by Trevor Newton 
and Hanife Hassan. No index. 16 cm.
• Summary: Contents: What is tofu? Storing tofu. What to do 
with tofu. Tofu recipes. Dips and spreads. Tofu, the wonder 
health food. The food for the future. Tofu slimmers. Making 
your own tofu. The bonuses of making tofu: Go, okara, soya 
bean milk, yuba, whey. Tofu in Japan. Tofu in Indonesia. 
Tofu in China. Miso. Other titles in the series. Note: This 
book draws heavily on The Book of Tofu by Shurtleff and 
Aoyagi. Address: England.

1576. Toyo Plant. 1987. Tôfurui jidô seizô sôchi [Automatic 
production system of tofu (bean curd) products]. Toyo Plant 
Co. Ltd., 4-27-6 Matsue, Edogawa-ku, Tokyo 132, Japan. 4 
p. English. 6 p. Japanese. Manufacturer’s catalog. [Jap; Eng]
• Summary: The company was founded in 1967. This 
manufacturer’s catalog describes the production systems for 
soy milk, momen tofu, abura age, fi lled silken tofu, silken cut 
tofu, and egg tofu. Address: Tokyo, Japan. Phone: 03-655-

0111.

1577. Watanabe, Tokuji. 1987. Chemistry and technology 
of tofu and its derived products. In: Fujiharu Yanagida, ed. 
1987. Traditional Foods and Their Processing in Asia. Tokyo: 
NODAI Research Institute, Tokyo Univ. of Agriculture. vii + 
235 p. See p. 110-21. [8 ref]
• Summary: Contents: Introduction. Fresh tofu and its 
production: Process of tofu making, equipment, kinugoshi 
tofu, new raw materials for making tofu, new types of 
tofu. Aburage and other deep-fried tofu. Kori-tofu and 
its production: Process of making kori-tofu, large-scale 
production, equipment, distributing the product, utilization of 
by-products. Local varieties of tofu: Rokujo tofu, tsuto-dofu, 
tofuyo [fermented tofu]. Conclusion. Address: Faculty of 
Home Economics, Kyoritsu Women’s Univ.

1578. Weber, Marlis. 1987. The single vegetarian: Healthy 
recipes for one. Translated from the German by Linda 
Sonntag. Hammersmith, London, England: Thorsons–An 
imprint of HarperCollins Publishers. 144 p. Illust. by Juliet 
Breese. Index. 21 cm.
• Summary: This attractively illustrated and designed lacto-
ovo-vegetarian wholefoods cookbook (fi rst published in 
Germany in 1985 as Vollwertkueche für 1 Person) opens with 
a nice section on soya beans and tofu (p. 17). Contains more 
than 50 line drawings, used mostly to fi ll spaces that would 
otherwise be empty. Soy-related recipes include: Chicory 
and beansprouts in curried cream (with soya bean sprouts, 
p. 56). Soya bean hotpot (with cooked soya beans, p. 76). In 
the chapter titled “Milk, Quark and Tofu” (p. 121-24) we fi nd 
recipes for: Tofu dessert. Savoury Tofu. and Tofu Burgers.

1579. Wynne, Dave; Javaheri, Fereidoon. comp. and ed. 
1987. Soyabean cooking in Zambia. Republic of Zambia, 
Dept. of Agriculture. 48 p. 22 cm. 1st ed. 1985.
• Summary: Contents: Acknowledgements. Foreword. 
Nutritional information. 1. Basic recipes. 2. General use. 
3. Urban use. 4. Specialty recipes. Publication of this book 
was fully by the Lint Company of Zambia (LINTCO). 
The Mennonite Central Committee and ZAMARE gave 
support. Many recipes were developed by Mrs. Barbara 
Wynne, Mr. Lee Holland, or Miss Mabuya; most of the rest 
came from the More-with-Less Cookbook, by Doris Janzen 
Longacre, and Favorite Recipes by the American Women’s 
Club in Lusaka. Surveys carried out by the National Food 
and Nutrition Commission (NFNC) and published in Dec. 
1980 found a high incidence of malnutrition in Zambia, 
particularly in children aged 0-4 years. Soybeans can help 
greatly to alleviate this problem.
 Talk with Hea-Ran Lee Ashraf. Dave Wynne was 
a Mennonite Missionary, and Fred Javaheri was also a 
missionary but working for the Zambian government. Fred, 
an Iranian with Canadian citizenship, has a deep, long-term 
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dedication to soybeans with great energy, enthusiasm, and 
a sound knowledge of his resources. Hea-Ran believes that 
without these two men, the soybean program in Zambia 
would not exist today. Their group now also publishes a 
quarterly periodical titled Soybean Newsletter. Address: 
2. Soyabean Coordinator, Mt. Makulu Central Research 
Station, Chilanga, Zambia.

1580. Yang, Kailing. 1987. Min guo Li Shizeng xian sheng 
Yuying nian pu. Er ban [A chronicle of Li Shizeng’s life. 
Revised ed.]. Taipei, Taiwan: Taiwan shang wu yin shu guan. 
8 + 210 p. + [2] leaves of plates. Illust. [Cht]*
• Summary: Note: Li Yu-ying, a soyfoods pioneer in Paris, 
France, lived 29 May 1881 to 3 Sept. 1973. This revised 
1987 edition contains 10 pages more than were in the 
original 1980 edition.

1581. Yntema, Sharon K. 1987. Vegetarian children: A 
supportive guide for parents. Ithaca, New York: McBooks 
Press. 169 p. Index. 22 cm. [188 ref]
• Summary: Though not a cookbook, this book work is 
especially useful for parents who need help in making a 
vegetarian transition for their children. Contains health 
and nutrition answers for vegetarian children of all ages–
from feeding your baby to school lunches. Discusses tofu 
(p. 62-63, 98, 147-48) and tempeh (93, 148). Excellent 
bibliography.
 “The author received an M.A. in Early Childhood 
Special Education from George Washington University. 
Before her son was born in 1978, Ms. Yntema worked as 
a child development specialist at the Day Care and Child 
Development Council of Tompkins County in Ithaca, New 
York.” Address: Ithaca, New York.

1582. Yu, Youtai. 1987. Agricultural history over seven 
thousand years [in China]. 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. 19-33. Chap. 
2. [9 ref]
• Summary: Chinese agriculture originated in the primitive 
society of the early and middle New Stone Age (5000-2100 
B.C.). Farming villages established in the Wei and Yellow 
River valleys of northeast China cultivated millet, wheat, 
beans, rice, hemp, cabbage, and melon. The Slave Society 
period went from 2100-476 B.C. The description of the “fi ve 
grains” (millet, glutinous millet, soybeans, wheat, and rice) 
fi rst occurred during the Spring and Autumn period (770-476 
B.C.). Feudal Society went from 475 B.C. to A.D. 1840.
 The earliest Chinese characters, inscribed on bones and 
tortoise (land-loving turtle) shells date from around the 14th 
century B.C. These were fi rst excavated in Anyang County 
of Henan Province at the end of the 19th century. The earliest 
book which systematically recorded Chinese agricultural 

activities was Xia Xiao Zheng. It was the calendar of the 
Zia Dynasty, estimated to have been written around the 
16th century B.C. and comprising about 400 words. The 
main crops were broom millet, grain millet, wheat, rice, 
bean, hemp, vegetables and melons. Nearly 400 books on 
ancient Chinese agriculture were published prior to the 
middle of the 19th century and before the end of the Chinese 
Feudal Society. The 11th Century B.C. saw the progressive 
expansion of Chinese agriculture.
 In Western Europe, land was inherited by only one 
son of the noble landlord and was not allowed to be sold. 
This permitted centralized planning and utilization of land 
resources. By contrast, during the Feudal Society of China, 
land was inherited by many sons.
 Discusses intensive cultivation which began in Chinese 
agriculture as far back as the 3rd century B.C.
 The fi rst priority in Chinese agriculture has been the 
production of the food crops known as the “Five Grains.” 
Second is the production of livestock known as “Six 
Animals.” The “six animals” are horses, cattle, sheep, 
chickens, dogs and pigs. The expression of “fi ve grains” fi rst 
appeared in the Chinese literature of the eight-fi fth centuries 
B.C. The grains were millet, glutinous millet, soybean, wheat 
and rice. They were fi rst defi ned as the 5 basic food crops 
cultivated in the reaches of the Yellow River.
 “Shu” is broomcorn millet (Panicum miliaceum); “Ji” 
is a variety of “Shu.” The main difference is that “Ji” is not 
as glutinous when cooked as is “Shu.” In the most ancient 
Chinese characters inscribed on bones and tortoise shells, 
these 2 words appeared most frequently of all the grain 
crops.
 In ancient times, farmers would grow some soybeans 
as a part of their food production program each year. 
Equal importance was given to millet and the soybean as 
substitutes for “Shu” and “Ji.” Food processing technologies 
were developed after China entered the Feudal Society. Then 
fermented and salted soybeans [fermented black soybeans], 
thick soybean sauce, bean curd, bean sprouts and many other 
products became commonplace. The soybean then moved 
from a main food crop to the category of a nonstaple food 
and an oil crop. Wheat increased, as the soybean declined as 
a major food crop.
 Note: This is the earliest English-language document 
seen (Nov. 2011) that uses the term “fermented and salted 
soybeans” (or “fermented and salted soybean”) to refer to 
fermented black soybeans.

1583. Zimmerman, Maureen Williams. 1987. Sunset 
vegetarian favorites. Menlo Park, California: Lane 
Publishing Co. 96 p. Originally published in 1983 as 
International Vegetarian Cooking.
• Summary: Written and compiled by the editors of Sunset 
Books and Sunset Magazine, this lacto-ovo vegetarian 
cookbook is different from a Sunset book by the same title 
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published in 1981. It contains many recipes plus full-page 
color photos, and illustrations (line drawings) by H. Tom 
Kamifuji of various vegetables. The subtitle on the cover 
only reads: “Delicious recipes from around the world.”
 Chapter 1, titled “Vegetarian ways around the world,” 
gives a good introduction to the subject.
 Soy-related recipes include: Miso grilled mushrooms 
(Japan, p. 14-15). How long to simmer soybeans (p. 49). 
Homemade pasta–whole wheat & soy (p. 52). Golden tofu-
caulifl ower soup (Thailand, p. 34-35). Greens & tofu in 
peanut sauce (Thailand, p. 48). Stir fried tofu & vegetables 
(Vietnam, p. 50). Mandarin pancakes with spicy tofu fi lling 
(China, p. 70). Cornmeal soy crepes (p. 72-73). Address: 
Menlo Park, California. Phone: 415-321-3600.

1584. Product Name:  Baked Tofu.
Manufacturer’s Name:  Clearway Kitchen.
Manufacturer’s Address:  1037 17th Ave., Santa Cruz, CA 
95062.  Phone: 408-476-6390.
Date of Introduction:  1987?
New Product–Documentation:  Talk with Buddy Hamel 
of Clearway Kitchens/Sweet Angel. 1993. Aug. 20. He fi rst 
made and sold Baked Tofu 6-7 years ago. He made several 
different styles of it and he still has some of the original 
labels. He changed the name of his company from Clearway 
Soyfoods to Clearway Kitchen about 6 years ago. His 
company has made two moves since it was at 1037 17th Ave. 
in Santa Cruz. In about 1983, he fi rst moved to 2022 Soquel 
Ave. in Soquel, California. Then he moved to his present 
address.

1585. Galactina AG. 1987? Der Tofu bekommt Geschmack! 
[Tofu gets fl avor! (Leafl et)]. Belp, Switzerland. 2 panels each 
side. Each panel: 28.6 x 21 cm. Undated. [Ger]
• Summary:  Leafl et (glossy color). Undated. Sent by Peter 
Speck of Galactina. 1990. On the front panel: The new tofu 
generation from Galactina wins over even the most die-hard 
skeptics. A photo shows a handsome, seasoned Tofu Gourmet 
sausage lying on a wooden table, surrounded by cubed tofu 
and vegetables.
 A photo (panel 2) shows the new packaging for large-
scale users (Grossverbraucher-Packung). The fi ve fl avors 
(each sausage-shaped package weighs 1 kg) are: (1) Tofu 
Gourmet (with soy sauce, natural aromas, and a special 
mixture of spices). (2) Tofu Jardinière (with carrots, leeks, 
celery, sea salt and spices). (3) Tofu Provençale (with herbs 
from Provence, soy sauce, plus spices and salt to make it 
a bit piquant). (4) Tofu Gastro (Nature) (let your fantasy 
wander from use in sweet to piquant dishes). (5) Tofu Burger 
(with vegetables, onions, spices, herbs and sea salt).
 Panel 3 begins: Tofu belongs in the new, light and 
healthy cuisine of hotels, hospitals, restaurants, and hostels. 
We are glad to support you with tofu recipes, tofu menu-
cards or with a personal, obligation-free consultation with 

our tofu specialist. A photo shows the cover of a book titled 
“Tofu–The new food culture” (Tofu–die neue Esskultur).
 On the rear panel is the same classy photo as on panel 2. 
Address: 3123 Belp, Switzerland.

1586. Product Name:  [Seasoned Tofu (Gourmet Diced) 



Tofu & Tofu Products (1985-1994)   383

© Copyright Soyinfo Center 2022

(Natural and Gastro)].
Foreign Name:  Tofu Nature, Tofu Gastro.
Manufacturer’s Name:  Galactina Ltd.
Manufacturer’s Address:  Birkenwej 1-6, CH-3123 Belp, 
Switzerland.
Date of Introduction:  1987?
Ingredients:  Provencale: Herbs from Provence, soysauce, 
seasonings, and salt.
Wt/Vol., Packaging, Price:  250 gm (8.8 oz) packed in 
water in molded plastic tray with heat-seal fi lm top and full-
color front panel photo. In 1987, 1 kg package for catering.
How Stored:  Refrigerated, 6 week shelf life.
Nutrition:  Provencale: Protein 11.5%, 6.5% fat, 2.5% 
carbohydrate. 114 calories/100 gm.
New Product–Documentation:  Labels and leafl et sent by 
Peter Speck of Galactina. 1988. March 11.

1587. Schmit, Matthew. 1987? A report on the Telluride Tofu 
Shop, Telluride, Colorado: September 1977 to August 1979. 
Arcata, California. 3 p. 28 cm. Undated.
• Summary: “The Telluride Tofu Shop, a cooperatively 
owned and managed wholesale foods company and 
associated restaurant, was born in mid-September, 1977, 
high in the San Juan mountains of Colorado, and was 
operated until mid-August, 1979, when the business was 
sold. Original founders were Timothy Mecke and myself, 
Matthew Schmit. The Tofu Shop was initially conceived of 
as a community oriented business and as a support system 
for the local food co-op store (a non-profi t organization).
 “Operating out of a 250 square foot shop space adjacent 
to the food co-op, we acquired used equipment, built 
counters and tables, and fashioned the kitchen we would 
need to begin sprout and tofu production. Initial capital was 
$1,000. After one month our original emphasis on wholesale 
production for resale to area markets was forced to change, 
for the Shop was deluged with requests for direct customer 
service and examples of how to prepare tofu. Hence 
began the transformation of the small shop into a full-time 
restaurant and food production company.
 “After two years of steady business the Tofu Shop had 
quadrupled in size to become a restaurant seating thirty 
with waitresses serving lunch and dinner Monday through 
Saturday, and a wholesale business which had produced 
over 12,000 pounds of tofu and 15,000 pounds of sprouts, 
distributing these items to markets throughout the Western 
slope of Colorado.
 “The amazing success of the Tofu Shop can be attributed 
to several factors. The miracle of truly fresh tofu and the 
soyfoods revolution which swept the country in 1976 picked 
up the Telluride shop and carried it along, making it an early 
member of a growing association of soy businesses around 
the country. Also, the community of Telluride helped by 
consuming above average amounts of tofu and sprouts for 
those two years. Lastly, hard work with little pay by dozens 

of dedicated individuals made it possible for the shop to 
continually recapitalize. This group, known as the Tofools, 
deserve special recognition.
 “The following pages will provide more detail about the 
Telluride Tofu Shop experience, with special attention given 
to: the community of Telluride; Shop ownership models and 
worker organization; fi nancial philosophy and information; 
the restaurant; the tofu business; the sprout business; other 
products produced; extra activities; and the sale of the 
business.”
 Note: This report was never completed.
 Page 2 is a fl oor plan of the businesses in the Spectrum 
Shop under the Sheridan Opera House off Oak Street. On the 
left side of the central hallway are three shops: Tofu Shop 
Restaurant, started ca. 1978. The Tofu Shop, started mid-
Sept., 1977, Tofu Shop sprout room, started ca. 1978. On the 
right side of the central hallway are two shops: Winterstash 
Food Co-op started here in 1975. Winterstash expanded to 
here in 1977.
 Page 3 contains two fl oor plans: (1) Of the Telluride 
Tofu Shop–a community tofu shop–wholesale / retail. (2) 
Of a steam jacketed cooker tofu factory. Address: Arcata, 
California.

1588. Product Name:  [Tofu Slices].
Foreign Name:  Die Tofu-Scheiben.
Manufacturer’s Name:  Sojalpe.
Manufacturer’s Address:  Saint Quentin sur Isère, 38210 
Tullins, France.  Phone: 76.93.60.21.
Date of Introduction:  1987?
Ingredients:  Tofu, carrots, onions, rolled oats, salt, soy 
sauce.
Wt/Vol., Packaging, Price:  200 gm, precooked.
How Stored:  Refrigerated at 4-6ºC (39-43ºF).
New Product–Documentation:  Manufacturer’s brochure. 
1987? In German. “Tofu Slices. Dishes of the fi ne kitchen. 
The joy of eating... without putting on weight.” Tofu: 
Holding high a tradition. Sojalpe tofu is handmade in 
Dauphiné, following the traditional slow way of cooking, 
which was commonly used in Asia. It is made from 
organically grown soybeans, and without preservatives 
or colorings. Nigari is the coagulant. The slices can be 
either pan fried or baked. Serve with a sauce, or as an 
accompaniment to salads, grains, or vegetables.
 The company logo is a steepled building with 5 soy-
shaped leaves growing out of the steeple, set in front of 
towering mountains. A photo on the front shows a tofu slice 
(about 1/8 inch thick by 4 inches wide by 6.5 inches long) on 
a plate, topped with a sauce. At the top is an illustration (line 
drawing) of a laughing male chef in a white top hat.

1589. Takano Foods Co. 1987? Healthy wave [Healthy 
wave]. Ibaragi-ken, Japan. 16 p. Undated. 30 cm. Catalog. 
[Jap]
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• Summary: This catalog introduces Takano Fuuzu K.K. and 
its soyfood products, mostly Okame natto, but also some 
tofu. Address: Ibaraki-ken, Japan. Phone: 02995-8-232.

1590. Takano Foods Co. 1987? Shôhin annai [Catalog of 
soyfood products]. Ibaragi-ken, Japan. 6 panels. Undated. 30 
cm. [Jap]
• Summary: Takano Fuuzu K.K. makes 43 soyfood products, 
mostly natto, but also some tofu. On the cover, two black 
lacquered chopsticks hold a single yellow soybean over a 
red tray on a red table. Address: Ibaraki-ken, Japan. Phone: 
02995-8-232.

1591. Product Name:  Bulk Vacuum Packed Tofu.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1987?
Wt/Vol., Packaging, Price:  10 lb vacuum packed.
New Product–Documentation:  Talk with Marty Roth. 
1989. Aug. 16. White Wave sells a vacuum packed tofu in 
bulk to Tree of Life. Talk with Lon Stromnes. 1989. Aug. 
23. This product was introduced in about 1987. It comes in a 
10-pound vacuum pack.

1592. 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.

1593. Quigley, Brian. 1988. Bremer Foods Corp. and soy 
yogurt in Quebec (Interview). SoyaScan Notes. Jan. 4. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Brian has done extensive research on a 
fermented soy yogurt by renting space at the St. Hyacinthe 
Food Research Center, which is owned by the federal 

government. He expects to launch a soy yogurt in Sept. 
1988, and will also make tofu. He will start with whole 
soybeans (not isolates) and has purchased some equipment. 
His process is unique. He did not like Jofu, and he feels 
his product is vastly superior. It is 60% as acidic as typical 
dairy yogurt, is almost as white, and is sweetened with only 
honey rather than sugar. It is targeted at new yogurt eaters, 
those who dislike the high acidity of dairy yogurt. Tomsun 
is the only tofu in Quebec supermarkets. So he feels Tomsun 
will be his main competition in yogurt and tofu. He will 
be able to undersell Tomsun. Quebec has the highest per 
capita yogurt consumption of any province or state in North 
America; it has doubled in the past 6 years and is growing 
at 15-20% a year. Note that on 29 Oct. 1987 Martin DeLint 
of Montreal called to discuss this product. Address: Bremer 
Foods Corp., 3600 Casavant West, St. Hyacinthe, QUE, J2S 
8E3, Canada. Phone: 514-773-1105.

1594. Tanikawa, Harry. 1988. Recent developments at House 
Foods and Yamauchi Inc. (Interview). SoyaScan Notes. Jan. 
5. Conducted by William Shurtleff of Soyfoods Center.
• Summary: HF&Y has never made tempeh. The listing in 
Soya Bluebook was incorrect. Fuji is a separate company 
owned by Mr. Shoan Yamauchi. It specializes in sprouts 
(mung, alfalfa, and “spice” sprouts). Fuji bought Unicorn 
Village (Arizona), which was mostly an alfalfa sprout 
producer. Mr. Yamauchi is half owner of HF&Y, which is a 
partnership. They have had a hard time recently. First, at the 
end of 1985 and in early 1986 there was a lot of dumping 
of imported tofu by Morinaga, which had a “buy one, get 
one free” offer. The FDA made them change their labeling 
and gave them 3-4 months to deplete their old stocks. This 
problem is no longer serious. Second, they are now in the 
6th week of a strike. The Hispanic workers are the most 
discontent. The local Chinese tofu makers sell at a pretty low 
price. HF&Y no longer even tries to compete with them in 
the Asian-American market; since 1981 they have become a 
company that sells primarily to supermarkets.
 They are unionized and offer their employees a fair 
wage and benefi t package; many smaller competitors are 
not unionized. HF&Y was unionized in 1981, before House 
Foods entered in 1983. That led to a big loss of ability to 
compete. That is why they have had to take such a strong 
stance during the current strike; what the union was asking 
for would have priced the company out of the market. House 
Foods has defi nitely not taken profi ts from the company, 
which raised prices; it all went to labor. Still House is very 
happy with its partnership. Azumaya may have passed 
HF&Y as America’s largest tofu maker. They have taken 
a more aggressive attitude (especially outside California), 
and less red tape. He is not aware of any agreement between 
Azumaya and HF&Y not to compete in out-of-state markets. 
For decades, they have not competed inside the state. 
Address: Sales Manager, House Foods & Yamauchi, Inc., 
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Los Angeles.

1595. Rose, Richard. 1988. The U.S. soyfoods industry 
and market today and tomorrow (Interview). Conducted by 
William Shurtleff of Soyfoods Center, Jan. 6. 4 p.
• Summary: “President of Rose International in Petaluma, 
California (and formerly of Brightsong Light Foods), 
Richard Rose began making tofu and soymilk products in 
1978. His forte is product development and marketing, which 
is the focus of his present company. He has been responsible 
for the development of over 75 commercial soyfood 
products.
 “Shurtleff: What do you see a the most important events 
and trends in the soyfoods market during 1987?
 “Rose: First, the growth and marketing of Jofu, then 
the subsequent apparent leveling off or decline of sales 
or profi ts, although I am not sure of that. One source says 
that they have more demand for the product than they can 
handle. My understanding is that they were going to do a 
natural food Jofu and introduce it at the Natural Foods Expo 
at Philadelphia in October. Apparently it never happened; 
Tomsun didn’t even have a booth at the Expo.
 “That ties into the inability that I see of soy yogurts 
to take hold in both the mass market and the natural 
foods market. I think there are good reasons for that. The 
difference between ice creams and non-dairy frozen desserts 
is substantial. There’s a large benefi t for the consumer of 
non-dairy products. But that same range of difference does 
not exist between dairy and non-dairy yogurts. In fact, dairy 
yogurt is seen as a healthful food, low in cholesterol, fat, and 
often calories. So there is not as much benefi t from eating the 
non-dairy product.
 “Second, the continued domestication of production 
of aseptic soymilks by Westbrae, Great Eastern Sun, and 
Vitasoy.
 “Third, the decline of sales and fortunes of Tofutti, 
linked to the decline in sales of non-dairy soy frozen desserts 
in general. I think Bob Tepper leaving Farm Foods was 
important. He’d been with them for a long time and has had 
a lot to do with the great progress they have made over the 
past eight years. That is quite a story. Farm Foods did things 
right and they had good luck as well. I’m really happy for 
them.
 “Fourth, the increase and proliferation of soy cheeses. 
Last year Cemac and Galaxy got into the market in a big 
way. Soymage was the fi rst truly non-dairy soy-based cheese 
containing no casein. I think what is more signifi cant is 
large companies that have no other interest in soyfoods or 
natural foods are entering the industry. Galaxy went public 
in about August of 1987. I think their stock started at 5 and 
last I saw it was 1O.25. They are very good at hype. They 
are to cheeses what Tofutti is to ice cream. I was watching 
some late night show on TV and their spokesperson Don 
King came out and began hyping Galaxy products (he had 

samples with him) against the insistence of the host! These 
larger companies see a new market and they go after it. But 
they really have no interest in or history with natural food 
or soyfoods. Its a problem for the industry and a potentially 
dangerous trend. If people are going to make money in this 
industry we need to make sure they do it fairly, without 
consumer deception, etc.
 “Fifth, the increased legitimization of soyfoods in the 
mass market and in general. There is defi nitely growing 
interest. A few years tofu was snickered upon whereas 
now it’s more likely to stimulate enquiry and interest. 
That probably has a lot to do with Tofutti and tofu being 
recognized for special diets. Likewise, a similar growth of 
interest in soyfoods internationally, especially in Europe and 
Australia.
 “Shurtleff: What do you think when you read that in a 
poll of the most hated foods in the USA, tofu was at the top 
of the list.
 “Rose: I suspect they are right. I think that 95% of the 
Caucasian population does not buy tofu even occasionally.
 “Shurtleff: Which products launched during 1987 did 
you feel were the best quality?
 “Rose: The Barat Bar is very good. In fact, I buy those, 
even though they are so darned expensive. You don’t get a 
sugar rush, there is no dairy, and they taste good.
 “The ToChip, those corn chips, were good but I don’t 
think much has happened with it.
 “There are more salad dressings out and they are getting 
better, and have better shelf life and packaging. Golden Soy 
and Nasoya come to mind fi rst.
 “Of the soy cheeses, I think they are all about the same 
in quality. I frankly consider them all a wash. I think the 
Soyco and the Cemac product are slightly better than the 
Soya Kaas. They all have casein. Our product FREE has no 
casein.
 “Shurtleff: What major changes have taken place in our 
industry and market during the past ten years?
 “Rose: I think we have begun to develop our own 
individual identity, separate from the earlier Asian infl uence. 
That includes American equipment, American products, 
supplies, and suppliers. Instead of silken tofu, doufu-gan, and 
age, we have developed non-dairy frozen desserts, puddings, 
and salads. There is a great breadth of uniquely American 
products. In fact, an Americanization of all aspects of the 
industry.
 “Development of domestic processing equipment, such 
as Bean Machines has done, is an important trend.
 “Shurtleff: What predictions would you make for the 
future.
 “Rose: Growth in the use of aseptic tofu by consumers. 
Morinaga has a U.S. patent on the process of making tofu 
aseptically.
 “More and better U.S. equipment, and the development 
of better processing methods.
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 “The use and recommendation of soyfoods in special 
diets by traditional groups like the AMA, dietitians, and 
perhaps even the government. I think eventually soyfoods 
(other than TVP) will be able to be used in government 
programs, such as school lunch programs. But that may take 
a while.
 “I still see a breadth and depth of new products. In 
breadth, I think we’ll see it in baked goods (brownies, 
cookies, muffi ns, breads) and confections (candies). Also 
refi nement of current products. Many of the products that 
have been out for a while aren’t that great; they still need 
more improvement. But because they have been around for 
a while, people are less likely to improve them. But I think 
we will see, because of competition, improvement in current 
products. New products will tend to be more fully developed.
 “Big Food will be getting into soyfoods more, probably 
to use tofu’s functionality. For example, replacing ricotta 
with tofu for nutrition and cost reasons. But up until now, I 
think its been too weird for them, and they are not sure how 
it relates to them and their mission. They are conservative 
and slow by nature. The market for tofu (not including 
second generation products) in 1987 is probably only $70-
90 million, which is still pretty small. They would probably 
want to see it 4-6 times that size before they make a big 
move. They are reluctant to do ‘missionary marketing.’ 
Then there is the perishability aspect of the product. I think 
Big Food will enter the industry with a product where 
perishability is less of a problem.
 “At some point I think it will make a lot of sense 
to give tofu a national marketing identity, with regional 
manufacturers getting together and marketing the same brand 
and jointly funding national marketing efforts. The dairy 
companies do that with co-ops and with regional licensing, 
such as for making Popsicles or bottling soft drinks.
 “I also think we’ll see an infl ux of new types of people 
into the industry, bringing with them sharp new ideas. 
Technical people and marketing people. Perhaps some great 
new processes or patents. Marketing ideas and product 
development.
 “I think we’ll see a lot more use of soyfoods, such 
as tofu, in foodservice applications. That is really a great, 
untapped, fertile ground for soyfoods. The problem is, most 
of the people just don’t know what to do with it.
 “Shurtleff: Imagine that you have just been hired by 
a major American food company and given a $50 million 
budget and a research staff. They ask you to develop and 
market a line of at least three products. What would you do?
 “Rose; I would probably do a line of salad dressings, a 
line of creamy soups, and a line of frozen entrees (such as 
lasagna), each using tofu and having no cholesterol. The tofu 
curds would replace ricotta or cheese. I might also do a line 
of baked goods (such as brownies and muffi ns), using tofu 
to replace eggs and milk. I’d also look seriously at a line of 
cholesterol-free foodservice items, something they could 

pop into a steam table or microwave and serve without any 
other preparations. Perhaps some nouvelle cuisine, or an 
Italian or Mexican dish, or a tofu-based imitation cheese or 
tofu sour cream or cream cheese. Anything that could replace 
a product that is currently high in fats and cholesterol so 
that the tofu product provided a clear alternative.” Address: 
President, Rose International, P.O. Box 2687, Petaluma, 
California 94953-2687. Phone: 707-778-7721.

1596. City Newspaper (Rochester, New York). 1988. Tofu on 
the move. Jan. 7.
• Summary: 10-year-old Soyboy Company [Northern Soy] 
on Somerton St. wants to move to a new location at 545-547 
West Ave. in the 19th Ward. The building formerly housed 
a tool and die company. Norman Holland and Andrew 
Schecter, who are partners in the company, employ nine 
people.

1597. Margulis, Marlyn L. 1988. Specialty of the house: 
Tempting palates with tempeh and tofu. Courier-Post 
(Camden, New Jersey). Jan. 10.
• Summary: Richard’s Natural Foods Restaurant in 
Voorhees (NJ) caters to the tastes of vegetarians and people 
on macrobiotic diets in South Jersey, says owner Richard 
Wessel. Tempeh burgers and stir-fried tofu are two of the 
nutritious items he sells.

1598. Shurtleff, William. 1988. New soyfood product 
introductions skyrocket during 1980s. Tofu, tempeh, 
soymilk, soy ice creams are most popular (News release). 
Soyfoods Center, P.O. Box 234. Lafayette, CA 94549. 4 p. 
Jan. 11.
• Summary: “The ‘lighter eating’ revolution has catapulted 
soyfoods into one of America’s fastest growing food 
categories. A record number 330 new soyfood products were 
introduced in the United States during 1987, an increase 
of over 635% since 1977... These latest fi gures, part of a 
30-year-long food industry trend, are tracked by SoyaScan, 
the Center’s computerized database. It lists more than 4,630 
soyfood products from 1546 A.D. to the present.
 “During the 1950s, an average of 11 new soyfood 
products were launched each year in the U.S. This number 
increased to 16 during the 1960s, and 26 during the period 
1970-75. Most of these new introductions were based on 
modern, high-tech soy protein products, such as soy protein 
isolates and concentrates, or textured soy fl our.
 “Then in the late 1970s the number of new products 
began to rise rapidly with the advent of the soyfoods 
movement. It reached 78 in 1976, 162 in 1979, 224 in 1982, 
296 in 1985, and an all-time high of 330 in 1987.” A graph 
shows “Number of New Soyfood Products Introduced, 1950-
1987.”
 This release was carried by the Associated Press 
Financial Wire (Jan. 12 as “Soy-Based Foods Gain from 
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Lighter Eating” and widely syndicated*), World Food & 
Drink Report (Jan. 21), Investor’s Daily (Los Angeles, Jan. 
12), San Francisco Examiner (Jan. 12), Oakland Tribune 
(Feb. 1), Natural Foods Merchandiser (Feb.). Food & Drink, 
Oil Mill Gazetteer (Feb.), Journal of the American Oil 
Chemists’ Society (JAOCS, March, p. 319), Vegetarian Times 
(April, p. 9), Food Distributors Magazine (April), Dairy and 
Food Sanitation (April, p. 204), Whole Foods (April, p. 9), 
Health Foods Business (April), Adweek’s Marketing Week 
(April. p. 6, 49), Restaurants & Institutions (April 29), East 
West (May, p. 10), Food Merchants Advocate (May with 
graph), Soyanews (Sri Lanka, July-Sept. p. 5). Address: 
Lafayette, California.

1599. Kharrazi, Nourollah M. 1988. Yogurt food product 
resembling cheese. U.S. Patent 4,719,113. Jan. 12. 4 p. 
Application fi led 27 May 1986. [4 ref]
• Summary: An aqueous mixture of (for example, to make 
a Cheddar-type product) dehydrated yogurt powder (20%), 
casein (15%), tofu (10.5%), vegetable fat (10%), nonfat 
dry milk (10%), and whey (8%) is heated to about 180ºF, 
cooled, mixed with a viscous mixture of yogurt, then 
partially dehydrated to obtain a solid, fi rm mass. The product 
is not fermented. Address: P.O. Box 3336, Santa Barbara, 
California 93130.

1600. Simonds, Nina. 1988. A scholar guides China’s food 
policy. New York Times. Jan. 13. p. 15-16.
• Summary: Wang Qing is the 37-year old director of the 
Beijing Food Research Institute, China’s principal food-
policy organization. In 1967, after her family was arrested 
during the Cultural Revolution, she was sent to a farm in 
Shandong Province. Just a high school graduate, she was 
given the job of making soy sauce and tofu. She was taught 
a method of making soy sauce that originated at the time of 
the building of the Great Wall [220 B.C.?] All the utensils 
were made of wood and the process was ancient, but it was 
very sophisticated. After 6 years she returned to her family 
in Beijing, worked briefl y assisting writers at the Beijing 
Food Research Inst., then went to Hunter College in New 
York City, where she completed undergraduate and master’s 
degrees in 3½ years. Then she went to Columbia University 
for a doctorate in nutrition education; she expects to receive 
her PhD this year. At age 37 she returned to Beijing to 
become director of the institute, which publishes China’s fi rst 
food magazine, China Food. It has a paid circulation of over 
400,000 and claims a readership of millions.
 “Miss Wang has already begun to infl uence China’s 
food policy. Last year she successfully redirected the 
Chinese from developing their dairy industry and toward the 
rebuilding of the soybean-milk industry.” In 1984 the United 
Nations had given money to China to develop cow’s milk. 
But 90% of the Chinese population is lactose intolerant and 
“it is simply too costly for us to raise cattle. They would have 

to compete with humans for the land.” As part of her work on 
her dissertation, Miss Wang found that there had been a huge 
decline in China in soybean culture and the manufacture of 
its by-products. She is now working to recover what was 
lost. Accordingly, her Institute has developed liquid soymilk 
in plastic pouches to be test marketed for mass consumption 
starting next month. 160,000 pouches/day are to be 
distributed in Beijing.

1601. Pritchard, Roxanne. 1988. New developments with 
Azumaya’s Stir Fruity non-dairy yogurt (Interview). 
SoyaScan Notes. Jan. 20. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The initial problems were shelf life and 
wheying off. Now both have been solved. The product has a 
creamier consistency; it is not chunky when stirred. During 
the initial launch, the product was sold in the dairy section 
of supermarkets. But that would have required a long-term 
commitment to a very expensive advertising program. Now 
they sell it in the produce section and do in-store demos to 
promote it. In many cases it is stored in a closed cabinet, 
which has a lower temperature. Azumaya makes all the 
tofu they use in their Stir Fruity. Jill Mizono is now sales 
manager. Address: Azumaya, S. San Francisco, California.

1602. Ebata, Junko. 1988. Tenpe wa hatsugan busshitsu 
ni kiku. Osaka-shi Dai Ebata Jokyôju ga jikken. Tenpe no 
henigensei to kôhenigensei [Tempeh contains antimutagenic 
substances that can help prevent cancer. Experiments 
conducted by Asst. Prof. Ebata of Osaka City University]. 
Toyo Shinpo (Soyfoods News). Jan. 21. p. 3. [Jap]
• Summary: Experiments showed that tempeh controlled the 
mutagenic activities of AF2, a powerful carcinogen, used 
during the 1970s in Japan as a tofu preservative. Address: 
Prof., Faculty of Science of Living, Osaka City Univ. 
Sugimoto 3-3-138, Sumiyoshi-ku, Osaka 558, Japan. Phone: 
06-605-2811.

1603. USA Today. 1988. Penn gives prowler a dressing 
down. Jan. 21.
• Summary: Madonna, Penn’s shapely vegetarian wife and 
famous singer, uses tofu salad dressing. Sean Penn hit a 
prowler on the head with a bottle of it at midnight at their 
Malibu home.

1604. City Newspaper (Rochester, New York). 1988. Tofu 
company’s variance approved. Jan. 28.
• Summary: Northern Soy, Inc., a local frozen tofu 
manufacturer, received the zoning variance it requested 
from the Zoning Board for a new location at 545-547 West 
Avenue. The company wants to buy the westside building, 
which formerly housed a tool and die company, so that it 
can expand. Now all that is left is to fi nalize the fi nancing to 
complete the sale.
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1605. Product Name:  Firm Tofu.
Manufacturer’s Name:  21st Century Foods Inc.
Manufacturer’s Address:  30A Germania St., Jamaica 
Plain, MA 02130.  Phone: 617-522-7595.
Date of Introduction:  1988 January.
Wt/Vol., Packaging, Price:  Vacuum packed or bulk.
New Product–Documentation:  Talk with Rudy Canale. 
1988. Sept. 13. In January 1988 they started making their 
own tofu. Previously they had purchased it from Nasoya. 
It is fi rm, and mostly used in house for their own products, 
but some is sold vacuum packed or in bulk. They now make 
about 500 lb/week.

1606. Product Name:  Authentic Semolina Pastas: Jumbo 
Ravioli (With Tofu Filling).
Manufacturer’s Name:  American Chef Mfg. Co. 
(Distributor).
Manufacturer’s Address:  7051 N. Kilbourn, Lincolnwood 
(near Chicago), IL 60646.
Date of Introduction:  1988 January.
Ingredients:  Pasta Dough: Whole wheat semolina, water, 
semolina. Filling: Tofu (organic soybeans, water, nigari), 
spices, parsley, pepper, sea salt.
Wt/Vol., Packaging, Price:  12 oz (Four 3-oz ravioli).
How Stored:  Frozen.
New Product–Documentation:  Talk with Maurice Dyan. 
1988. Feb. 15. The product was introduced in January 1988. 
It is the main product in his fi lled closed pasta line. He 
also owns American Soy Dairy Co., which makes Soy-Joy 
imitation cheese. Label. 1988. 5.5 x 4.25 inches. Black on 
light blue. “Authentic 100% semolina recipe–No eggs or 
yeast. A great source of protein and food energy.” Can be 
boiled or baked.

1607. Barrett, Mariclare. 1988. Substitutes: Cooking without 
dairy products and eggs. Vegetarian Times. Jan. p. 40.
• Summary: Topics include: Replacing milk, yogurt, cheese, 
butter, sour cream, and eggs.

1608. Product Name:  Tofu Teriyaki (Flavored Tofu).
Manufacturer’s Name:  Bud, Inc.
Manufacturer’s Address:  1100 Wicomico St., Baltimore, 
MD 21230.
Date of Introduction:  1988 January.
Ingredients:  Organic nigari tofu, soy sauce, honey & malt, 
spices.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1988, Jan. (dated). 
3.5 by 3 inches. Card stock. Brown and tan on white. Under 
English product name is the Chinese name: Wu hsiang doufu 
gan. “Keep refrigerated. Serving suggestions: Serve as is, 
cube or slice, mix with salad, stir-dry with vegetable.”

1609. Health Foods Business (Elizabeth, New Jersey). 1988. 
Potential for pathogens in water-packed tofu. Jan. p. 28.
• Summary: “The USDA recently identifi ed four pathogens–
including those causing botulism and Salmonella–that 
have the potential to contaminate water-packed tofu if it is 
improperly refrigerated, said a press release by Morinaga 
Nutritional Foods.
 “Because pasteurization occurs after packaging, heat-
resistant, spore-forming bacteria may remain viable, said the 
USDA. These bacteria can grow if the tofu is not properly 
refrigerated or if it remains on the shelf too long.
 “During aseptic packaging, however, noted the release, 
the tofu is treated to extremely high heat for a short amount 
of time before packaging. This is said to kill all bacteria 
including the heat-resistant spores. The package is then 
hermetically sealed to ensure product safety and extend shelf 
life.
 “According to Art Mio, national sales director for the 
company, ‘In addition to monitoring expiration dates on 
water-packed tofu, retailers can identify possible unsafe 
packages by watching for discolored water or taking note 
of consumers who complain of sour taste, an indication of 
bacteria growth.’
 “Recommended storage temperature for water-packed 
tofu is not higher than 41 degrees Fahrenheit, stated the 
release.
 “’It’s just a matter of what tofu is and how it needs to be 
handled,’ remarked Mio.”

1610. Product Name:  [Tofu (Fresh, or Canned)].
Foreign Name:  Tofu (proteina vegetal).
Manufacturer’s Name:  La Sojeria, S.C.
Manufacturer’s Address:  Carretera de Vic Km. 30, 08180 
Moia (near Barcelona), Spain.  Phone: (93) 830 1123.
Date of Introduction:  1988 January.
Ingredients:  Organic white soybeans (Soja blanca 
biólogica), spring water, nigari.
Wt/Vol., Packaging, Price:  Vacuum packed or canned.
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How Stored:  Refrigerated.
New Product–Documentation:  Letter from Javier Arocena 
of Zuaitzo, Spain. 1992. Dec. 14. He knows of three other 
soyfoods manufacturers in Spain: Natur-Soy, Vegetalia, and 
La Sojeria, all near Barcelona.
 Form fi lled out by Laura Cami and Mario Rimoldi of 
La Sojeria. 1993. Feb. 13. Their company introduced these 
products in Jan. 1988. The tofu is sold vacuum packed and 
pasteurized. They now make about 960 lb/month.
 Label sent by Cami & Rimoldi. 1993. 4 by 2 inches. Self 
adhesive. Green on pink.
 Letter from Dawn Toscano of Valencia, Spain. 2003. 
July 17. Survey of tofu makers in Spain. La Soyaria, owned 
by Mario Rimoldi, is dead.

1611. Nash, Jonell. 1988. Fix food fast. Essence 18(9):72. 
Jan.
• Summary: Contains recipes for Spicy Barbecued Tofu, and 
Tofu-Vegetable Casserole. This appears to be a magazine for 
African-Americans.

1612. Product Name:  Nasoya Nayonaise (Tofu 
Mayonnaise).
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 January.
Ingredients:  Nasoya tofu (well water, organic soybeans, 
natural nigari), pressed sunfl ower oil, rice syrup, wood 
aged apple cider vinegar, prepared mustard (vinegar, water, 
mustard, salt, turmeric, spices, natural fl avor), sea-salt, 
natural vegetable gum.
Wt/Vol., Packaging, Price:  14 fl uid oz (414 ml) glass jar.
How Stored:  Shelf stable.
Nutrition:  Per 1 tablespoon: Calories 40, protein 1 gm, 
carbohydrates 1 gm, fat 4 gm, sodium 45 mg (320 mg/100 
gm).
New Product–Documentation:  Label. 1987, undated. 
2.75 by 9.75 inches. Blue, green, red, and yellow on white. 
“Half the calories of mayonnaise without cholesterol. 100% 
natural. Made with fresh tofu. No sugar, low sodium, great 
taste.” Talk with John Paino. 1988. Feb. 15. This product 
was not commercially available until Jan. 1988. The new 
design is from Saleme Design in Boston. They changed the 
name to Nayonaise from Nasoyanaise “to make it easier for 
consumers to recognize the product usage.” Ad in Vegetarian 
Times. 1988. May. p. 51. Full page, color. “Award winning 
taste without cholesterol. Naturally good from Nasoya.” Also 
in East West. 1988. Nov. p. 98. Also in East West. 1989. Nov. 
p. 27. Letter from John Paino. 1989. Nov. 12. This is the 
same product as Nasoyanaise with a new name. Trademark 
registration says the trademark was fi rst used in commerce 
on 19 Oct. 1987.
 Dan Seamens. 1992. March/April. Natural Health. 

“Nasoya Nayonaise.” This half-page article contains a color 
photo of product.

1613. Shurtleff, William; Aoyagi, Akiko. comps. 1988. 
Marketing soyfoods–Labels, ads, posters, and other graphics: 
Tofu. Lafayette, California: Soyfoods Center. 180 leaves. 
Illust. No index. 28 cm. Series: Marketing soyfoods.
• Summary: This book is a collection of black-and-white 
photocopies of materials ranging in date from 1977 to 1984. 
The books in this series, each a unique collection of graphic 
materials, are designed for a number of purposes: (1) To 
serve as a source of ideas, ingredients, inspiration, legal 
specifi cations, and basic guidelines for companies in the 
process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 
strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

1614. Shurtleff, William; Aoyagi, Akiko. comps. 1988. 
Marketing soyfoods–Labels, ads, posters, and other 
graphics: Tofu second generation products, varieties, 
and okara products (1977-1985). Lafayette, California: 
Soyfoods Center. 266 leaves. Illust. No index. 28 cm. Series: 
Marketing soyfoods.
• Summary: This book is a collection of black-and-white 
photocopies of materials ranging in date from 1977 to 1985. 
The books in this series, each a unique collection of graphic 
materials, are designed for a number of purposes: (1) To 
serve as a source of ideas, ingredients, inspiration, legal 
specifi cations, and basic guidelines for companies in the 
process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 
strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

1615. Product Name:  Shiitake Tofu.
Manufacturer’s Name:  Wildwood Natural Foods of Santa 
Cruz, Inc.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.
Date of Introduction:  1988 January.
Ingredients:  Organic soybeans grown in accordance with 
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Section 26569.11 of the California Health and Safety Code, 
fi ltered water, nigari, fresh shiitake mushrooms.
Wt/Vol., Packaging, Price:  10 oz.
New Product–Documentation:  Talk with Jeremiah 
Ridenour. 1988. Aug. 26. The company started production in 
Jan. 1988. The shiitake mushrooms are shredded and layered 
with the curds in the forming boxes. It is a delicious product 
but has been discontinued because of a high spoilage rate. 
Label. 1987. 2.5 inches diameter. Black on metallic silver. 
Logo of birds fl ying over a forest silhouette. “Fresh. Slice & 
saute, serve hot for best fl avor.”

1616. Toyo Shinpo (Soyfoods News). 1988. Mainen niwari-
kyô ga tenhaigyô e (tôfu gyôsha). Tsuini 25,000 gyôsha waru 
[Each year, over 2% of all tofu makers go out of business–
the total number of tofu makers in Japan has shrunk to less 
than 25,000]. Feb. 1. p. 1. [Jap; eng+]
• Summary: In the end of December, 1986, the number 
of tofu makers in Japan was 24,821. This was 608 less 
than 1985 (2.45% less). In the past 10 years, 6,500 tofu 
companies have gone out of business in Japan. There has 
been a steady 2% drop each year for the last 10 years.

1617. Toyo Shinpo (Soyfoods News). 1988. Tôfu no juyôzô 
ni kitai. Somucho no kakei chôsa natsuba no nobi ga kyô?! 
[There is hope for increasing demand of tofu says a study 
from the General Affairs Dept. in Japan]. Feb. 1. p. 1. [Jap; 
eng+]
• Summary: In the period Jan.-Oct., 1987, the population 
consumed 71.93 cakes per household. During the same 
period in 1986, the number was 70.73 cakes per household. 
But the amount of money spent on tofu has decreased 
because of a 5% drop in price over last year.

1618. Outerbridge, Laura. 1988. Tofu: C’mon, give it some 
respect. Washington Times (DC). Feb. 3.
• Summary: Contains 6 recipes. “We defi nitely have an 
image problem,” says Judy Walker of Soyfoods Association. 
Address: DC.

1619. Demos, Steve. 1988. New developments at White 
Wave (Interview). SoyaScan Notes. Feb. 4. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: “We are in the process of doubling the capacity 
of our tempeh operation on a single shift. We are rebuilding 
the entire plant: tempeh, tofu, ice cream. We plan to stay in 
this plant and are shooting for a building of our own by the 
mid-1990s. We gave up on acquiring the dairy and a meat 
company nearby. We’re growing so fast, I can’t tell you how 
big we’re going to be. Right now we have 20,000 square 
feet; by the end of this year it will not be enough.
 “We will soon have a semi-automatic tempeh process. 
We have effectively automated the fi lling of the containers 
and made the rest of the process much easier. We took the 

grunt out of it. But we still use rolling racks in an incubation 
room. A conveyorized incubation system is still a ways off. 
Recently Peter Golbitz asked me how much tempeh we were 
making. I told him I did not want to say any more than that it 
was in the tens of thousands of pounds per week. He told me 
he wanted to say “15-20,000 lb/week” and I said that he had 
no basis for those fi gures.” Address: Boulder, Colorado.

1620. Hess, Albert. 1988. [Re: History of Tofuhaus 
Tiefenthal]. Letter to William Shurtleff at Soyfoods Center, 
Feb. 9. 1 p. [Ger; eng+]
• Summary: “I began tofu production in June 1983 in 
Rittersheim as a one-man operation. There was much 
demand for my products, so that by Sept. 1985 I ran out 
of room and the work was over my head. In Oct. 1985 I 
founded Tofuhaus Tiefenthal with a partner named Roland 
Hochstetter in Tiefenthal. Our 3-person operation made 
and marketed 2,500 kg/month of tofu. In Aug. 1987 we 
moved to Lautersheim, where have had 5-6 people (workers/
employees).”
 Letter from Bernd Drosihn. 1990. May 10. This 
company, still run by Albert Hess, is now named Das 
Tofuhaus and is located at Hauptstrasse 13 in Lautersheim. 
Address: Tofuhaus Tiefenthal, Hauptstrasse 13, D-6719 
Lautersheim, West Germany. Phone: 06351-43718.

1621. Bailey, Jane. 1988. Tofu: Eating the high-protein, low-
fat way. Recorder (Greenfi eld, Massachusetts). Feb. 10. p. 
33-34.
• Summary: Contains 16 tofu recipes.

1622. Steiner, Ann; Williamson, CiCi. 1988. Tofu, or 
soybean curd, high in protein and low in fat. Beacon Journal 
(Akron, Ohio). Feb. 10. Widely syndicated.
• Summary: On a recent Jeopardy! television show, one 
of the answers was, “Of yogurt, liver, and tofu, the one 
Americans dislike the most.” The correct question (answer): 
Tofu.

1623. Albert, Lawrence. 1988. Global Foods tries to save 
Royal American Food Co. (Interview). SoyaScan Notes. Feb. 
17. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Royal American fi led for Chapter 11 
reorganization / bankruptcy in May 1987. They had debts 
of $1.4 million. Global Foods, the original manufacturer of 
many Royal American textured soy fl our products, is now 
running the company out of its plant. Albert was appointed 
by the court to try to make the company work. They have 
stopped losing money and have paid back $15,000 of the 
$50,000 post debt. He wishes he had just let the company 
die and had pushed in Global products in place of the 
Royal American. He wanted the many people in their sales 
network. The future of his efforts to save Royal American 
does not look too promising. The bills are too high, unless 
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the court will let him pay $0.25 on the dollar. Their tofu 
failed because it was not a quality product. He is now 
shipping Globalite Tofu, which is a better product. It jells 
better, less soy fl avor. He still has the mousses and was 
the original manufacturer. They were just a multi-level 
marketing company, not a manufacturer. He thinks they 
could have succeeded with better management. His company 
needs sales badly. His best sellers are his meals, which he 
sells in America. They are not exported. He founded Global 
Foods on 3 Jan. 1983. First product was Globalite meals that 
contain textured soy fl our.
 Note: Global Foods is located near ADM in Decatur, 
Illinois. Are they related? Address: Global Foods, 2881 
Parkway Dr., Decatur, Illinois 62526.

1624. Bernardini, Lorenzo (Bern). 1988. Tasty treats 
at Wildwood Natural Foods Deli. News (San Rafael, 
California). Feb. 17-23.
• Summary: This article is in the section titled “Dining Out 
in Marin.” A dietary genius named Bill Bramblett along with 
partners Paul Orbuch and Frank Rosenmayr have created a 
huge success story at Wildwood (A fourth partner, Jeremiah 
Ridenour, operates a tofu factory in Santa Cruz). Wildwood 
makes or distributes 90 different products. In addition to 
Wildwood Natural Foods Deli in Fairfax, the company 
conducts a thriving wholesale business in nine Bay Area 
counties, with additional outlets from Eureka to Los Angeles. 
For the past eight years Wildwood has experienced a 30 to 
50% annual growth. The company distributes fi fty thousand 
products weekly. Wildwood has nine delivery vehicles on the 
road.
 A photo shows Chef Narayana, owner Bill Bramblett 
and maitre d’ Daniel Spear; they not only serve vegetarian 
fare on the premises but also operate a brisk take-out 
business. The following products are mentioned: Tempeh 
Fiesta, Tabouli, Japanese Noodles, Tofu Dill Salad, Spinach 
Seitan Salad (Wildwood makes the seitan), Cream of 
Potato-Dill Soup (dairyless), Enchilada con Salsa. Address: 
Restaurant features.

1625. Schecter, Andy. 1988. New developments at Northern 
Soy (Interview). SoyaScan Notes. Feb. 17. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: This spring the company will be buying and 
moving into a 16,000 square foot building at 545 West Ave. 
in Rochester. They now have 3,000 square feet and are very 
crowded. The payments will be considerably larger than 
their present rent payments. They decided to drop the idea of 
making soymilk on a large scale that they were investigating 
last year. Four years ago they introduced a new line of 
packaged tofu under the Harvest Light brand. Before that 
they sold only fresh unpackaged tofu in bulk. Address: 30 
Somerton St., Rochester, New York.

1626. Herald-Journal (Clarinda, Iowa). 1988. Iowa 
completes Japanese soybean market. Feb. 18. Also in Herald-
Patriot (Chariton, IA). Feb. 25. “Goal is Soybean Japanese 
Prefer.”
• Summary: Iowa farmers are trying to be more competitive 
in producing special soybeans for the Japanese. The Vinton 
and Pride soybeans, special varieties used in tofu, are large-
seed, high protein. They have a yellow seed coat and a 
clear hilum. Other types of soybeans known as Prize and 
Iowasoy L5301 are used in preparing miso. In Iowa, out of 
7,000 soybean farmers, only 100 farmers grow the special 
soybeans. There are no more than 100,000 acres in Iowa 
for producing special soybeans, which is a small amount. 
A farmer takes some gamble because these special varieties 
of soybeans don’t yield as much as regular soybeans. 
However, a farmer receives a premium for high quality 
special soybeans. The market is changing, becoming more 
specialized. To sell the special soybeans a farmer has to 
contract with one of the eight soybean exporters in Iowa. 
During the 1960s Japan received it’s food soybeans from the 
IOM, which stands for Indiana, Ohio, and Michigan.

1627. Recorder (Greenfi eld, Massachusetts). 1988. ABC 
fi lms Greenfi eld fi rm [Lightlife Foods]. Feb. 18.
• Summary: Lightlife makes tempeh and tofu hot dogs, 
using tofu bought from nearby Tomsun Foods. The company 
will appear on ABC’s “World News Tonight” with Peter 
Jennings, featured in a series “Health Food of the Future.” 
Michael Cohen will be shown making tempeh dishes.

1628. Erb, Gene. 1988. Soybean research sprouts products. 
Des Moines Register (Iowa). Feb. 21.
• Summary: Lawrence Johnson is the professor in charge 
of the Food Crops Processing Research Center at Iowa 
State University. By the 1930’s and 1940’s, scientists 
were earnestly working to fi nd new products and ways to 
use the soybean. “Utilization research” fl ourished during 
those decades. Johnson said, “In this country, we have not 
aggressively sought export markets for value-added products. 
We have concentrated on exporting low-value commodities. 
The major utilization research projects from the 1930’s and 
1940’s ceased in the 1950’s because we thought we were 
headed toward a world food crisis. We shifted to production 
research and away from utilization. We have to go back to 
some of the old ideas that have been neglected since the 
late 1940’s. Current research projects at ISU’s Food Crops 
Processing Research Center are directed at improving food 
and feed processing operations and profi tability,”
 Several projects are aiming at fi nding faster, cheaper 
ways to extract oil from soybeans. The university’s Vinton 
bean is preferred by the Japanese for the production of tofu. 
Researchers Walter Fehr and Earl Hammond have developed 
a soybean low in linolenic acid. A small-seeded soybean 
developed at ISU should be ideal for making soybean sprouts 
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for use in salads. The goal is to develop specialty strains for 
unique uses.

1629. Lovell, Susan. 1988. Taste and texture: An all-new 
world in tofu. Telegram (Portland, Maine). Feb. 21.
• Summary: Peter Golbitz and his wife, Sharyn Kingma, 
own Soyatech, a market research and development company. 
He is president and director of market research; she is vice 
president and director of product development. Golbitz and 
Kingma learned about tofu the hard way–by manufacturing 
it. From 1980 to 1984 they owned and ran Island Tofu Works 
in Bar Harbor. Eventually they were marketing 2,000 pounds 
a week. After an abrupt lack of fi nancing blocked their plans 
for a larger plant in 1985, Golbitz and Kingma decided to 
think small. “We took one product we’d developed to a large 
food corporation and they were interested–and that’s how 
we began consulting and doing product development,” said 
Golbitz.

1630. Milbury, Peter. 1988. Chico-San, amazake, and rice 
syrup (Interview). SoyaScan Notes. Feb. 23. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Peter believes that the earliest recipe for 
amazake in a U.S. cookbook was in Cornellia Aihara’s 
The Chico-San Cookbook. This was later reprinted as The 
Macrobiotic Kitchen by Japan Publications. The original 
book was a labor of love by Cornellia for Chico-San, edited 
by Peter Milbury and Dave Schleiger. Cornellia has always 
taught using amazake as a sweetener, and she prefers it 
to rice syrup. She has a wonderful cake, sweetened with 
amazake and with an amazake frosting. She was a pioneer in 
introducing amazake to America.
 Junsei Yamazaki is now selling his own miso. He is at 
Route 1, Box 1333, Orland, CA 95963. Phone: 916-865-
5979. The product name is Junsei Amazake Miso.
 Concerning the future of amazake: “I think it’s hot. It’s 
just got nowhere to go but explode. It’s such a wonderful 
product, with so many variations. All the beverages are 
now dessert drinks. Someone should make an amazake 
counterpart to soymilk, sold in larger quantities, with a 
smoother consistency, less solids, and less sweetness. Chico-
San is now working on an amazake powder with California 
Natural Products (CNP); mix with warm water and serve as 
a drink. Rice syrup also has great potential as a sweetener. 
Chico San’s Yinnies, a malted sweetener, were the fi rst 
product of their type in America. Sjon Welters of Nasoya 
is at least thinking about using amazake as a sweetener for 
soymilk. Sjon spent a week in the Chico-San rice syrup 
operation before it was shut down and moved to CNP. The 
amazake used for Rice Dream is much sweeter than a typical 
amazake. “I think Rice Dream is one of the most fantastic 
products I’ve ever tasted. Originally Chico-San was going 
to make the product for him. Then we shifted down to CNP. 
One company that might have interest in amazake is JGR 

Resources, Inc. Dr. Adam Lambert is Technical Director. 
P.O. Box 97, Haskell, New Jersey 07420. Phone: 201-835-
7644. Their product is Koji-Converted Rice-O-Sweet Brown 
Rice Syrup. They are a wholly owned minority corporation, 
that took over a brewery.
 The fi rst attempt Peter ever heard of to package amazake 
in Tetra Pak was in Jan. 1985, just after Heinz took over 
Chico-San. Bob Kennedy and he set up a run with Real Fresh 
in Visalia. Real Fresh botched the homogenization. By this 
time Chico-San had a lock-tight exclusive contract with CNP 
to make rice syrup and amazake just for them, using their 
rice. Chico-San set up CNP in the rice syrup and amazake 
business and spent enormous amounts of time showing them 
how to do it. Before that, starting in 1972, Chico-San made 
its own rice syrup in Chico using not koji but a combination 
of malted brewer’s barley and commercial enzymes from 
Miles Laboratories. At that time CNP would make the 
amazake for Robert Nissenbaum, but Chico-San would do 
the billing. This changed after Heinz took over and couldn’t 
meet their commitment to the contract with CNP. So CNP 
got out of the contract and dealt directly with Nissenbaum.
 Milbury and Belleme say Macromuse (Peggy Rossoff; 
301-656-4313, Bethesda, Maryland Circ. 12,000) is much 
better for long in-depth articles than East West. Address: 
Lundberg Farm, Box 369, Richvale, California 95974. 
Phone: 916-882-4551.

1631. Roller, Ron. 1988. Edensoy and the U.S. soymilk 
market (Interview). SoyaScan Notes. Feb. 23. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Ron estimates the size of the U.S. soymilk 
market to be about 2.1 million gallons a year (not including 
infant formulas, or small fresh local manufacturers). The 
largest companies, in descending order of size, are: American 
Soy Products (Eden Foods; 55-65% market share), Vitasoy, 
Sunsoy, Westbrae, and Great Eastern Sun. The trend is 
defi nitely up. Vitasoy’s aggressiveness in the marketplace 
from early 1987 slowed down Edensoy’s progress. Then 
Vitasoy had big programs and in the last 4 months they seem 
to have cooled out quite a bit. A Dun & Bradstreet report 
shows that they lost $700,000 last year selling soymilk.
 All is going very well in the joint venture with the 
various Japanese companies. The relationships are generally 
harmonious, and they are on target in terms of their volume 
goals and expectations. They hope to increase volume to cut 
down overhead expenses. The plant can make 65-70,000 
cases/month. During the last 2 months there have been 15 
enquiries for export, some of which will soon be signed 
agreements with France, New Zealand, Australia, etc. They 
have approval for 190 Kroger stores and are cautiously 
optimistic on this. Mr. Iwazuki from Marusan runs the ASP 
plant. They now have 6 soymilk products which are Eden 
Foods’ top six best-sellers: three fl avors (carob, vanilla, 
original) in two sizes (liter and 250 ml). By volume, the liter 
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outsells the 250 ml by more than 3 to 1. Next: an organic 
soymilk (They now use non-organic Beeson soybeans. The 
organic market now seems to be growing rapidly), some new 
fl avors, and some totally new soy products, such as tofu. 
Eden no longer imports soymilk. Soymilk is pretty price 
sensitive; whenever they put it on sale, it moves. They just 
started a case-stack program that Sunsoy has had for years. 
When they started the plant they stopped wholesaling, and 
dropped over $1 million of wholesale business. But they 
made that up this past year, plus some.
 Concerning oil in soymilk: The label on their Japanese 
imported product was not correct. Oil was added in Japan but 
Eden was not told. It was not listed on the label. When their 
U.S. product was launched, it contained less than 1% added 
oil. Eden got so many complaints about this small amount 
that they now no longer add oil, except to the carob, and 
that will be discontinued as soon as their present labels are 
reprinted.
 Concerning other grains, they are importing Job’s tears, 
which is now recommended by macro teachers for cancer 
patients. They brought the price from $8.50 down to $2.00/lb 
and sell lots. Also involved with quinoa, they used to be the 
master distributor for Quinoa Corp. but are now importing 
lots from Andean countries; expect to reduce the retail price 
by 40%. They are thinking of using quinoa in soymilk. 
Their present sweetener is “malted cereal sweetener” which 
is made by mixing sprouted barley with corn grits, the 
adjunct. Rice is too expensive. You can get a higher sugar 
content with corn than with barley. Rice is still higher in 
sugar. Corn converts the fastest; rice is slow. It is specially 
made by a malting house, and they use almost a tanker load 
every 10 days. They helped develop the product and intend 
to come out with a line of malted grain sweeteners using 
malted barley plus different grains. “There is a lot of funny 
business in the malting arena.” They did not like the use of 
commercial enzymes by California Natural Products. He 
thinks most people do not realize how their rice syrup is 
made. Address: Director of Purchasing, Eden Foods, Clinton, 
Michigan.

1632. Muendel, H.-H. 1988. Soybeans: Current status and 
potential. Agriculture Canada Research Station, Lethbridge, 
Weekly Letter No. 2819. Feb. 24. 1 p.
• Summary: “Over the past decade a number of southern 
Alberta growers have tried growing small areas of soybean. 
Yields have been variable, depending on variety, time and 
depth of seeding, weed control, and harvesting equipment. 
In excess of 2 tonnes per hectare (30 bushels per acre) were 
achieved commercially. The major problem encountered was 
the lack of ready markets at sustained attractive prices.
 “Several early maturing varieties suitable for production 
under irrigation in southern Alberta have been released 
in recent years: Maple Ridge and Maple Amber from the 
Agriculture Canada Research Station at Ottawa and KG20 by 

King Grain Limited.
 “Research by Agriculture Canada at the Lethbridge 
Research Station and Vauxhall Substation and by Alberta 
Agriculture at Brooks and Bow Island has determined 
some of the agronomic requirements and characteristics of 
soybean.
 “A number of commercial enterprises are now showing 
interest in Alberta-grown soybean. Recent developments of 
test processing and whole bean extrusion for animal feed are 
encouraging and other commercial processing interests as 
well as marketing into the tofu-tempeh human food markets 
are being explored. Whereas farmers in southern Alberta had 
no ready market for their soybeans in the past, this major 
obstacle to local production may soon cease to exist.”
 Note: As of April 1991, Dr. Hans-Henning Muendel 
was on offi cial leave with an assignment to the organization 
of BARD project (Barani [Rainfed] Agricultural R&D) 
in Pakistan, administered by Agriculture Canada. He is 
at G.P.O. Box 1785, Islamabad, Pakistan. Address: Plant 
Breeder, Lethbridge, ALB, Canada. Phone: 403-327-4561.

1633. E. Bridgewater Star (Bridgewater, Massachusetts). 
1988. Be creative: Make it a tofu day! Feb. 25.
• Summary: Robert Bergwall, vice president of Nasoya 
Foods said, “Today, in the United States, tofu is recognized 
as a nutritional and tasty alternative to protein foods, but 
contains absolutely no cholesterol and is low in saturated 
fat, sodium, and calories, and is high in calcium. At Nasoya, 
we produce between 90,000 and 100,000 pounds of tofu 
a week.” For tofu and tempeh recipes, contact the Dept. 
of Food and Agriculture, 100 Cambridge St., Boston, 
Massachusetts 02202.

1634. Los Angeles Times. 1988. Runners to receive Mori-Nu 
Tofu. Feb. 25.
• Summary: An anticipated 15,000 Los Angeles Marathon 
runners will get something different in their pre-race “goodie 
bags” this year–tofu.
 Samples of recipes made with tofu will be offered to 
the public as well during the marathon’s four day Health and 
Fitness Expo and race-day Finish Line Festival.

1635. Newhouse, Sonia. 1988. Vegetarian Feasts, Direct 
Foods, soy ice cream, and the tofu industry in England 
(Interview). SoyaScan Notes. Feb. 25 and March 13. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In 1974 she was crippled with osteo-arthritis 
and was told by her doctor she would be in a wheel chair in 
a few years and spend the rest of her life there. She was a 
hearty meat eater. She visited Dr. Gordon Latto, a specialist 
in nutrition and president of the Vegetarian Society (now in 
his 70s and living at 4 Darby Rd., Caversham, Berkshire). 
He put her on a vegetarian diet, with no refi ned foods, 
stimulants, or additives, plus cold showers each morning. 
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“After about 3 days I began to feel better. And amazingly 
after about 10 days I was able to stand up straight without 
pain or stiffness in my joints.” She sold her guesthouse 
and started a fi rm in London named Vegetarian Feasts Ltd. 
specializing in vegetarian frozen meals without additives. 
The fi rst products went on the market in March 1984. The 
media took up her story in a big way. In September 1984 she 
introduced two entrees with TVP as the major ingredient: 
Chile Sin Carne and Stroganoff. “We stole so much 
freezer space that all the big boys decided to jump into the 
vegetarian fi eld, but they didn’t do it with whole foods.” Her 
pioneering products did so well in supermarkets that many 
health food shops in their “frozen food cabinets” fi rst began 
to carry them. By June 1986 (see Financial Guardian, June 
20; Family Circle, UK ed., Jan. 1986) she had an annual 
turnover in excess of £500,000 and a staff of 25, producing 
6,000 microwaveable units a day and selling in major food 
chains (Safeways, Co-op supermarkets, Holland & Barrett 
health food stores, Europe, etc.).
 It is well known that 30% of British university students 
are vegetarian, so the catering side of the vegetarian industry 
in enormous. But in 1986 about 75% of her products were 
sold through retail outlets. The majority were sold in 
supermarkets rather than health food shops. Realeat came 
out with a set of meals after hers, but they were discontinued 
in the supermarkets. It is not clear whether or not they 
contained soy protein.
 In February 1986 she sold the company to British 
Arkady (owned by ADM), which wanted to get into 
the frozen foods business; about a year before they had 
purchased Direct Foods (in Petersfi eld, Hampshire), which 
made all dry foods, including some soy products. Direct 
Foods was started by a husband and wife who were farmers 
and who didn’t like selling their animals to slaughter. They 
bought TVP from a manufacturer and sold it direct to health 
food shops. One of their products was Sosmix; you add 
water and make a sort of spaghetti sauce.
 About 20 years ago Sonia developed a tofu ice cream 
(no isolates) for her daughter who was allergic to cow’s milk 
protein. She still feels this product has commercial potential.
 She thinks the four largest tofu manufacturers in 
England, in descending order of size, are Paul’s Tofu, Dragon 
& Phoenix, Regular Tofu Co., and Cauldron Foods. Cauldron 
might be biggest; they put out the most fi nished products. 
Dragon and Phoenix, serves mostly the Chinese quarter of 
London. Sonia has been in their plant. They breed fi sh in 
tanks in their tofu plant, which is walled with red tile.
 Update: Letter from Sonia Newhouse. 1989. April 3. She 
is now at the Ultimate Life Center, Inc., 3760 Sports Arena 
Boulevard, Suite 10, San Diego, California 92110. Phone 
(619) 224-0608. She and her friend, Rosemary Feldd, are in 
the process of opening “a metaphysical / new age bookstore 
here.” “Long term we both have the same plans to open a 
residential holistic center where alternative therapies will 

be available.” Address: 27 Carlton Rd., East Sheen, London 
SW14 7RJ. Phone: 01-392-1852.

1636. Elliott, James G. 1988. Consumer attitudes regarding 
soy products. In: L. McCann, ed. 1988. Soybean Utilization 
Alternatives. St. Paul, MN: Univ. of Minnesota Center for 
Alternative Crops and Products. vi + 429 p. See p. 381-91. 
[3 ref]
• Summary: Discusses: Consumer awareness of soy foods. 
Consumers’ awareness of manufacturers’ use of soy protein. 
Consumer willingness to purchase meat products containing 
soy protein. People were asked, when you think of foods 
which are made from soybeans, what products come to 
mind? Unaided awareness of soyfoods among consumers 
was low, only 4 in 10 were able to name a specifi c soyfood 
on a top-of-the-mind basis. However, aided awareness was 
signifi cantly higher. Soy sauce and soybean oil had the 
highest levels of aided awareness among consumers at 94% 
and 77% respectively. Tofu, soymilk, margarine, and soy 
nuts registered moderate levels of aided awareness at 45%, 
38%, 38%, and 31% respectively. Tofutti came in next at 
21% and miso came in last at 10%.
 When asked if they had “ever tried” these products, of 
the eight soyfoods mentioned, soy sauce demonstrated the 
highest trial level at 75%. All other products “ever tried” 
were 20% or less. Respondents who had not tried a particular 
food product made from soybeans were asked if they would 
be willing to do so. Expressed willingness to try was in the 
60% to 70% range. It was the highest for soybean oil, soy 
nuts, margarine, tofu and Tofutti.
 65% of those surveyed responded positively when 
asked, “have you heard of soy protein being included 
in certain food products?” 35% were unaware. Among 
consumers who were aware that manufacturers use soy 
protein, 60% said that they were defi nitely using foods 
that contain soy protein, or believed that they were; 29% 
said they were not using them; and 11% didn’t know. 
When asked, “Does the fact that a food manufacturer uses 
soy protein in its products change your feeling about the 
company?,” 80% stated no difference; 8% stated that they 
felt better; and 12% said that they felt worse. Address: 
Manager of scientifi c communications, Protein Technologies 
International, St. Louis, Missouri.

1637. Golbitz, Peter. 1988. Soy cheese market: From 
nonexistence to boom in three years. Popular new products 
offer health benefi ts over traditional counterparts. Soya 
Newsletter (Bar Harbor, Maine). Jan/Feb. p. 1, 6-7, 10, 12. 
[1 ref]
• Summary: Born under a bad sign: The category was 
created in early 1985 when the fi rst supposedly “non-dairy” 
cheese appeared. Marketed as Soyarella, and distributed 
by Neshaminy Valley Natural Foods of Huntingdon Valley, 
Pennsylvania, the product label read; soy milk, water, soy 
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oil, vegetable gum, vegetable renin, and salt. The label also 
stated that the product was “non-dairy”. However, there was 
immediate suspicion from different parts of the industry 
as to what Soyarella really contained. Even with all the 
controversy surrounding the product, Soyarella was a big hit, 
but it disappeared from the market early in 1986.
 The hard cheeses: The fi rst product to hit the stores 
after Soyarella was Soya Kaas–Mozzarella Style, marketed 
by American Natural Snacks, St. Augustine, Florida, a 
subsidiary of Tree of Life. It was fi rst released during the 
spring of 1986 in seven pound blocks. Casey Van Rysdam, 
president of American Natural Snacks admits that his 
company is certainly the market leader now. Galaxy Cheese 
had already been marketing a line of reduced cholesterol, 
substitute cheese products under the Formagg name since 
1977. A Galaxy subsidiary, Soyco Foods, came out with 
Soyco, a soy/casein blend cheese and Soymage, a casein-free 
product. NuTofu, made by Cemac Foods, came out in late 
1986. American Chef released their soy/casein blend cheese 
under the Soy Joy label in 1987.
 The soft ones: Soyalite is a soft tofu cheese made by 
Simply Natural of Norma, New Jersey. Better Than Cream 
Cheese is produced by Tofutti Brands, Rahway, NJ. Tofutti 
Brands will have this cheese available by mid-March, in 
plain, salmon, onion, and vegetable fl avors. Better Than 
Cream Cheese is now being used as an ingredient in Tofutti 
Brands’ Better Than Cheesecake and rugalach pastries. 
The product will also be used as a stuffi ng in a line of 
pasta products scheduled for release later this year. As an 
ingredient, Pizsoy and Old Chicago are soy-based mozzarella 
products which fi t nicely as ingredients for frozen pizzas. 
Light Foods of St. Louis, Missouri, released New Tofu Links 
Special–with “natural imitation” cheddar soy cheese stuffed 
inside.
 Health benefi ts of soy-based cheese products include 
the lack of cholesterol and lactose. Soy-based cheeses are 
just one part of a larger category of products–substitute and 
imitation cheese products–and between 1982 and 1985, 
shipments of these products grew by one third in dollar 
value to $325 million, according to the U.S. Commerce 
Department. Frost & Sullivan, in a recent study, stated that 
both substitute and imitation cheeses held a 5% market share 
in 1982, and projected that the category would grow to 15% 
of the cheese market by 1987. According to New York-based 
Selling Areas Marketing, Inc. (SAMI) and Frost & Sullivan, 
retail sales of natural and process cheese totalled over $4,500 
million during 1985 and is one of the stars of the dairy 
industry with sales increases of over 5% a year projected for 
the future. Address: P.O. Box 84, Bar Harbor, Maine 04609. 
Phone: 207-288-4969.

1638. Golbitz, Peter. 1988. Soya interview: Legume’s 
frozen sales warm up with hot chocolate [Gary Barat]. Soya 
Newsletter (Bar Harbor, Maine). Jan/Feb. p. 4-5, 14-15.

• Summary: Legume turned from a small enterprise into one 
of the fi rst publicly held soyfoods companies in America. 
They succeeded in raising $400,000 in 1983 and developed 
a line of frozen entrees and with the support of another $1.2 
million raised in their fi rst public offering in 1984. In 1986 
they raised another $2.5 million with another stock offering. 
Legume had total sales of $1.5 million in fi scal 1987 and 
had sold nearly $5 million worth of tofu products in its 
short history. Gary Barat became interested in tofu, “while 
recovering from surgery in 1977. I had been a vegetarian 
since 1968. There was a small tofu shop in Florida with just 
one kettle and two gentlemen making tofu.”
 After getting started in the business, Barat says, “We 
moved to New Jersey to a larger bakery–we had run out of 
space in our Crown Heights, Brooklyn location. We ended 
up right next to Celentano [an all-natural frozen entree 
manufacturer that was part of Legume’s successful growth]. 
We thought, my God, this is incredible. There are enormous 
slotting costs involved in getting into the freezer case in 
major supermarkets. They can run as high as $30,000 per 
item”. Peter Golbitz asks, “Where did the idea for the tofu 
chocolate bars come from?” Barat replies, “Several years 
ago our meditation teacher told us laughingly to ‘make tofu 
candy’. In developing a pie, we stumbled upon the idea of 
tofu chocolate. But we had trouble. The sales of chocolates 
are approaching the sales of our frozen [products], which 
have been out for six years–and I think they will be passing 
them in sales very soon.” Address: Soyatech, Bar Harbor, 
Maine.

1639. Golbitz, Peter. 1988. Whole bean soy products. In: 
L. McCann, ed. 1988. Soybean Utilization Alternatives. St. 
Paul, MN: Univ. of Minnesota Center for Alternative Crops 
and Products. vi + 429 p. See p. 325-31.
• Summary: Discusses: Tofu. Soymilk. Yuba or soymilk fi lm. 
Fresh green soybeans. Whole dry soybeans. Soynuts. Soy 
sprouts. Tempeh. Soy sauce. Miso. Address: Soyatech, Bar 
Harbor, Maine.

1640. Health Foods Business (Elizabeth, New Jersey). 1988. 
Mori-Nu joins Soyfoods Association. Feb.
• Summary: Morinaga announced that it will joins the 
Soyfoods Association, which was organized in 1984.

1641. Henry Ford Estate. 1988. Menu of dinner served 
at Ford Exhibit, Century of Progress. August 17, 1934. 
Dearborn, Michigan. 1 p.
• Summary: This meal was served again by chef Jan 
Willemse on 29 Feb. 1988.–Tomato Juice Seasoned with 
Soy Bean Sauce–Salted Soy Beans–Celery Stuffed with Soy 
Bean Cheese–Puree of Soy Bean–Soy Bean Cracker–Soy 
Bean Croquettes with Tomato Sauce–Buttered Green Soy 
Beans–Pineapple Ring with Soy Bean Cheese and Soy 
Bean Dressing–Soy Bean Bread with Soy Bean Relish–
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Soy Bean Macaroons–Apple Pie (Soy Bean Crust)–Cocoa 
with Soy Bean Milk–Soy Bean Coffee–Assorted Soy Bean 
Cookies–Soy Bean Cakes–Assorted Soy Bean Candy–Chef 
Jan Willemse, food items and preparation, courtesy of the 
Miesel/Sysco Food Service Company of Canton, Michigan.
 Note: This menu seems to differ slightly from the 
original 1934 menu in that it omits one dish (Soy Bean 
Biscuit with Soy Bean Butter) and replaces it with another 
(Soy Bean Macaroons). Address: Dearborn, Michigan.

1642. Product Name:  Homestyle Cottage Tofu Salad: A 
Cottage Cheese Substitute.
Manufacturer’s Name:  Homestyle Foods (Formerly 
Sonoma Specialty Foods).
Manufacturer’s Address:  2317 Bluebell Dr., Santa Rosa, 
CA 95403.  Phone: 707-525-8822.
Date of Introduction:  1988 February.
Ingredients:  Tofu (organic soybeans*, water, nigari), soy 
oil, soy milk, vinegar, chives, dill, parsley, scallions, natural 
spices, sea salt, and honey. * Grown in accordance with CA 
H&S Code 26569.11.
Wt/Vol., Packaging, Price:  8 oz or 15 oz plastic tub.
How Stored:  Refrigerated.
Nutrition:  Per 2.66 oz.: Calories 137, protein 7.5 gm, 
carbohydrates 4.4 gm, fat 10 gm, fi ber 1.5 gm, sodium 0.21 
gm, cholesterol 0.
New Product–Documentation:  Label. 1987 and 1988. 4.5 
inches diameter. Black, green and blue on white plastic lid. 
“Improved! Non-Dairy. Cholesterol Free. Ready to Eat on 
Sandwiches, as a Dip & in Salads. Natural. No Preservatives. 
Nutritious. Delicious. Kosher.”

1643. Jeng, Chii-Yeng; Ockerman, H.W.; Cahill, V.R.; Peng, 
A.C. 1988. Infl uence of substituting two levels of tofu for 
fat in a cooked comminuted meat-type product. J. of Food 
Science 53(1):97-101. Jan/Feb. [19 ref]
• Summary: Two levels (15.5% and 31.6%) of tofu were 
substituted primarily for fat (12 and 28% fat and 3.5% 
lean) and these treatments were compared with a meat 
batter containing soy protein concentrate (SPC, 3.5%) and 
an all-meat (control) bologna for raw and cooked product 
analysis. Tofu has the potential of being a satisfactory meat 
additive that can signifi cantly reduce the fat and calorie level 
if substituted for fat in a meat emulsion product. Address: 
Animal Science Dep., Ohio State Univ., Columbus, OH 
43210; The Ohio Agricultural Research & Development 
Center, Wooster, OH 44691.

1644. Matthiesen, Livia C. 1988. Soja? So ja! Das grosse 
Soja-Kochbuch fuer Feinschmecker [Soya? Well yes! The 
big soy cookbook for epicures]. Bern, Switzerland: Humata 
Verlag Harold S. Blume. 128 p. Illust. Recipe index. 24 cm. 
[Ger]
• Summary:  At the top of the cover: “Wholefoods recipes 

with soya, the giver of super protein. 132 recipes with tofu, 
okara, tempeh, soybeans, and soybean grits.” Plus 16 color 
photos of prepared dishes. Tofu is used in many of these 
German-style recipes. Contains instructions for making tofu, 
okara, and tempeh at home.

1645. McGowan, Christina. 1988. An analysis of the 
market for soya-based products. Dublin, Ireland: Centre for 
Marketing Studies, University College Dublin. 37 p. Feb. 28. 
Unpublished typescript. 30 cm.
• Summary: This is the earliest survey seen of the soyfoods 
market in Ireland. It is full of interesting statistics. The 
summary states that the market for soya-based products in 
the Dublin area is miniscule [minuscule]. These products 
account for only 1-5% of total health food sales. Annual sales 
of such products are roughly £200,000–£240,000 according 
to Kelkin, Ireland’s leading wholesaler. However if general 
trends in the health food industry can be relied on, there will 
be a steady increase in demand for soya products. The two 
main types of consumers are those suffering from lactose 
intolerance, and vegetarians. The most popular product is 
soya milk due to increased publicity and frequent references 
by doctors. Possible new products would be soy cheese, ice 
cream, or yogurt. A total of 23 retailers were interviewed and 
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only 23 stock soya products.
 A survey was conducted on 103 respondents outside 
health food stores. Of those who had tasted soya-based 
products (only 15% of the total): 71% buy for health reasons. 
81% buy in health stores. 94% buy for themselves.
 51% of the respondents became aware of soya products 
through word of mouth, 23% through in-store displays, and 
23% through magazines/print. The most popular product 
quoted by respondents was soya milk (62.5% indicated 
they purchased it). Approximately 50% said they bought 
soy-based desserts, 20.2% bought tofu, 11.5% purchased 
soy cheese, 5.4% purchased tempeh, and 2.7% bought soy 
yogurts.
 Companies involved with soya are Sunrise (under 
license here), Spiral Foods of Cork (Tempeh), and Irish 
Sea Greens (Tempeh). Some people are making tofu 
in the Swords area and an Asian man was making tofu 
locally. Wholesalers that handle soya foods are Wholefood 
Wholesale (import 20 tonnes a year of soya milk worth 
£15,000 [Irish pounds] wholesale value), LifeForce (import 
£30,000 to £40,000 of soya milk), Paragon Distributors 
(imports 3-4 tons of soya foods worth £10,000), Perrans 
(sells £12,000 worth of soya milk per year), and Kelkin 
Naturproducts (sells £150,000/year of soya milk and £50,000 
desserts/year). Address: Dublin, Ireland.

1646. Morinaga Nutritional Foods, Inc. 1988. Lessons in tofu 
(Ad). Vegetarian Times. Feb. p. 7.
• Summary: This striking full-page color ad contains the 
following sections: Not all tofu are created equal. Eat 
everything your heart desires. Mori-Nu makes delicious 
fun. Strawberry Pudding Fluff (recipe, which includes tofu, 
strawberries, etc. plus 1 envelope unfl avored gelatin). Join 
the Mori-Nu Health for Life Club. Look for Mori-Nu’s 
miracle package. At the bottom of the ad is the slogan: 
“Always tastes just made.” Small color photos show: Tofu 
spaghetti sauce over pasta on a white plate. A tall stemmed 
glass of pink Strawberry Pudding Fluff. A stack of pancakes 
that contain tofu. The cover of Mori-Nu Healthy Times 
newsletter. A slice of tofu cheesecake. Two packages of 
Mori-Nu Tofu (fi rm and soft).
 Note: This is Morinaga’s fi rst color ad for tofu in the 
USA. It is also their fi rst full-page color ad.
 This ad also appeared in Vegetarian Times (April p. 11), 
East West (Feb., March p. 54), Delicious, Bestways (Feb. p. 
23, March p. 25, April p. 42, May p. 15), New Age Journal 
(March/April p. 11), etc. Address: 5800 South Eastern Ave., 
Suite 270, Los Angeles, California 90040. Phone: 213-728-
4325.

1647. Mullenneaux, Lisa. 1988. A hot ticket in the freezer 
case. Women’s Sports and Fitness (Winter Park, Florida) 
10:32. Jan/Feb.
• Summary: Discusses vegetarian entrees.

1648. Norris, Susan H. 1988. Soyfoods future bright in 
America market. The soyfoods industry sees steady growth 
with new products and increased domestic production. 
Natural Foods Merchandiser. Feb. p. 1, 24, 29-30. [1 ref]

1649. 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 
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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.

1650. Saio, Kyoko. 1988. Chugoku daizu shokuhin tanbô-
ki [Report on Chinese soyfoods]. Daizu Geppo (Soybean 
Monthly News). Jan/Feb. p. 12-24. [Jap]
Address: National Food Research Inst. (Shokuhin Sogo 
Kenkyujo), Kannon-dai 2-1-2, Yatabe-machi, Tsukuba-gun, 
Ibaraki-ken 305, Japan: Shokuhin Rikagaku Bucho.

1651. Soya Newsletter (Bar Harbor, Maine). 1988. New 
process and equipment for making non-beany soymilk 
unveiled. Cold-grind method suitable for small and large 
plant applications. Jan/Feb. p. 13.
• Summary: The key to the process is grinding the beans 
in unheated water under a vacuum to eliminate oxygen. 
ProSoya Foods International Inc., Ottawa, Canada recently 
announced that patents for a new process and equipment are 
pending in several countries and that a patent has recently 
been allowed in the U.S. for equipment to produce a non-
beany tasting soymilk. To reduce oxygen to a few parts per 
million, a special air/water tight vessel was designed with 
a small hammermill grinder built into the bottom. The new 
cold-grind method produces soymilk and tofu as wholesome 
as the traditional cold-grind method, but without the beany 
fl avor. Crown Iron Works Corp. of Minneapolis, Minnesota, 
in association with ProSoya, is developing equipment which 
will use the new process to produce non-beany tasting soy 
fl akes.
 For more information contact Raj Gupta, ProSoya Foods 
International Inc., 627 Gaines Dr., Ottawa, ONT, K1J 7W7, 
Canada. Phone: 612-745-9115.

1652. Soybean Digest. 1988. Soy milk solves dairy shortage. 
Feb. p. 44.
• Summary: Professionals from Mexico’s dairy industry 
and government food and nutrition programs attended a 10-
hour seminar in Mexico City on how soy can help alleviate 
Mexico’s shortage of dairy products. Two U.S. technicians, 
Emil Huang of Land O’Lakes and Allan Routh of St. Peter’s 
Creamery, were among the seminar speakers. A program 
highlight was Huang’s demonstration on tofu and soy milk 
manufacturing.
 Note: This is the earliest document seen (Aug. 2019) 
concerning Allan Routh–later of SunRich.

1653. Product Name:  Trader Joe’s Tofurrito!
Manufacturer’s Name:  Trader Joe’s (Product Developer-
Distributor).
Manufacturer’s Address:  538 Mission St., South Pasadena, 
CA 91030.  Phone: 818-441-1177.
Date of Introduction:  1988 February.

Ingredients:  Peanut butter, tofu, wheat chapati, russet 
potato, alfalfa sprouts, iceberg lettuce, carrots, spices, salt.
Wt/Vol., Packaging, Price:  10 oz. Retails for $2.29 (8/89, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Paul Duchesne. 
1989. July 31. This company, a discount food chain, has 
retail stores up and down the coast of California. One of the 
principals came from Westbrae Natural Foods. It is wrapped 
up in a whole wheat chapati. Label sent by Paul Duchesne. 
1989. Aug. 11. 3 by 2 inches. Black and red on white. “No 
heating necessary.” Illustration of a man leading a mule train.
 Talk with Richard Baltierra, head of the Fresh Program 
at Trader Joe’s. 1989. Aug. 23. This was their fi rst tofu 
product, introduced in Feb. 1988; it is no longer on the 
market. All of their tofu products are made fresh daily 
by other food manufacturers in Southern California, this 
delivered to their stores within 24 hours. The chain, with 
outlets only in California, is about 15 years old. He is not 
aware of anyone from Westbrae being involved in the 
company.

1654. Wilson, L.A.; Resurreccion, A.P.; Hauck, C.C.; 
Murphy, P.M. 1988. Infl uence of variety and environment 
on the texture of tofu. In: L. McCann, ed. 1988. Soybean 
Utilization Alternatives. St. Paul, MN: Univ. of Minnesota 
Center for Alternative Crops and Products. vi + 429 p. See p. 
425-27. [6 ref]
• Summary: The objectives of this study were to verify the 
relationship of glycinin and B-conglycinin in the soybean to 
the fi nished tofu texture made under standardized conditions, 
determine the infl uence of variety and environmental factors 
on tofu texture, and to determine if the glycinin and Beta-
conglycinin content of raw soybeans can be used to aid 
soybean breeders and processors to select soybean varieties 
of consistently high quality.
 Tofus made from soybean varieties Prize, Vinton, and 
Weber grown under environmentally identical conditions in 
1982 and 1984 were found to consistently give statistically 
signifi cant textural correlations with soybean glycinin 
content. Hardness, brittleness, and gumminess of the tofus 
were signifi cantly correlated (> 0.9) to glycinin content in 
1982, 1984 and combined 1982/1984. These results are 
largely in agreement with fi ndings that 11S contributed to the 
hardness, gumminess, and chewiness of tofu.
 Glycinin content (percentage of total protein) within 
these varieties (1982-1985) varied 26.9% to 45.6% while 
Beta-conglycinin content showed less variation (13.1% 
to 19.9%). Beta-conglycinin did not correlate well with 
textural characteristics (best case Vinton, Prize, Weber 
r=0.788 for chewiness) under identical environmental 
conditions. Environmental conditions had a major infl uence 
on the textural quality of the tofu across all four crop years. 
Address: Dep. of Food Technology, Food Crops Processing 
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Research Center, Iowa State Univ., Ames, IA 50011.

1655. Carnie, Laura. 1988. Keep calories, fat and cholesterol 
low with tofu entrees. Chronicle (Spokane, Washington). 
March 1. Also in Spokesman Review.
• Summary: Tofu recipes: Tofu Ratatouille (adapted from 
“The Harrowsmith Cookbook, volume 3”); Tofu-Tamale Pie 
(from “Weight Watchers Favorite Recipes”); Tofu Croutons 
(adapted from Ceil Dyer’s “Slim Wok Cookery”); Tofu 
Banana-Pineapple Cheesecake (adapted from “Sunset Light 
Desserts”); Vanilla Tofulato. Rodale’s Best Recipes 1988 
from Rodale Press Books also provides many good recipes. 
Address: Washington.

1656. Thurtell, Joel. 1988. Ford birthday fete spreads on 
history–soybeans. Detroit Free Press. March 1. p. 4A.
• Summary: On Monday, Jan Willemse, now 87, helped 
reproduce the all-soybean buffet that Henry Ford picked 
him to cater 54 years ago at the 1934 Century of Progress 
Exhibition in Chicago. “The occasion at the Henry Ford 
estate was part of the celebration of the auto tycoon’s 125th 
birthday–he was born July 30, 1863.” “In 1934 Willemse 
was a New York and Miami Beach baker who was reluctant 
to move to Dearborn to bake in Ford’s Dearborn Inn.” A this 
feast, served on 29 Feb. 1988, the soybean brownies were 
found to be especially tasty; said one guest, “That is the most 
sinfully rich thing.” A photo shows Robert Smith and Jan 
Willemse. Address: Free Press staff writer.

1657. Herry, Yvon. 1988. Coopérative agricole de Colmar: 
Le soja sous toutes ses formes [The agricultural cooperative 
of Colmar: Soya in all its forms]. France Agricole (La) No. 
2227. p. 42. March 4. [Fre]
• Summary: About Maurice Rochet (whose photo is shown) 
and his work with soyfoods, Cacoja, and C.A.C.

1658. Kanai, Noritoshi. 1988. Miyako Oriental Foods, 
Mutual Trading Co., Rice Koji, Amazake, Natto, and Miso 
(Interview). SoyaScan Notes. March 4 and 10. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Mr. Kanai recalls that the brochure describing 
how to make miso and amazake using Cold Mountain Koji 
was printed in 1976, the same year the Miyako factory 
began. They immediately started to sell the koji, using the 
brochure. Miyako is owned 60% by Mutual Trading Co. and 
40% by Yamajirushi Miso Co., a joint venture.
 Mutual Trading Co. started to import Amazake from 
Japan to American in about 1968. He thinks they were the 
fi rst company to do so. If that is correct, this would have 
been the fi rst amazake sold commercially in the USA. The 
product was imported frozen in non-aseptic polyethylene 
bags. At the same time they imported frozen natto, and 
non-frozen miso and Hamanatto. Mutual Trading presently 
imports amazake in 6.3 oz (180 ml) cans. It is ready to 

drink. His amazake is made in Japan by Morinaga, the 
confectionery company, not the milk company. It is a real 
amazake, not a sake kasu type. Nishimoto also imports 
amazake in 6.3 oz tins; the brand is Imuraya. North 
American Food in San Francisco, a sister company (not a 
subsidiary) of Mutual Trading Co. Tokiwa in Los Angeles, 
Hosoda Brothers in San Francisco, and Central Boeki in 
Long Island, New York, probably do not import amazake. He 
thinks that total imports are about 1,000 cases a year. Mutual 
Trading imports about 200 cases a year (48 x 6.3 oz cans/
case).
 Miyako has recently reached its full capacity for 
making koji. So they are planning to expand by installing an 
automatic koji making machine. The machine has already 
been ordered from Nagata (preferred over their competitor 
Fujiwara) in Japan. The machine should be in Los Angeles 
in late April or early May, and start operation by June. He 
is thinking of adding barley miso and a new variety of rice 
miso. Now they use only half of the building’s fl oor space, so 
there is plenty of room for expansion. They plan to expand 
upward one level. Address: Founder, Mutual Trading Co., 
Los Angeles, California.

1659. Westbrae Natural Foods. 1988. Westbrae Soy-O, 
Vestro Foods (new owner), and Eastern Gates Native Soy 
Products in Hong Kong (Interview). SoyaScan Notes. March 
4. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Soy-O was a soymilk with “no oils added” 
that was sort of debuted in Nov. 1986 in 20 white unprinted 
Tetra Brik cartons in 3 fl avors, with a fl yer, but was never 
really launched. That was just when they decided to switch 
their manufacturing out of Japan and wanted to focus on 
WestSoy and malted. Also things did not go well with the 
manufacturer. Lehmann wrote in Nov. 1986: “Westbrae 
O-Soy. The Honorable Soy Drink. Pliable foil packs. 6 oz. 
Organic soybeans, no oil added. Plain, carob, and vanilla 
fl avors.”
 In February 1988 Westbrae merged with Vestro Foods, 
a company in southern California which is not in the natural 
foods industry. A publicly held company traded over the 
counter (NASDAQ symbol: VEST), Vestro is bigger than 
Westbrae; though they do not have a lot of employees 
they do have a lot of money and marketing experience. 
The company that never sold out just sold out. Gordon is 
still president. They have specialized in fi nding niche food 
companies and helping them develop in their marketing. 
Westbrae will be looking for more growth by acquiring other 
natural foods companies or products that meet their quality 
standards, and by launching some new products of their own. 
Everyone is very pleased.
 Their WestSoy soymilk in Tetra Brik cartons is made 
in Hong Kong [by Hong Kong Soya Bean Products Co. 
Ltd., makers of Vitasoy] and selling very well. Sales of 
liters especially are up. Westbrae gets their soymilk through 
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Eastern Gates Native Soy Products; Westbrae is not sure if 
they are the manufacturer or distributor. The Malteds are 
made domestically. The source is a secret. Sales are picking 
up after a recent price drop. Address: Emeryville, California.

1660. Chollet, Laurence. 1988. Magic beans: Soy foods 
multiplying. Record (Hackensack, New Jersey). March 7. p. 
B-3, B-4.
• Summary: This story is based on a news release from 
Soyfoods Center showing the number of new soyfoods 
products introduced each year. According to Bill Shurtleff, 
who compiled the report: “In 1976, 78 new products were 
introduced; last year, 330 products were introduced, making 
it by far the biggest year for soy food products,...”
 Bonnie Liebman, director of nutrition for the Center for 
Science in the Public Interest, says that “all fats have been 
implicated in breast and colon cancer.” Soy foods are free of 
cholesterol and generally low in saturated fats, but they are 
often high in unsaturated fats.
 “Soy foods tend to be a little more expensive than their 
meat and dairy counterparts”–whether hot dogs, entrees, ice 
cream, or cheesecake. Mentions: Tofu Entrees from Legume, 
Inc., Lite Lite Tofutti, Tofutti’s Better than Cheesecake. A 
large photo shows packages of Tomsun Tofu, Jofu, Ice Bean, 
Legume Classic Lasagne, and fi ve Worthington meatless 
products: Luncheon Slices, Prosage Links, Vegetarian Pie, 
Wham (meatless ham), and Meatless Chicken.

1661. Post (Paradise, California). 1988. Good Food–Good 
Health: Tofu–you’ll never know until you try. March 8.
• Summary: This article appeared in more than 100 
newspapers nationwide during Feb., March, and April 1988. 
It gives a recipe for Tofu Ranchero. Many of the recipes 
featured in the column “Good Food/Good Health” come 
from the American Institute for Cancer Research’s 4-volume 
cookbook series, “An Ounce of Prevention”. The AICR is 
located in Washington, DC 20069.

1662. Shapiro, Margaret. 1988. Japanese outpace the world 
in life expectancy: Experts credit their low-meat diet. 
Washington Post. March 8. p. HE11.
• Summary: A table shows that a baby born today in Japan 
will live 80.9 years (for women) or 75.2 years (for men). 
In the United States these fi gures are 77.6 years for women 
(3.3 years less) and 70.1 years for men (5.1 years less). 
These Japanese numbers “represent one of the most dramatic 
increases in life expectancy of any nation since the end of 
World War II,...” Since the 1970s, the Japanese have been 
living longer than the Americans, but only in the 1980s did 
they pass the Swedes. The main reasons for Japan’s postwar 
gains in life expectancy are: (1) Elimination of many deadly 
diseases, including dysentery and tuberculosis. (2) Major 
advances in medical care, including a universal system of 
medical coverage. (3) The lowest infant death rate in the 

world. (4) A healthy diet that is low in fat and cholesterol, 
low in total caloric intake, and high in fi ber, soybean curd, 
seaweed, and vegetables. “As a result, the Japanese have 
one of the lowest levels of cholesterol and heart disease 
in the world.” But Japanese a very high salt intake, which 
has resulted in one of the world’s highest death rates from 
strokes–blood vessel hemorrhages in the brain. Address: 
Washington Post Foreign Service.

1663. Abersold, Vance. 1988. New developments in soymilk, 
Stephen Story, and Great American Foods in Salt Lake 
City (Interview). SoyaScan Notes. March 10. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: His soymilk was launched in Feb. 1987. It 
is selling very well to the people who are allergic to dairy 
products and to vegetarians. Its features are the best taste 
(because of a new process, and the lowest price, since it is 
sold dry primarily by direct mail). He got interested in 1981 
when he was involved with Roy Brogue at the company 
Meadowfresh Farms (no longer in existence) in Salt Lake 
City, Utah, developing whey-based milks. The company was 
Mormon and the products used in food storage programs 
because they last far longer than powdered milk. But he 
grew interested in soymilks because whey-based milks are 
high in lactose and because of a big breakthrough in tofu and 
soymilk development made by Steven Story, a student of Dr. 
Clayton Huber at Brigham Young University, Dept. of Food 
Science and Nutrition. Huber was the head food nutritionist 
on the NASA Space Program. Huber fought the dairy 
industry when Meadowfresh was launched, and prevailed in 
every suit in every state. Story also made breakthroughs on 
whey-based milks. He is a genius at food development, and 
is now a consultant in Salt Lake City (Tel. 801-298-0188) 
doing developmental work for food companies. Vance got 
into this because of long-time undiagnosed serious allergies 
to milk products.
 Story was a one-third owner of Great American Foods 
which started in about 1986 in Salt Lake City, as a division 
of Magic Mill (which makes stone mills), which is in turn a 
part of the SSI corporation. They produce the product (plus 
many other products, such as whey-based diet drinks/liquid 
meals), and presently sell it to Abersold and to Sovex. Sovex 
retails it for about twice as much as Abersold under the brand 
“Better than Milk.” Magic Mill also sells its own Magic 
Mill Soy Milk. Steve is presently dissolving his partnership. 
He does not know of anything that Story has published. His 
product Sno-e contains a small amount (about 1%) of sodium 
caseinate, but in the extraction process all of the allergens 
are removed so it can be called “non-dairy.” One of his goals 
is to develop a second product that does not contain any 
sodium caseinate. Yet the sodium caseinate in the present 
product is a key to the fl avor. Address: 2730 Morley Way, 
Sacramento, California 95864.
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1664. Speck, Peter. 1988. Re: History of soymilk and tofu 
products at Galactina Ltd. Letter to William Shurtleff at 
Soyfoods Center, March 11. 1 p. Typed, with initials on 
letterhead.
• Summary: Galactina S.A. makes dietetical and 
pharmaceutical products. Their fi rst soy product, Naga 
Sonda, was launched in 1969 [actually in 1964 by Nago, 
Naehrmittel AG] in dry form. In 1981 the same product was 
introduced in liquid form in Tetra Pak. These were followed 
by Biodelis, Biodelis Plus, Vita Drink, and Vita Drink Plus.
 The company introduced 4 tofu varieties in early 1985. 
Others followed. Address: Galactina Ltd., CH-3123, Belp, 
Switzerland. Phone: (031) 81 11 11.

1665. Little, Sybil. 1988. Soybeans: A food for our times. 
Oakland Press (Pontiac, Michigan). March 16. See also p. 
D-3. “Soybeans bring variety and good health to the table.”
• Summary: Recently, a soybean buffet was held, re-creating 
the soybean menu served at the Ford Exhibit of the Century 
of Progress on Aug. 17, 1934. It was part of a celebration of 
the 125th anniversary of Henry Ford’s birth. Included on the 
menu were soybean products–cheese, crackers, croquettes, 
buttered green soybeans, pineapple ring with soybean cheese 
and dressing; bread, biscuits, soybean butter, soybean crust 
on an apple pie, soybean milk, soybean coffee, assorted 
cookies and cakes and candy. Ford’s personal baker, Jan 
Willemse, now in his 80s, supervised the affair.
 Ford had an intense interest in agriculture; some say 
he did more for agriculture than he did for the automobile 
business. his roots were in farming and his unwritten mission 
was to ease the burden of the farmer’s life. His Fordson 
tractor revolutionized agriculture as the Model T had done 
for transportation. In 1932, Ford issued orders to concentrate 
on soybean research. George Washington Carver began 
studying the soybean in 1904 at the Tuskegee Institute in 
Tuskegee, Alabama.

1666. Schweitzer, Jay. 1988. Tofu maker top businessman. 
Alaska J. of Commerce (Anchorage). March 21.
• Summary: “Eight years ago, Bernard Soupawavang 
[correctly spelled Souphanavong] opened Northern Soy 
Products in Alaska. Today, Soupawavang has six employees 
(including himself) and nine different products, and is 
making fi ve tons of soy and sprout products each week. His 
closest competitors are in Seattle, Washington. In 1985, 
Northern Soy Products was named minority small business 
of the year. Souphawavang was named small businessman of 
1988, and will be awarded this title in May 1988 by the U.S. 
Small Business Administration.”

1667. Toyo Shinpo (Soyfoods News). 1988. Takai seisakusho 
honsha, kôjô o kensetsu [Takai is going to rebuild their main 
offi ces and production plant]. March 21. p. 1. [Jap; eng+]
• Summary: The total construction is going to cost 

¥300,000,000. They are going to start building at the end 
of April, 1988. The fi rst fl oor of the new headquarters will 
have a laboratory for testing the chemistry of foods. The 
second fl oor will be management, and the third fl oor will 
be the planning or design area. The company is planning to 
fi nish building in the end of July and start moving in at the 
beginning of August. Address: Tokyo, Japan.

1668. Sugisawa, Ko; Matsumura, Y.; Sengoku, K.; 
Nagatome, Y. Assignors to House Food Industrial Company 
Ltd. (Higashi-Osaka, Japan). 1988. Process for preparing 
tofu charged into a container. U.S. Patent 4,732,774. March 
22. 5 p. Application fi led 3 Feb. 1987. Application also fi led 
in Japan on 4 July 1984. [7 ref]
• Summary: Soymilk (containing 10-13% solids by weight) 
is combined and mixed with a polyphosphate and casein or 
a casein salt, then homogenized under high pressure. “The 
combination of the addition of said polyphosphate and 
caseins with said homogenizing treatment synergistically 
heightens the delayed coagulation effect and results in the 
production of tofu of excellent quality.” The coagulant used 
in this invention can be of any type including the delayed 
acting type (GDL) and the rapid acting type (magnesium 
chloride or calcium sulfate, used alone or with GDL). A 
fast-acting type should be added to cooled soymilk. The 
mixture is charged into a package and coagulated by heating 
after the package is sealed. Thus, this the tofu is made in the 
container.
 Example 1. 2 kg of soybean milk having a dry solids 
concentration of 11% is prepared. “0.5% of sodium caseinate 
(relative to the weight of soybean milk; hereinafter the same) 
was added to the soybean milk after 0.084% of anhydrous 
sodium pyrophosphate, 0.058% of sodium tripolyphosphate 
and 0.058% of sodium hexametaphosphate had been added 
thereto, whereafter, the mixture was mixed and solubilized 
using high-speed mixer. Said mixture was homogenized 
under a pressure of 150 kg/square cm by a homogenizer and 
then cooled below 10ºC, whereafter 0.5% of magnesium 
chloride was added to and mixed therewith. Thereafter, the 
mixture was charged into heat-resistant plastic containers in 
amounts of 300 gm each and sealed. The mixture was then 
coagulated by heating in hot water at a temperature of 85ºC 
for 60 minutes, whereby tofu charged into containers was 
obtained.” See also Japanese Patent 84-138,480 (July 1984), 
and a 1987 patent with the same title by the same company. 
Address: Nara, Japan.

1669. Evans, Karen. 1988. James Beard cooks with carob 
and tofu in the hereafter. San Francisco Examiner. March 23.
• Summary: “People magazine reports that a New York 
City psychic named Christina Whited is cooking according 
to the instructions of James Beard. According to Whited, 
James beard is now cooking with carob and tofu.” Address: 
California.
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1670. DeBona, Don. 1988. Developments at American Miso 
Co. since 1985 (Interview). SoyaScan Notes. March 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Don left his job as general manager at Great 
Eastern Sun and began to work at American Miso Co. 
(AMC) in February 1985. He took over management of the 
company in December 1985 after John Belleme left. It was a 
diffi cult transition, as Belleme and Barry Evans (an absentee 
owner) did not get along well. Since then, production of miso 
has roughly doubled, from 9 to 20 large miso vats. His miso 
teacher, Akinori Takei, stayed until October 1986. Since 
then Don has run the company. Not much of their miso is 
used any more in second generation products; they used to 
sell some mellow white and red miso to Nasoya and Simply 
Natural. Now 95-98% is sold for kitchen use in plastic tubs. 
The tubs replaced plastic bags 2 years ago. He also sells in 
bulk: 35 or 50 lb. He has always used all natural, organic 
ingredients, which makes his miso about twice as expensive 
as Cold Mountain. So they lost all their sales to food 
processors. But total volume has increased due to good sales 
work. His best-sellers are mellow white miso and traditional 
country (long-term) barley miso, followed by mellow 
barley, traditional red rice miso, and sweet white miso. He 
has ordered his koji starter through Mitoku for the last few 
years. Now he hopes to buy direct from Kojiya Sansanaemon 
in Aichi-ken. Don has studied macrobiotics for 12 years. 
AMC originally had 6 owners; Barry Evans now owns about 
95%. Barry originally paid for John Belleme to study miso 
in Japan. Address: Route 3, Box 541, Rutherfordton, North 
Carolina 28139. Phone: 704-287-2940.

1671. Davis, Bob. 1988. Light Foods and the tofu hot dog 
market in America (Interview). SoyaScan Notes. March 26. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: There are three major companies making tofu 
hot dogs for the U.S. market (not including Loma Linda 
and Worthington, which use isolates rather than tofu): Light 
Foods, Bob’s company which originated the idea, has about 
40% of the market, especially the West Coast. Lightlife 
Foods (formerly Tempehworks) has about 40%, especially 
East Coast, and Yves (from Canada) has about 20% 
nationwide.
 Bob still has bad feelings about the way Lightlife Foods 
took away his East Coast market. Originally, Tempehworks 
was Light Foods’ master distributor for tofu hot dogs on the 
East Coast. Then for about 6 months Tempehworks stopped 
paying for the product they were receiving. (They eventually 
paid later). Suddenly they dropped the Light Foods tofu hot 
dogs and came out with a competing product of their own, 
named Tofu Pups. It was quite similar except that it was 
free of egg whites. Tempehworks told many distributors 
and retailers that Light Foods was going or had gone out 
of business, as a way of getting them to switch products. 

Davis received letters from 35-40 stores and many customers 
asking why he went out of business or why he started 
making Tofu Pups. Shortly thereafter Tempehworks changed 
its company name to Lightlife Foods, not much different 
from Light Foods. This combination of events destroyed 
the market for Light Foods’ tofu hot dogs on the East Coast. 
They had no East Coast distribution for 6 months. Light 
Foods considered litigation, but didn’t have the money. Now 
Light Foods is coming out with a new meatless hot dog 
containing no egg whites. Address: 12125 East Brookview 
Dr., Grass Valley, California 95945. Phone: 916-273-2218.

1672. Nordquist, Ted. 1988. New developments with tofu 
and soymilk in Sweden (Interview). SoyaScan Notes. March 
26. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted is working with three of Sweden’s largest 
food companies: (1) Semper AB, the country’s largest milk 
company, used to be an independent milk research company. 
Semper now makes an infant formula, and two fl avors of 
soy drink for adults, both from soy protein isolates. The 
later is poor tasting. Semper is now wholly owned by Arla, 
the Swedish milk company. (2) Karlshamn Oliefabrik, 
Sweden’s largest oils and fats company, that is also the 
largest manufacturer of ice cream and margarine. They 
used to be a soybean crusher, but now they import their oil. 
Karlshamn has the Swedish franchise for Ralston Purina. 
They have a newsletter The Soybean Magazine that they 
use to market Ralston’s products. They import isolates, 
which Semper buys for use in their infant formula (Soja 
Semp) and adult soymilks. (3) Trensums Musteri, a juice 
company owned by Mark Jungstrum, who owns the only 3 
Combibloc machines in Sweden. He packages Knorr soups 
in them. The resources are unlimited. The present focus is 
on developing a natural soy base free of beany fl avor and 
evaluation the economics of the product. From this base they 
will make a line of products, including dairylike products 
and non-beany tofu. Ted has a contract with Trensums to 
receive a 2% commission on all soy products made in the 
new plant, since he basically developed the plant, which 
is inside the Trensums Musteri juice factory located in the 
south of Sweden, near Karlshamn. He also has a contract 
with Semper. Semper supplies Karlshamn with all their milk 
products. Roughly 12 million crowns ($2-3 million) has 
already been invested in soy equipment and R&D at this 
plant in Tingsryd, which produces about 4,000 liters/hour of 
soymilk.
 This project began in 1983, when Luke Lukoskie came 
to Ted with a proposal to cooperate with Alfa-Laval, since 
Ted was the only tofu maker in Sweden, where Alfa-Laval 
is located (in Lund). Luke had a contract with Alfa-Laval to 
develop tofu and other soy products. He wanted a continuous 
tofu making process. Alfa-Laval had a plant installed in his 
former factory, which burned down. At one point Lukoskie 
was considering a lawsuit against Alfa-Laval. In 1984 Alfa-
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Laval began moving the soy development operations from 
Lund to Singapore. At the time they had sold one plant to 
China, with plans to sell 2 more if the fi rst proved successful.
 Ted met with the people from Talmo Gordon, who 
were planning to build a soymilk plant in Ludvika, funded 
with government money, but dropped the idea after Semper 
and Ted showed them that their concept was not feasible. 
The owner of the plant in Tingsryd is an expert at product 
development, including foods such as mushroom soups in 
German Combibloc that cannot be done in Tetra Pak. So Ted 
left his cooperation with Alfa-Laval and started developing 
with him in Tingsryd. They signed a contract. Ted goes there 
for 3 days a week. The sales of Aros grew 70% last year, in 
part because of new labels. All products are doing well. He 
makes an average of 2,000 kg (4,400 lb) of tofu per week. 
By vacuum packing his tofu then pasteurizing it at 95ºC for 
45 minutes, then quick cooling it in water at 4-6ºC, he gets 
a shelf life of 85 days at 4ºC under ideal conditions vs. 30 
days shelf life if it is not vacuum packed. None of Sweden’s 
three big supermarket distributors carry his tofu, so he 
distributes to supers himself. The three distributors that serve 
the country’s 65 health food stores do not have refrigeration. 
There are no tofu companies yet in Norway, Denmark, or 
Finland. Of all of Aros sales, 55% is regular tofu, followed 
by marinated tofu (Tofu Marinerad) 15%, then three other 
products. Nutana makes a canned tofu (made entirely from 
isolates) in cubes in a sauce. Lima Foods sells a bottled tofu. 
There are 8 million people in Sweden.
 Tomsun is trying to register the trademark Jofu (their 
nonfermented soy yogurt) in Sweden. This may upstage 
Ted’s attempt to trademark Sofu for soymilk and wipe out his 
trademark on the term “Tofu.”
 Semper is interested in having the new soy base be 
low in oligosaccharides so that their infant formula does 
not cause fl atulence. The following oligosaccharide levels 
have been found in European soymilks: Alfa-Laval’s plant 
in Colmar, France, that uses ultrafi ltration 0.02 gm/liter; 
Alpro in Belgium 0.28 gm/liter; Alfa-Laval’s pilot plant in 
Sweden 0.43 gm/liter; the STS plant built for DE-VAU-GE 
in Germany 0.58 gm/liter. By using ultrafi ltration to make 
tofu you can both remove the oligosaccharides and reduce 
the water content. Address: President, Aros Sojaprodukter, 
Bergsvagen 1, S-190 63 Orsundsbro, Sweden. Phone: 0171-
604 56.

1673. Nordquist, Ted. 1988. New developments with tofu 
and soymilk in Sweden. Alfa-Laval in China (Interview). 
SoyaScan Notes. March 26. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: One of Ted’s next major projects is a Tetra 
Pak tofu; Morinaga does not have a patent in Europe. Also, 
Ted skips two of steps in Morinaga’s patent. He intends to 
fl ood Europe with an aseptic tofu. His fi rm tofu will use 
ultrafi ltration instead of isolates to get the fi rm texture. No 

that isolates can also be made using ultrafi ltration, without 
hexane solvent. He has used calcium sulfate, which gives a 
better fl avor, but it is diffi cult because it is not water soluble. 
This is where the Combibloc carton comes in. He can made 
Jofu-style soy yogurt with whole berries in it in an aseptic 
Combibloc carton.
 Alfa-Laval is talking with the Chinese about selling 
them a plant to make continuous process tofu using 
ultrafi ltration. A man who works for Alfa-Laval and works 
with Ted at Trensums has told him this, in confi dence. He 
was in China for 6 months setting up Alfa-Laval’s fi rst 
plant there. The idea was that when this plant was proved 
successful, two additional plants would be installed. Ted does 
not think the latter two have been installed yet. He told Ted 
about all of the problems that Alfa-Laval has been having 
there in scaling up pilot plants. This is very confi dential. If it 
is true, it could be grounds for a lawsuit.
 Ted’s idea for using ultrafi ltration to make an aseptic 
tofu is partially Luke’s idea. But it also an idea that is tied 
in with using a bland soy base. For the last 5 years 90% 
of Ted’s research energy has gone into getting a bland soy 
base. When that is ready he will make an aseptic tofu. Ted 
could possibly have an aseptic tofu packaged in Combibloc 
on the market by mid-1989 that would use a combination of 
GDL and calcium sulfate coagulants, and use ultrafi ltration 
to concentrate it. Address: President, Aros Sojaprodukter, 
Bergsvagen 1, S-190 63 Orsundsbro, Sweden. Phone: 0171-
604 56.

1674. Cooperman, Alan. 1988. Yum Buns graduate to larger 
quarters. Berkshire Eagle (Pittsfi eld, Massachusetts). March 
27.
• Summary: Pittsfi eld “Special T’s Bakery, home of the Yum 
Bun, has moved from 194 Fenn St. to larger quarters in the 
Oasis Plaza at 95 West Housatonic St.”
 “The bakery’s most unusual and best-known produce 
is still the Yum Bun, a vegetable sandwich described by 
the Theriault sisters (Louise Theriault Blake and Linda A. 
Theriault) as ‘tamari-seasoned vegetables stuffed into a 
whole wheat crust with almonds and tofu.’”

1675. Nordquist, Ted. 1988. Comparing Tetra Pak and 
Combibloc as aseptic packaging systems. The Morinaga 
aseptic tofu patent (Interview). SoyaScan Notes. March 27. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In the Tetra Pak system, the laminated 
packaging fi lm that comes on a roll, is run through hydrogen 
peroxide to sterilize the surface then folded into the shape of 
a tube around a stainless steel tube fi lled with UHT sterilized 
soymilk, inside a sterile chamber. The packaging material is 
seamed longitudinally. The packaging tube, which is always 
fi lled with soymilk, is crimped, sealed and cut below the 
soymilk level, so that they contain no air.
 In the Combibloc system, the laminated packaging 
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material comes in the form of individual fl attened sections of 
a tube. These are fed into an chamber made aseptic by either 
nitrogen or steam, containing no air. The fl at sheets are fed in 
two at a time and the bottom of each is sealed to form a box. 
These are then fi lled with food material, which may contain 
particles or chunks, such as diced vegetables; Tetra Pak 
cannot handle such pieces which interfere with sealing of the 
tube. Finally the top is sealed; some nitrogen gas remains 
atop the food. A Combibloc machine can be 4 times the size 
of a Tetra Pak machine, but it can handle various length 
cartons having the same bottom size (200-500 ml, or 1 liter), 
whereas Tetra Pak needs one machine for each package size. 
The Combibloc unit can seal at a much higher temperature 
than Tetra Pak.
 A sterile/aseptic fi lter, which is very expensive, is used 
to feed in things (such as volatile fl avors) which are heat 
sensitive and thus should not be run through the UHT unit. 
The fi lter eliminates bacteria. Morinaga’s 4-step process (1) 
sterilizes the soymilk with a UHT unit, (2) cools it to 20-
25ºC, (3) introduces GDL and calcium chloride coagulants 
through an aseptic fi lter, then runs the mixture into Tetra Pak 
cartons, which are sealed and (4) reheated by immersion in a 
hot water bath to cause coagulation, which is fi nally cooled. 
Morinaga does not have a patent on their Tetra Pak tofu 
process in Europe. Address: President, Aros Sojaprodukter, 
Bergsvagen 1, S-190 63 Orsundsbro, Sweden. Phone: 0171-
604 56.

1676. Mio, Art. 1988. Update on Morinaga (Interview). 
SoyaScan Notes. March 30. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Morinaga not only has a patent on their aseptic 
tofu process, they also have proprietary rights to the fi lm. 
This special fi lm was developed jointly by Morinaga (Japan) 
and Tetra Pak, and the latter cannot sell it to any other 
company. This may not be mentioned in the patent.
 Concerning promotion in the USA, for the fi rst few 
years Morinaga targeted their sales to Asian-American 
consumers. They got little results. Then Art Mio heard that 
supermarkets were having problems with spoilage, so he 
changed his focus to supers. Stage 3 has been the recent 
targeting of the natural and health foods industries. The new 
package design and absence of monoglycerides on the label 
have helped sales in this market. Sales could increase 50-
100% this year. Headquarters may have decided to build a 
plant in America. The Japan plant may only be running one 
shift. Susan Bucher’s company (Buchér & Russell, 3801 
Wilshire Blvd., Suite 1403, Los Angeles, California 90010. 
Phone: 213-738-5300; Susan is Japanese-American) has 
done the recent set of ads.
 Tree of life private label tofu sold 5,000 units a week in 
1986. Art does not know who makes it. Address: Morinaga 
Nutritional Foods, Inc., 5800 South Eastern Ave., Suite 270, 
Los Angeles, California 90040. Phone: 213-728-4325.

1677. Los Angeles Times. 1988. Senior runner among 
devotees of tofu. March 31.
• Summary: Mavis Lindgren ran her fi rst marathon, the 20-
mile Avenue of the Giants, in 1980, when she was 70 years 
old. Today, 80-year-old Lindgren has logged 48 additional 
marathons. A lifelong vegetarian, Lindgren has made tofu a 
staple in her daily meals.

1678. Best, Daniel. 1988. Low-cholesterol foods present 
healthy opportunities [Galaxy Cheese Co.]. Prepared Foods 
157(3):124-26. March.
• Summary: Founded in 1974, Galaxy Cheese Company 
(New Castle, Pennsylvania) really began developing its 
cheese substitute technology in 1968 when Angelo Morini 
[Galaxy Cheese Co. President], then a marketing executive at 
Pillsbury, began devoting his spare time toward developing 
the Formagg technology. Formagg products contain no 
cholesterol or lactose, are lower in sodium and calories 
than conventional cheeses, derive less than 30% of their 
calories from fat, and have a saturated/unsaturated fat profi le 
designed for conformance to American Heart Association 
guidelines. A sister product line of cheese analogs, called 
Soymage, is manufactured without casein. Galaxy Cheese 
posted over $14 million in sales in 1987.
 It is important to distinguish between dairy ingredients 
and products such as caseinates and whey protein 
concentrates. Also discusses tofu-based salad dressings and 
ice cream substitutes.
 Simplesse, a fat substitute recently released by the 
NutraSweet Co. [owned by Monsanto], uses fi nely ground 
protein micro-particles from milk or egg whites to simulate 
fatty mouthfeels. It will be a competitor to soy oil.
 “’The real question is whether cholesterol reduction will 
increase longevity,’” says Prof. Julie Miller Jones, of the 
College of St. Catherine (St. Paul, Minnesota). Prof. Jones 
is “a nationally recognized lecturer on nutrition and health 
issues.” Address: Technical editor.

1679. Demi-Tasse. 1988. March. New soyfoods restaurant or 
deli. Mishiki-cho 6-7, Okayama-shi, Okayama-ken, Japan.
• Summary: Toyo Shinpo. 1988. March 11. p. 9. “Restaurant 
serves tofu dishes with a homestyle feel.” The restaurant, 
Demitasse serves original Japanese and Western tofu dishes–
even tofu steak and ice cream!! They are closed on Tuesdays, 
and open every other day of the week from 11:00 a.m. to 
8:00 p.m.

1680. 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 
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“Eating and Drinking.” The fi rst 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 
[gomashio] as typical Asian seasonings. Address: Postfach 
30 20 40, 2000 Hamburg 36. Phone: 040 41 18(1).

1681. FDA Center for Food Safety and Applied Nutrition. 
1988. Food protection unicode. Washington, DC 20204. 104 
p. Draft of 10 March 1988. No index. Each chapter paginated 
separately. 28 cm.
• Summary: “In April 1987, the Food and Drug 
Administration announced a project to update the provisions 
of the existing model food codes... into a new model Food 
Protection Unicode.” This is a draft of the proposed unicode, 
circulated for review and comment. The introduction is by 
Arthur L. Banks, Director, Retail Food Protection Branch, 
FDA Center for Food Safety and Applied Nutrition.
 This book consists of 10 chapters. In chapter 1, titled 
Purpose and defi nitions, at 1-102.48 is a current defi nition 
of a “potentially hazardous food” and a list of foods which 
are excluded. Tofu and other soy protein foods are not 
specifi cally mentioned.
 “The history of the model sanitation code development 
by the U.S. Public Health Service (PHS) goes back over 60 
years to the early 1920s. Work on the fi rst model ordinance 
relating to food protection and sanitation in food service 
establishments was initiated in 1934.” The fi rst model 
ordinance was published in tentative form in 1935. It was 
expanded in 1938 and revised in 1943 and again in 1962.
 In 1968, FDA assumed PHS responsibility for the retail 
food protection program and the development of model 
codes. FDA updated the Food Service Sanitation Code of 
1976. In 1982 FDA and the Association of Food and Drug 
Offi cials (AFDO) jointly published a model Retail Food 
Store Sanitation Code, culminating an 8-year cooperative 
effort. “37 states, 4 national, and 160 local jurisdictions have 
adopted the 1976 edition of the model food service code. 
May other state and local jurisdictions have adopted earlier 
editions. About half of the states and some local jurisdictions 
have adopted the provisions of the model food vending code. 
14 states, 1 national, and 9 local jurisdictions have adopted 
the model retail food store code.” Address: Washington, DC.

1682. Product Name:  [Tofu–Organic (Medium Firm, with 
Nigari)].
Foreign Name:  Tofou–Bio.
Manufacturer’s Name:  Ferme de Jas.
Manufacturer’s Address:  Eourres, 26560 Séderon, France.  
Phone: 92-65-10-95.
Date of Introduction:  1988 March.
Ingredients:  Soja, water, nigari.
Wt/Vol., Packaging, Price:  300 gm vacuum pack.
How Stored:  Refrigerated.

New Product–Documentation:  Letter and Labels sent by 
Anthony Marrese. 1989. May and June 7. “Joel Pichon has 
been familiar with making tofu on a personal basis since 
1985. In 1987 he and his wife, Mary Jo, moved to Eourres 
as associate members of Terre Nouvelle Community and 
started producing tofu for the community and selling to the 
small surrounding village to raise funds for the local Steiner 
School (at which Mary Jo taught). Production was on a small 
basis and the tofu was produced in a kitchen using kitchen 
utensils.
 “From late 1987 to March 1988 plans were made to 
purchase equipment and start larger production... Used 
equipment was purchased from Sojalpe of Valence, France, 
and they also purchased a new German, Komet, vacuum 
packer. Production began in March 1988 as a joint venture 
with Jean-Marie Braun representing Terre Nouvelle.”
 The company presently makes 50 kg/week of tofu. They 
plan to introduce okara tempeh and soy tempeh in 1989. 
Marrese will be actively involved with the tempeh.
 Label. 2.75 inches diameter. Self adhesive. Black on 
yellow. Illustration of a sun rising over a farm, and 3 soybean 
leaves. “Préparation alimentaire à base de soja.”

1683. Product Name:  [Tofu Burgers (Provençale, and 
Indian Style)].
Foreign Name:  Tofou burger (à la provençale, à l’indienne).
Manufacturer’s Name:  Ferme de Jas.
Manufacturer’s Address:  Eourres, 26560 Séderon, France.  
Phone: 92-65-10-95.
Date of Introduction:  1988 March.
Ingredients:  Provencale: Tofu, carrots, fl aked oats, olives, 
palm oil, salt, herbes provençales, garlic.
Wt/Vol., Packaging, Price:  90 gm vacuum pack, 2 burgers 
per pack.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Jean-
Marie Braun and Joël Pichon of Eourres, 26560 Sederon, 
France. 1988. Jan. 2. They are members of an intentional 
international community in Provence, France and are 
creating a “tofou burger” business as one of their new 
activities. They have begun participating in Whole Life 
Expos and Health Food fairs to get their product known.
 Letter and Labels from Anthony Marrese. 1989. June 
7. The company launched these products in March 1988 
and presently makes 125 packs/week, 2 burgers per pack, 
of each of the two fl avors. Label. 2.75 inches diameter. Self 
adhesive. Black on orange and purple on white, respectively. 
Illustration of a sun rising over a farm, and 3 soybean leaves. 
“Préparation alimentaire à base de soja.”

1684. Product Name:  [Tofu, Tempeh, Natto, Okara 
Croquettes].
Foreign Name:  Tofu, Tempeh, Natto, Croquettes d’Okara.
Manufacturer’s Name:  Gaïa Enterprise. Offi cially 
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registered in Jan. 1992.
Manufacturer’s Address:  Rue Principale, 66130 Corbere, 
France.  Phone: 68.84.86.28.
Date of Introduction:  1988 March.
New Product–Documentation:  Form fi lled out for Anthony 
Marrese. 1989. Nov. These three products were introduced 
in March 1988 by Odile Corbel & Dan Ludington. The 
following amounts are presently produced: Tofu 3 kg/week 
(sold fresh), tempeh 3 kg/week (non-pasteurized), natto 2 
kg/month, and okara croquettes 2 kg/month. Odile started 
making her own tofu for 2 people each week, then for 
friends. A friend (Pauline Schaft) supplied her with tempeh, 
natto, and koji for amazake. In 1986 she went to the Kushi 
Institute in the USA. She returned to France at the end of 
1987 with Dan and began her own small production daily.
 Letter from Daniel S. Ludington. 1992. Feb. 7. He 
has been making tofu, tempeh, and miso for sale for 3½ 
years. He learned to make them using books by Shurtleff 
and Aoyagi. Now he would like to order their books Miso 
Production, and Tofu & Soymilk Production.
 Letter from Dan Ludington. 1992. March 3. “Gaïa 
Enterprise was offi cially registered with the Chambre de 
Metiers of the Pyrenees Orientales in Jan. 1992. (She had 
been unoffi cially in existence using the same name for nearly 
four years).” Dan’s father was a 20-year career cook in the 
U.S. submarine service. He died instantly of a heart attack 
at age 54. Dan is the oldest of 4 boys. He received a degree 
in chemical engineering from MIT in 1977, then worked for 
Intel Corp. in their factory making silicon chips for 5 years, 
then for Toshiba USA for another year. When his father died, 
he kept a 10-year promise to himself to hitch-hike around 
America. In or about about Loveland, Iowa, his chemical 
engineer’s eyes saw how chlorinated hydrocarbons enter the 
food chain; he decided to stop eating meat. About 6 months 
later he was introduced to macrobiotics. 2½ years later he 
went to the Kushi Institute in Boston, Massachusetts, to see 
if he could fi nd a better balance in his diet. There he met 
Odile Corbel, a French woman with a 12 year-old son named 
Xavier and 10 years of macrobiotic experience. They were 
married, and returned to France. 18 months later Dan got a 
Green Card. While Odile was in the USA, Pauline Schaft had 
stopped making tempeh, and a weekly, organically grown 
products market had started in Perpignan. So he and Odile 
started making tofu, tempeh, and macrobiotic British pasties 
and selling them at this market. The business has grown until 
today sales are $400/week. He and Odile are still married 
with 2 children of their own. Pauline Schaft now goes by her 
maiden name of Van Marle; she is now more involved with 
her yoga practice than with making food. The company now 
sells 12-15 kg/week of tofu, 3-5 kg/week of tempeh, and 4 
kg/week of miso, all direct and without the use of labels, 
marketing, or distribution.

1685. Hara, Kazuo. 1988. Arugin-san geru [Utilization 

of the properties of stabilizers. Alginic acid gels (used in 
tofu)]. Shokuhin Kogyo (Food Industry) 31(6):76-85. March. 
Tokushû: Zônen anteizai no seishitsu to riyô. [8 ref. Jap]
• Summary: Alginic acid gels are used in tofu, meat 
products, fi sh gels, bread, and fabricated foods.

1686. Hashizume, Kazumoto; Sugimoto, Toshio. 1988. 
Mechanisms of aburage (fried soy curd) formation. JARQ 
(Japan Agricultural Research Quarterly) 21(4):299-303. 
March. [5 ref]
• Summary: Describes how and why tofu pouches puff 
up during deep-frying. Contents: Introduction. Procedure 
to prepare aburage: Outline of the preparation method, 
essentials for making aburage. Expansion mechanism of the 
tofu during frying: Minimum temperature necessary for the 
expansion, importance of exchange reaction between -SH 
and S-S in the tofu during the frying, role of the air in the 
tofu for aburage making. Availability of aburage as a food 
material and items of aburage. Address: Food Science Div., 
National Food Research Inst., Tsukuba, Ibaraki, 305 Japan.

1687. Hashizume, Kazumune. 1988. Aburaage [Deep-fried 
tofu pouches]. Daizu Geppo (Soybean Monthly News). 
March. p. 12-17. [4 ref. Jap]
Address: Toyama-ken Shokuhin Kenkyujo.

1688. Product Name:  Homestyle Ravioli [Tempeh 
Marinara, Tofu with Spinach, or Cheese Italiano].
Manufacturer’s Name:  Homestyle Foods (Formerly 
Sonoma Specialty Foods).
Manufacturer’s Address:  2317 Bluebell Dr., Santa Rosa, 
CA 95401.  Phone: 707-525-8822.
Date of Introduction:  1988 March.
Ingredients:  Tempeh: Whole wheat durum and semolina 
fl ours, water, tempeh, tomatoes, onion, soy oil, garlic, miso, 
honey, natural herbs and spices. Tofu: Whole wheat durum 
and semolina fl ours, water, Homestyle Tofu Cottage Salad, 
Spinach, whole wheat bread crumbs, herbs, garlic and spices.
Wt/Vol., Packaging, Price:  14 oz 48 ravioli.
How Stored:  Frozen.
New Product–Documentation:  Interview with Dennis 
Hughes. 1988. Feb. 15. This product will be out shortly. 
Sales to local stores of all products are about $165,000, 
which is about half of the company’s total sales. Of the 
$165,000 roughly 1/3 is products made by Homestyle; 2/3 is 
complementary products (mostly soyfoods) made by other 
companies. Roughly 3/4 of their total products are soyfoods. 
The company started distributing other manufacturer’s 
soyfoods in about August 1985. Before that (7 years ago) 
they started to distribute a local pasta and gourmet sauce.
 Label. 1988. March. Paperboard box. 10.5 by 7.5 by 
3/4 inches. Red, green, and black on white. Front panel has 
a red, black, and green drawing of a plate of ravioli with 
a wine glass and salad. “No eggs. All natural. No artifi cial 
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ingredients or preservatives. Non-dairy. Cholesterol free.”
 Leafl et from World Vegetarian Day in San Francisco. 
1990. Oct. 6. Cheese Italiano is a new fl avor in the ravioli 
line. It contains cheese but no eggs.
 Talk with David Burns of Homestyle. 1990. Oct. 9. This 
product was introduced in about May or June of 1988. The 
name of the manufacturing side of the company changed 
from Sonoma Specialty Foods to Homestyle Foods in Oct. 
1987.

1689. Product Name:  Homestyle Tofu Dessert (Pudding) 
[Vanilla Supreme].
Manufacturer’s Name:  Homestyle Foods (Formerly 
Sonoma Specialty Foods).
Manufacturer’s Address:  2317 Bluebell Dr., Santa Rosa, 
CA 95403.  Phone: 707-525-8822.
Date of Introduction:  1988 March.
Ingredients:  Tofu (organic soybeans*, water, calcium 
sulfate), honey, soy oil, almond butter, pure vanilla, tapioca, 
maple extract, lecithin, annatto. * Grown in accordance with 
CA H&S Code 26569.11.
Wt/Vol., Packaging, Price:  4.5 oz in plastic cup.
How Stored:  Refrigerated.

Nutrition:  Per 2.25 oz.: Calories 82, protein 3.2 gm, 
carbohydrates 9.5 gm, fat 2.8 gm, fi ber 0.4 gm, sodium 0.3 
gm, cholesterol 0.
New Product–Documentation:  Label. 1987. 3 inches 
diameter. Red and black on white lid. “Cholesterol & 
Lactose Free.” Soy Power. 1987. Catalog. 4.5 oz. Interview 
with Benjamin Hills. 1987. Sept. 7. Vanilla will be out in 
early 1988. Talk with Homestyle. 1988. Aug. 10. It came out 
in mid-March. New Label is black and blue on white. “Non-
Dairy. Cholesterol free. Nutritious. Natural. Kosher. Ready 
to eat.”

1690. Homestyle Foods. 1988. 1988 Catalog. 2317 Bluebell 
Dr., Santa Rosa, CA 95403. 20 p.
• Summary: This company also distributes soyfoods made 
by several other companies, including Quong Hop and White 
Wave tempeh products. Address: Santa Rosa, California.

1691. 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, 
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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 sesame-
soy 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.

1692. 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*, sunfl ower oil*, wheat fl our*, 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 fi lled out by Jos van de Ponseele. 1989. Jan. 
11. This product was introduced in March 1988.

1693. Product Name:  [Tofu with Lentils].
Foreign Name:  Tofuline met Linzen; aux Lentilles; mit 
Linsen.
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:  Lentils*, smoked tofu (soy-proteins)*, 
peppers, leek*, carrots*, onions*, carob-fl our, vegetable 
extract, sea-salt, herbs. * = Organically grown.
Wt/Vol., Packaging, Price:  300 gm.
Nutrition:  Minerals 0.97%, protein 6.7%, fat 2.24%, 
carbohydrates 10.4%. 88.6 calories (Kcal) per 100 gm.
New Product–Documentation:  Label. Received 1988. 6.25 
by 5.25 inches. Card stock. Color photo of tofu cubes resting 
on lentils with item name in white on orange. “Vegetable 
product.” Form fi lled out by Jos van de Ponseele. 1989. Jan. 

11. This product was introduced in March 1988.

1694. Leneman, Leah. 1988. Leaders of the soya revolution. 
Vegan (The) (England). Spring. p. 20-21. [7 ref]
• Summary: The author, “herself an established authority 
on culinary applications of the soya bean, looks at the work 
of William Shurtleff and Akiko Aoyagi, the unsung heroes 
of the soya revolution.” “It is possible that the books they 
have written which are not known to the general public may 
have had an ever greater infl uence than those which are–
books like Tofu & Soymilk Production... Their books have 
provided the wherewithal for eager young entrepreneurs to 
move confi dently into soya foods production, and the growth 
rate in this industry has been quite phenomenal, not only in 
the USA but on the continent and in Great Britain as well.” 
Address: 19 Leamington Terrace, Edinburgh EH10 4JP, 
Scotland.

1695. Lepetit-de la Bigne, Ghislaine. 1988. Un produit venu 
d’ailleurs: Le tofu [A product that has come from far away: 
Tofu]. Produits et Boissons. March. p. 2-3, 5-6. Supplement 
to the Revue Équip Hôtel. [Fre]
• Summary: “Solid but strongly accommodating, supple 
and light, rich in nutrients but not in calories, tofu comes to 
us from the Orient. Thanks to the tenacity of young french 
manufacturers, it is ready to offer its numerous qualities 
to the agro-food complex of our country.” Two young 
companies have most of the market share: Sojadoc and 
Société Soy. Much of the article compares these two, their 
activities, objectives, and products. A very positive article. 
Address: France.

1696. Lubbe, James. comp. 1988. Abbreviated history of the 
Bountiful Bean Plant, Madison, Wisconsin. Bountiful Bean, 
2049½ Atwood Ave., Madison, WI 53704. 23 p. Unpublished 
manuscript. [4 ref]
• Summary: The company was founded in 1978. 1. History 
table by year showing accounts, products, equipment, 
number of people, wages, other. 2. Newsletter and newspaper 
ads and articles. 3. Brochures, product announcements & job 
application descriptions. 4. Product labels.
 Ad. circa 1983-84. Bountiful Bean Soyfood Deli. 
Macrobiotic dietary principles. Offers: fresh tofu, tofu pies, 
tabooli, toasted tofu, nori rolls, 4 soymilk fl avors, 4 varieties 
of bulk miso, millet / tofu pudding, nutburger sandwiches, 
tempeh books, mini-tours of plant, spicy tofu, more! And: 
lowest soyfood prices in town, free samples and recipe 
sheets, managed by the workers. low-cost carry-out foods. 
903 Williamson St. 251-0595. from: 7-6 Sun-Fri.; 7-4 Mon.; 
10-4 Sat.
 Update talk with Deborah Bachmann and Elizabeth 
Hanson. 1991. Nov. 1 and 11. In March 1990 Bountiful Bean 
Soyfoods moved from Madison, Wisconsin, to 620 Main 
St., Ridgeway, Wisconsin. Richard Kraemer and Elizabeth 
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Hanson began to produce soyfoods during the last week 
in June, renting from the cooperative, then they purchased 
the business on 21 Aug. 1991. Richard and Elizabeth are 
married with a son, are in their late 40s, and come from 
Oseola, Wisconsin; he is a carpenter (and was a pastor) and 
she a nutritionist. They are both very enthusiastic about 
tofu and the business. The co-op has now been changed to 
a private business. They work full time and they have three 
employees–1 full time and 2 part time. They are thinking 
of re-launching tempeh and soy yogurt. The cooperative 
got what they felt was a good price for the business. People 
who worked more than 6,000 hours (Chris Burant [8 years], 
Deborah [almost 10 years], and a woman named Solie) each 
got a large chunk. Another 11 people who had worked in the 
past were also given part of the money. The smallest amount 
of money distributed was $250.00. Deborah and James 
Lubbe are no longer with the company. Bountiful Bean 
Soyfoods now makes tofu, Herb Tofu, plain or vanilla soy 
milk, Tasty Tofu, Hummus with Tofu (and garbanzo beans), 
and Taboolie with Tofu (salad, which also contains bulgar). 
They have discontinued tempeh and soy yogurt.
 Update: Talk with Roger Bindl. 1993. April 15. Richard 
Kraemer would like to sell Bountiful Bean in Ridgeway and 
Roger is considering buying it. 85% of the company’s sales 
are in Madison, Wisconsin. Address: Madison, Wisconsin.

1697. Product Name:  [Matcha Tofu (Containing Powdered 
Green Tea)].
Foreign Name:  Matcha Tôfu.
Manufacturer’s Name:  Matsui Shoten Ltd.
Manufacturer’s Address:  Myoraku 49, Uji-shi, Kyoto, 
Japan.  Phone: 0774-21-2412.
Date of Introduction:  1988 March.
Ingredients:  Incl. Tofu, powdered green tea (matcha).
Wt/Vol., Packaging, Price:  A cake sells for 200 yen.
How Stored:  Refrigerated.
New Product–Documentation:  Toyo Shinpo. 1988. Sept. 1. 
p. 4. Match Tofu kido ni noru. Koko nara dewa... no kanban-
zukuri [Matcha Tofu is launched. Trying to make something 
special in this town]. Matsui SHIN’s father died 2 years ago 
and he took over the family tofu shop. Age 28, he developed 
green tea (matcha) silken tofu and started to sell it in March 
1988. Costing 200 yen a cake, it doesn’t sell fast. But it has a 
very smooth texture and a mild green tea fl avor. He wants to 
make this a gift item in this tourist town. There are photos of 
the tofu label and of Mr. Shin.

1698. Morinaga Nutritional Foods. 1988. Revolutionary tofu 
(Ad). Natural Foods Merchandiser. March. p. 60.
• Summary:  A full-page ad (8 by 11 inches, color). “Long-
life aseptic package adds convenience to guaranteed quality 
and consistent taste.” The color photo in the top third of 
the ad shows two packs of Mori-Nu silken tofu next to an 
ordinary water-pack: “Made fi rst, then packed in water 

(Ordinary). Mori-Nu Tofu is actually made right inside our 
bright new package.” Address: Los Angeles, California.

1699. Product Name:  Freeze-Dried Tofu [Plain, or 
Flavored].
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 March.
Wt/Vol., Packaging, Price:  Bulk.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Soya Newsletter. 
1988. Feb. p. 5. Talk with Sjon Welters. 1988. March 10. 
This new product is sold as plain or fl avored cubes. They are 
sampling it now. For the fl avored they are using their French 
Country Herb Tofu. It is really freeze-dried, which makes 
it more tender, less chewy than the dried-frozen tofu made 
in Japan. But it is more expensive, similar to freeze-dried 
vegetables. They plan to use it in dry mixes, especially for 
soups.

1700. Nasoya Foods, Ltd. 1988. What do you think of when 
you hear the word “tofu”? (Color videotape). 23 Jytek Drive, 
Leominster, MA 01453. 6 minutes. Produced by Midgaard 
Audio-Video, 230 Adams St., Newton, Massachusetts 02158, 
at a cost of $5,000. Released March 1989.
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• Summary: Introduces Nasoya Foods Ltd. and its tofu 
products. 1. Starts by showing typical people on the street 
telling what they think of when they hear the word “tofu.” 
Gives an overview of the market. “U.S. tofu manufacturing 
has grown to become a $60 million industry. Domestic tofu 
sales have tripled since 1978... Nasoya’s customer list now 
includes some of the largest chains in the United States (Stop 
and Shop, Safeway, Purity).”
 2. What is tofu? It can be used in stir fries, tofu quiche, 
tofu cheesecake, salads, etc. A table compares tofu, Cheddar 
cheese, and hamburger for their protein, cholesterol, and fat 
content.
 3. What is tofu made from? President John Paino 
describes the process while the fi lm shows each step at the 
modern, automated Nasoya plant. The cakes are cooled in 
water then pasteurized, which doubles their shelf life. The 
22,000 square foot plant contains more than $1 million 
in specialized tofu making equipment. The company was 
founded in 1978. Each of its products is shown, then the 
quality control lab.
 4. How do you serve tofu? Consumers describe their 
favorite ways and why they like it. Nasoya is a company 
built on a philosophy: “To provide the best quality, 
natural soyfoods to people in order to promote health and 
happiness.”
 Talk with John Paino. 1990. Jan. 23. This video was 
made by an extremely talented black fi lmmaker named 
Roberto Mighty. He is a friend of John’s and made the fi lm at 
a price lower than the $6-$7,000 that it would typically have 
cost. Address: Leominster, Massachusetts. Phone: 508-537-
0713.

1701. Sakai, Sonoko. 1988. Tofu: Meat of the fi elds. 
Bestways. March. p. 18, 21, 24, 54, 64. Reprinted from 
Palate Pleasers of Japan. 1986. Spring/Summer. p. 59-61. [2 
ref]
• Summary: An overview, based largely on material from the 
works of Shurtleff and Aoyagi. Today the tofu man with his 
bicycle is an increasingly rare sight in Japan, but Americans 
do not have the luxury of walking out on the street to buy 
tofu.

1702. Scott, Jack Denton. 1988. The bean of a thousand 
guises. As pervasive as sunshine and almost as benefi cial, the 
amazing soybean is the best-kept secret in the supermarket. 
Reader’s Digest. March. p. 93-96.
• Summary: “Today some 5.5 million gallons of tofu and 
soy-milk-based, nondairy frozen desserts are sold annually 
under 30 brand names... As our No. 2 cash crop and leading 
farm-commodity export, soybeans contributed over $6,500 
million to our balance of payments in 1986-87... Indeed, 
when one considers the versatility of the bean of a thousand 
guises, it is not hard to imagine that it was the soybean that 
Jack planted to produce his magic beanstalk.”

1703. SoyaScan Notes. 1988. New Trend: “Big Food” enters 
the U.S. tofu market, but in an unexpected way–Via Japan 
(Overview). March. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: For the past 5 years or so, U.S. tofu companies 
and industry watchers have been speculating as to when 
“Big Food” would jump into the U.S. tofu market. They had 
in mind big U.S. food companies such as General Foods, 
Kraft, etc. But at the start of this year, 1988, Morinaga, 
Japan’s third largest manufacturer of dairy products (FY 
1982 sales were $1,171 million dollars) began the largest 
promotional campaign for tofu ever conducted in America, 
with attractive, full-page color adds for at least 3 months 
in a row in major natural foods magazines. The product is 
now showing up in many natural food stores and sales are 
skyrocketing. And Kikkoman, the world’s largest maker of 
soy sauce and one of Japan’s biggest food companies, is 
now also aggressively selling tofu. Both companies make 
their tofu in Japan. The big question now is when they will 
establish U.S. plants.

1704. Product Name:  Vegetable Soyloaf.
Manufacturer’s Name:  Spring Creek Soy Dairy, Inc.
Manufacturer’s Address:  212-C East Main St., Spencer, 
WV 25726.
Date of Introduction:  1988 March.
Ingredients:  Okara (fi ber from cooked organic soybeans), 
organic whole wheat fl our, organic cornmeal, organic rolled 
oats, tomato sauce, tamari [soy sauce], sunfl ower oil, carrots, 
onions, celery, peppers, nutritional yeast, spices, salt.
Wt/Vol., Packaging, Price:  14 oz.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Front and 
rear labels sent by Tenley Weaver of Spring Creek. 1990. 
This product was fi rst sold commercially in March 1900. 
Labels are pressure sensitive. 3.87 x 2.12 inches. Red and 
brownish gold on white. On front panel: Spring Creek 
logo surrounded by red rayed sun. “100% natural. No 
additives. High fi ber. No cholesterol.” Rear panel: “Serving 
suggestions: Soyloaf is fully cooked and ready to eat. Simply 
heat and serve. Try Soyloaf: As an entree served plain 
or with your favorite sauce. Cubed and sauteed added to 
casseroles, sauces or stuffi ngs. Fried or broiled–it makes a 
terrifi c sandwich.”

1705. Taste (Kikkoman, Japan). 1988. New frontiers in 
Hokkaido [Kikkoman’s new shoyu plant in Chitose]. 2(1):8. 
March.
• Summary: The Kikkoman’s third, and newest, domestic 
soy sauce factory is in Hokkaido. The new plant was fi nished 
in early 1987, over half a century after the construction of 
the second Takasago plant near Osaka. Just as Kikkoman’s 
fi rst plant near Noda City was located amid wheat and 
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soybean fi elds, the choice of this plant near Chitose was 
partly infl uenced by the ready supplies of wheat nearby. 
(The soybeans are imported from the U.S.) The factory is 
27,300-square meters with four stories. Only fi fty employees 
are on hand to man two large control rooms. They have 
also applied high technology to microorganisms used in 
the fermentation. The Chitose plant was singled out for a 
national award by the Nihon Keizai Shinbun last October. 
Kikkoman, one of Japan’s leaders in biotechnology, 
demonstrated the results of its latest research on bioreactors, 
designed to reduce the time needed to produce soy sauce. 
Other companies promoted the versatility of their soybean-
related food products, such as cheese-fl avored tofu and tofu 
ice cream.

1706. Taste (Kikkoman, Japan). 1988. Secrets of sukiyaki. 
2(1):6-7. March.
• Summary: Historically, meat eating in Japan tended to 
fl uctuate with the religious climate of the times. Before the 
introduction of Buddhism into the country (in A.D. 676) 
mountain-dwellers hunted for their food just as fi shermen 
relied on fi sh for their meals. However, the arrival of the new 
faith soon banished meat from the daily diet. (The nobility, 
however, continued to consume meat under the guise of 
medicine.) Today, sukiyaki is prepared in two distinct 
regional styles; in Kanto (Toko-Yokohama) and in Kansai 

(Osaka-Kyoto). In Kansai, the ritualistic order of the meal is 
emphasized.

1707. Whitford, Harry M., III. 1988. Re: New developments 
at Soyastern Naturkost GmbH. Letter to William Shurtleff at 
Soyfoods Center, undated. 1 p. Typed, on letterhead. [Eng]
• Summary: “Dear Bill, Just thought I’d keep you posted 
on what we’re up to, and what is happening here in terms of 
media activity, etc.
 “Enclosed is an issue of Essen & Trinken [March 
1988]–one of Germany’s premier Gourmet Magazines. Also 
enclosed is one of our new recipe folders which accompany 
our spring tofu offensive (code name: “In Aller Munde”). 
The E&T feature article was a big hit, providing a substantial 
boost to demand for Tofu. The idea to present several 
“mixed-recipes” including animal products was fantastic–
breaking the preconceived notion most Germans have that 
tofu is only food for vegetarians and other granola-freaks. I 
hope you can deal with the language o.k.
 “So `til next time, I wish you both continued success in 
your work, and health and happiness as well.
 “May all beings enjoy peace, happiness and freedom 
from suffering.
 “Yours in Dharma, Harry.” Address: Soyastern 
Naturkost GmbH, Osterrather Strasse 26, 5000 Koeln 60, 
West Germany. Phone: 0221-170-1581 (or 2097).

1708. Whole Foods. 1988. Morinaga joins Soyfoods 
Association. March. p. 54.
• Summary: “... to help lead the drive toward increased 
growth and awareness of soyfoods among consumers.”

1709. Nordquist, Ted. 1988. Island Spring, Alfa-Laval, and 
continuous tofu production using ultrafi ltration (Interview). 
SoyaScan Notes. April 2. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: In 1983-84 Alfa-Laval lost huge amounts of 
money as the dairy industry in Europe continued its steady 
downhill slide. They had to cut back on expenses and 
increase income. So they dropped many long-term research 
projects and required that those which were not dropped 
become profi table. They have always charged high prices for 
equipment and high labor rates for repair and maintenance. 
They had a little soymilk plant in Lund which they used to 
show to anyone who was interested. Now they started to 
charge for tours and demos. At that point Ted discontinued 
his work with Alfa-Laval and went to work with a juice 
company. Within a year Alfa-Laval had turned things around. 
A little later they moved John Wilson and their soymilk 
operations to Singapore.
 Island Spring’s work with Alfa-Laval started out well. 
They installed an ultrafi ltration unit at Luke’s plant so that he 
could do R&D work on continuous processing of tofu, and 
they sent many high-level people over to work with him. But 
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when the crunch came, they dropped him. The ultrafi ltration 
unit may have burned in his fi re. Then Luke began to work 
with STS.
 Luke has a contract with Alfa-Laval stating that 
continuous process production of tofu using ultrafi ltration 
is his idea. He has a right to 6% of the sale value of all 
equipment that Alfa-Laval sells using ultrafi ltration to make 
tofu. Ted is not aware that Alfa has sold any such equipment 
so far, but for some reason Luke is not happy with his 
relationship with Alfa and may be considering a lawsuit. 
Address: President, Aros Sojaprodukter, Bergsvagen 1, 
S-190 63 Orsundsbro, Sweden. Phone: 0171-604 56.

1710. Daily Camera (Boulder, Colorado). 1988. Soy 
sensation: White Wave introduces new products for 1988. 
April 5.
• Summary: Coming this year from White Wave are sesame-
peanut tempeh, teriyaki tempeh burger, sloppy joe tempeh, 
and a soy-based hot dog. Last year, White Wave reached $2 
million in revenue.

1711. Vansickle, Janice. 1988. Soys take root in organic 
market. Windsor Star (Essex County, Ontario, Canada). 
April 9.
• Summary: Jon Cloud is a transplanted “dirt farmer” from 
mountainous Vermont and now the production manager 
for Soy City Foods. Their products include soymilk, tofu, 
tempeh, falafels, burgers, and granola. Cloud became a 
[Vietnam] war protestor while in college, and opted into 
being a 60’s back-to-the-land disciple after burning out in the 
urban jungle. The Organic Crop Improvement Association 
in Ontario has attracted 300 members during its fi ve years of 
existence and 50 now have their farms certifi ed as organic. 
A photo shows Jon Cloud with company products such 
as Soyettes, Grain Tempeh, and Falafels. Address: Star 
Agricultural Reporter, Ontario, Canada.

1712. Rose, Richard. 1988. Re: Personal observations on 
soyfoods at Natural Foods Expo West in Anaheim. Letter to 
William Shurtleff at Soyfoods Center, April 12. 1 p. Typed, 
with signature on letterhead.
• Summary: “Enclosed is all the information on soyfoods 
and amazake I could fi nd at the 1988 Expo West natural 
foods show.
 “Notable trends:
 “(1) Only 1 soy frozen dessert present, Ice Bean.
 “(2) Rice Dream has expanded into frozen, coated 
bananas.
 “(3) The Soyfoods Pavilion was not delineated in 
any way. The banner was not present, nor were signs. No 
suffi cient answer as to why this was so was available.
 “(4) Only 2 tempehs present, Tempehworks and White 
Wave.
 “(5) Only 1 tofu present, White Wave.

 “(6) Kawanishi and Airtight had a double-wide booth to 
show tofu making equipment and supplies.
 “(7) Only 2 soymilks present, Vitasoy and Westbrae.
 “(8) Soya Kaas was not displayed in the Tree of Life 
booth.
 “(9) As many soyfoods companies were out of the 
Pavilion as in it. It looks like they did not sell out all the 
space in the Pavilion.
 “(11) Gary Barat has gone off the deep end. Ask me how 
on the phone.
 “(12) Mori-Nu had a disorganized booth that was 
obviously conceived by someone who thought this would 
be what natural fooders would want to see. It was dumb... a 
walking Mori-Nu Tofu box?
 “Depending on who you talk to, the S.A. [Soyfoods 
Association] meetings were either incredibly wonderful or 
absolutely disgusting. I was not present at them.
 “Notable events: Gary Barat is only a board member, 
Gordon Bennett is Pres., Yvonne is Treasurer, and Peter 
Golbitz is VP. Danielle [of Morinaga] and Jack Mizono [of 
Azumaya] were elected to the board. The single big program 
for the S.A. is Soyfoods Month in April 1989. Budget is 
$200/month to keep the lights on. Gary was talking about 
stiffi ng Smith Bucklin and Steve McNamara. There was no 
discussion with me or at the meetings about my proposal. 
Danielle threw a snit to get on the board, as did Yvonne.–
Richard.”
 The Rose International letterhead states: EasyLink 
Mailbox 62978515. Telex 990027 (Rose Intl UQ). Address: 
President, Rose International, P.O. Box 2687, Petaluma, 
California 94953-2687. Phone: 707-778-7721.

1713. Gillard, Colleen. 1988. McDonald’s calls McDharma’s 
bad karma. San Francisco Chronicle. April 15.
• Summary: McDonald’s is taking on a pair of tofu-peddling 
restaurant owners in Santa Cruz who call their vegetarian, 
fast-food eatery McDharma’s. Bernard Shapiro owns 
McDharma’s with his partner, Daniel Prather. Fourteen 
months ago, McDharma’s agreed in an out-of-court 
settlement to drop the “Mc” prefi x. They make ‘chicken 
burgers’ from tofu, and a special, soy Brahma Burger.

1714. Layton, Lyndsey. 1988. Tomsun Foods goes bankrupt. 
Recorder (Greenfi eld, Massachusetts). April 16.
• Summary: Tomsun Foods fi led for Chapter 11 bankruptcy 
last week. This will give the company ‘breathing room’. 
Tomsun was hard hit by the October stock market crash, 
which dashed plans to acquire additional fi nances. Tomsun 
has recently been challenged in its Northeast tofu market 
by two tofu makers from outside the region. Tomsun has 
50% of that market now but the competition is getting stiff. 
Tomsun sold more than $3 million in tofu-related products in 
1986. During the initial development phase of Jofu, company 
reports indicated it operated at a loss of more than a half 
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million dollars. The reports also indicate the fi rm expected 
continued losses on the product through March 1987.
 The company is meeting its obligations to its 35-to-40 
employees, as well as customers and shareholders, Tom 
Timmins, Tomsun chairman, stressed. Tomsun’s debt is 
estimated at more than $1 million. In order to break even, 
Tomsun needs to produce 6,000 to 7,000 cases of Jofu a 
week. The company is short of that goal by about 15%, 
Timmins said.

1715. Hiestand, Michael. 1988. From hot dogs to pasta, tofu 
enters mainstream. Adweek’s Marketing Week. April 18.
• Summary: Based in part on a January news release by 
Soyfoods Center and interviews with Legume, Soyfoods 
Center, and Lumen Food Corp. Address: New York.

1716. Ragovin, Helene. 1988. An Olympian task: Preparing 
for competitions keeps Disney chefs cooking. News-Journal 
(Daytona Beach, Florida). April 21.
• Summary: The Disney chefs are preparing for this year’s 
Culinary Olympics in Frankfurt, West Germany. For a side 
dish, the team created a vegetable “sausage” that combined 
apples and braised red cabbage. They bound the apples and 
cabbage with tofu and stuffed it in sausage casing.

1717. Rocky Mountain News (Denver, Colorado). 1988. Tofu 
company gets blessing [Denver To-Fu Co.]. April 23.
• Summary: “The Denver To-Fu Co., in honor of moving 
from Adams County to new offi ces in Denver, fl ew in three 
Shinto priests from Tokyo for ‘blessing of the company’ 
ceremonies yesterday afternoon. The company, owned by 
Haruhisa Yamamoto, a Tokyo native, manufactures tofu 
sold in Denver-area grocery stores. To-Fu, now at 3825 
Blake St., employs 10 people. Mayor Peña also attended the 
ceremonies.”

1718. Gebrueder Buehler AG. 1988. Verfahren zum 
Herstellen eines Produktes aus Soja [Process for the 
preparation of a product from soybeans]. Swiss Patent 
655,090 A5. 4 p. April 29. Application fi led 20 March 1986. 
[Ger]
• Summary: Soybeans are dry-milled by a pressure/abrasion 
milling process, using a series of 3 pairs of mill rolls: in 
each pair, the 2 rolls rotate at different speeds. Finally, the 
resulting powder is dispersed in a fl uid, preferably water, to 
give a soy milk (Sojamilch) which may be further processed 
to a range of products. including tofu (Sojakäse), soy 
yogurt-like products (Joghurtprodukte), etc. Address: Uzwil, 
Switzerland.

1719. Layton, Lyndsey. 1988. County’s health food industry 
is still strong... despite some producer setbacks. Recorder 
(Greenfi eld, Massachusetts). April 29.
• Summary: Tempeh Works attempts to borrow $500,000 

for future expansion of the company’s plant. The tempeh 
company is just pulling out of a three-year slump period of 
heavy losses to enjoy a 40% annual growth rate. It would 
like to double the size of its Fairview Street plant from 
6,000 square feet to 12,000 square feet. But the company’s 
recent shaky past, combined with the Tomsun/Country Dairy 
experiences, have made it tough to win confi dence from 
lenders. Tomsun will stay in operation despite the fact the 
11-year-old company fi led for protection earlier this month 
under Chapter 11 of the U.S. bankruptcy code. Last week, 
Tomsun secured a $150,000 loan from the Springfi eld based 
Bank of Western Massachusetts to pay some of its debts 
and keep the operation going. Tomsun executives blame 
the company’s troubles on recent challenges in its northeast 
tofu market by two tofu makers from outside the region. 
Currently, Tomsun has 50% of that market.
 Tofu has become a commodity where the person who 
can turn out large amounts can sell it the cheapest. In 1982, 
Tomsun was the 3rd largest tofu maker in the nation; it has 
now dropped to 4th place. South River Miso Co. produces 
about 300,000 lb of miso each year in 5 to 8 different 
varieties. Annual sales hover around $40,000. Tempeh Works 
has only one serious national competitor that is based in 
Boulder, Colorado.

1720. Green, Rand. 1988. Packaging keeps Mori-Nu tofu 
fresher. Produce News (Fort Lee, New Jersey). April 30.
• Summary: According to Art Mio, national sales manager 
for Morinaga Nutritional Foods, there are two basic reasons 
people are turned off by tofu. First, they don’t know what 
to do with it and may not even by quite sure what it is. 
The solution is education. Second, many people who have 
tried it don’t like the sour taste. The U.S. Food & Drug 
Administration recommends that tofu core temperatures 
be kept below 45 degrees, while the USDA “strongly 
recommends no higher than 41 degrees.” Tom McReynolds 
is the newly appointed marketing manager at Morinaga 
Nutritional Foods. Mio mentioned 2 diet books that have 
been published recently with tofu recipes that specifi cally 
recommend Mori-Nu Tofu. The Calcium Connection (1988), 
by Dr. Cedric Garland and Dr. Frank Garland is one such 
book. Diet Recipes from Doris’ Kitchen, by Doris Cross is 
the other.

1721. McDonald, Country Joe. 1988. Tofu bashing. San 
Francisco Chronicle. April 30.
• Summary: “Tofu bashing, like smoking crack, is only good 
for a short high. Coming down you realize that you have 
spent all your money on meat or dope and hurt your health 
also. I don’t believe that Al Martinez, the author of ‘Living 
Off the Thin of the Land’ (Sunday Punch, April 17) ever ate 
tofu in his life. It is delicious and nutritious.
 “Asking the rhetorical question ‘Is life really worth 
living on Tofu Burgers?’ in a hungry, unhealthy America is 
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not cute, it is irresponsible. And suggesting that drinking 
yourself to death on vodka is a good alternative to a diet of 
tofu is... well, you get my drift.
 “In the future, please ‘just say no’ to dumb articles from 
the Los Angeles Times. Tofu loving...” Address: Berkeley, 
California.

1722. Product Name:  Amy’s Organic Vegetable Pot Pie 
(With Tofu).
Manufacturer’s Name:  Amy’s Kitchen Inc.
Manufacturer’s Address:  P.O. Box 690, Petaluma, CA 
94953.  Phone: 707-762-6194.
Date of Introduction:  1988 April.
Ingredients:  *Organic whole wheat fl our, water, *organic 
potatoes, *organic carrots, peas (*organic when available), 
*organic tofu, grade AA unsalted butter, mochi rice fl our, 
*organic oat fl our, soy extract, hydrolyzed vegetable protein, 
whey powder, onion salt, natural xanthan gum, herbs and 
spices. * = Organically grown and processed in accordance 
with section 26569.11 of the California Health and Safety 
Code.
Wt/Vol., Packaging, Price:  9 oz (255 gm) box.
How Stored:  Frozen.
New Product–Documentation:  Talk with Andy Berliner. 
1988. March 7. Amy’s Original Vegetable Pot Pie is 
scheduled for April, 1988, made by Old Chicago Foods; 
Package from Lonnie Stromnes of White Wave. 1988. Sept. 
The product uses White Wave tofu. The manufacturer is now 
listed as Amy’s Kitchen Inc., P.O. Box 449, Petaluma. Label 
is 5 by 5 by 2 inches. Full color with photo of pot pie, one-
fourth open on a white dish on a blue and white tablecloth. 
Chunks of tofu are prominent. “Whole wheat crust.” A 
convenience product with instructions for conventional or 
microwave ovens.

1723. Product Name:  Tofu Burger, Tofu Sandwiches, and 
Tofu Pocket.
Manufacturer’s Name:  Cactus Flower Foods.
Manufacturer’s Address:  Tucson, Arizona.  Phone: 602-
742-3392.
Date of Introduction:  1988 April.
New Product–Documentation:  Janet Wooddancer. 1988. 
April 1. Territorial (Oro Valley, Arizona). “Cactus Flower 
Foods distributes tasty tidbits of nutrition.” This small 
wholesale health food distributorship, run by Elsa Mesko and 
her daughter, makes about 300 sandwiches a week.

1724. Product Name:  NuTofu (Soy Cheese with Casein) 
[Monterey Jack].
Manufacturer’s Name:  Cemac Foods Corp.
Manufacturer’s Address:  90 West St., New York, NY 
10006.  Phone: 212-964-8740.
Date of Introduction:  1988 April.
Ingredients:  Tofu, soybean oil, casein (protein), sea salt, 

citric acid, soy lecithin, guar gum.
Wt/Vol., Packaging, Price:  8 oz, 5 lb. or 20 lb.
How Stored:  Refrigerated.
New Product–Documentation:  Soya Newsletter. 1988. 
March/April. p. 8. “Made from 100% organic soymilk and 
natural ingredients.”
 Product with Label purchased in California. 1989. 
June. 5 by 3¼ inches. Green, red, blue, and white on yellow. 
“Cholesterol free. Lactose free. 100% natural. Organic.”

1725. DiStasio, Daniel. 1988. Spotlight on David Mintz. 
Spotlight on Rockland/Bergen (Mamaroneck, New York). 
April. p. 72-73.
• Summary: The quest for the perfect dessert began in 1972. 
Mintz’s career in the food industry had begun in the Catskills 
with a small business called Mintz’s Knishes. He attracted 
help with a sign which read, “Grandmothers Wanted.” 
Thus began the catering business that fi nally brought him 
to Manhattan. “I was reading a health food magazine,” Mr. 
Mintz recalls, “when I read that tofu looks like cheese but 
is not.” From 1972 until 1981, Mr. Mintz was like a man 
possessed. In May 1982, he hand-delivered fi ve gallons of 
Tofutti ice cream to a Manhattan health-food store.
 Even the strict USSR State Committee for Inventions 
and Discoveries allowed Tofutti to be registered, a coup 
of sorts in that the Russians usually eschew any “frilly 
products.” The Japanese went crazy: Every month, 100,000 
gallons are delivered there, that’s 3.2 million four-ounce 
servings. “Some people call me a kosher ham,” quips Mintz. 
Though his enthusiasm for the spotlight takes up much of 
his time, workaholic Mintz enjoys his home in Alpine, New 
Jersey. He is also a talented painter. What’s next on the list? 
Burgers, sausages, hot dogs, more main course foods.

1726. Product Name:  Baked Tofu, Tofu Jalapeño Dip, 
Baked Stuffed Tofu.
Manufacturer’s Name:  Fresh Tofu Inc.
Manufacturer’s Address:  900 Line St. (P.O. Box 1125), 
Easton, PA 18042.  Phone: 215-258-0883.
Date of Introduction:  1988 April.
New Product–Documentation:  Talk with Sam Weinreb. 
1989. Aug. 16. Fresh tofu makes a great baked marinated 
tofu stuffed with brown rice. Talk with Gary Abramowitz. 
1989. Aug. 21. The baked tofu (now one of their most 
popular products) was introduced in about April 1988, the 
Tofu Jalapeno Dip in about June, and the Baked Stuffed Tofu 
(marinated tofu stuffed with rice and herbs) in Sept. 1988.
 Talk with Gary Abramowitz. 1991. June 19. Fresh Tofu 
now makes about 8,000 lb/week of tofu and sales of regular 
tofu have recently been rising fast. His focus is now much 
more on second-generation tofu products. The two best-
sellers are Baked Marinated Tofu, and Baked Stuffed Tofu.

1727. Golbitz, Peter. 1988. Tofu packaging: To water pack 
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or vacuum pack–That is the question. Soya Newsletter (Bar 
Harbor, Maine). March/April. p. 1, 3, 6-7, 13.
• Summary: In traditional countries like Japan, where tofu 
is consumed daily by a large portion of the population, 
packaging is used more for the conveyance of the product 
than it is to preserve it. By far the most popular method in 
modern times is the water-packed tub, heat sealed with a 
multi-laminant plastic fi lm. The other popular method is 
vacuum-packing–placing the tofu in a multi-laminant plastic 
bag, or in a form-fi ll-seal machine which makes its own 
package from the roll stock, drawing off air in the package 
and heat sealing it.
 Water-fi lled tubs are made of high density polyethylene 
(HDPE). The sides are fl uted to add rigidity. The lidding 
stock is usually a multi-laminant fi lm composed of a 
combination of Mylar, Saran, polypropylene or other 
appropriate material, with at least one layer of polyethylene 
on the bottom. There are three companies that supply tofu 
trays to the industry in the U.S. These are: Airtight Container, 
Inc., Los Angeles, California; Fabri-Kal Corp., Kalamazoo, 
Michigan; and Gage Containers, Lake Oswego, Oregon. 
Prices run from around 3.5 cents to 7.0 cents each.
 Kawanishi-Shoko, Los Angeles, CA, Bean Machines, 
San Francisco, CA, and T.R.I. Systems, Rancho Cordova, 
CA are three leading suppliers of this type of tofu packaging 
machinery in the U.S. All of these companies import their 
packaging equipment from Japan.
 Most vacuum packing of tofu is done with bags, where 
the tofu is put in a multi-laminant bag, placed in a vacuum 
chamber, the lid is closed and the air drawn out. A good 
operator can pack 720 packages per hour. Vacuum bags 
can cost from 4 cents to 12 cents per package. Roll stock 
vacuum machines can run as high as 50 to 200 packages 
per minute. Popular chamber models are the SuperVac line, 
sold by Smith Equipment Co. in Clifton, New Jersey, and 
the Turbovac line sold by Hantover Inc. in Kansas City, 
Missouri. Roll stock vacuum machines are also available 
through these companies.
 There is a question as to whether or not vacuum 
packaging can extend the shelf-life of freshly produced tofu. 
Steve Demos of White Wave, Boulder, CO, reports that “we 
get a longer shelf-life with our vacuum-packed tofu than we 
do with our water-packed tofu.” White Wave sells vacuum-
packed tofu, packaged on a roll stock vacuum machine, both 
with and without an outer box. “The outer box adds to the 
cost of the product, but the box can become a vehicle for 
recipes, cross merchandising, couponing and solicitation for 
special sales,” states Demos.
 Ben Lee, company spokesperson for Quong Hop [San 
Francisco, CA] reports that they get a longer shelf-life with 
their vacuum-packed tofu as well. Lee said, “One of the 
major advantages of vacuum packing for us, is the ability to 
ship the product less expensively. A typical case of water-
packed tofu can weigh up to 50% more than a comparable 

case of vacuum-packed tofu.” However, water packing is 
much quicker and easier.
 Swan Gardens, Decatur, Georgia, is a company which 
uses vacuum packing exclusively. Swan Gardens puts some 
of their vacuum-packed tofu in a box, similar to White Wave. 
Swan Garden’s tofu is pasteurized and has a 4 to 6 week 
shelf-life.
 Nasoya Foods, Leominster, Massachusetts, uses water 
packaging exclusively. At one time, the company used a 
roll stock vacuum machine for packing, but gave it up after 
years of problems. “On a scale of 1 to 10 for diffi culty,” says 
company vice president Bob Bergwall, “vacuum packing 
was a 10, and water packing is a 1.” Nasoya achieves a shelf-
life of better than 8 weeks.
 Package of the future. Right now, only silken tofu can 
be packaged aseptically. The biggest improvement in tofu 
packaging in the near future will not be the result of a new 
package per se, but rather the result of better attention to 
in-house sanitation, pasteurization, and the temperature that 
tofu is being stored and sold at. Address: Soyatech, Bar 
Harbor, Maine.

1728. Golbitz, Peter. 1988. Long life tofu: Wave of the 
future? Soya Newsletter (Bar Harbor, Maine). March/April. 
p. 7, 12.
• Summary: Morinaga Nutritional Foods, Inc., Los 
Angeles, California, and Kikkoman International Inc. of 
San Francisco, California, are both marketing long-life 
tofu, produced in Japan exclusively for export to the U.S. 
and other countries. (A Japanese governmental agency 
has forbidden the companies to market these products in 
Japan for fear that they threaten the existence of the fresh 
tofu industry, which consists of at least 30,000, small and 
localized, tofu shops.)
 Kikkoman’s product, Kikkoman Tofu, is also produced 
using a patented, though different process, packed in a 
foil retort pack. The product is produced by Kikkoman 
Corporation, at their Noda, Japan plant. The principle behind 
both products is really very simple. Cooled liquid soymilk 
is mixed with a heat reactive coagulant, packaged in a 
container, heated to activate the coagulant and then cooled. 
The major difference between Kikkoman’s and Morinaga’s 
product is when and where the sterilization of the package 
and product occurs.
 Morinaga’s process consists of: sterilizing the soymilk 
with UHT processing, cooling, adding coagulants glucono 
delta-lactone (GDL) and calcium chloride, fi lling into a 
sterile Tetra Pak, sealing, heating the package with water just 
hot enough to activate the GDL, and then cooling.
 With the Kikkoman Tofu, the sterilization of the 
product is achieved after packaging. Coagulants GDL and 
calcium chloride are added. It is then fi lled into a retort 
pack, sealed, and heated at temperatures high enough to 
activate the coagulant and sterilize the fi nished product. Both 
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the Kikkoman and the Morinaga tofus tend to be slightly 
more expensive than regular tofu. Silken (unpressed) tofu 
is unfamiliar in the U.S., and no company has yet come out 
with a pressed tofu that doesn’t require any refrigeration.
 Sales of Mori-Nu are up between 40 and 50% over last 
year, and unit sales of the product put Morinaga among the 
top fi ve tofu companies in the U.S. Kikkoman’s product 
has been on the market for more than a year and is also 
reportedly making healthy sales gains. Morinaga’s product 
is currently being shipped to 36 countries world-wide, 
with the U.S. being the largest consumer by far. Kikkoman 
also reports that they are shipping their product to Europe, 
Australia and Canada, but again, the biggest volume is in the 
U.S. Address: Soyatech, Bar Harbor, Maine.

1729. Health Foods Business (Elizabeth, New Jersey). 1988. 
Mori-Nu distributes tofu to L.A. marathon runners. April. 
Also in Packer (Shawnee Mission, KS). Feb. 27.
• Summary: “More than 15,000 runners in this year’s L. 
A. marathon had Mori-Nu Tofu included in their pre-race 
‘goodie bags’. Tofu and recipes were provided to each of 
the racers. Additionally, the 1,000 seniors who took part in 
the marathon’s 3-mile Senior Walk had the opportunity to 
sample tofu prior to the walk, and examples of recipes were 
distributed to the public during the marathon’s four-day 
Health and Fitness Expo (March 2-5) and at the Finish Line 
Festival on the day of the race.”

1730. LaBell, Fran. 1988. Tofu technology yields whole 
egg substitute, dairy replacers: Cheesecakes are low-fat, 
cholesterol-free. Food Processing (Chicago) 49(4):68-69. 
April.
• Summary: An in-depth look at Tofutti Brands’ two new 
products: Egg Watchers Whole Egg Substitute, and Better 
than Cream Cheese.
 Heart disease is estimated to affect 63 million 
Americans, according to the American Heart Association.

Egg Watchers Whole Egg Substitute–”The whole egg 
substitute is sold as a frozen liquid in paperboard, gable-top 
cartons. About two days are required to defrost the frozen 
cartons under refrigeration, and refrigerated shelf life is one 
week.”
 “In an omelet, the whole egg substitute is practically 
indistinguishable from a natural whole egg omelet. It has the 
same texture and appearance as an egg omelet...”
 Egg whites make up a large proportion of the whole 
egg substitute’s composition–about 95%. It is fortifi ed 
with vitamins and minerals to make it close to or the same 
nutrient content as eggs.

Better Than Cream Cheese–”Cream cheese replacer 
looks like cream cheese, tastes like cream cheese, and 
functions like cream cheese.” Products are supplied in 30-lb 
blocks.
 “The Cream cheese replacer has 85 calories per oz, 

while cream cheese has 105. It contains 2 grams of protein 
per oz, and cream cheese has 3. It has 8 grams of fat and 56 
mg of sodium per oz, while cream cheese has 11 g fat and 
85 g sodium. Of greatest signifi cance is that it contains no 
cholesterol compared to a normal 34 mg/oz in natural cream 
cheese.” Address: Chicago, Illinois.

1731. Lang, Kerri-Sue. 1988. A growth market for organic 
foods. Country Guide (Winnipeg). April. p. 20-22.
• Summary: In 1980, the USDA defi ned organic farming as 
“a production system that avoids, or largely excludes, the use 
of synthetically compounded fertilizers, pesticides, growth 
regulators and livestock feed additives to the maximum 
extent feasible. Organic farming systems rely upon crop 
rotations, animal manures, legumes, green manures, off-farm 
organic wastes, mechanical cultivation, mineral bearing 
rocks, and aspects of biological pest control to maintain 
soil productivity and tilth, to supply plant nutrients, and to 
control insects, weeds and other pests. The Organic Foods 
Production Association of North America (OFPANA) was 
founded in 1985. About 25 farmers contract organically-
grown soybeans with Toronto-based Soy City Foods.
 Organic food producers feel strongly that organic foods 
are healthier and more nutritious than conventionally grown 
foods, but scientifi c data does not yet support this claim. 
Ontario farmers requesting organic certifi cation must have 
abstained from using prohibited fertilizers for at least one 
year and pesticides for 3 years. Prohibited fertilizers include 
anhydrous ammonia, ammonium nitrate, diammonium 
phosphate, most sewage sludge, triple superphosphate, 
muriate of potash, and potassium chloride. Prohibited soil 
additives include quick lime and slaked or hydrated lime.
 Certifi ed organic growers are inspected annually at their 
own expense ($150). They also sign a licensing agreement 
and pay a fee to use the Ontario association’s logo. The logo 
fee is based on gross sales. Organic soybean yields last year 
were about 20% below the normal provincial average. Jon 
Cloud, part-owner of Soy City Foods in Toronto, says most 
of his contract growers experience a 25% yield reduction 
in their fi rst 3 years of organic production. But a premium 
for the beans, along with reduced input costs, brings net 
returns to at least the level that could be expected under 
conventional crop management.
 Last year, about 25 farmers grew organic soybeans on 
about 320 acres under contract with Soy City Foods. Highest 
yield was 45 bushels per acre; average was 32 bushels. 
Right now, says Cloud, the company could use 2,000 acres 
of organically-grown soybeans. Premium prices for organic 
beans are $8.50 a bushel. The fi rm produces several soy-
based foods for human consumption. These include soy 
burgers, falafel (spicy patties traditional in some parts of the 
Middle East), a base for soy pate, tempeh, tofu, and soy milk. 
Contract growers are supplied with seed because Soy City 
wants beans with high protein and low oil content. Organic 
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farmers don’t spend $40 an acre on herbicides. Nor do they 
put tonnes of commercial fertilizer on their fi elds. And they 
sell their crops at a 15% to 20% premium. Weeds, he adds, 
are controlled by non-chemical procedures such as crop 
rotation and cultivation, which cost little.
 Hugh Martin, a soils and crops specialist with the 
Ontario Ministry of Agriculture and Food says organic 
farming will be a signifi cant part of agriculture in the future. 
Most organic growers he works with have an ingrained 
stewardship ethic and are concerned about soil conservation. 
He says, “After about 5 years of organic farming, the organic 
matter content of soil increases. Improved porosity allows 
water to penetrate quickly. There’s less runoff.”
 Color photos show the storefront of Soy City Foods 
“Soy Food Information Centre” and 3 of the company’s 
products: Soyettes, Tempeh, and Falafels. Address: 
Winnipeg, Manitoba, Canada.

1732. Product Name:  Barat Bits (Non-Dairy Gourmet 
Chocolates) [Tofu Chocolate Dipped Peanuts, Tofu 
Chocolate Smothered Raisins, Tofu Chocolate Pastilles, and 
Tofu Chocolate Mints].
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  170 Change Bridge Road A-4, 
Montville, NJ 07045.  Phone: 201-882-3889.
Date of Introduction:  1988 April.
Ingredients:  Tofu Chocolate Covered Peanuts: Granulated 
cane juice, cocoa butter, tofu powder, unsweetened 
chocolate, soya lecithin, pure vanilla.
Wt/Vol., Packaging, Price:  1.5 oz box.
How Stored:  Shelf stable.
New Product–Documentation:  New Product News and 
Product Alert. 1988. April. The raisins are in 1.75 oz boxes; 
the rest are 1.5 oz. The Tofu Chocolate Mints contain 
Tofu Chocolate and pure peppermint oil. Candy Marketer 
(Cleveland, Ohio). 1988. June. “Legume adds tofu chocolate 
bits.” The 1.5 ounce boxes have a suggested retail price 
of $1.19 to $1.49. Better Nutrition. 1989. Jan. “Barat Tofu 
Chocolate.” Note the new name; Barat Bits is not mentioned.

1733. Product Name:  New Tofu Light Links (Meatless Hot 
Dogs). Renamed in 1988 Vegan Tofu Light Links.
Manufacturer’s Name:  Light Foods Inc.
Manufacturer’s Address:  613 C Broadmoor, St. Louis, 
MO 63017.  Phone: 314-878-8915.
Date of Introduction:  1988 April.
Ingredients:  Water, Real Tofu, isolated soy protein, non-
hydrogenated vegetable oil, rice syrup, natural spices, salt, 
beet powder, tamari (natural soy sauce), barley fl our, locust 
bean gum, natural fl avors, onion powder, garlic powder, 
natural spice oils.
New Product–Documentation:  Poster. 1987. March. “Tofu 
Light Links. Now with absolutely no animal products. Made 
with Real Tofu and non hydrogenated vegetable oil.” Note: 

This name was later changed to New Tofu Light Links 
than Vegan Tofu Light Links. Leafl et. 1987. Contains no 
animal ingredients. Uses non-hydrogenated vegetable oil. 
Sweetened with rice syrup. Talk with Bob Davis, president 
of Light Foods. 1988. March 26. These tofu hot dogs are not 
yet out. Unlike the original Light Links, they will contain 
no egg whites. Talk with Lauraine Davis. 1988. Aug. 28. 
This new product was launched in April 1988. They still 
have the original Light Links containing egg whites. These 
will eventually be labeled Vegan Tofu Light Links. Leafl et. 
1988. April. 8½ by 11 inches. Black on light blue. “On the 
rise... Now you want a link with no animal ingredients, non-
hydrogenated oil, less fat, maybe a rice syrup sweetener 
instead of honey, and an even better fl avor. Introducing the 
New Tofu Light Links, and New Tofu Light Link Specials, 
with natural imitation soy cheddar cheese.” Leafl et. 1988. 
April. 8½ by 11 inches. Blue and red on beige. “Higher 
still...” Gives ingredients for New Tofu Light Links, and 
New Tofu Light Link Specials.

1734. Lightlife Foods, Inc. 1988. Product list. Greenfi eld, 
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, Greenfi eld, Massachusetts 01302. Phone: (413) 
772-0991.

1735. Product Name:  Vegi-dip (Tofu Based) [French 
Onion, Creamy Dill, Eggless Salad, or Garlic & Herb].
Manufacturer’s Name:  Nasoya Foods, Ltd.
Manufacturer’s Address:  23 Jytek Park (P.O. Box 841), 
Leominster, MA 01453.  Phone: 508-537-0713.
Date of Introduction:  1988 April.
Ingredients:  Creamy Dill (7/92): Well water, organically 
grown soybeans, pressed canola oil, brown rice syrup, grain 
vinegar, citric acid, garlic, herbs, spices, seasalt, vegetable 
gums. Eggless Salad (7/92): Well water, organically grown 
soybeans, pressed canola oil, brown rice syrup, grain vinegar, 
mustard, citric acid, onion, garlic, herbs, spices, seasalt, 
vegetable gums.
Wt/Vol., Packaging, Price:  8 oz shallow plastic tubs (like 
Kraft dips), with tamper-proof foil seals. Retails for $1.39 
(7/92, Maryland).
How Stored:  Refrigerated.
Nutrition:  Creamy Dill. Per 1 oz.: Calories 100, protein 1 
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gm, carbohydrates 4 gm, fat 9 gm, cholesterol 0 mg, sodium 
135 mg, potassium 40 mg.
New Product–Documentation:  Note: This is the third 
reincarnation of this product concept, fi rst introduced in Dec. 
1979 as a line of fi ve spreads and salads, then repositioned 
in Dec. 1982 as a line of seven Tofu Vegi Dips. Note that 
the product name no longer contains tofu. Soya Newsletter. 
1988. Jan/Feb. p. 8. Talk with Sjon Welters. 1988. March 10. 
These will not be available until April. New Product News. 
1988. April 4. “They are sold in health food store refrigerated 
cases nationally.” Talk with John Paino. 1988. July. These are 
being test marketed locally at Bread & Circus. Leafl et. 1988. 
Nov. “Great tasting dips without cholesterol.” Shows the lids 
of the 4 products “Naturally good from Nasoya.” Natural 
Foods Merchandiser. 1989. Feb. p. 14. Nasoya’s four new 
tofu dips are packaged in 8-oz. tubs with tamper-proof seals 
(tamper-evident shrink neck bands over the caps/closures).
 Products (Creamy Dill, Eggless Salad) with Labels 
purchased at Fresh Fields, Rockville Pike, Maryland. 1992. 
July 20. Tub lid is 4 inches diameter. Creamy Dill is green 
and red on white. On lid: “100% cholesterol free.” On tub: 
“Naturally good from Nasoya. Keep refrigerated. May be 
used until date stamped.”

1736. Packaging. 1988. Synthetic-paper is colorful, 
waterproof. April. p. 73.
• Summary: Labels made with Kimberley-Clark’s Kimdura 
synthetic paper combine moisture resistant durability with 
fi ne four-color reproduction. Island Spring has used this to 
package their new line of tofu dressings, introduced in the 
fall of 1987. “We felt four-color rendering of fresh herbs 
would help differentiate our product,” said Island Spring 
president W.M. Lukoskie.

1737. Phillippy, B.Q.; Johnston, M.R.; Tsao, S.-H.; Fox, 
M.R.S. 1988. Inositol phosphates in processed foods. J. of 
Food Science 53(2):496-99. March/April. [35 ref]
• Summary: Myo-inositol bis-, tris-, tetrakis-, pentakis- and 
hexakisphosphates (IP2-6) were quantifi ed in 9 thermally 
processed or fermented food products (including bran, 
canned [mung] bean sprouts, canned kidney beans, fried soy 
burger, infant formula concentrate and powder, soy isolate, 
tofu and white bread). Total inositol phosphate content 
(millimoles/kg dry weight) ranged from 1.35 in white 
bread to 23.26 in tofu and 26.05 in soy isolate. In all foods 
analyzed, inositol hexakisphosphate (phytic acid) accounted 
for greater than 40% of the total inositol phosphates on a 
molar basis.
 Note: Supro 610K soy isolate was obtained from Ralston 
Purina Co. (St. Louis, Missouri). Address: 1-2. Div. of Food 
Chemistry and Technology; 3-4. Div. of Nutrition. All: Food 
and Drug Administration (FDA), Washington, DC 20204. 
Phillippy’s present address: Southern Regional Research 
Center, USDA, New Orleans, Louisiana 70124.

1738. Quong Hop & Co. 1988. The Soy Deli. Quality & 
support (Ad). Whole Foods. April. p. 86.
• Summary: “We educate your customers about tofu! Soy 
Deli has the largest variety, and best dealer support of any 
tofu company in America.” Also in Whole Foods. 1989. Feb. 
p. 62. Address: South San Francisco, California. Phone: 415-
761-2022.

1739. Product Name:  Tofu Pasta [Mixed Rotini, Whole 
Wheat Fettucine, Whole Wheat Spinach Fettuccine, Whole 
Wheat Herb Fettucine, Linguini, Buckwheat Linguini].
Manufacturer’s Name:  Sooke Soy Foods Ltd.
Manufacturer’s Address:  2625 Otter Point Rd., R.R. 2, 
Sooke, Vancouver Island, BC, V0S 1N0, Canada.  Phone: 
642-3263.
Date of Introduction:  1988 April.
Ingredients:  Herb Fettucini: Organic 100% whole wheat 
durum, organic tofu (organic soybeans, water, nigari 
[magnesium chloride–an extract of sea water]), herbs.
Wt/Vol., Packaging, Price:  320 gm / 11.3 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Labels. 1988. 5.5 by 4 
inches. Self adhesive. Blue, green, and yellow on white. 
“Quick ‘n Easy. Cook in boiling salted water 3-4 minutes. 
Serve with favorite sauce and garden fresh vegetables.” 
Introduced April 1988.

1740. Product Name:  Herb Tofu.
Manufacturer’s Name:  Sooke Soy Foods Ltd.
Manufacturer’s Address:  2625 Otter Point Rd., R.R. 2, 
Sooke, Vancouver Island, BC, V0S 1N0, Canada.  Phone: 
642-3263.
Date of Introduction:  1988 April.
New Product–Documentation:  Letter from Wayne Fatt. 
1988. Sept. 29. The product was introduced in April 1988.

1741. Soya Newsletter (Bar Harbor, Maine). 1988. Soyfoods 
Association of America holds annual meeting. March/April. 
p. 14.
• Summary: SAA holds annual meeting. Elected to serve 
one year terms as offi cers were Gordon Bennett, president; 
Peter Golbitz, vice president; and Yvonne Lo, treasurer. Also 
appointed to serve on the board to fi ll three vacancies were 
Steve Myers, Farm Foods; Jack Mizono, Azumaya; and 
Danielle Lin, Morinaga Nutritional Foods. At the recent SAA 
meeting it was decided to expand this activity [getting more 
soyfoods companies involved in the SAA]. In fact, it was 
decided that besides the Soyfoods Pavilions at the Natural 
Foods Expos, this would be all the SAA would do for this 
year–plan and coordinate next year’s joint promotional 
activities.

1742. Soya Newsletter (Bar Harbor, Maine). 1988. Japan 
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Tofu Expo held. March/April. p. 10.
• Summary: Japan Tofu Expo Held. The all-Japan tofu & 
fried tofu equipment Expo ‘88 was held at the International 
Expo Center in Harumi, Tokyo, Japan, March 26 and 27. 
Attendance at the show was approximately 7-8,000 people, 
with 56 companies exhibiting tofu equipment. There were 
2 new systems for making 100% nigari silken tofu. One 
involved the use of microwaves to heat the soymilk in the 
forming tray to coagulate the tofu.

1743. Soya Newsletter (Bar Harbor, Maine). 1988. Soyfoods 
Pavilion major attraction at NFE ‘88 West. March/April. p. 
10.
• Summary: At the recent Natural Foods Expo ‘88 West, 
sponsored by Natural Foods Merchandiser, and held at the 
Anaheim Convention Center, Anaheim, California, April 
8-10, the major food attractions were all in one place–the 
Soyfoods Pavilion.
 This year’s participants were Galaxy Cheese/Soyco, 
Golden Soy Foods, Book Publishing, Farm Foods, Legume, 
Morinaga Nutritional Foods, Tempehworks, Vitasoy USA, 
and Westbrae Natural Foods. Steve Meyers of Farm Foods 
remarked, “this is the major eating area of the show.” Steve 
Meyers, Farm Foods/Barricini at 800/431-5030.

1744. Product Name:  Soyco Mozzarella Style Shreds, 
Cheddar Style Shreds, or American Style Slices (With 
Casein).
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy 
Cheese Co.
Manufacturer’s Address:  P.O. Box 5181, New Castle, PA 
16105.  Phone: 800-441-9419.
Date of Introduction:  1988 April.
Ingredients:  Tofu, soy oil, casein, sea salt, citric acid, soy 
lecithin, guar gum, natural fl avors, natural colors.
Wt/Vol., Packaging, Price:  4 oz packs.
How Stored:  Refrigerated.
New Product–Documentation:  Ad in Whole Foods. 1988. 
April. p. 73. “New Soyco Shreds & Slices. Soyco is the all-
natural cheese alternative that has great taste without the 
risks. No cholesterol. No lactose. No butterfat. No artifi cial 
ingredients.” Poster. 1988. April. Black on purple. “Soyco 
shreds & slices.”
 Leafl et obtained 1988. April. Black on purple.

1745. Soyfoods Association of America. 1988. May is 
Soyfoods Month (Ad). Vegetarian Times. April. p. 60.
• Summary: “Discover the convenience and value of 
soyfoods. Watch for the special soyfoods insert in the May 
issue of Vegetarian Times and East West Journal.” Sponsored 
by Farm Foods, Legume, Mori-Nu, Nasoya, Simply 
Natural, Vitasoy, and Westbrae Natural, and the Soyfoods 
Association.

1746. Wollner, Joel. 1988. Soy-based cheeses–Concerns for 
the consumer. Can a traditional product be patented. Soya 
Newsletter (Bar Harbor, Maine). March/April. p. 2.
• Summary: In this letter to the editor, the writer is 
concerned about two issues raised in the article titled “Soy 
Cheese Market” (Soya Newsletter, Jan/Feb. 1988). He 
wonders to what extent the present success of soy cheese 
in the natural foods marketplace is based on consumers’ 
lack of awareness that casein is a dairy product. His own 
informal survey, conducted shortly after Soya Kaas was 
fi rst introduced and already fi nding widespread acceptance, 
found very few consumers who knew that casein is derived 
from milk. “In fact, over 90% thought Soya Kaas was strictly 
vegetarian, containing no milk-derived ingredients.”
 He is also shocked that Simply Natural has patented 
a product (named Soyalite) made by fermenting fresh tofu 
in miso and discovered by accident. This process “is well 
known and practiced by thousands of people all over the 
United States, and has been since the late 1970’s. I fi rst 
learned of ‘miso-pickled tofu’ (as we called it) in 1978, while 
manager at Erewhon Natural Foods retail store in Boston 
[Massachusetts]. One of our employees had learned the 
process while studying with Noburo Muramoto, a teacher of 
Oriental food-crafting in Escondido, California. Her miso-
pickled tofu was a big hit among the Erewhon staff, and we 
began selling it ready-to-eat in the store and published the 
recipe in our weekly consumer newsletter. Soon after, miso-
pickled tofu became a favorite dish among Boston’s diverse 
natural foods community, and found a place in the menus of 
local natural foods restaurants.” Address: Director, Mitoku 
USA Inc., New York.

1747. Toyo Shinpo (Soyfoods News). 1988. Ima Taiwan 
no tôfugyôkai wa? Daizu shohiryô wa nihon no 3 bai 
nimo [What’s happening with the tofu industry in Taiwan? 
Soybean consumption is 3 times as large as Japan]. May 1. p. 
1. [Jap; eng+]
• Summary: Taiwan’s total exports were much larger than 
her imports this last year. Since the population is small, the 
per capita ratio of income is high. They produce a lot of 
second generation tofu products, and some say that Taiwan 
is producing more tofu products than mainland China. The 
demand for these foods is always steady. They produce 
10,000 tons of soybeans and import 2,000,000 tons of U.S. 
soybeans. Their per capita consumption of soybeans is 3 
times that of Japan.

1748. Knoll, Adrienne. 1988. Brooklyn caterer who invented 
Tofutti to lecture May 1. Canarsie Digest (Brooklyn, New 
York). May 2.
• Summary: In 1972, while searching for a milk substitute 
for desserts, pastries, pies, and sauces, Mintz discovered the 
soy bean product tofu.
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1749. Huang, Tim. 1988. The Continuous Cooker sold by 
Bean Machines, Inc. (Interview). SoyaScan Notes. May 3. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Starting 2 years ago Tim helped develop and 
ran the smaller prototype of this cooker at the University 
of California at Davis. He had it at Grainaissance while 
he worked there briefl y. Tomsun Foods in Massachusetts 
ordered the fi rst full-scale model. They never hooked it up 
and never paid for it. So Bean Machines got it back and 
Soyfoods of America got it from BMI. It is basically a very 
simple machine; just a pump and steam injection. It cooks 
at 250-275ºF. Soyfoods of America makes a private label 
soymilk for Mrs. Gooch’s. Hopes to introduce a non-beany 
soymilk kefi r and yogurt. Address: Soyfoods of America, 
Duarte, California.

1750. Lehr, John. 1988. Mark your calendars: There’s a day 
for everything [Imaginary National Tofu Month]. Antelope 
Valley Press (Palmdale, California). May 6.
• Summary: A spoof on tofu. “For example, National 
Tofu Month could be recognized, if indeed someone felt 
enough affection for the goop to support such a cause. The 
proclamation might read something like this: ‘Whereas 
tofu is a very strange food and deserves recognition for its 
nutritional value and bizarre consistency... Whereas young 
urban professionals are devouring the bean paste with 
more zeal than Shiite Muslims hijacking an aircraft... Let it 
hereunto be known that June 1 to June 30 is National Tofu 
Month in the city of Lancaster.’ Mark those calendars now. 
Newspapers are inundated with press releases from groups 
planning activities to mark their day, week or month.”

1751. Paino, John. 1988. Recent developments at Nasoya: 
Simply Natural and Tomsun (Interview). SoyaScan Notes. 
May 10. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The Soyfoods Month advertorial was published 
by East West and Vegetarian Times. Lenny Jacobs helped a 
great deal in coordinating it. It was also sent by VT to about 
100 major media in hopes that they would do a story. Tree of 
Life private label tofu is made by Swan Gardens in Georgia.
 The Simply Natural company is going to be merged with 
Nasoya. Nasoya will take charge of the management, will go 
50-50 on marketing, and will make all of their tofu and do 
the billing. Previously Simply Natural has purchased their 
tofu from a small manufacturer in New Jersey.
 Tomsun Foods has actually fi led for a Chapter 11 
under the bankruptcy laws. They want to sell off their tofu 
manufacturing business and keep the Jofu. They once offered 
Nasoya the right to co-pack the tofu. John said no, because 
he would then be producing a tofu line that competed with 
his own. Above all, Tomsun wants Nasoya to buy their 
brand and accounts. But this is diffi cult for Nasoya because 
he has no guarantee that the accounts will not switch to, for 

example, Azumaya. He is torn every day between making an 
offer and doing nothing except continuing to compete with 
them.
 Nasoya will reintroduce their Veggie Dips in about 3 
weeks. They will have a foil seal top and a 3 month shelf life. 
Note: By September 1988 Nasoya is said to be producing 
100,000 lb/week of tofu with a 6-8 week shelf life. They 
are expanding into the Midwest and have taken over many 
Tomsun accounts. Business is booming.
 Nasoya was fi rst incorporated in Dec. 1984, then in Dec. 
1987 the company changed from a corporation to a limited 
partnership, i.e. from Nasoya Foods, Inc. to Nasoya Foods, 
Ltd. Address: Nasoya Foods, Leominster, Massachusetts.

1752. Pirello, Christina Hayes. 1988. Brief history of Simply 
Natural, Inc. (Interview). SoyaScan Notes. May 11 and June 
6. Conducted by William Shurtleff of Soyfoods Center.
• Summary: In December 1984 Robert Pirello started Simply 
Natural, a natural foods vegetarian catering company. In 
1984 Christina had sold her design company in Florida and 
moved to Philadelphia, where she worked as a freelance 
designer. Her mother had died recently and she had been 
diagnosed as having cancer. She was a vegetarian when she 
met Robert, a macro, who introduced her to the macrobiotic 
diet. Christina joined Robert’s company while recovering 
from cancer. She left the advertising fi eld completely to 
concentrate on getting well and running Simply Natural.
 One of the catering company’s fi rst products was tofu 
cheese, made by wrapping a fi rm cake of tofu in cheesecloth, 
embedding it in sweet white miso, and allowing it to ferment 
at a controlled temperature for several days. This product 
was made using the traditional Japanese process for Tofu 
no Misozuké (Tofu Pickled in Miso), which they learned 
from The Book of Tofu (page 110) by Shurtleff and Aoyagi. 
These fi rm little bricks, served as a cheese with crackers, 
became their showcase item. (Note: A similar product, called 
Tofurin, had been developed by Nov. 1983 by Manna in the 
Netherlands). But they also made many other tofu dishes 
such as various types of stuffed agé (tofu pouches), tofu dips, 
quiches, stuffed loaves, pates. You name it, they did it. They 
purchased their tofu from a company named Fresh Tofu in 
Easton, Pennsylvania.
 In December 1984 a group for whom they were 
planning to cater a Christmas party requested a non-dairy 
cream cheese dip. Robert tried pureeing their tofu cheese 
in a blender and discovered a revolutionary new product–A 
non-dairy tofu-based cream cheese. To this they could add 
fl avors, such as garlic powder, onions & chives, or herbs. 
This soft tofu cheese, served as a non-dairy party dip, 
became their second showcase product. In the spring of 
1985, Cynthia Schwartz, a friend who owned Center Foods, 
a leading natural/health food store in Philadelphia, asked if 
she could try to sell their soft tofu cheese. Bearing the label 
Simply Natural Soft Tofu Cheese, their fi rst commercial 
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product sold very well. Soon they were selling it in several 
stores, delivering it out of the back of the car. Within 4 
months, they had distributors in Pennsylvania competing 
with one another to sell the product. Finally in October 1985 
they signed an 6-months exclusive distribution agreement 
with Jerry Schwartz and Earthy Organics, a Delaware Valley 
natural foods distributor. Sales grew rapidly and by year’s 
end other major East Coast distributors were clamoring for 
the product. Jerry kindly let go of his exclusive and Soft 
Tofu Cheese was soon being carried by Cornucopia (Rhode 
Island, from Dec. 1985), Stow Mills (Vermont, Dec. 1985), 
and Tree of Life (Florida, Jan. 1986). In January 1986 Jerry 
Schwartz introduced them to their fi rst West Coast Broker, 
Roberta Fleischer, of California. Distribution began there in 
March. Now sales began to skyrocket. Robert and Christina 
soon realized that they were in the wrong business. In May 
1986 they dropped the catering business and transformed it 
into a tofu product development and marketing company. 
But problems also began to grow. As the warm weather of 
spring came, the Soft Tofu Cheese, made by people with a 
limited knowledge of microbiology and plant sanitation and 
now sold throughout the East Coast, began to spoil. Sales 
plummeted. By hiring food specialists took and obtaining 
help from Dr. H.L. Wang of the USDA Northern Regional 
Research Center at Peoria, Illinois, they were able, largely by 
trial and error to fi nally get the problem under control.
 In August 1986 they moved from their plant in 
Philadelphia into a larger facility in Norma, New Jersey. 
The plant’s owner, Bill Schroeder, wanted to buy into their 
company. So they incorporated, he let them use the plant 
rent free, and he invested a little capital, which they used 
the funds to pay off past debts incurred because of the 
spoilage problems. The next challenge was to develop and 
manufacture a line of second-generation tofu products using 
their Soft Tofu Cheese. Continuing to buy their tofu from 
Fresh Tofu, they launched Antonio’s Simply Natural Tofu 
Pasta (Oct. 1986, fresh pasta products stuffed with their Soft 
Tofu Cheese) and a line of Creamy Miso Dressings (Dec. 
1986, made with the sweet white miso in which the tofu had 
been ripened). In October 1986 they started advertising the 
new line in Vegetarian Times. In October 1987 they were 
granted a patent on the process for their Soft Tofu Cheese, 
and in April 1988 a second patent on the end product. Also 
in October they repositioned and repackaged their product 
line to cross over into mainstream markets. Soft Tofu 
Cheese was renamed Soft Soyalite and Antonio’s Pasta was 
renamed Pasta Lite. Christina and Robert were married on 31 
December 1987.
 In mid-1988 Nasoya Foods in Leominster, 
Massachusetts, began tests on making and pasteurizing 
Simply Natural’s Soft Soyalite. In early 1987 they had 
discussed the possibility of a merger with Nasoya, but 
they were not as interested in this as Nasoya was, in part 
because Nasoya could not solve key pasteurization and 

product fl ow problems. They are now negotiating their 
fi rst real outside fi nancing with Leo Blank, who would like 
to buy Bill Schroeder’s stock, and give them substantial 
capital. They will soon be closing their plant in Norma, New 
Jersey. Christina and Robert will be out of manufacturing, 
able to focus their full attention on marketing and product 
development. Their pasta products are now made at Mays 
Landing, south New Jersey and their miso dressings by 
Alpha-Pak in San Pedro, California (using both Cold 
Mountain Miso and miso recycled from the Soyalite). The 
future looks very bright.
 Richard Rose. 1988. May 13. Adds: He was told by 
Wally Rogers and Tim Huang that in the late 1970s The Soy 
Plant in Ann Arbor, Michigan, developed a “Tofu Cream 
Cheese,” similar to Simply Natural’s original fi rm Tofu 
Cheese (unblended, in a block) and sold it in their deli. A guy 
from West Virginia showed them how to make it. Christina 
confi rms this: A tall, thin bearded man [not Steve Fiering] 
tasted their Soyalite at Anaheim in April 1988. He said that 
he or someone he knew had sold a similar product in a fi rm 
brick form. But he was never able to develop a good fl avor 
and the product never sold well [See 1988 interview with 
Steve Fiering]. July 28 update: Nasoya appears to have 
solved the pasteurization and hot-pack problem. Christina 
enjoys working with Nasoya, a company with very similar 
principles and beliefs about food.
 Update: 1998 Sept. 20. Christina Pirello now has a 
cooking and food show on PBS-TV. Her latest book is 
titled “Cooking the Whole Foods Way.” Address: P.O. Box 
295 (Evelyn & Gershel Aves.), Norma, New Jersey 08347. 
Phone: 609-691-5866.

1753. Gleason, Jane E. 1988. Re: Update on developments 
with soyfoods in Sri Lanka. Letter to William Shurtleff at 
Soyfoods Center, May 13. 2 p. Typed, with signature.
• Summary: “I received your letter and packet of material 
this week. I have asked Hedda Schuurman of Plenty, Canada 
to look at the questions you have regarding their products.” 
Michael Hope-Simpson, Hedda’s husband, conducted the 
survey and received payment from both INTSOY and Plenty, 
Canada.
 “Enclosed is the last group of survey forms that 
Michael fi nished before he left. This should be the last 
batch and some of your questions, particularly those about 
MacSoy, may be addressed. Michael did a nice job. He can 
be contacted c/o Hedda Schuurman, Plenty, Canada Soya 
Utilization Project, Box 95, Kandy, Sri Lanka.”
 “About Plenty, Canada: Plenty, Canada is doing what 
SFRC should have done years ago, that is, putting into 
operation the soya processing techniques which were 
developed at SFRC and have been found to fi t well into local 
diets. Here in Sri Lanka, there is a tremendous gap between 
research and extension, and Plenty, Canada is fi lling that gap 
in the area of soya processing. The store in Kandy is highly 
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successful in terms of revenue generation and amount of 
soyafoods sold. Plenty, Canada is preparing to open another 
store in Colombo this summer. Ian Taylor, project manager, 
was considering purchase of an extruder to make instant soya 
dhal and snack foods. He even went to INTSOY to discuss 
the possibility (it is a major breakthrough that a Plenty 
person went to INTSOY). As I was leaving the U.S. just at 
that time, I do not know whether he chose to buy one.
 “Plenty, Canada also has a rural training program geared 
towards low income groups. I am not too familiar with this, 
but I invite you to correspond with Hedda Schuurman. She is 
in charge of that aspect of Plenty’s project.
 “I have also enclosed the ‘End-of-Tour Report’ from 

my ten months of work here in Sri 
Lanka. It was submitted to USAID/
Sri Lanka to fulfi ll our contract with 
them. Since then, I have edited it for 
an INTSOY series book. It should be 
done by the end of the year.”
 Color photos show:  (1) The 
inside of the Soya Foods Research 
Centre with at least 8 people at work 
in 1988. 
 (2) A Sri Lankan man making tofu 
with Plenty Canada at Kandy, 1988. 
 (3) Some of the soyfoods 
developed by Plenty and the Soya 
Foods Research Centre, Kandy, Sri 
Lanka, 1988.
 There are 3 pages of typewritten 
attachments: (1) Dear Soya Food 
Producer, from Jane Gleason and 
Michael Hope-Simpson. Explains 
the purpose of the survey and how 
they information collected will be 
used. (2) Participants in the survey 
of commercial soya food products 
in Sri Lanka. Gives the name and 
address of each manufacturer. Those 
for which no product name or date 
of introduction are available are: 
Maliban Biscuits, 389 Galle Rd., 
Ratmalana. New Edinborough 
Products, 19A 5t Lane, Nawala Rd., 
Rajagiriya. Regal Bakery, Matara. 
R.M.R. Manufacturers, 14/1 Aponso 
Ave., Dehiwala.
 (3) Soya products produced in 
Sri Lanka. Lists only the names of 
the products by product category, 
but not the manufacturer, address, 
or date of introduction. Address: c/o 
V.K. Selleck, 62/12 Halloluwa Road, 
Kandy, Sri Lanka.

1754. Lyen, Donald. 1988. Brief history of Dragon & 
Phoenix Ltd. (Interview). SoyaScan Notes. May 13. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Donald came to England from Hong Kong 
during the 1950s to study electronics. He founded Dragon 
& Phoenix Ltd. in London about 22 years ago (in about 
1965-66), in order to make tofu, because he liked it and 
yearned for it. The original location was at [?] Balse Street, 
Kings Cross, London N1. Later (when?) it was moved 
to 172 Pentonville Rd., London N1. He also made mung 
bean sprouts. In both cases, he developed equipment to 
mechanize the process. He used a liquidizer/blender instead 



Tofu & Tofu Products (1985-1994)   423

© Copyright Soyinfo Center 2022

of the traditional stone mill, and a centrifuge to separate 
the soymilk. He was a pioneer in this area, before Japanese 
companies did the same thing. At the time there were no 
other commercial tofu makers in England. However during 
the mid- to late 1950s there was a small Chinese-run 
operation in Liverpool (it had no name, and wasn’t really a 
company) that made and sold very small amounts of very 
hard tofu, probably coagulated with a nigari-type coagulant, 
not calcium sulfate. It was very expensive, more than 2 
shillings sixpence, so it didn’t take off. In about 1978 Dragon 
& Phoenix began making soymilk and selling it mostly to 
Chinese restaurants. He notes that there is still not much of a 
market for it, perhaps because the weather in England is not 
warm enough for it to be served as a refreshing soft drink.
 Today, he is sure that Dragon & Phoenix is still the 
largest tofu manufacturer in England. Yet the market is very 
small, and he does not advertise or promote his products. 
He sells only to Chinese restaurants and food stores, not to 
the health food trade. One reason for the small demand, he 
feels, is that tofu has so little fl avor of its own; you have to 
know how to cook it to make it tasty. Dragon & Phoenix 
is only one of Donald Lyen’s many businesses. He is still 
involved with electronics and is the sole agent for a Chinese 
word processor in the U.K. He is working to convert his 
tofu plant from a mechanized to an automated one. He was a 
founder and is presently a member of the European Soyfoods 
Association. He feels strongly that tofu should not be 
promoted as a health food but as a basic food for everyone. 
“Once you classify it as a health food, then you limit your 
market.” Address: 15-18 White Lyon St., London N1 9PD, 
London, England. Phone: 01-837-0146.

1755. Rose, Richard. 1988. History of the last years of 
Brightsong Light Foods (Interview). SoyaScan Notes. 

May 13. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: In June 1980, Richard and Sharon 
Rose bought Brightsong Tofu from David 
Patton. A few months later they changed the 
changed name to Redwood Valley Soyfoods 
Unlimited
 In June 1982 they changed it back to 
Brightsong Light Foods, when they left 
Redwood Valley. The tofu was always called 
Brightsong Tofu.
 In 1984 a wealthy Hong Kong industrialist 
(bottling industry) in his ‘70s named John 
Tung, after seeing an article praising Brightsong 
in Venture magazine, decided to buy into the 
company. He invested fi rst $333,000, then 
fi nally $500,000, buying 80% of the company. 
The fi rst funds arrived on 31 Dec. 1984. 
Richard Rose decided to develop a number 
of new products but to focus his efforts on Le 
Tofu, a tofu-based non-dairy frozen dessert. 

Brightsong would manufacture the tofu.
 In the fall of 1985 the company dropped its fl ying 
bird logo in favor of a bolder blue and orange triangle 
and shortened its name from Brightsong Light Foods to 
Brightsong Foods. At the same time it launched its tofu 
vacuum packed in a red and orange box. During the next 
year Brightsong received unprecedented media coverage 
from a barrage of news releases that Richard Rose developed 
and sent out, some over PR Newswire. This and the many 
new and innovate products being developed led Food 
& Beverage Marketing magazine (Dec. 1986) to place 
Brightsong at the top of its list of the ten leading food 
innovators of 1986. But as time went on, money fl owed out 
fast. The company got behind on its product development 
schedule and the non-dairy frozen dessert market changed 
and soon essentially disappeared. Some of the money went 
into equipment (assets), but most went into advertising/
marketing and product development, especially for Le Tofu. 
A major problem was that in the original agreement a U.S. 
partner of Tung’s, who was a Bay Area CPA, was supposed 
to help Brightsong with fi nance and accounting expertise; 
he never did. Midway thru the process, Rose realized and 
proposed to Tung that he should stop being a manufacturer 
and focus all of his efforts on product development and 
marketing. Tung, an industrialist, disagreed. In late 1986 Mr. 
Tung died. After discussing the matter with the heirs, it was 
decided in early 1987 that Rose should liquidate everything 
and send them the cash. By this time he was pretty tired and 
frustrated anyway.
 On 1 June 1987 Brightsong Foods ceased to exist. The 
Roses resigned, turned the company over to a liquidator 
to sell off the rest of the equipment, and started a new 
company named Rose International. They got nothing 
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from the liquidation, and also lost wages and their initial 
capital investment. Left with virtually nothing, they got 
unemployment benefi ts for a while and started brokering 
NuTofu (a non-dairy soy cheese made by Cemac Foods 
Corp. of New York, for which they earned $6,200 in 
commissions–that have never been paid). Rose sued Nu-
Tofu. Times were hard. Rose International was to be a 
product development and marketing company. Their main 
brand was Sharon’s Finest. In 1987 Richard applied to be 
director of the Soyfoods Association of America, but was not 
accepted. The future looks good. Address: President, Rose 
International, P.O. Box 2687, Petaluma, California 94953-
2687. Phone: 707-778-7721.

1756. Rose, Richard. 1988. Early history of Brightsong Tofu, 
Redwood Valley Soyfoods Unlimited, and Brightsong Light 
Foods (1978-1982) (Interview). SoyaScan Notes. May 13. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Joel Brightbill and Bob Heartsong started 
making tofu at Brightsong Tofu in June 1978, in Redwood 
Valley, California. Their last names were used to make the 
company name. Heartsong left after a short time and David 
Patton came in, taking his place; it was an equity partnership 
with no employees. The partners did all the work. Then 
Brightbill sold his interest to Patton.
 Richard and Sharon Rose bought the company from 
Patton in June 1980 and renamed it Redwood Valley 
Soyfoods Unlimited. In June mid-1982 the Rose’s lease 
ended in Redwood Valley and the landlord planned not 
to renew it. So the Roses decided to move the business to 
Petaluma. Patton and Brightbill did not want the Roses to 
move out of the county; they felt their note was in jeopardy 
and that the business was a county resource. The day before 
the Roses were to move, Brightbill, Patton, and a bunch of 
others entered the shop in the middle of the night, removed 
all the equipment, and stored it without a perfected security 
interest. This was illegal, so lawyers came in, negotiated, 
and the Roses fi nally got their equipment back and moved 
to Petaluma. At that time, in June 1982, they renamed the 
company Brightsong Light Foods. The address was 100-A 
Poultry St., P.O. Box 2536. Phone: 707-778-8638.
 About 6 months later Brightbill started Sweet Whey, 
essentially in the 10 x 10 foot garage on his ranch. Finally 
the county shut him down. He had tofu spoilage problems. 
In Petaluma the Roses business began to grow and prosper. 
Address: Petaluma, California. Phone: 707-778-7721.

1757. Damien, John. 1988. Soybean dessert product cuts out 
middleman [cow]. Sun (Jamestown, North Dakota). May 16.
• Summary: At the North Dakota Newspaper Convention, 
samples of Tofulicious, a soybean-based, non-dairy frozen 
dessert were passed around for taste testing. The North 
Dakota Soybean Council likes that label and is trying to 
open a market for Tofulicious in the state. It went over 

extremely well. The North Dakota Dep. of Agriculture will 
be helping the soybean council to assess the marketability 
of Tofulicious, according to Kaye Quanbeck, NDDA 
marketing specialist. Quanbeck plans to visit the Eastern 
Foods Corp. manufacturing plant in Minneapolis, Minn., 
where the dessert is made. If manufacturing offi cials indicate 
an interest in developing sales in North Dakota, Quanbeck 
said she could tap the agriculture department’s list of grocery 
store owners and managers to spread the word. The soybean 
council would also work with the agriculture department in 
setting up sample booths at grocery stores in major cities.
 In North Dakota, soybean is steadily gaining popularity. 
Last year, North Dakota farmers grew 490,000 acres of 
soybeans. Ten years ago there were only 173,000 acres of 
soybeans. Soybeans are less popular than such major crops 
as sunfl ower and wheat.
 Note: Talk with Jim Skiff of Minneapolis. 1992. July. 
Prof. William Breene at the University of Minnesota in St. 
Paul told him that Eastern Foods no longer makes tofu.

1758. Beachcomber (Vashon, Washington). 1988. Island 
Spring Inc. springs back in ‘88. May 19.
• Summary: Dollar volume of sales is up 30% since 
December (for Island Spring Inc.). Plans were upset last 
fall when a major source of expansion capital withdrew its 
commitment. It took Lukoskie (company president) and 
his two dozen employees six months to recover from that 
blow. Part of the growth strategy now is new products. Part 
is expanding sales territory. Part is selling stock to augment 
the investment of 30% stockholders. He attributes much of 
the increase in sales to Jerry Long, who took over as sales 
manager. He has fi rst refusal on the huge empty building in 
front of his 4,000 square foot production plant.
 New products and new distribution approaches include 
trying to get institutional buyers to substitute tofu for up to 
one third of the hamburger they use. Another growth strategy 
is to sell combination meat and tofu dinner link-sausages. 
Soy bean milk yogurt is a third product coming along. About 
60% of the company’s dollar income is from tofu. Address: 
Washington.

1759. Burgeson, Travis. 1988. Recent developments at 
Azumaya: Stir Fruity and tofu (Interview). SoyaScan Notes. 
May 19. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: In making Stir Fruity, the hot ingredients 
are homogenized then run into the fi ller. The product sets 
up in the cup, but it is basically gelled by gelatin upon 
cooling; there are small amounts of a calcium coagulant but 
it plays a secondary role. Travis is upset by the way they 
treat their employees. They basically fi red Travis. He and 
Ron Ishida left because they saw no future in the company 
for themselves. Bill brought them in to reorganize the 
management of the company, i.e. to get Jack under control 
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or to get him to step down as president. Travis was in charge 
of quality control. Jack was unaware of this and he did not 
want to step down. Jack was in charge of production, but as 
president he had fi nal say, largely because he was the older 
brother. He had little appreciation for marketing, which 
was Bill’s forte. Bill saved the company at the time they 
expanded into their current building by developing contacts 
with top Safeway produce people. The key is who you know.
 Jack stepped down in late 1985 or early 1986. His son, 
Bruce, became production manager. Bill’s daughter, Jill, 
is in sales and marketing. Bill would be president and Ron 
CEO. Travis was production manager for the next 6 months, 
and he installed quality control measures that increased 
shelf life. But then Bill’s wife, Dorothy, the bookkeeper, 
threatened to leave him if he let the reorganization go 
through. She was paranoid. This showdown was in Nov-Dec. 
1986. The restructuring–reorganization never happened. At 
that point the top consultant left. Bill brought in a top level 
consultant and he initiated discussions with Kraft about 
Kraft’s licensing Stir Fruity, but it fell through. All agreed 
to withdraw Stir Fruity, but they kept making it for the Air 
Force commissary in Travis Air Force Base and a few other 
local places. Bill had freaked and gone to Hawaii. They had 
to cut back. They considered it Travis’ fault. So he left in late 
May or early June 1987, and shortly thereafter Ron Ishida 
left. That year they didn’t lose money, despite Stir Fruity. 
The ad guy who developed the ads ate $10,000 of production 
expenses and never got paid for his time. Now they sell 
quite a bit of Stir Fruity in Hawaii and Massachusetts. They 
put preservatives in all Stir Fruity now. They may not be 
listed on the label. Azumaya’s biggest accounts are Safeway, 
Lucky, Kroger, Stop & Shop, and Gemco.
 Travis has never heard of cash payoffs to produce 
people. It may be more subtle, such as gift giving, entry 
to Olympic Club to play golf, wine and dine them, gifts of 
wine, entertainment. Azumaya was very scared of Morinaga, 
since Morinaga was the fi rst company to make inroads into 
Safeway; their broker sold tofu very cheaply. Connections 
are everything for brokers. You buy your way onto the 
shelf; slotting allowances, paid above board to the company. 
Having a good product is not nearly enough. Bill had such 
high level contacts that he could get Stir Fruity into the 
dairy case without paying any slotting allowances. You may 
be able to do it if you have a very strong advertising and 
promotional allowance.
 Azumaya has never made much money. Maybe 2-3% of 
sales is profi t. They have thought seriously about setting up 
an East Coast tofu plant, but the company is very short on 
business/management skills.
 Most of the time Travis was there, Hinode (Hinoichi) 
had higher tofu production volume. Then Hinode started 
losing lots of business to small Chinese companies. The 
four Azumaya brothers: George is the oldest. Jack is #2, 
but he got out some time ago. John is #3. He doesn’t do 

much, makes fresh konnyaku. Bill is the youngest. Dorothy 
feels that Shurtleff came into the company, learned a lot, 
then published it in his books. He ripped us off for all this 
information. Dorothy harbors a grudge. Bill Mizono will 
always be polite. He will never say something unpleasant 
directly to a person. Address: Central Health Network. 
Phone: 415-763-9785 (HM) or 548-6769 (OF).

1760. Layton, Lyndsey. 1988. Pass the mustard: Meatless 
franks spice of life for Greenfi eld fi rm. Recorder (Greenfi eld, 
Massachusetts). May 20. p. 21, 25.
• Summary: Introduced in 1985, Tofu Pups are meatless 
frankfurters made from tofu without nitrates, preservatives 
or cholesterol. Owners of Lightlife Foods Inc., formerly 
known as Tempeh Works, believe the soybean creation is on 
the verge of becoming a national hit. “It’s an alternative to 
red meat that is low-calorie, low-sodium, has no cholesterol 
or preservatives, which is what more and more people in 
this country are looking for,” says Michael Cohen, founder 
of Tempeh Works. Lightlife’s sales fi gures confi rm Cohen’s 
optimism. The fi rst year on the market, sales of Tofu Pups 
were $230,000. The next year, sales jumped to $405,000–a 
76% increase. Executives expect 1988 to be the fi rst year 
combined tofu and tempeh sales top $1 million, at an annual 
growth rate of about 40%. To keep pace with an expanding 
market, Lightlife wants to double the size of its 6000-square-
foot Fairview Street factory in an ambitious $730,000 
expansion plan.
 In 1983, the operation moved from an old gas station on 
French King Highway to its current Fairview Street plant. 
To fi nance this transition and buy some new machinery, the 
company borrowed heavily from Shawmut Bank and fell 
into the red for the next three years. “We went from having 
$3000 in interest payments to $35,000,” says Cohen. In the 
Northeast the tofu franks are also sold in supermarket chains 
such as Stop & Shop, Purity Supreme, Finast and Big Y. The 
fi rm now has 15 full-time employees.
 At present Lightlife produces the fl avoring, which 
Cohen calls the Tofu Pups “soul”. The other food processor 
blends the fl avoring with tofu and stuffs it into casings. If 
things go as planned, Lightlife will make its own Tofu Pups 
from scratch once the company expands its plant. But the 
Tofu Pups cost more than their traditional counterparts–$2.49 
to $2.99 for a 16-ounce package of 10 tofu franks. Meat 
wieners typically cost $1.49 to $2.39. A photo shows Chia 
Collins and Michael Cohen of Lightlife.
 Tomsun International recently declared bankruptcy. 
They tried to grow too quickly and couldn’t keep up with 
demand for Jofu [a yogurt alternative made from tofu]. 
Address: Recorder staff.

1761. Graphic (Brooklyn, New York). 1988. The “scoop” on 
David Mintz, the father of Tofutti. May 25.
• Summary: David Mintz, a successful kosher caterer from 



Tofu & Tofu Products (1985-1994)   426

© Copyright Soyinfo Center 2022

Brooklyn, never believed tofu could change his life, but it 
has. In 1972, while searching for a milk substitute for kosher 
desserts, pastries, pies and sauces, he discovered tofu. In 
1981, he introduced Tofutti ice cream to the world. More 
than 38,000 outlets in all 50 states–including supermarkets, 
health food stores, groceries, gourmet shops and department 
stores–carry the product. Tofutti is also available in Canada, 
Japan, Australia, Korea, Hong Kong, and the U.S. Virgin 
Islands.

1762. Hattori, Terumitsu. 1988. Status and future plans for 
Kikkoman’s new tofu (Interview). SoyaScan Notes. May 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Kikkoman’s aseptic tofu was relaunched in a 
new package, in fi rm and soft textures, in August 1987. It is 
made in and imported from Japan, and is being distributed 
in America by Azumaya. It is selling so fast that Kikkoman 
can’t import enough to keep up with demand. The person in 
charge of the product is in Japan; there is no such person in 
America. If and when sales reach a certain level, Kikkoman 
will begin to study the possibility of a new plant in the 
USA. Address: Kikkoman Marketing & Planning Inc., 50 
California St., Suite 3600, San Francisco, CA 94111. Phone: 
415-956-7750.

1763. Brandel, Amy Jo. 1988. Minnesota soybeans go 
to Japan for tofu: Growers eye permanent market for 
production. Agri News (Rochester, Minnesota). May 26.
• Summary: Southwest Trading, Ltd. and other members 
of the Worthington-based, non-profi t agricultural product 
marketing group are fi lling Japanese tofu manufacturers 
needs with a locally grown soybean variety. Last week, 
25,000 bushels of southwestern Minnesota and northeastern 
Iowa soybeans headed for Japan. Farmers received 37½ 
cents a bushel over May 2 local prices for a total of $6.89 
cents a bushel, said Jim Wychor of Southwest Trading, Ltd. 
The soybeans are imperfect hilums. That means the tiny 
black dot where seeds and pods attach is nonexistent. The 
variety also has a high protein content. Once in Japan, the 
soybeans go to many small tofu manufacturers. Each fi rm 
uses only about 300 pounds weekly, but there are over 7,000 
such facilities in Tokyo alone. Address: Minnesota.

1764. Arocena, Javier. 1988. [Re: Brief history of soyfoods 
manufacturing company Zuaitzo]. Letter to William Shurtleff 
at Soyfoods Center, May 27. 2 p. Typed, with signature on 
letterhead. [Spa; eng+]
• Summary: “In 1982, we started working on a family 
production level and in 1984 on an industrial one. We started 
selling tofu and seitan in March of 1984 and tempeh in Nov. 
of 1987. We also produced tofu and Seitan Burgers and 
tempeh pâté, both in Nov. of 1987, though not as much was 
sold. A brief history: We opened a store in Vitoria-Gasteiz 
and manufactured a great variety of products, including 

tofu and seitan. I learned how to make tofu in France with 
Dominique Lagadec and how to make seitan in Barcelona. 
A key moment in my story was in beginning to use vacuum 
packaging, as before products were sealed in sanitary, plastic 
water containers, 15 cm wide, 30 cm long, and 20 cm tall. 
With the vacuum packaging and further pasteurization, I was 
able to respond to the challenge of increasing the life of the 
product and expand the radius of my commercial activities.
 “It is important to point out, looking ahead, that 
manufacturers with an investment of 250,000 pesetas can 
compete in the market with the advantage that you work 
unhampered by bank charges. You make a pan of 180 liters 
with a 2 meter by 1 meter stainless steel plate, fi red with 
domestic butane gas and heat diffusers, a second hand deep 
sink, and as a mill, one used for cereal groats to which you 
adapt a motor using a washing machine pulley. Last and 
most expensive, a second hand vacuum machine from the 
many companies who reject them in exchange for newer 
technologies.
 “Since I have always worked alone with my wife and 
daughter, I set the price of tofu and seitan at 860 pesetas per 
kilogram in the beginning. Later on, with more sales and no 
competition in all of Spain, I lowered the price to 700 pesetas 
per kilogram–its current price–offering paid freight in next 
day deliveries, gathering and crediting any old material 
(month and a half old or spoiled by any other cause). The 
successful introduction of the products was due to the fact 
that the work was done in the same location from which it 
was sold. But above all, it has been a success with those who 
are ill; one local doctor here in Vitoria is prescribing it! I 
have also given cooking classes over the past several years. 
At the same time, I personally do all the deliveries in the city 
and its surroundings. In other big cities, I have distributors 
who carry other products besides mine. In the long run I have 
been successful and today I ask myself if I should lower the 
prices, especially with the tofu. Tempeh had a better price 
from the beginning; everything going very smoothly. I set the 
price at 220 pesetas for a 275 gm jar of tempeh.
 “Nonetheless, the social commitment is large and with 
the profi ts I have purchased a shop that carries chemical-free 
products. My cooking classes are free and I am encouraging 
soy agriculture in the region.”
 Note: The original of this letter is typewritten in Spanish 
with Javier’s signature. Someone has done a three page 
handwritten translation, which is included. Address: Zuaitzo, 
Correria, 39–01001 Vitoria-Gasteiz, Spain. Phone: 945/28 86 
30.

1765. Creces, Henry. 1988. History of Panda Sprouts Inc. 
and new developments (Interview). SoyaScan Notes. May 27 
and Aug. 29. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Henry’s brother, Eddy, bought the company 
from Hal Siegel in Oct. 1987. In May 1988 Panda Sprouts 
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was making 15,000 lb/week of tofu. It had been in Woodside, 
New York, but Hal moved it to 1321 Oakpoint Ave., The 
Bronx, NY 10474. He is now in the process of moving 
the company to larger quarters in Goshen, New York. The 
company used to be named Panda Foods but Hal renamed it 
Panda Sprouts Inc. They make alfalfa sprouts and tofu, just 
as Hal did. Whatever Hal produced he sold to Coosemans, 
his only customer. They sold all his products. Finally he 
went bankrupt and Henry’s brother bought him out. Henry 
comes from Belgium, where he worked for Coosemans Inc., 
a wholesale import-export company. They began operations 
in the USA in Los Angeles in 1982 and he came to this 
country in 1983, when he started to work for Coosemans 
LA. In February he started to run Panda Sprouts. He is now 
a partner.
 In about May or June, Panda Sprouts started to make 
the packaged and bulk tofu for Tomsun Foods, but not for 
Jofu. Henry thinks that Tomsun sold Jofu to a dairy company 
in Vermont, or is having it made there. Tomsun had been 
in trouble for quite a while and had lost a lot of customers 
before they contacted Panda. Panda took over a lot of 
their equipment, which was in bad shape–and still is. Now 
they are struggling to get those customers back. Nasoya 
picked up many of them. Henry’s goal is to be the top tofu 
manufacturer on the East Coast. Coosemans Specialties (in 
New York) sells much of his tofu but not all; Henry sells 
most of the bulk tofu. Address: 168 Pulaski Hwy., Goshen, 
New York 10924. Phone: 914-651-4490.

1766. Hoesl, Cornelia. 1988. Am Tofu fi nden viele 
Geschmack: Klaus Kempff und seine Mitarbeiter 
produzieren im Monat eine Tonne Sojabohnenpaste. Ein 
exotischer Eiweissbrei wird populaer [Many like the taste of 
tofu: Klaus Kempff and his co-workers make one metric ton 
of this soybean paste each month. An exotic protein source 
becomes popular]. Stadtmagazin (Freiburg, Germany). May 
27. No. 121. Friday. [Ger]
• Summary: Healthy foods are now the trend–including 
at the University of Freiburg. Tofu, which is made from 
soybeans, is said to be easy to digest, free of cholesterol, low 
in calories and rich in protein. So it is no surprise that this 
quark-like food, which was largely unknown a few years 
ago, is now found in the dining rooms of large hotels and in 
foodservice locations.
 Klaus Kempff is the sole owner / proprietor of a Tofu 
shop (“Tofurei”) in Freiburg; he guesses that there are a total 
of 7-8 tofu shops in all of Germany. Three times a week 
Klaus Kempff and his two trusty co-workers make tofu. The 
work starts at 6:00 in the morning. On the previous evening 
they started soaking the golden-yellow soybeans. The fi rst 
step in the morning is to drain the beans and then grind them 
to a fi ne paste with fresh water. Then begins a strenuous 
process. With beads of sweat on his forehead, Klaus stands 
in front of a large caldron stirring the puree as it comes to a 

boil. Steam rises and it is hot. From time to time he takes a 
bucket, scoops the cooked puree into a sack and presses it. 
Out comes a milky liquid, which fl ows down into the curding 
vat. When he adds a salt; the milky substance separates into 
curds and whey. He scoops the curds into a forming box 
and presses them to make tofu. Half an hour later in gently 
empties the block of tofu, which is about 10 cm thick, into 
a basin of cool water. Then he cuts it into 1 km cakes, and 
when it is well cooled he delivers it.
 Klaus Kempff learned how to make tofu in the United 
States. In Japan there are as many tofu shops as there are 
butcher shops in Germany. After returning to Germany, 
Klaus Kempff began to experiment with tofu, fi rst in a cellar, 
then for the last two years in a shop on Stühlinger Strasse 
(Stuehlinger Street). [Note: The exact address is Stühlinger 
Strasse 9, D-7800 Freiburg, West Germany] He recalls that 
he began by making 5 kg of tofu a day; he now makes 1,000 
kg per month. Shortly, when his shop outgrows its space on 
Stühlinger street, he hopes to move into an industrial park. In 
addition to tofu, he also makes sprouts.
 A large photo shows Klaus Kempff, dressed in white, 
making tofu. In front of him is a white tile wall, to which is 
attached a hand-turned press. Various tools for making tofu 
(ladle, dipper, stirring paddle) also hang on the wall. In front 
of him is a curding barrel.

1767. Menie, Tom. 1988. Eastern Foods Corp. and Mr. Lee 
R. Lee’s resignation in April (Interview). SoyaScan Notes. 
May 27. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Mr. Lee resigned as the head of the company 
at the end of April and is now probably involved in his new 
venture of importing natural foods from Korea. He still owns 
stock in the company and is still on the board. The company 
was in bad fi nancial shape at the time. The corporation 
is owned by its stockholders. He and his brother in law 
owned a controlling interest, but with some options on the 
company’s last stock offering, some other people ended up 
controlling the company. Now, Tom is handling the sales 
and marketing duties and Warren Thunstrom is handling 
production. The company is planning a stock offering in 
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the near future and has many innovative food ideas on the 
drawing boards.
 Tom says he heard from someone and read in some 
publication a fi gure of $50 million projected for retail sales 
of Kikkoman’s tofu in 1988. William Shurtleff believes 
that this fi gure at least 5 times too high. Address: Sales and 
Marketing Manager, Eastern Foods Corp., 3225 Hennepin 
Ave., Minneapolis, Minnesota 55413. Phone: 612-331-3353.

1768. Los Angeles Times. 1988. Healthy option: Seniors try 
Mori-Nu tofu at expo. May 28.
• Summary: Along with the longer life expectancy for 
Americans–experts predict that in just 12 years half the U.S. 
will be over age 50–has come a larger emphasis on good 
health for seniors. Thousands of health-conscious citizens 
learned how to incorporate tofu–one of the most versatile, 
cholesterol-free, low-fat foods available to them today–into 
everyday recipes recently at the Los Angeles Time of Your 
Life Expo, which attracted more than 44,000 people. Seniors 
sampled a tasty, protein-rich, strawberry shake made from 
strawberries and tofu. Mori-Nu also presented a series of 
cooking demonstrations–”The Art of Cooking With Tofu”–
that gave 450 seniors a chance to learn to create pies, fruit 
shakes and sweet spreads for toast during the 3-day expo. 
“Tofu is the miracle food for the over-50 population,” said 
Danielle Lin, marketing consultant for Mori-Nu Tofu and 
host of the fi rst cooking demonstration. Danielle, hostess of 
a Los Angeles radio talk show, has been promoting soyfoods 
for nearly a decade. Address: California.

1769. Spectator (Carmi, Illinois). 1988. Californian would 
like to buy local soybeans. May 28.
• Summary: Jerry Ridenour, a Californian who wants 
White County to think about producing soybeans without 
chemical fertilizers or pesticides so that he can purchase 
the organically-grown beans for his natural foods business. 
While visiting Crossville, Illinois, he intends to talk with 
some farmers about the proposal. Ridenour’s company, 
“Wildwood Natural Foods,” makes meat-like products 
from tofu, soymilk, and wheat gluten, such as tofuburgers, 
meatless meatballs, and lactose-free soymilk. Other items 
made from tofu include tofu hot dogs, tofu jerky, soymilk 
yogurt, lactose-free tofu chocolate, etc. The business 
currently uses about 48-50,000 pounds of soybeans per 
month.

1770. Bramson, Constance Y. 1988. It looks like chocolate, 
tastes like chocolate but it isn’t; it’s healthier. Patriot-News 
(Harrisburg, Pennsylvania). May 29.
• Summary: “If chocolate is your passion, then Chandri and 
Gary Barat want it to be a healthy passion.” Discusses the 
development of Barat Tofu Chocolate. “Our products are for 
the healthy gourmet; you can eat them without guilt.”

1771. Product Name:  [Tofu Patties (Carrot, Mushroom, 
Tomato, and Garlic & Fines Herbes)].
Foreign Name:  Médaillon de Soja (Aux Carottes, Aux 
Champignons, Aux Tomates, à l’Ail et aux Fines Herbes).
Manufacturer’s Name:  Cacoja. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.
Date of Introduction:  1988 May.
Wt/Vol., Packaging, Price:  2 x 125 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Tjomb. 1990. Revue des 
Industries Agro-Alimentaires. 14 May to June 5.
 Letter from Sylvain Stievenard of Sojinal (named 
Cacoja prior to Aug. 1990). 1990. Sept. 24. “Médaillon de 
soja” was introduced in May 1988.

1772. Product Name:  [Tofu Egg Rolls].
Manufacturer’s Name:  Jerusalem Tofu.
Manufacturer’s Address:  Moshav Orah, Jerusalem 90880, 
Israel.  Phone: 02-413-809.
Date of Introduction:  1988 May.
New Product–Documentation:  Talk with Susan Ergas. 
1989. May 1. These were launched in April or May of 1988, 
after Passover.

1773. Kotzsch, Ronald E. 1988. Soyfoods; A growing 
industry is revolutionizing the way Americans eat (Special 
Advertising Supplement). East West. May. p. 1A-11A. Also 
in Vegetarian Times. May. p. 49-59.
• Summary: A well-done “advertorial” as part of America’s 
fi rst Soyfoods Month. Sponsored by Nasoya, Morinaga, 
Legume, Simply Natural, Vitasoy USA, Westbrae Natural, 
and Farm Foods. Each company also ran an ad in this 
section. Henry Ford played a key role in introducing 
Americans to soyfoods as with his 16-course meal at the 
1934 World’s Fair. Interest remained strong through World 
War II, then dissipated quickly. By the time Ford died in 
1947, soyfoods were all but forgotten. Interest was revived 
and advanced from the mid-1970s on by Shurtleff and 
Aoyagi of the Soyfoods Center in California. Today through 
the efforts of many growing companies, the industry is 
booming.

1774. Leneman, Leah. 1988. Top marks for tofu. Health 
Today (UK). April/May. p. 2.
• Summary: Contains six recipes, some using Morinaga 
Silken Tofu. Address: 19 Leamington Terrace, Edinburgh 
EH10 4JP, Scotland.

1775. Morinaga Nutritional Foods, Inc. 1988. Shake off 
cholesterol: With the prefect blend of Mori-Nu and your 
favorite fruit (Tear-off recipe pad). 2050 W. 190th St., Suite 
110, Torrance, California 90504.
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• Summary:  This color tear-off recipe pad (6½ by 4 inches), 
developed by Susan Bucher of Bucher & Russell in Los 
Angeles, was introduced in May 1988. On the front is a 
color photo of a strawberry shake and a package of Mori-Nu 
Silken Soft Tofu, surrounded by strawberries, a cut pineapple 
and other fresh fruit. On the back are 2 recipes (Mori-Nu’s 
Wake-Up Shake, Tangy Orange Cinnamon Custard) and 
“Mori-Nu Tofu Facts.” Address: Torrance, California. Phone: 
1-800-669-8638.

1776. Murata, Katsumi; Kusakabe, I.; Kobayashi, H.; Kiuchi, 
H.; Murakami, K. 1988. Functional properties of three 
soymilk curds prepared with an enzyme, calcium salt and 
acid. Agricultural and Biological Chemistry 52(5):1135-39. 
May. [15 ref. Eng]
• Summary: Soybean curds prepared with an enzyme 
showed high emulsion stability over a wide range of pH (2-
10) and temperature (20-80ºC) whereas calcium–and acid 
curds were stable only at pH 4-6, and temperature greater 
than 40ºC. Though foam stability of each curd was low, the 
enzyme-curd had higher values than others over wide pH 
and temperature range. Lyophilised enzyme-curd showed 
higher solubility in water than others, although its water-
holding capacity was lower than the others. No gelation was 
observed in any of the soymilk curds. These results indicate 
the high potential enzyme-curd has over the others in 
application to various kinds of food products. Address: 1&4. 
Research Development Section, Kibun Food Chemifa Co. 
Ltd., 2-5 Shinbashi 3-chome, Minato-ku, Tokyo 105; 2,3&5. 

Inst. of Applied Biochemistry, Univ. of Tsukuba, Tennohdai 
1-chome, Tsukuba-shi, Ibakraki 305. All: Japan.

1777. 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 fl avors. All have a 9-month 
shelf life.

1778. Ontario Soya-bean Growers’ Marketing Board. 1988. 
Report on export market development mission of the Ontario 
soybean industry, March 19th–April 3rd, 1988. Chatham, 
Ontario, Canada. 23 p. May. 28 cm. Spiral bound. [Eng]
• Summary: This report was prepared by Owen Dobbyn, 
John Cunningham, Maurice Waddick, and Fred Brandenburg 
of OSGMB. Contents: Japan. The Japanese soybean market. 
Visits: Japan Miso Co-operative Industrial Assoc. (M. Iida, 
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chairman), Japan Packaged Tofu Assoc. (H. Kijima, Exec. 
Secy.), Federation of Japan Natto Manufacturers Cooperative 
Society (Mr. Ohse), Takano Foods Co. Ltd. (E. Takano, 
president, uses 7,000 to 8,000 tonnes of soybeans annually 
to make natto), Home Foods Co. Ltd (Home Shokuhin, Y. 
Murai. managing director, has 160 employees and 3 tofu 
factories that use 300 tonnes of soybeans/month; owned by 
Wako Shokuryo, the #1 wholesaler of soybeans in Japan), 
Japan Oilseed Processors Assoc. (JOPA; H. Higashimori, 
managing director). Japan Oil and Fat Importers & Exporters 
Assoc. (JOFIEA; I. Shimizu, exec. director), Canadian 
Embassy, Tokyo.
 Hong Kong. Soybean imports. Visits: The Hong Kong 
Soya-Bean Products Co. Ltd. (makers of Vitasoy soymilk), 
Amoy Industries (International) Ltd.
 Malaysia. Soybean imports 1984, 1985, 1986. Visits: 
Ace Canning (owned by Lam Soon). Yeo Hiap Seng 
(Malaysia) Berhad (soymilk), Cheong Chuan (Hup Kee) 
Sdn. Bhd. (traditional fermented soysauce), Sin Yong 
Huat Enterprises Sdn. Bhd. (soybean importers), Syarikat 
Perniagaan Cheon Fatt (tofu manufacturer).
 Singapore. Soybean imports (1983-1986). Visits: 
Sin Seng Lee Trading Co. (Pte.) Ltd. (claims to import 
60% of soybeans to Singapore). Conclusions for each 
country. Recommendations for future action. Future export 
development missions. Accomplishments. Competition.
 In Japan, 842,000 tonnes soybeans are used to make 
foods, as follows (in tonnes, p. 1): Tofu 456,000, miso 
180,000, natto 90,000, dried-frozen tofu 30,000, boiled 
soybeans 23,000, soybean powder [probably kinako] 10,000, 
soymilk, 7,000, soysauce 5,000, other 41,000. The suppliers 
of these edible soybeans are (in tonnes): USA 400,000, 
China 280,000, Japanese domestic 280,000, Canada 24,000. 
Total Japanese soybean imports: 5,000,000 tonnes. Of this 
4,036,000 tonnes (81%) are used for crushing, 842,000 
tonnes for food, and 70,000 tonnes for feed (not crushed). 
The Japanese market for soybeans is very large for both 
crushing and food use, but is not growing. The beans for 
crushing come mostly from the USA and South America.
 Preferred characteristics of soybeans for each type of 
soyfood are given. For example, for miso: Low oil, high 
protein, high sugar, white hilum. For tofu: High sugars 
(glucose, sucrose), moisture content 10-12.5%, new crop 
preferred to old, protein 40%, oil 19-20%, hilum color is not 
very important but white is preferred, varietal consistency; 
preferred varieties are Beeson, Amsoy, Corsoy. Natto: Most 
important is small size, 5.5 mm or less, clean beans free of 
foreign material, high sugar content (saccharose, stachyose, 
which bacillus needs to work), less oil, must absorb water 
well. Soymilk: Good fl avor, low moisture (10%), low 
percentage of splits (too high can cause rancidity), low oil, 
high protein.
 In Japan, vegetable oil consumption has increased 
2.5 times in the past 20 years to 45.17 gm/capita/day in 

1986. Soyoil and canola oil together account for 85% of 
production. Canola is replacing soybean oil. If the oil market 
is strong, the 30 Japanese crushers crush more canola, but if 
protein is strong they crush more soybeans. U.S. soybeans 
have too much foreign material; new contracts have a penalty 
for > 2% FM.
 In Hong Kong, 6,000,000 cases of Vitasoy brand 
soymilk are produced annually. The company uses 2,500 
tonnes/year of soybeans, 80% of which are grown in Canada. 
It uses 100 to 200 tonnes of organic soybeans for Vitasoy 
exported to U.S. health food stores. Using 15 Tetra Pak 
machines, production takes place 24 hours/day (3 shifts), 6 
days a week. Contacts: Patrick Cheung (marketing manager), 
and Raymond Yuen (commercial manager).
 Amoy Industries, the largest maker of soy sauce in this 
part of the world, produces 6,000 tonnes/year. The company 
was established 80 years ago in Amoy, eastern China, moved 
to Hong Kong in 1949; 50% was purchased by Pillsbury 
in 1983. Uses 2 containers of soybeans/week, 100% from 
Ontario for the past 5 years.
 Malaysia soybean imports rose from 174,400 tonnes 
in 1984 to 255,200 tonnes in 1986. The main suppliers in 
1986 were China (56.2% of total), Vietnam (15.8%), and 
Argentina (14.3%). Ace Canning uses ton tonnes/month of 
soybeans (presently all from China) to make soymilk. They 
have 7 Tetra Pak machines. Yeo Hiap Seng (Malaysia) is the 
largest soymilk producer in Malaysia, making 25,000 liters/
year using 9 Tetra Pak machines. They use 1,250 tonnes of 
soybeans (80 containers) per year, all Canadian.
 In Singapore, soybean imports rose from 28,287 tonnes 
in 1983 to 41,571 tonnes in 1986. In 1986, some 66% came 
from Canada, 16.6% from China, and the rest from others.
 The major competition for food quality soybeans in 
these four countries at present comes from China. The 
Chinese have improved their soybean quality and appear 
to be actively seeking to increase their market share. In the 
long run, however, China may choose to reduce its soybean 
exports in order to increase meat consumption in China. 
This could lead to new market opportunities for Canada in 
these four countries. Address: P.O. Box 1199, Chatham, ONT 
N7M 5L8, Canada. Phone: 519-352-7730.

1779. Orenji peiji (Orange Page). 1988. Tôfu no okazu. 
Tegaru de herushii [Recipes for tofu side dishes. Quick and 
healthy]. May. p. 8-14. [Jap]
• Summary: Okazu means side dishes to rice, the main dish. 
Every page is in full color. Address: Japan.

1780. Product Name:  [Tofu].
Foreign Name:  Tofu: Szojabab-turo.
Manufacturer’s Name:  Pest-Budai Vendeglato-Ipari 
Vallalat. Renamed Interprotein Ltd. by Feb. 1992.
Manufacturer’s Address:  Fortuna u. 4, H-1014 Budapest, 
Hungary.  Phone: 155-52-02.
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Date of Introduction:  1988 May.
Wt/Vol., Packaging, Price:  300 gm vacuum pack.

New Product–Documentation:  Doborjan and Goenczi. 
1989. Eteleink szojaval [Our soy foods]. A full-page ad on 
page 47 notes: “The food unit of the Pest-Budai Catering 
Service offers you tofu, a soybean curd.”
 Letter from Dr. Laszlo Bodis, Director of 
Feherjetechnologiai Tudomanyos Termelesi Egyesules in 
Budapest, Hungary. 1989. Dec. 13.
 Letter from Dr. Laszlo Bodis. 1990. April 2. This tofu, 
introduced in May 1988, was developed by FTTE, which is 
an “engineering, research, and development enterprise rather 
than a manufacturing one. Technologies worked out by our 
technicians for producing feed and food products are then 
tried and used by companies producing food or feeds. Thus 
in the introduction and spread of tofu, we did all the initial 
work (conceiving the idea, drawing up the technology, sizing 
up demand, ‘digging out’ consumption, etc.) except for direct 

manufacturing. That is done by Pest-Budai.”
 Letter from Interprotein (typed on letterhead). 1991. 
Feb. 14. “We enclose a label for the tofu we started to 
produce at the beginning of this year.” The label is a sleeve; 
green, red and black on yellow. On the inside are four recipes 
printed in Hungarian. With the label are two green on yellow 
tofu posters, one in Hungarian and one in German.
 Letter from Kinga Doborján, head of project. 1992. Feb. 
2. The name and address of the company have changed to: 
Interprotein Ltd., Pf. [P.O. Box] 340, XII. Goldmark Károly 
utca 3, 1536 Budapest, Hungary. Phone: 155-1619. On the 
letterhead, beside the company name is written: fehérje és 
biotechnológiai kft. Prior to Jan. 1992 the company was 
an engineering, research, and development fi rm; they did 
not do any direct manufacturing. In 1991 they purchased 
a W30A tofu production line from Takai in Japan. They 
are now making tofu, with the fi rst goal of making 150 kg/
day, eventually increasing to 300 kg/day. They are now 
producing fi rm tofu, but they want to introduce a fl avored 
tofu, seasoned with typical Hungarian spices. They sell to 
vegetarians, and are hoping to reach hospitals and school 
catering services as well. Eventually they hope to export 
tofu. Presently the 300 gm vacuum packed cakes contain 4 
tofu recipes behind the label. “We think that now we may 
consider ourselves as the pioneers in producing tofu in 
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Hungary in a larger amount.”
 During 1993-94 Mrs. Szuzsanna Rak of this company 
purchased modern tofu production equipment from Takai 
in Japan; the address is given as Interprotein fehérje és 
biotechnológiai kft., 1095 Budapest, Soroksari ut 58, 
Hungary.

1781. Product Name:  Tofu Made Simple [Tofu Kit].
Manufacturer’s Name:  Pine Tree Cottage Industries.
Manufacturer’s Address:  Hayfork, California.  Phone: 
916-628-4303.
Date of Introduction:  1988 May.
New Product–Documentation:  Call from Nicola Walker, 
P.O. Box 1285, Hayfork, California 96041. 1998. May 30. 
She and her husband, Randall, who were vegetarians and 
have been married for 20 years, were looking for a new 
source of income. Nicola came up with the idea for a tofu 
kit, her husband improved on some existing designs, they 
made the kits at home together, and sold the fi rst one on 
1 May 1988. Their kit is larger than some; it will hold the 
tofu from 2½ cups of soybeans. The kit contains an 8-page 
booklet (copyright 1988) titled “Tofu Made Simple: A New 
Method of Making Fresh Tofu Quickly and Easily at Home.” 
Booklet, photos of kit, and letter sent by Nicola Walker. 
1998. June 2. They would like to sell their tofu kit on the 

Internet–for $32.00 plus $4.50 postage. It includes a pressing 
cloth, forming cloth, and 3 oz of nigari.

1782. Plenty Canada News (Lanark, Ontario, Canada). 
1988. Caribbean conference [held by Plenty Canada on 
soyfoods]. Spring. p. 5.
• Summary: Plenty Canada’s Soybean, Agricultural & Soy 
Processing Conference was held in the Commonwealth of 
Dominica from Oct. 27 to 30, 1987. The workshop/seminar 
had three major objectives: 1. To identify the major areas 
of success and problems in implementing Agriculture and 
Soy processing programmes in the Caribbean region and 
Guatemala. 2. To seek solutions for these problems. 3. To 
foster more direct and continuing communication among 
the participants and their colleagues in the four different 
countries. The St. Lucian Soy Technician demonstrated 
the use of sea water as a curding agent [for tofu] instead 
of calcium sulphate or magnesium sulphate which has 
to be imported. The conference was attended by at least 
11 delegates from Plenty Canada’s projects in St. Lucia, 
Jamaica and Guatemala. A photo shows the 11 attendees. 
Address: R.R. 3, Lanark, ONT, Canada KOG 1KO.

1783. Quong Hop & Co. 1988. The Soy Deli. Nutrition, 
value, and variety make soy deli a great buy (Ad). Vegetarian 
Times. May. p. 73.
• Summary: A ¼-page black-and-white ad. Includes a photo 
of products. The Soy Deli logo appears twice. “Soy Deli 
products are made by Quong Hop & Co., master tofu makers 
for 3 generations since 1906.” A bulleted list gives 9 benefi ts 
of Soy Deli products, starting with: “No cholesterol.” “High 
protein.”
 This ad also appeared in the July issue (p. 18) and in the 
October issue (p. 36). Address: 161 Beacon St., South San 
Francisco, California 94080. Phone: 415-761-2022.

1784. Seikatsu Benri, Orenji Peji (Convenient Life, Orange 
Page). 1988. Tôfu no okazu [Tofu side dishes]. May. [Jap]*
• Summary: According to Toyo Shinpo (1 May 1988, p. 4), 
the entire May issue (¥200) was devoted to easy and healthy 
tofu cooking, including both Western and Chinese-style 
recipes. The magazine is published by Orange Page, Inc.

1785. Product Name:  [Tofi nelle Tofu Sausages {Soya 
Mousseline with Capers} (Boletus Mushrooms, Paprika, 
Emmenthal, Smoked Salmon)].
Foreign Name:  Tofi nelle: Saucisses/Quenelles au Tofou 
(Cèpes, Paprika, Emmenthal, Saumon).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1988 May.
Ingredients:  Smoked salmon: Tofu (water, soybeans*) 72%, 
smoked salmon 15%, sunfl owerseed oil, egg white, wheat 
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fl our, spices, salt. * = Organically grown.
Wt/Vol., Packaging, Price:  2 x 100 gm in vacuum pack.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 14.4 gm, fat 11.7 gm, 
carbohydrates 3.6 gm, calories 100.
New Product–Documentation:  Leafl et. 1988. Front and 
back. 6 panels. “These savory and light Tofi nelles have a 
texture like and are eaten like “quenelles,” reheated in the 
frying pan or oven, accompanied by a sauce of your choice.”
 Note: Cassell’s French-English Dictionary defi nes 
quenelle as “forcemeat or fi sh ball.” Letter from Bernard 
Storup. 1989. March 3. These products were all launched 
in 1988, the Boletus mushrooms in May, the Paprika and 
Emmenthal in July, and the Salmon in Dec. Two other fl avors 
were launched in early 1989.
 Labels sent by Bernard. 1989. April. Smoked Salmon. 
3.75 by 7.75 inches. Blue, red, green, and gold on white. 
Background illustration of a jumping blue salmon. “Remove 
the protective fi lm at the level of the clip. Reheat the 
Tofi nelle for 7-8 minutes in a skillet or oven. Serve with 
or without a sauce, accompanied by vegetables and whole 
grains for a delicious meal.” Nature et Progres logo.

1786. Product Name:  Tofutti Tortellini (Filled with a 
Special Tofu Blend).
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  1098 Randolph Ave., Rahway, 
NJ 07065.  Phone: 1-800-225-0332.
Date of Introduction:  1988 May.
Ingredients:  Pasta: Durum wheat fl our, egg whites, corn 
oil. Filling: Tofu, partially hydrogenated soybean oil, corn 
oil, water corn sweeteners, guar seed gum, carob bean gum, 
mono and di-glycerides, carrageenan, salt, fi ne cracker meal, 
spices, natural fl avor.
Wt/Vol., Packaging, Price:  15 oz plastic bags.
How Stored:  Frozen.
Nutrition:  Per 2 oz.: Calories 210, protein 12 gm, 
carbohydrate 32 gm, fat 4 gm, sodium 158 mg, cholesterol 0 
mg.
New Product–Documentation:  Leafl et. 1988. “Cholesterol 
free. Lactose free.” Gives ingredients and nutritional 
information. Spot in Jewish Press. 1989. March 9. “New 
Tofutti Brands.” This product is called “Tofutti Tortellini 
Pasta.”

1787. Product Name:  Virginia Soyworks Tofu, and Tofu 
Spread.
Manufacturer’s Name:  Virginia Soyworks.
Manufacturer’s Address:  Route 1, Box 193, Faber, VA 
22938.  Phone: 804-293-9244.
Date of Introduction:  1988 May.
Ingredients:  Spread: Tofu (water, soybeans, magnesium 
chloride), soybean pomace [okara], mustard (vinegar, 
mustard seed, salt, turmeric, spices), celery, soysauce (water, 

soybeans, wheat, salt), green peppers, onion, garlic, spices.
Wt/Vol., Packaging, Price:  Tofu: 16 oz. Spread: 8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Note: This company, 
founded in about May 1978, was originally named Redbud 
Creek Tofu Co., at Route 2, Box 505, Crozet (pronounced 
kro-ZAY), VA 22932. On 2 April 1987, owner Shag Kiefer 
sold the company to Robert Graham. In the spring of 1988, 
with Shag’s help, Graham moved the company to its present 
location, Route 1, Faber, Virginia.
 Talk with Ken Scotton, owner of Virginia Soyworks. 
1990. Sept. 2. He bought this tofu company in March 1989 
from Robert Graham. He still makes only two soy products, 
Tofu and Tofu Spread (plus very little soymilk sold unlabeled 
directly from the shop), but he also makes two non-soy bean 
dips and a burrito with a black bean fi lling. He lives at the 
shop and is burned out from working 60 hours/week. He 
hopes to sell the shop to the Twin Oaks Community (Route 
4, Box 169, Louisa, VA 23093), located 70 miles away, 
where he lived before he bought the shop. If the community 
buys the shop, they will move it onto the community land. 
Ken’s biggest market is Charlottesville, where the University 
of Virginia is located.
 Ken Scotton. 1990. Virginia Soyworks. 3 p. unpublished 
manuscript.
 Labels sent by Ken Scotton. 1990. Sept. 3 by 2 
inches. Tofu: Blue on white. Spread: Green on white. Tofu 
ingredients: Certifi ed organic soybeans, pure well water, & 
bitterns from seawater.
 Letter from Jon Kessler. 1990. Oct. 20. He and friends 
have decided to buy Virginia Soyworks. They are planning 
to build a shop at Twin Oaks Community (Route 4, Box 
169, Louisa, VA) and hope to move the business in by 1 Jan. 
1991.

1788. White Wave News. 1988--. Serial/periodical. Boulder, 
Colorado: White Wave, Inc. Vol. 1, No. 1. April/May 1988. 
Bimonthly.
• Summary: Issue No. 1. shows the new White Wave 
Soyfoods logo. It describes the change in packaging and 
brands in phasing out the Soyfoods Unlimited brand and 
replacing it by the White Wave brand. There is an in-store 
deli recipe for Tempeh Mock Chicken Salad and a consumer 
recipe for Tofu Sandwich Steaks. There is a brief discussion 
of tempeh, which is called “The Cultured Vegetarian.” 
Address: 1990 N. 57th Ct., Boulder, Colorado 80301. Phone: 
303-443-3470.

1789. Toyo Shinpo (Soyfoods News). 1988. Hyakkaten deno 
tôfu jitsuen hanbai hajimaru [Tofu is being made and sold in 
a department store in Korea]. June 1. p. 11. [Jap; eng+]
• Summary: In Seoul, Korea, there is a newly built 
department store, “Lotte World.” In it there is a traditional 
tofu shop which uses a stone grinder to crush their soybeans. 
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They had to get special permission to use a stone grinder, 
as they are generally considered unsanitary. Their shop is 
arranged so that shoppers can get a good look at how the tofu 
is being made, unlike the equivalent store in the Ikebukuro 
department store in Japan. There is also a counter where 
customers can eat their tofu. The store does not put the tofu 
in a water tank. The tofu is very fi rm.

1790. Kumoda, Yasuo. 1988. Recent developments at 
Morinaga (Interview). SoyaScan Notes. June 2. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: In April 1988, after 3 months of extensive 
nationwide color magazine advertising, sales of Mori-
Nu tofu reached a record 40,000 cases/month. Each case 
contains 24 packs, so 960,000 packs. May was 30,000 cases. 
But they still are not yet making money. Recently Morinaga 
was contacted by Pacifi c Foods of Oregon, which has the 
ability to make aseptic tofu and soymilk. The president, Pat 
Carey, wants to co-pack tofu for Morinaga. Morinaga is 
considering buying the company if it looks solid. It doesn’t. 
Address: Morinaga Nutritional Foods, Inc., 5800 S. Eastern 
Ave., #270, Los Angeles, California 90040. Phone: 213-728-
4325.

1791. Lukoskie, Luke. 1988. Recent developments at Island 
Spring, Inc (Interview). Conducted by William Shurtleff of 
Soyfoods Center, June 2. 3 p. transcript.
• Summary: In Nov. 1986 Edward Lynch Co. (ELCO) 
had contracted to invest $7 million in Island Spring. They 
had seen how french fries took off and they felt that tofu 
could follow the same pattern, so they wanted to be in on 
the ground fl oor. They actually paid in $4 million. Then 
in 1987 the relationship broke up. An agreement was 
reached whereby ELCO obtained possession of the STS 
soymilk plant. It went to their subsidiary Pacifi c Foods of 
Oregon, located in Tualatin near Portland. ELCO also owns 
Pacifi c Foods, formerly Sunny Jim, which is an established 
manufacturer of fruit preserves, juices, peanut butter, etc., 
and Crescent Foods. Pacifi c Foods plans to make soymilk 
but no one in the company knows how nor do they know 
the natural foods market, which is already extremely 
competitive. Moreover they have a 2-year non-compete 
agreement with Island Spring. Luke thinks it will cost them 
$10 million to put a soymilk product on the market.
 Luke went to Sweden to buy a soymilk system from 
Alfa-Laval the summer after ELCO came in but the plant 
was too expensive. So he ended up buying a similar system 
from STS (Soya Technology Systems), the one that Pacifi c 
Foods now has. Luke has a lot of confi dence in the future of 
ultrafi ltration for making tofu. He was the fi rst to develop 
a process for metering calcium sulfate into an aseptic tofu. 
Today the company’s sales are up 50% over 1987. The best 
sellers are Traditional Firm Tofu (water pack), Delicious 
Steamed Tofu, Tofu Dressings, Tofu Burgers, and Extra Firm 

Tofu (vacuum packed). In the works are a yogurt and a tofu 
to be added to sausages by Oscar Meyer. Jerry Long, sales 
manager, has been a boon to the company. Address: P.O. Box 
747, Vashon, Washington 98070. Phone: 206-622-6448.

1792. Schimberg, Ed. 1988. Tofu no kung fu; tofu ancient 
food. Benton County Democrat (Bentonville, Arkansas). June 
5.
• Summary: One of the earliest makers of tofu in the U.S. 
was Summercorn Natural Foods Bakery and Soyfoods, 
located in Fayetteville. David Druding and his wife, Annie, 
started the company in a small room on West Street near 
Ozark Food Co-op in 1974. The Drudings have built 
Summercorn into a $100,000 gross natural foods business, 
located at 401 Watson St. Beginning with an investment 
under $20,000, the Drudings expanded their operation into 
soy products in 1979.

1793. Mann, Oscar. 1988. Soybeans in Kenya (Interview). 
SoyaScan Notes. June 6. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: His father, Dr. Igo Mann, who died in 1987, 
did considerable work for the United Nations to introduce 
soybeans and protein foods to Central and East Africa. Igo’s 
main lifelong interest was livestock. Oscar, who worked as a 
cook with soyfoods in the community of Bhagwan Rajneesh 
in Antelope, Oregon, plans to return to Kenya to start a 
soyfoods (mainly tofu) company there. Address: P.O. Box 
20360, Nairobi, Kenya. Phone: 720-399.

1794. Reynaud, A. 1988. Re: Brief history of Innoval 
/ Sojalpe, an affi liate of Coopérative Agricole Silos de 
Valence. Letter to William Shurtleff at Soyfoods Center, June 
6–in reply to letter of March 1988. 1 p. Typed, with signature 
on letterhead. [Eng]
• Summary:  “Dear Sir, Sorry not to have answered sooner 
your letter of March 1988 sent to Sojalpe.
 “At this time Sojalpe has been bought by Silos de 
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Valence (cooperative enterprise). We are working to raise up 
production and sales. Sojalpe’s new address is: les Auréats, 
26014 Valence cédex.
 “Now Sojalpe is specializing in organic and diet 
soyfoods which are selling in natural food stores.
 “In November 1987, we made a new enterprise, 
Innoval, whose aim is to sell soyfoods not nature but diet in 
supermarkets.
 “Answers to your questions:
 “1. Soja started in December 1986.
 “2. One label for each of our products is enclosed in 
this letter. “3. New soyfoods will fi rst sell commercially this 
summer [of 1988] (drinks, desserts, etc.).
 Ten leafl ets (very attractive and professional) are 
enclosed. Each is glossy color, printed on both sides, 29.5 x 
21 cm. Six of the leafl ets were created by Sojalpe, have the 
attractive Sojalpe logo at the bottom of the front panel over 
a green stripe, and have an illustration of a laughing chef in 
a tall white chef’s hat (toque) against a broad green stripe (8 
cm tall). Centered against this strip (but behind the chef’s 
hat) is written: “Les plaisirs de la table–Sans les kilos! [The 
pleasures of the table–without the kilos of weight gain!] in 
bold red capital letters against a horizontal yellow band, 1 
cm tall. Below that is the name of the product in bold black 
letters against a whit stripe and below that a large photo of a 
prepared dish, ready to eat. On every photo is the word “Bio” 
written in bold red letters against a yellow background. 
On the back of each sheet (in black ink on glossy white 
paper) are descriptions of soya, of tofu, and of the specifi c 
product. At the bottom of the page is the Sojalpe logo and 
address. The address has been crossed out with blank ink 
(it is illegible) and its place is written: “Les Auréats 26014 
Valence. None of the leafl ets is dated. The various products 
are: (1) Les Royales: le savoir-faire des grandes chefs. (2) 
Les Sorbets: la gourmandise–sans la péché! [Sorbet–without 
the sin]. (3) Le Soja-Milk: un milk végétal léger, léger, léger 
[Soya Milk: A vegetal milk that is light, light, light]. The 
photo shows the milk in a bowl of cereal. (4) Le Tofu Nature: 
tous les goûts sont dans la nature [Natural Tofu: all the taste 
is in nature]. The photo shows many thin squares of tofu in 
hors d’oeuvres or in a salad. (5) Les Palets au Tofu: des plats 
(fi nement) cuisines. [Thin sheets of deep-fried tofu]. (6) Le 
Tofu Burger: le steak de soja–gastronomique. The photo 
shows two tofu burgers on a plate with a sauce.
 The other four leafl ets are the same size, glossy color, 
but have a somewhat different format. Across the top is a 
light blue and light green band, the two colors separated by 
thin wave of white. To the left is standing an all-white lovely 
French woman in a scanty bathing suit. Across the blue band 
is written (in this red letters): Cuisine saveur Cuisine minceur 
[Tasty slimming cuisine]. Across the green band is written 
the name of the product in bold red letters, above a sub-title 
in black. The color photos are the same size and quality as 
before, but in place of the word “Bio” is the word “Soja.” 

The “logo” at the bottom, written in black on a yellow oval 
is: Four stars. Degustation. Basses calories (God taste but 
low in calories). The products are: (1) Tofu cube: menu a la 
carte. (2) Royales au tofu: pour varier les plaisirs. (3) Palets 
au Tofu: gastronomie et dietetique. (4) Tofu Burger: Pour les 
connaisseurs.
 One more Sojalpe leafl et is enclosed (green and red on 
white, 3 panels each side, each panel 21 x 10 cm). On the 
front panel is the same chef with his tall hat described above. 
The word “Tofu” is written 5 times in little clouds. On the 
inner three panels are descriptions of the benefi ts of tofu and 
recipe suggestions. On the back panel is the word “Sojalpe” 
and the address: “Saint Quentin sur Isère, 38210 Tullins. Tél. 
76.93.60.21.” Address: Allée Joule, ZI des Auréats, BP 1418, 
26014 Valence Cedex, France.

1795. Yu, Stephen. 1988. Victor Food Products, Ltd. 
(Toronto, ONT), Canada’s largest tofu manufacturer, is 
bankrupt (Interview). SoyaScan Notes. June 6. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The company went bankrupt in July 1987. The 
equipment will be auctioned off on 21 June 1988. The causes 
of the bankruptcy: Overexpansion. He was trying to grow too 
fast. He had arrangements and contracts with a client, who 
did not fulfi ll his commitment. He overexpanded because of 
that contract.
 He was an early tofu company in Canada but not the fi rst 
one. He does not know if he will go back onto the soyfoods 
fi eld. He is now working at the business of one of his brother 
in laws. He must sell the company to pay off large company 
and personal debts. It was a tremendous personal disaster, 
touching him more than the company. Address: Kitchener, 
Canada. Phone: 519-741-0922.

1796. Farmers’ Advance (Camden, Michigan). 1988. Indiana 
seeks tofu connection. June 8.
• Summary: Special soybean varieties for processing 
Japanese tofu will be developed through a $14,050 value 
added research grant to the Purdue University Agronomy 
Department, Lt. Governor John Mutz has announced. “We’re 
also working to develop a special state certifi cation program 
for exported food soybeans in order to ensure quality and 
identity,” Mutz said. The research project will evaluate 
production characteristics of seven Japanese soybean 
varieties.

1797. Lean, Elizabeth. 1988. Health problems close tofu 
factory. Leader (Laurel, Maryland). June 9.
• Summary: In a series of inspections begun last November, 
state health offi cials found that the Eastern Food Products 
plant, at 9157 Whiskey Bottom Road, Laurel, Maryland, 
was infested with roaches, lacked proper refrigeration and 
ventilation, did not label its products properly, and was 
physically deteriorating. Eastern Food Products is owned by 
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Grace Santiago, of Laurel.

1798. Fiering, Steve. 1988. Early history of The Soy Plant 
and The Soy Deli in Ann Arbor, Michigan (Interview). 
SoyaScan Notes. June 10. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: “I was a coordinator at the 4th Avenue Food Co-
op in Ann Arbor. Three of us from the Co-op began making 
tofu next door in the Wildfl our Community Bakery (which 
is still there), starting in about April or May of 1977, but 
perhaps as early as January. Sue Kalen, Christopher Coon, 
and myself (plus a few others from time to time) would get 
up very early on Sunday mornings and make our tofu. Soon 
we also started making soymilk. Whatever we could make 
was sold immediately in the 4th Avenue Co-op next door. We 
had no real business name at that time. They called us “The 
Tofu Co-op.” There was a guy named Al Dynak who worked 
as a baker at a deli and restaurant called Eden’s in Ann Arbor. 
Eden’s was owned by or associated with Eden Foods, the 
natural foods/macrobiotic distributing company. He was also 
interested in developing a tofu company. We had a meeting. 
He was much more experienced than we were, especially 
in baking, food processing, and the restaurant business. He 
pretty well pushed us for the fi rst 6 months.
 “He got us a little room in the basement of Eden’s at 330 
Maynard St.; in August 1977 we turned it into a tofu shop. 
At that point we registered our business as The Soy Plant. 
We were there for about 4 months. When he saw that we 
were interested in running the business as a co-op rather than 
to make money, he bailed out. He was interested in making 
money. Yet without Al, we might never have made the jump 
out of the original co-op location. No new products were 
introduced while we were at Eden’s.
 “Then, in about January 1978, we moved to 211 East 
Ann St., Ann Arbor. At that time, Tim Huang of Yellow Bean 
began to distribute our products. Our deli opened on 1 May 
1978.
 “In July of 1978 we hosted the fi rst national Soycrafters 
Conference, at which the Soycrafters Association of North 
America was founded. Seventy people from across America 
attended. Sue Kalen, Christopher Coon and myself generated 
the idea for the conference together. We were co-opers and, 
as such, we were interested in conferences, networking 
as they say. We knew there were other people out there 
doing what we were doing and we felt that everyone would 
benefi t it we could all get together and share experience. 
We knew about New England Soy Dairy (in Greenfi eld, 
Massachusetts), The Farm (Summertown, Tennessee), 
and maybe Northern Soy (Rochester, New York) and 
Pat Aylward’s Joy of Soy (Minneapolis, Minnesota). We 
compiled a list [Shurtleff sent in many names from Japan] 
and sent out letters to see how much interest there was. 
People were interested, so we decided to host it and set a 
date.

 “In 1980, the production part of the business moved 
to 771 Airport Blvd., Suite 1 in Ann Arbor. They had lots 
of problems with waste water disposal and may not have 
started production until 1981. That was when I left, feeling 
completely frustrated with the co-op structure.
 “Most of the workers still liked the co-op. My own 
personal analysis of the situation is that co-ops work well 
when there are about 6 people or less and everyone can make 
decisions, or when there are more than 25-30 people so that 
you set up a management structure to make decisions. We 
got caught in the middle with 12-15 people and everyone 
trying to make decisions. It didn’t work. For years I was 
working to put a manager in the Soy Plant.” Address: 30 
Newell Rd., Apt. 19, Palo Alto, California 94303. Phone: 
415-326-7123.

1799. Kumoda, Yasuo. 1988. Pacifi c Foods of Oregon and 
Morinaga (Interview). SoyaScan Notes. June 10. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Mr. Kumoda visited Pacifi c Foods of Oregon. 
He talked with Patrick Carey, president, and Charles Eggert. 
Both seemed very smart and impressive. Their STS soymilk 
equipment is all set up in a plant. They do not soak their 
soybeans, but rather grind them dry with hot water in a 
vacuum. They have offered to make Mori-Nu aseptic tofu. 
Though they are inexperienced, this is appealing to Mr. 
Kumoda because (1) He is afraid they will do a private brand 
aseptic tofu for House Foods/Hinoichi and/or Azumaya. Yet 
if they make Mori-Nu tofu, there is no guarantee that they 
will not also make tofu for competitors. They say they can 
make aseptic tofu without violating the Morinaga patent. 
They do not use GDL, but rather make soymilk with a very 
high solids content using ultrafi ltration. Presumably they use 
the same coagulation process developed by Island Spring, 
using calcium sulfate. (2) It would save him time and money. 
They say they can have Mori-Nu tofu under production 
within 6 months. Of concern is (1) Their lack of experience 
in tofu and soymilk production, (2) Their 2-year non-
compete agreement with Island Spring, and (3) Whether they 
can put all the pieces together to get another company to do 
the aseptic packaging.
 They plan to sell their products for the institutional and 
industrial (food processor) markets only, in large unit sizes, 
aseptically packaged: Bulk soymilk and tofu. They will not 
compete on the retail market. They are even talking about 
making huge blocks of pressed (momen) tofu and shipping 
them to other companies in the USA (or in a container to 
Japan!) to cut into pieces and water pack. Address: Los 
Angeles.

1800. Toyo Shinpo (Soyfoods News). 1988. Tôfu ga eizu 
ni kiku! Eizu nimo kôka ga aru tônyû no naka no saponin, 
Okubo Ichiro hakase ga happyô [Tofu works against AIDS! 
Dr. Ichiro Okubo’s publication shows saponin in soymilk is 
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even effective in treating AIDS]. June 11. p. 11. [1 ref. Jap; 
eng+]
• Summary: Dr. Okubo, assistant professor at Tohoku 
University in Japan, published an article in Asahi Graph (3 
June 1988) stating that tofu and soymilk work against AIDS. 
This created a sensation in Japan. There are many types 
of saponins, but they can be divided into 2 types, A and B. 
Group, B can control growth of the HIV virus, which is also 
a cause of leukemia and breast cancer. Group A, which only 
exists in the soybean hypocotyl (sprout/germ, haijuku), is a 
cause of the soybean’s bitter fl avor. Thus, removing the hulls 
and germ from soybeans gives better tasting soymilk and 
tofu. Address: Asst. Prof., Tohoku Univ., Japan.

1801. Honolulu Advertiser (The) (Hawaii). 1988. Top of 
Waikiki–Father’s Day. June 12. p. 214.
• Summary: One restaurant is named The Shogun, located in 
the Pacifi c Beach Hotel. The brunch buffet offers butterfi sh 
misoyaki.
 “The Shogun’s salad bar offers tofu salad, macaroni 
salad, ahi poke, tomato & cucumber salad, crab salad, boiled 
beansprouts, tossed greens, tsukemono, tako poke, ohitashi, 
lomi lomi salad, and edamame.”
 The Shogun’s evening salad bar offers the same 
selections.

1802. Bland, Aura. 1988. County agrees to lobby for Tofu 
Pup loan. Recorder (Greenfi eld, Massachusetts). June 15. p. 
2.
• Summary: Franklin County Commissioners agreed 
Tuesday to help the founders of Tofu Pups–a hot dog 
alternative–secure a state loan to expand their business. 
Lightlife Foods Inc. on Fairview Street needs $730,000 
in loans and refi nancing to nearly double the size of its 
6,000-square-foot factory. Cohen asked commissioners 
to express support for a $180,000 loan from the state’s 
Economic Development Set Aside program. Lightlife 
employs 15 full-time and part-time employees. He also 
hopes the expansion will enable the company to develop 
new products–such as sausages and burgers–in the Tofu 
Pup line. Lightlife ended its budget year with just more 
than $1 million in sales. In the past two years, Lightlife 
has increased sales 40%. Lightlife is seeking $40,000 from 
Franklin County Community Development Corp.; $272,000 
from Shawmut Bank; and $238,000 from the Massachusetts 
Business Development Corp.

1803. Farmer’s Exchange (New Paris, Indiana). 1988. 
Research to start on soybeans for tofu. June 17.
• Summary: Special soybean varieties for processing 
Japanese tofu will be developed through a $14,050 value-
added research grant to the Purdue University agronomy 
department. This project is a key step in our effort to help 
Hoosier farmers access premium food soybean markets in 

the Far East. The research project will evaluate production 
characteristics of seven Japanese soybean varieties and their 
adaptability to Indiana’s climatic conditions and management 
techniques.

1804. Lamron Sales. 1988. Public auction: Dairy and food 
processing equipment (Ad). Toronto Star (Ontario, Canada). 
June 20. p. B4.
• Summary: “We have been instructed by Laventhol and 
Horwath Limited Receiver-Manager to liquidate the assets 
of Victor Food Products Limited and Tofu Masters Inc. In 
detailed lots. Tuesday, June 21, 1988, 10:00 a.m. 102 Hymus 
Road, Scarborough, Ontario.”
 Gives the name of each piece of equipment.

1805. Tribune (Levittown, New York). 1988. Ex-Levittowner 
is queen of tofu. June 24.
• Summary: Chandri Barat, attended Syracuse University 
when she was in an honors program and then did post-
graduate work in Europe. After that she studied in India 
for a year at a meditation retreat near Bombay. She met her 
husband, Gary, in the summer of 1979 in South Fallsburg, 
New York. He quickly hired her to help him with a research 
project involving tofu. Through a series of events, they 
became acquainted with a major and successful frozen 
foods manufacturer and their company, Legume, was on its 
way. They now have a new product line called Barat Tofu 
Chocolate–The Healthy Passion.

1806. Penikis, Maija. 1988. Tofu: Made in Stockbridge. 
Big-city dweller fi nds joy in rural enterprise. Post-Crescent 
(Appleton, Wisconsin). June 26.
• Summary: Before the day is through, the Bean Time Tofu 
company has 100-150 pounds of white tofu, cut, wrapped, 
and refrigerated. Includes three photos of Glenny Whitcomb 
and her husband, Jerry Franzen.

1807. Jaccard, Michel; Dillier, Alexandre. 1988. Re: History 
of production and marketing of tofu by Conserves Estavayer 
S.A. (a Migros company in Switzerland). Letter to William 
Shurtleff at Soyfoods Center, June 27. 3 p. Typed, with 
signature on letterhead.
• Summary: Conserves Estavayer, one of Migros’ fi rms, 
also makes dairy products and canned goods. They began 
in November 1982 to do tests on production of soymilk 
and tofu, based on the results of Japanese research. By June 
1983 they were making good progress in technical details. 
They built their own machines initially. The fi rst commercial 
tofu products were launched in mid-1984. These included 
regular tofu products (Tofu Nature, Tofu Mix) and seasoned 
products (Tofu a la Provencale in a tube, Tofu Bolognaise, 
Tofu Snack, and Tofu Emince). The latter 3 products were 
canned. Of the three fresh products Conserves Estavayer has 
introduced to date, all three are still on the market. But of 
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the ten seasoned products, only one (Tofu a la Provencale) 
is still available. Sold in a 190 gm tube, it is suitable for 
canapes, hors d’oeuvres, etc. Address: Sales Dep., Conserves 
Estavayer, Case Postal 29, CH-1470 Estavayer-le-Lac, 
Switzerland. Phone: 037-63 91 11.

1808. Madwin, Bari F. 1988. Re: Tomsun Foods’ future 
plans. Letter to and talks with William Shurtleff at Soyfoods 
Center, June 29, July 5, and Aug. 2. 1 p. Typed, with 
signature.
• Summary: Tomsun will auction off all its offi ce and plant 
equipment except the actual tofu-making equipment on June 
30. Tom Timmins is planning to have Panda Foods (Henry 
Creces) in New York manufacture about 20,000 lb/week 
of tofu for Tomsun. He still owns the recipes for Jofu and 
Tofu Pups and will continue to promote and organize their 
production. He is also involved with another company (Stow 
Mills) that produces Chesoya. His interests clearly remain in 
this industry and he seems optimistic about promoting other 
second generation products.
 He has sold the old tofu plant building to a car 
renovation company, and plans to run the company out of an 
offi ce nearby. NOte: The letter is dated July 5. Address: RD3, 
Box 212, Putney, Vermont 05346. Phone: 802-387-5788.

1809. Alfa-Laval Food Engineering AB. Soy Application 
Group. 1988. Soyfoods: Old traditions with new potentials. 
P.O. Box 64, S-221 00 Lund, Sweden. 12 p. [Eng]
• Summary: Contents: Soy–The miracle plant. Soy–The 
nutritious plant. Soy products yesterday and today. Soy 
processing yesterday and today: Traditional, hot grinding, 
blanching, the Soyal process. Soy processing with Soyal: 
Gives a diagram of the equipment and describes the 7 
main steps in the process, starting with bean cleaning 
and ending with soybase, from which can be made the 
products described in the next section. Soy products today 
and tomorrow: Soy beverage, tofu, soy yoghurt, frozen 
desserts (ice cream)–Imagination sets the limit. On the 
facing right-hand page is a superb color photo showing 32 
modern commercial soyfood products in colorful packages, 
most based on soymilk and tofu. Alfa-Laval R&D Centres 
at your service. Alfa-Laval in soy processing: Discusses 
the Guangdong Cannery in Guangzhou (Canton), China, 
the fi rst company to install a complete soy beverage plant 
based on Soyal technology (it now runs 2 shifts to produce 
20,000 liters/day of plain and fl avored soy beverage), and the 
CAC Soyal plant in France which makes the Bioforme line. 
“Founded more than a century ago, Alfa-Laval has a current 
workforce of 16,000 and is represented in 130 countries 
through subsidiaries and agents. The group comprises 160 
companies worldwide with 45 manufacturing plants.”
 Processing: Traditionally soybeans were soaked in 
cold water then ground in cold water, fi ltered, and cooked 
to make soymilk with a beany fl avor. “Hot grinding: The 

undesirable taste and smell stem from ketones and aldehydes 
produced by the enzyme lipoxygenase which is activated by 
the traditional process and acts as a catalyst to oxidize fatty 
acids. Modern research showed that grinding in hot water 
instead of cold water eliminates the enzyme activation and 
improves the taste considerably.
 “Blanching: It was subsequently found that blanching 
instead of pre-soaking improves the taste even further. The 
beans, often dehulled, are blanched and ground together with 
an alkali solution.
 “Unfortunately, this process can affect the protein yield. 
Due to the harsh treatment, the protein tends to agglomerate 
instead of remaining in solution. In the separation stage 
these protein bodies will disappear with the fi brous residue 
[okara], reducing the protein content of the extract.
 “The SOYAL process: All of these fi ndings are 
advantageously combined in Alfa-Laval’s processing line 
SOYAL. The process has been optimized to produce a 
soybase with a high protein content and a high nutritional 
value. The soybase produced has a widely acceptable fl avour 
and mouthfeel with no trace whatsoever of the original 
unpleasant taste and smell.” Address: Lund, Sweden.

1810. Product Name:  Tofu Cream Pie (Tofu Cheesecake) 
[Blueberry, Cherry], and Tofu Pumpkin Pie.
Manufacturer’s Name:  Ambrosia Soy Co.
Manufacturer’s Address:  199 Saltonstall Parkway, East 
Haven, CT 06512.  Phone: 203-467-8821.
Date of Introduction:  1988 June.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Frozen.
New Product–Documentation:  Talk with Liz Appel. 
1989. Nov. 9. She now makes mostly Tofu Pumpkin Pie at 
Thanksgiving and Christmas. They are very popular. They 
make the graham crackers for the crust. They sell around 
New England and also through Stow Mills. They used to 
make blueberry and cherry, and she may re-start cherry 
seasonally in February only. They seem to sell better if made 
seasonally.

1811. Product Name:  Tofu [Bulk].
Manufacturer’s Name:  Ambrosia Soy Co.
Manufacturer’s Address:  199 Saltonstall Parkway, East 
Haven, CT 06512.  Phone: 203-467-8821.
Date of Introduction:  1988 June.
New Product–Documentation:  Talk with Liz Appel. 1989. 
Nov. 9. She started making tofu about a year after she started 
the company in June 1987. She sold it only in bulk and 
mostly to vegetarian caterers. They never pushed the product 
much. Now they use that tofu as an ingredient in their tofu 
products.

1812. Product Name:  Tofu Pudding [Chocolate, Carob, or 
Butterscotch].
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Manufacturer’s Name:  Ambrosia Soy Co.
Manufacturer’s Address:  199 Saltonstall Parkway, East 
Haven, CT 06512.  Phone: 203-467-8821.
Date of Introduction:  1988 June.
Wt/Vol., Packaging, Price:  3.5 oz plastic cup.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Talk with Liz Appel. 1989. 
Nov. 9. She started making tofu puddings about a year after 
she started the company in June 1987, using tofu made by 
the company. They plan to introduce a vanilla very soon. The 
butterscotch has been discontinued.

1813. Product Name:  Tofu.
Manufacturer’s Name:  Bean Time Tofu.
Manufacturer’s Address:  Stockbridge, Wisconsin.
Date of Introduction:  1988 June.
Ingredients:  Incl. organically grown soybeans.
How Stored:  Refrigerated.
New Product–Documentation:  Maija Penikis. 1988. Post-
Crescent (Appleton, Wisconsin). June 26. “Tofu: Made in 
Stockbridge. Big-city dweller fi nds joy in rural enterprise.” 
Before the day is through, the Bean Time Tofu company 
has 100-150 pounds of white tofu, cut, wrapped, and 
refrigerated. Includes three photos of Glenny Whitcomb and 
her husband, Jerry Franzen.
 E.G. Castleman. 1992. Herald-Times-Reporter 
(Manitowoc, Wisconsin). Sept. 2. “Tofu can be nutritious, 
simple part of diet.” The company, located between Chilton 
and Stockbridge, Wisconsin, is now named Bean Time 
Soyfoods. The owners are Glenny and Jerry Franzen. Note: 
As of 12 Dec. 1992 neither this company nor the Franzens 
are listed in the telephone directory of that area.

1814. Connelly, Ellen. 1988. Try tofu! Good Housekeeping 
206:136. June.
• Summary: If you don’t know how to cook with this still-
exotic food, here are some delicious (easy ideas). Includes 
headings on buying, storing, and handling tofu, as well as 
tasty ways with tofu.

1815. Product Name:  [Tofu Ravioli with Sauce (Canned)].
Foreign Name:  Tofu Ravioli al Sugo.
Manufacturer’s Name:  Conserves Estavayer S.A.
Manufacturer’s Address:  Case Postale 29, CH-1470 
Estavayer le Lac, Switzerland.  Phone: 037 63 91 11.
Date of Introduction:  1988 June.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Alfa-Laval. 1988, June. 
Soyfoods: Old traditions with new potentials. p. 9. A color 
photo of the front of the can shows the label with a reddish 
bowl of ravioli against a tan background. There are two red 
strips around the top of the can.

1816. Cooper, Jack. 1988. Miso: The mother’s touch. Palate 
Pleasers of Japan (Los Angeles, Calif.) 6:31-37. June.
• Summary: The “mountain made” miso commercial turned 
a small, local miso manufacturer in the Japan Alps, Miyasaka 
Jozo Co., Ltd., into the second largest miso producer in all 
of Japan. To Japanese everywhere, the “chop, chop, chop” 
sounds of mom dicing tofu and scallions in the kitchen, 
mixed with the savory, pungent fragrance of hot miso broth 
and the clean, sweet smell of steaming rice are as much 
a symbol of the dawning of the day as the aroma of fresh 
coffee and the sizzling sounds of bacon and eggs are to 
Americans. William Shurtleff and Akiko Aoyagi explain [the 
bewildering ‘vintages’ of miso] in their massive volume, The 
Book of Miso. All traditional miso contains salt and soybeans 
to which a mold culture, or “friendly agent,” usually 
Aspergillus oryzae, has been added.
 A 1965 study conducted by Dr. Takeshi Hirayama at 
Japan’s prestigious National Cancer Center, people who eat 
miso soup daily are 32% less likely to develop cancer than 
those who never eat miso soup. Undiluted, miso contains on 
average about 12% salt, six times the salt content of cheddar 
cheese. Most miso sold in America is imported and sold 
under Japanese brand names like Maruman, Marukome, 
Shinshu-ichi, Yamabuki, Hanamaruki, etc. One reason for 
this may be Japan’s stringent new laws requiring producers 
to list all ingredients and additives (mainly MSG, artifi cial 
coloring and preservatives), making the natural products 
more attractive to America’s health-conscious consumers.
 The Japanese National Miso Association estimates that 
there are over 2500 miso manufacturers in Japan, many of 
which are small, family-owned operations. Color photos 
show: (1) Miko-chan, the little kneeling girl who is the 
Miyazaka Jozo logo. (2) Three types and colors of miso in 
white bowls, next to an iris. (3) The historic old Shinshu 
Ichi miso and shoyu plant. (4) A bowl of white miso soup 
with crab and tofu. (5) An assortment of traditional miso 
dishes. (6) The ultra-modern computerized control panel, 
motorized conveyors, and the modern packaging facility at 
the Miyazaka Jozo factory (3 small photos). (7) A shop in 
Japan retailing Japanese miso in traditional small wooden 
kegs. (8) Five views of the South River Miso Co., Conway, 
Massachusetts (including an exterior view of the home and 
miso shop, Christian Elwell at work in the temperature-
controlled koji room).
 Note: According to The Book of Miso, by Shurtleff & 
Aoyagi (1976, p. 257; based on 1974 statistics) Mayasaka 
Jozo (Shinshu Ichi) is Japan’s largest miso factory. The 
company’s Tokyo factory produces about 15,000 tons/year; 
the Nagano and Yamanashi plants produce 9,300 tons and 
3,300 tons respectively. All make Shinshu-type light-yellow 
miso. As of 1983, the Tokyo factory also made freeze-dried 
miso. Address: Editor, Palate Pleasers.

1817. Product Name:  [Fast Food Program: Deep-fried tofu 
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Treasure Balls, Tofu Mixed with Rice & Herbs, Tofu Slices 
Cooked with Soy Sauce, Ginger & Konbu].
Foreign Name:  Tofu Baellchen, Tofu Willi, Tofu Schnitte.
Manufacturer’s Name:  Geestland.
Manufacturer’s Address:  Friedrichstrasse 19, D-2850 
Bremerhaven, West Germany.
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. These products were introduced in mid-1988. The little 
balls are “fritiert.” Fritiert means deep-fried in lots of oil. 
Gebraten means fried in a pan with only a little oil.

1818. 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.

1819. Golbitz, Peter. 1988. “Prince Mintz of Tofu”: Interview 
with David Mintz. Soya Newsletter (Bar Harbor, Maine). 
May/June. p. 4-6.
• Summary: On December 8, 1983, Tofu Time, Inc. became 
a publicly held company and raised $2.875 million by 
successfully selling 500,000 shares of its stock. During the 
next year, Tofutti’s sales increased over seven-fold to $2.4 
million. During 1985, the company’s sales increased seven-
fold one more time to an astounding $17.1 million with a 
profi t of $2 million, making it the fastest growing soyfoods 
company in the history of America. For the next two years 
the company saw a slowdown in total sales as revenues 
dropped to $11.8 million in 1986, and then to $7.7 million in 
1987. To bolster sales and return the company to profi tability, 
Tofutti Brands has continued to expand its line of nondairy 
frozen desserts with new fl avors and novelty items and a new 
lower calorie version of Tofutti, Lite Lite Tofutti.
 The company has also recently launched four new lines 
of tofu-based and cholesterol-free products: Better Than 
Cheesecake, Tofu Tortellini, Egg Watchers, and, Better 
Than Cream Cheese. During the fi rst quarter of fi scal 1988, 
Tofutti Brands reported that sales for the period were $2.414 
million, up 11% from the comparable quarter last year, and 

that its net income was $32,000 compared to a net loss of 
$19,000 for the same period last year. Mintz comments on 
his products, “We don’t call them substitutes, we call them 
replacements. What I think is even bigger than ‘low calorie’ 
now is the concern about cholesterol.”
 It has been said by many that Tofutti has probably 
contributed more to tofu’s awareness by the masses than any 
other single food product in the modern history of soyfoods. 
Mintz says, “We’re not just a one line company. Today we 
have at least 2 dozen projects on the fi re. There has been a 
lot of talk about companies growing too rapidly and how 
that can hurt a company. If there is excessively rapid growth, 
it isn’t healthy for anything. You can’t deal with it. This is 
where we had gotten a little bit shook up initially. We are 
growing, but we’re growing at a rate that we can handle.” 
Address: Soyatech, Bar Harbor, Maine.

1820. Golbitz, Peter. 1988. Soybean prices rise sharply. Soya 
Newsletter (Bar Harbor, Maine). May/June. p. 1, 12-13.
• Summary: Amid the possibly the worst drought to hit 
America since the Dust Bowl years, prices for soybeans 
have risen from $5.30 per bushel last November to just 
under $10.00 per bushel now, with prices have reached a 
high of nearly $11.00 in June. The recent price increases are 
attributable directly to the drought; and, a greatly reduced 
soybean supply, which resulted from increased exports 
due to a cheaper dollar overseas. History has shown that 
soybean prices don’t have much of an impact on food prices 
in general. “In 1983, when soybean prices increased 37% 
from the prior year, food price infl ation increased about 1%. 
Beef prices were up a mere 0.8% and pork prices actually 
decreased by 1.3%. The fact is, most of the costs food 
manufacturers incur are related to marketing. Farm products 
represent only 20% of the total price of food.”
 Archer Daniels Midland, Cargill, and Central Soya 
have all raised prices for their soy fl our and soy concentrate 
products by 20% to 30% over the past few months. Of all the 
food categories affected, the rising price of soybeans may 
have a more pronounced effect on soyfood products than any 
other. The effect of rising prices will be felt the greatest in 
the Oriental markets, where tofu prices have traditionally run 
40% to 50% lower than in the supermarkets due to greater 
competition. Address: Soyatech, Bar Harbor, Maine.

1821. Product Name:  [Soymilk Ice Cream].
Foreign Name:  Tônyû Sofuto Kuriimu.
Manufacturer’s Name:  Iimura Shoji.
Manufacturer’s Address:  Ebisu Nishi 2-12-13, Shibuya-
ku, Tokyo, Japan.  Phone: 03-463-1896.
Date of Introduction:  1988 June.
How Stored:  Frozen.
New Product–Documentation:  Toyo Shinpo. 1988. June 1. 
p. 6. “Hit product of the summer is the soft-serve soymilk ice 
cream machine from Iimura Shoji.” Iimura Shoji, a company 
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which sells materials for the tofu industry, is trying hard 
to make this product popular. Ten companies have already 
bought the soft-serve ice cream machine, and Iimura Shoji 
anticipates that it will have sold 100 machines by the end of 
the year. The company has been promoting the product on 
T.V. just in time for the summer heat. The ice cream comes 
in two fl avors–vanilla and custard. The company is also 
trying to sell the ice cream machines to local tofu shops.

1822. Kay, Theodore; Kimura, M.; Nishing, K.; Itokawa, 
Y. 1988. Soyabean, goitre, and prevention. J. of Tropical 
Pediatrics 34(3):110-113. June. [Eng]
• Summary: Contents: Introduction. Nutritional value of 
soya bean Nigerian foods prepared with soya bean paste: 
Soya bean paste (soaked, ground soybeans without the 
“husk” removed), kosei (akara ball), panke (puff-puff). 
Nigerian foods prepared with soya bean milk: how to make 
the basic milk, wara (milk curd), and alele (moin-moin, 
made with soya milk residue [okara]). Note: “The above fi ve 
recipes have been fully accepted in many parts of Nigeria. 
The taste and the preparation procedure of these traditional 
Nigerian foods made from soya beans worked out to be 
almost the same or very similar to the foods traditionally 
made from cow peas (white beans) for kosei and alele, wheat 
fl our only for panke, and cow milk for wara.”
 Nigerian foods made with soya bean fl our (pre-cooked): 
How to make the basic fl our, protein enriched pap (with 
akamu), and protein-enriched fu-fu (with gari or cassava 
fl our). Discussion.
 “Soya bean is being successfully established in Nigeria, 
but it has been very diffi cult to cook in a traditional West 
African way so it has never become popular in this country. 
Most soya bean produced in Nigeria has been exported as 
cash crop except a little for animal consumption.”
 Kosai, alele, panke, and awara are traditional foods in 
Northern Nigeria, while akara ball, moin-moin and puff-puff 
are traditional foods in Southern Nigeria. Discussion: “Why 
do we need soya bean in Nigeria?” Five reasons are given. 
The fi rst two are: “(1) It has higher protein content and net 
protein utilisation (NPU) than cowpeas, groundnut and 
other legumes. Moreover, soya bean is much cheaper than 
other legumes in Nigeria. (2) Soya bean fl our and soya bean 
milk have little taste and can therefore be incorporated into 
traditional foods such as pap and fu-fu without changing the 
appearance, taste and texture.” Address: Dep. of Hygiene, 
Faculty of Medicine, Kyoto Univ., Kyoto 606, Japan.

1823. Kemp, Mark. 1988. Invasion of the bean curd: While 
chickens continue to lay eggs chock-full of cholesterol, one 
man roosts at his New Jersey tofu plant, brooding over ways 
to outsmart nature. Discover (New York, NY) 9:42-43. June.
• Summary: David Mintz sits in his offi ce at Tofutti Brands’ 
headquarters in Rahway, New Jersey, 100 volumes on ethics 
written in Hebrew on a nearby bookshelf. He speaks with a 

native Brooklyn accent, and atop his head, slightly askew, is 
a small yarmulke. He is thinking of ways to get cholesterol 
out of American diets once and for all with a tofu based egg. 
Al Kniper, head of the company’s 3000-square-foot research 
and development laboratory talks about what goes into this 
soybean-based egg.
 Tofutti Brands’ Egg Watchers, he says, is much like 
other simulated-egg products such as Egg Beaters, Egg 
Scramblers, and the various powdered substitutes. All 
blend together egg whites, certain gums, vegetable oils, 
emulsifi ers, stabilizers, and coloring to try to reproduce the 
perfect egg consistency. But Egg Watchers is the fi rst–and 
so far the only–substitute in the protein food tofu has been 
incorporated.
 But researchers still differ over whether dietary 
cholesterol signifi cantly affects blood levels of cholesterol. 
In 1945 Americans ate an average of 402 eggs per capita 
annually. Today that number has dropped to only 262. Mintz 
said, “You know, my dream is to make a hot dog out of tofu.”

1824. Kingma, Sharyn. 1988. New study released on 
consumer attitudes about soy proteins. Soya Newsletter (Bar 
Harbor, Maine). May/June. p. 3, 14-15.
• Summary: Protein Technologies International, a subsidiary 
of Ralston Purina, St. Louis, Missouri, has recently released 
the results of a new study which evaluates current consumer 
attitudes related to soy protein, nutrition, dietary habits, and 
knowledge of dietary fi ber. The 1988 Consumer Attitudes 
Monitor was undertaken to determine if there had been any 
signifi cant changes in consumer attitudes since their fi rst 
study was done in 1985.
 One of the major differences between the earlier study 
(see Ralston Purina 1985 and Elliott 1988) and the current 
one is that the 1985 study contained specifi c questions 
related to soyfoods. But the 1988 survey also probed some 
interesting areas. For details, see the study itself.
 Copies of the 1988 Consumer Attitudes Monitor 
are available through Jean Kuster, Protein Technologies 
International, Checkerboard Square, St. Louis, Missouri, 
63164 or call 800-325-7108.

1825. Morinaga Nutritional Foods, Inc. 1988. Revolutionary 
tofu (Ad). Palate Pleasers of Japan (Los Angeles, Calif.) 
6:61. June.
• Summary:  This full-page color ad begins: “Let Mori-Nu 
technology solve the problem of tofu freshness.” “To fi nd 
out more... Join the Mori-Nu Health For Life Club. Receive 
newsletters, coupons, and recipes...” A half-page color photo 
shows aseptic packages of silken fi rm and soft Mori-Nu tofu 
on a wooden table in front of fruits and vegetables.
 An “advertising supplement” on pages 76-77 of this 
issue is titled “The miracle food in a miracle package.” It 
contains two recipes: Chinese unchicken salad, and Pumpkin 
pie (with tofu). Color photos show each of the two recipes, 
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plus the front page of an issue of Mori-Nu Healthy Times 
newsletter (edited by Susan Buchér), and the front of a color 
recipe pad titled “Light & Easy Mori-Nu-Recipes.” Address: 
5800 South Eastern Ave., Suite 270, Los Angeles, California 
90040. Phone: 213-728-4325.

1826. Product Name:  Mrs. Leepers Whole Wheat Tofu 
Spin Ribbons, and Whole Wheat Tofu Ribbons.
Manufacturer’s Name:  Mrs. Leepers.
Manufacturer’s Address:  9091 Kenamar Dr., San Diego, 
CA 92121.  Phone: 619-586-1994.
Date of Introduction:  1988 June.
Ingredients:  Inc. tofu and whole wheat fl our.
Wt/Vol., Packaging, Price:  12 oz plastic package.
New Product–Documentation:  Soya Newsletter. 1988. 
May/June. p. 8. Contact Ed. Muscat. Available at health food 
stores nationally.

1827. Peluso, Michael R. 1988. The nutritional value of soy. 
Health World (Burlingame, California) 2(4):26-28. May/
June.
• Summary: This introductory article discusses whole 
soybeans, soy fl our, soy protein products (isolates, spun 
fi bers, TVP), soy milk, soy cheese (tofu), tempeh, miso, and 
soy sauce. Table I shows the composition of most of these is 
given. The author is especially interested in soy oil as a good 
source of vitamin E and of the essential fatty acids, linoleic 
and alpha linolenic acids. He is critical of the hydrogenation 
process. Table II gives a nutritive comparison of soy oil and 
selected food fats. Table III gives a nutritive comparison of 
soy foods and selected animal foods. Address: P.O. Box 606, 
Occidental, California 95465.

1828. Shurtleff, William. 1988. Thoughts on the Soyfoods 
Association of America and why it has not been more 
effective (Editorial). SoyaScan Notes. June.
• Summary: 1. Lack of leadership and general ineptness, 
especially by Gary Barat but also by the board of directors.
 2. Choosing Smith, Bucklin to manage the association 
instead of fi nding a skilled executive director who was 
interested in soyfoods. Smith, Bucklin took little initiative, 
drained off most dues income into overhead (their 
“management fee”), and accomplished little. SAA paid 
Smith, Bucklin a “management fee” of $15,000 to $20,000 
a year to do almost nothing; Judy Walker’s part-time salary 
plus a phone and mailing address.
 3. The Soyfoods Association became de-facto the Tofu 
Association. Few non-tofu companies joined. It should have 
been an umbrella organization with active councils, such as 
the Soymilk Council, Soy Sauce Council, etc.
 4. Dues structure. The $250 fl at fee kept out small 
companies and ‘Friends of Soyfoods,’ while the $6,000 max 
for large companies kept them out.
 5. Few benefi ts of membership except ability to 

participate in the Soyfoods Pavilion, and ability to subscribe 
to the Soyfoods Clip Service.
 The following programs of the original SANA were 
discontinued: Annual soyfoods conference, quarterly 
magazine, monthly newsletter, quarterly news releases. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

1829. Shurtleff, William; Aoyagi, Akiko. 1988. Das Tofu-
Buch: Herstellung, Verwendung, Ernaehrungswert, Rezepte 
[The book of tofu: Preparation, uses, nutritional value, 
recipes]. Munich, West Germany: Goldmann Verlag. 384 p. 

Illust. by Akiko Aoyagi Shurtleff. Index. 18 cm. [Ger]
• Summary:  A pocket book edition of the original 1981 
German edition of The Book of Tofu. Contains 300 recipes. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

1830. Soya House. 1988. Recipes from Soya House. 
Products of soya. Soyanews (Sri Lanka). April/June. p. 5.
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• Summary: Recipes: Bean Curd (Frozen) Curry, Soya Mash 
Cutlets [okara], Soya Mash Pittu, and Soya Mash Rotti. The 
ad is for soya bean curd, soya paste (substitute for coconut 
milk), and soya mash (okara). Soya House is a private 
company that manufactures tofu and soymilk. Address: 
Kitulwatte Gardens, 128 Kitulwatte Rd., Off Elwitigala, 
Mawatha, Colombo 8, Sri Lanka. Phone: 597759.

1831. Soya Newsletter (Bar Harbor, Maine). 1988. Tomsun 
Foods fi les for chapter 11. May/June. p. 1, 7.
• Summary: On April 8, 1988, Tomsun Foods International 
fi led for protection under Chapter 11 of the Federal 
Bankruptcy Act. They did so to recover from a loss of 
approximately $2 million last year on overall sales of $3.6 
million. Tomsun, just a year and a half ago, had successfully 
netted $3.46 million from its fi rst public stock offering. 
Armed with a new product line, Jofu, a silken tofu and fruit, 
yogurt-like product, the company had high hopes of doing 
for tofu what Dannon had done for yogurt–popularize it by 
adding fruit and making it a convenient, ready-to-eat snack. 
The company expanded too fast reports Tom Timmins, 
company founder. “We went from 3,000 cases a week to 
20,000, but could only produce 12,000. It was too much, too 
soon for a small plant. By the time we got it under control, it 
was too late–we had run out of money.”
 The new vision is that Tomsun will use its strength in 
distribution to become a marketing company. The company 
will be having their tofu made in a new plant in the New 
York City area, their Jofu made in a yogurt plant in Vermont, 
and their tofu burgers produced in upstate New York. 
Timmins also reports that the company will reorient its 
focus back on to the natural foods and other specialty foods 
markets. Timmins hopes the company will be out of Chapter 
11 by this fall. “Essentially what happened was that the cost 
of fi nancing necessary to reduce our costs was not available 
to us.”

1832. Soya Newsletter (Bar Harbor, Maine). 1988. Tofu 
acceptability among college students. May/June. p. 3.
• Summary: A study on the acceptability of tofu among 
college students was done in 1986 by the department of 
Animal Science/Food and Nutrition, Southern Illinois 
University, Carbondale, Illinois, under the direction of Helen 
L. Ashraf, Ph.D. and D. Luczycki, M.S. Seventy-fi ve college 
students, with an average age of 23, were randomly selected 
to participate twice a week for six weeks and evaluate on 
a scale of one to seven, sixteen recipes prepared with tofu 
in different food categories. They determined what factors 
infl uenced the acceptability of tofu, such as: (a) food 
category, (b) appearance, (c) methods of preparation used, 
(d) serving style, (e) amount of tofu in the dish, and, (f) 
students previous experience with eating tofu.
 The most important factor in determining the acceptance 
of tofu in a food product was the familiarity of the recipe. 

The recipes which received the highest scores were those 
that people were familiar with, such as coconut cream pie 
and carob pudding. The amount of tofu in the recipe did 
not infl uence the acceptance. Dr. Helen Ashraf plans to do 
studies with tofu and preschoolers and the elderly in the near 
future. For more detailed information contact: Dr. Helen 
Ashraf, Southern University of Illinois, Carbondale, IL 
62901 or call 618-536-2157.

1833. Soya Newsletter (Bar Harbor, Maine). 1988. New 
process for culturing tofu available. May/June. p. 10.
• Summary: A new process to culture tofu into a yogurt-type 
food is available for sale or licensing by Steve Rowat of Yofu 
Development (Canada). The process, which has a Canadian 
patent and a patent pending in Japan, is titled, “Process 
Permitting the Culturing of Tofu with Yogurt-Forming 
Bacteria”. Contact: Steve Rowat, Yofu Development 
(Canada), Box 93, Merricksville, ONT, Canada K0G 1N0. 
Telephone: 613-269-4483. Address: Yofu Development 
(Canada), Box 93, Merrickville, ONT, K0G 1N0. Phone: 
613-269-4483.

1834. Soya Newsletter (Bar Harbor, Maine). 1988. Morinaga 
extends consumer education campaign. May/June. p. 9.
• Summary: Morinaga Nutritional Foods, Inc., recently 
announced a multifaceted consumer education program 
designed to answer the questions “What is tofu?” and “What 
do you do with it?”
 Coordinated by Danielle Lin, talk show host for KFOX 
Radio, Los Angeles, California, “the campaign will use a 
variety of mediums, including in-store promotions and media 
advertising.
 “These new consumer education activities are an 
extension of Morinaga’s marketing activities which include 
their Health for Life club and the Healthy Times newsletter.”

1835. Product Name:  CheSoya (Soy Cheese with Sodium 
Caseinate) [Cheddar, Mozzarella, or Jalapeño].
Manufacturer’s Name:  Stow Mills (Distributor).
Manufacturer’s Address:  P.O. Box 816, Brattleboro, VT 
05301.
Date of Introduction:  1988 June.
Ingredients:  Incl. organic tofu, soy oil, calcium caseinate, 
natural fl avor, sea salt, citric acid, lecithin, guar gum, natural 
coloring.
Wt/Vol., Packaging, Price:  10 oz.
New Product–Documentation:  Soya Newsletter. 1988. 
May/June. p. 8. These cheese alternatives are free of 
cholesterol and lactose, and are 100% natural.

1836. SunShine Tofu House. 1988. June. New soyfoods 
restaurant or deli. 5091-C Buford Highway, Atlanta, GA 
30340.
• Summary: Atlanta Daily World. 1988. June 21. “New 
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Tofu Restaurant Opens.” Mayor Andrew Young joined 
other dignitaries (incl. Japanese Consul General Takayuki 
Kimura) and supporters at the formal opening in northeast 
Atlanta. The proprietor is Seiho Tajiri, a prominent local 
Japanese businessman. “The restaurant, the fi rst of its kind 
in the Southeast, will not only provide a full menu of tofu 
dishes, but also manufactures the tofu and soymilk in the 
restaurant.” Address: Atlanta, Georgia. Phone: 404-451-
2054.

1837. Product Name:  Tofu, and Soymilk.
Manufacturer’s Name:  SunShine Tofu House.
Manufacturer’s Address:  5091-C Buford Highway, 
Atlanta, GA 30340.  Phone: 404-451-2054.
Date of Introduction:  1988 June.
New Product–Documentation:  Atlanta Daily World. 1988. 
June 21. “New Tofu Restaurant Opens.” The restaurant will 
produce its own tofu and soymilk.

1838. Product Name:  Tofutti Egg Watchers (Mainly Egg 
Whites plus a little Tofu).
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  1098 Randolph Ave., Rahway, 
NJ 07065.  Phone: 201-499-8500.
Date of Introduction:  1988 June.
Ingredients:  Egg whites (98% of total ingredients), tofu, 
corn oil, lecithin, acetylated monoglyceride, guar seed gum, 
ferric orthophosphate (iron source), vitamin A palmitate, 
vitamin D-2 and alphatocopherol acetate (fat soluble 
vitamins), zinc sulfate, calcium pantothenate, vitamin 
B-12, thiamine mononitrate (vitamin B-1), pyridoxine 
hydrochloride (vitamin B-6), ribofl avin (vitamin B-2), folic 
acid (water soluble vitamins), beta carotene (for color).
Wt/Vol., Packaging, Price:  32 oz (2 lb) quarts, 5 lb. 
containers, 8 oz. and 3 oz Pure-Pak carton.
How Stored:  Frozen.
Nutrition:  Per 2 oz.: Calories 50, protein 7 gm, 
carbohydrate 2 gm, fat 1.5 gm, cholesterol 0 mg (vs. 260 for 
a 2 oz. egg), sodium 100 mg (vs 70 mg for an egg).
New Product–Documentation:  Delaney. 1987. Adweek 
East. April 27. “Also set for launch this summer is Tofutti 
Egg Watchers, a tofu-based line of egg substitutes that 
has no cholesterol, no yolk and is lower in calories than 
natural eggs.” Dagnoli. 1987. Advertising Age. Oct. 19. 
This cholesterol free product will compete with RJR 
Nabisco’s Fleischmann’s Egg Beaters. Soya Newsletter. 
1987. Nov/Dec. Made with tofu and pareve. A cholesterol 
free replacement for whole eggs that provides the same 
nutritional value, function, texture, and fl avor as whole eggs.
 Color leafl et. 1988. Tofutti Egg Watchers. “Real egg 
product. Cholesterol free. Whole egg replacement. Finally... 
The farm fresh taste of whole eggs without cholesterol. 
Three convenient frozen products specially designed for 
institutional foodservice applications.” Talk with Tofutti 

Brands. 1988. Sept. 28. This product was launched at a press 
conference in June 1988.
 Florida Grocer. 1989. March. “Watching cholesterol. 
Watch for Egg Watchers from Tofutti Brands.” This 
cholesterol-free replacement for whole eggs contains 40% 
fewer calories and 67% less fat than a whole egg. “Finally 
consumers can have their eggs and eat them too... One 
medium egg has 274 mg of cholesterol. The American Heart 
Association recommends that Americans consume no more 
than 100 mg of cholesterol a day for every 1,000 calories 
taken in, and no more than a total of 320 mg a day... An 
estimated 63 million Americans suffer from cardiovascular 
disease and 96 million need to lower their blood cholesterol 
level.”
 One sample of this product with Label generously 
sent frozen by David Mintz via FedEx priority overnight. 
1996. June 4. Two 8 oz Pure-Pak cartons in a paperboard 
sleeve. Red, blue, and black on egg-yolk yellow. “Fat 
free. Cholesterol free. Real egg product. Pasteurized. 
Homogenized.” One 8 oz packet = 4 large eggs. A table on 
the sleeve compares 1 serving of Egg Watchers with 1 large 
egg: Fat: 0 vs. 4.5 gm. Cholesterol: 0 vs, 215 mg. Calories 
30 vs. 70. On the back of the sleeve are cooking tips, and 
recipes for: Scrambled eggs and omelets. Oat bran muffi ns. 
Broccoli, tomato and basil frittata. Soyfoods Center product 
evaluation. 1996, July: Package: Excellent. Cheese omelet 
made with the product: Excellent.

1839. 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 
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 {abura-
age 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 
defi nitions of several soyfoods, including miso, natto, okara, 
soy sauce, tofu, and tofu–thin deep-fried (abura-age, usu-
age).
 The defi nition of “natto” is especially good: “Natto: 
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This rich soybean product with a cheeselike fl avor 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 soft-
cover 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 
fi nancially, 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.

1840. Product Name:  [Hero Tofu Ragout with Vegetables, 
and Soybean Dish].
Foreign Name:  Hero Tofu Ragout mit Gemuese, 
Sojabohnen Gericht.
Manufacturer’s Name:  Unknown.
Manufacturer’s Address:  Switzerland?
Date of Introduction:  1988 June
Wt/Vol., Packaging, Price:  Can.

New Product–Documentation:  Alfa-Laval. 1988, June. 
Soyfoods: Old traditions with new potentials. p. 9. Shows a 
color photo of the front of the two cans. The word “Hero” 
is written with white letters on a blue oval background. 
The general color of the can is beige but the vegetables and 
main dish are in color. The word “Vita” appears in large 
blue letters in a rectangle at the middle right. Note: Hero is 
a famous Swiss brand of jams and marmalades. Letter from 
Monica Kjellker Gimre of Alfa-Laval. 1990. Aug. 24. “I’m 
pretty sure Hero is a Swiss brand.” It may be made with tofu 
produced by Migros.

1841. Product Name:  Tofu Dressing [Mexican, Italian, or 
Garden Herb].
Manufacturer’s Name:  White Wonder Natural Products 
(Importer). Made in the Netherlands by Witte Wonder.
Manufacturer’s Address:  709 7th St., Hudson, IA 50643.  
Phone: 319-988-3811.
Date of Introduction:  1988 June.
Ingredients:  Filtered water, fresh tofu* (made from soya 
beans and fi ltered water, coagulated with nigari), sunfl ower 
oil* (pressed cold), dried vegetables and herbs, barley malt 
syrup*, malt vinegar, seasalt, guar (vegetable binder). * = 
Organically grown.
Wt/Vol., Packaging, Price:  Bottle.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 1 tablespoon (14 gm): Calories 25, protein 
0.4 gm, carbohydrates 0.5 gm, fat 2.5 gm, sodium 40 mg 
(320 mg/100 gm).
New Product–Documentation:  Talk with Ruth Young. 
1988. Sept. 15. The product was fi rst sold in America in June 
1988. It is imported from Witte Wonder in the Netherlands. 
Leafl et (glossy color, 2 panels each side, each panel 19.6 x 
13.2 cm) sent by White Wonder Natural products, Hudson, 
Iowa. 1988. Sept. 22. “Garden Herb. Italian. Mexican. Tofu 
Dressing.”
 Leafl et. 1988. Nov. “Tofu dressing.”

1842. Huang, H.T. (Hsing-Tsung). 1988. History of 
fermentations, food, and nutritional sciences in China 
(Interview). SoyaScan Notes. July 1. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Dr. Huang, a biochemist by training, has 
written the chapter titled “Plants and Insects in Man’s 
Service” in Joseph Needham’s Science and Civilisation in 
China (1986, VI:1); it concerns natural plant pesticides and 
biological pest control. Parasitic wasps (Tricogama) have 
been the most successful example of biological control in 
China. Also Bacillus thuriengensis, a bacterium that attacks 
a caterpillar that later becomes a destructive moth. It is 
to toxic to mammals. Since 1983 he has been researching 
an entire volume in this series to be titled “Nutritional 
Sciences and Fermentation Technology (VI:6).” After this, 
he plans to write a “History of Zoology in China.” There 
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is a Needham Research Institute Newsletter. No. 4 is June 
1988. Needham’s thesis is that China was the world leader 
in science until the start of the Renaissance, but had been 
passed by the West by the 16th century. The question is: 
Why did China not develop modern science? Dr. Needham 
is now age 87. He is working on Volume VII, the 4-volume 
summation. He was in China for 2-3 years in 1983-86.
 Dr. Huang is quite sure that tofu had another name 
before A.D. 950. Address: Work: Biochemistry Program, 
National Science Foundaton, Washington, DC 20550. Phone: 
202-357-7945.

1843. Toyo Shinpo (Soyfoods News). 1988. Kibu, tezukuri 
tôfu setto. “Kangaeru Kai” to teikei, hatsubai [The Kibun 
company is producing a kit to make tofu at home in 
conjunction with Kangaeru Kai (“Thinking Society”)]. July 
1. p. 3. [Jap; eng+]
• Summary: The Kibun company, which makes the soymilk 
for the kit, is located at Ginza 7-14-13, Chuo-ku, Tokyo-to, 
Japan. The soymilk comes in special long-life, 1 liter bottles 
that has a 60-day shelf life at room temperature. They use 
special, domestic Hokkaido beans and water to make this 
soymilk. They also put natural nigari in the kit. One liter of 
the soymilk can produce 3 regular size kinugoshi (silken) 
tofu cakes. The kit, Tofu No Moto, contains 6 liters of the 
soymilk and costs 8100 yen.

1844. Times of India (The) (Bombay). 1988. From Thai 
with a tang: Bombay’s top three hotels have simultaneously 
launched their Thai food festivals. July 2. p. 19.
• Summary: In this article, Hormuz Mama visits the Thai 
food festival at the Oberoi Hotel and comments on the Thai 
exotica. The recent Thai food festival in Bombay was “the 
fi rst major Thai food festival of any signifi cance in India.”
 “A most outstanding Asian vegetable is the humble 
soya bean.” Weight for weight it is said to contain twice as 
much protein as lean beef, making it a rare combination of 
excellent nutrient content and low cost. “Bean curd, prepared 
from it, is a very popular ingredient of Thai cuisine”–yet it 
looks very much like Indian paneer. “In nutritional value it 
is far superior. Bean Curd Curry is a great favorite with the 
Thais.”

1845. Cauchon, Dennis. 1988. Drought wilts soybeans: This 
year’s ‘miracle crop’ is in danger. USA Today. July 6. p. 
01.B. Final edition.
• Summary: In 1970, at the peak of its world domination of 
soybean production, the USA produced 80% [sic, 76.1%] of 
the world’s soybeans. Last year, its share fell to 55%, largely 
because of competition from Brazil, Argentina, and China.

1846. Spain, Julianne. 1988. Tofu or not tofu? Christian 
Science Monitor. July 6. p. 21.
• Summary: According to Peter Golbitz, editor of Soya 

Newsletter for Soyatech Inc., sales of tofu grew 20 to 30% 
per year in the late 1970s and early 1980s. The sales rate 
has since maintained a steady 5 to 10% growth per year, 
probably due to over 200 new retail soy-based products that 
came out in 1987. Included are the author’s favorite tofu 
recipes: Zucchini Tofu Lasagna, Sweet and Sour Tofu, and 
Spinach Tofu Casserole.

1847. Bulkley, Kate. 1988. Soy products’ new fl avor spices 
Denver Tofu. Denver Business Journal. July 11.
• Summary: Denver Tofu Inc. started business in 1925, and 
by 1973, they were making 150 pieces (one-pound each) 
a day. “Now,” says Denver Tofu Inc. owner and president, 
Haru Yamamoto, “we make 2,000 to 3,000 pieces a day.” 
In fact, the company’s sales doubled annually from 1982 
to 1987. The King Soopers grocery store reports that in the 
1970s they had tofu in the produce section, but nobody knew 
what it was. In the early 1980s, they moved it into the dairy 
case and they “sold an awful lot of it”. Denver Tofu makes 
fi ve different kinds, ranging from extra hard to kinugoshi, 
or soft, silken tofu. The company also deep-fries some tofu 
into something called age (pronounced ah-gay). The softer 
tofu has always been the best seller at the Asian markets. 
The harder tofu has generally been a better seller in the 
supermarkets.
 Denver Tofu employs 11 people. In the summer, the 
plant churns out an average of 2,000 pounds of tofu a day. In 
the winter, production increases to an average 3,000 pounds a 
day to meet demand. The company also produces 70 gallons 
of soy milk for sale, as well as many pounds of agé. The 
production room is fi lled with about $300,000 worth of big, 
steel tofu-making machines, all of which are manufactured 
in Japan. Yamamoto, 49, came to Denver in 1970 from Japan 
where he had worked in the sales and accounting branch 
of Dainippon Food Co. He purchased Denver Tofu Inc. in 
1973 from its previous owners for an undisclosed amount. 
In April, 1988, the company doubled its production space 
to 8,500 square feet when it moved to 3825 Blake St. form 
its former site on Federal Boulevard. The fi rm had sales of 
about $500,000 last year, and Yamamoto projected sales to 
rise to $750,000 this year. Address: Colorado. Phone: 303-
295-6848.

1848. Rudolph, Barbara. 1988. The drought’s food-chain 
reaction. Time. July 11.
• Summary: Prices are rising. “Should the drought persist 
through the summer, the same will hold true for soybean-
based foods, which range from trendy tofu to salad dressing.”

1849. Green, Rand. 1988. Mori-Nu takes to the health and 
fi tness circuit. Produce News (Fort Lee, New Jersey). July 
16.
• Summary: When you have a product that is enthusiastically 
endorsed by body builders and cardiologists alike, 
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participating in health and fi tness events is a sound, sensible 
way to get the word out. And that is the approach being 
used by Morinaga. Thomas McReynolds was recently name 
marketing consultant for Mori-Nu. Tofu is a cholesterol-
free protein source, low in sodium, high in calcium, free 
of saturated fats, and is “darn close to a perfect food,” 
McReynolds stated. People are, for example, participating in 
the Mr. and Ms. California bodybuilding fi nals in July and 
in “all of the health and fi tness expos”. There is the “Heart 
Healthy Golf Classic” in Westlake Village, California in 
September which is being co-sponsored exclusively by Mori-
Nu for heart patients who want to lead active lives in spite 
of their heart disease. And there is a new publication called 
Heartcorps. McReynolds said that the company is working 
with the American Heart Association in the development of a 
brochure called “Holidays a la Heart,” which provides heart-
healthy recipes.

1850. Paino, John. 1988. Recent developments at Nasoya: 
Simply Natural and Tomsun (Interview). SoyaScan Notes. 
July 19. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The proposed merger with Simply Natural 
is stalled, and it is not clear how it will end up. The main 
problem seems to be that Nasoya has been unable to work 
out the technical details of the process for making Simply 
Natural’s soft tofu cheese. Nasoya supplies them with some 
fresh and spray dried tofu, off and on, but they also buy from 
a local supplier. He has been supplying them with tofu for 
1½ to 2 years. The new vegi-dips are being test marketed 
locally, and will be formally launched in Sept. or Oct. 
nationwide.
 Nasoya made an offer to Tomsun at the creditors 
committee and Tomsun did not accept it. Tomsun chose to go 
with Panda Foods instead, probably because they wanted to 
stay independent. Tomsun uses silken tofu in their Jofu and 
Panda may be making that tofu for them. Panda also makes 
their regular tofu, which competes with Nasoya. Nasoya’s 
sales recently have gone way up as they pick up customers 
that Tomsun may have diffi culty keeping in stock during 
the transition. This may be only a temporary increase. But 
Azumaya is now actively promoting their tofu in the area. It 
is not clear what will happen with Tomsun. A main question 
is where Tomsun will get additional fi nancing. Jofu was 
the demise of Tomsun. They tried to grow too fast, and the 
product was not really ready. Nasoya tofu is built on quality, 
made from well water and organically grown soybeans. 
Azumaya does not emphasize quality in this way. Address: 
Nasoya Foods, Leominster, Massachusetts.

1851. Johnson, Lawrence. 1988. The Center for Crops 
Utilization Research at Iowa State University, and AOCS 
symposium on industrial uses of soybeans (Interview). 
SoyaScan Notes. July 21. Conducted by William Shurtleff of 
Soyfoods Center.

• Summary: This Center was founded by a $6.4 million grant 
in the federal budget in 1987. It will complement the work 
of the Northern Regional Research Center in Illinois, and try 
to coordinate their research. They are putting together a pilot 
plant and technology transfer components, a heavy emphasis 
on marketing. All of his money initially must go into 
building and equipment, with none left over for research, 
which was not what they had asked for. He is now trying to 
get additional funds from the state of Iowa. Only in the last 
few years has the emphasis in Iowa shifted from soybean 
production to utilization. Profs. Sweeny and Arnold did 
pioneering work on industrial utilization during the 1930s. 
But after they retired, it died. Lester Wilson and Pat Murphy 
are now working on soyfoods. Dr. Walter Fehr’s work in 
breeding soybeans for food uses (such as tofu) will also 
contribute to the program. The national center is made up 
of 2 sub-centers; he is head of one and the other focuses on 
meat export research. Tied to the national center is a center 
on trade information, with a strong export orientation. They 
are trying to build an integrated system: Marketing, market 
niche identifi cation, technology and technology transfer to 
entrepreneurs, mostly in the USA. The impact must benefi t 
Midwestern farmers. They are looking for ways to export 
value added soybean products to the Pacifi c Rim.
 There will be a symposium on industrial uses of 
soybeans in Cincinnati, Ohio, this fall in conjunction with 
the AOCS meeting. protein and co-products section. Address: 
Director, Center for Crops Utilization Research, Iowa State 
Univ., Dairy Industry Building, Ames, IA 50011.

1852. Toyo Shinpo (Soyfoods News). 1988. [A study of the 
amount of money spent on tofu, aburaage, and natto]. July 
21. p. 3. [Jap; eng+]
• Summary: From Jan. to April 1988, a total of 25.99 cakes/
household were sold, which is 98.8% of last year’s fi gure 
over the same amount of time. During the same period, 
however, natto consumption rose, 8% in January (over 
last year at the same time), and 15.8% in April. Aburaage 
consumption was slightly down, only 95.1% of last year’s 
total in January, and 94.3% in April.

1853. Toyo Shinpo (Soyfoods News). 1988. Okara peesuto 
de shokupan. Kôso shori de seihin o kaihatsu [The National 
Vegetable Protein Association is making bread with an okara 
paste, developed from a specially-treated enzyme]. July 21. 
p. 3. [Jap; eng+]
• Summary: Mr. Ryoji Sekiguchi is president of 
Zenkoku Shokubutsu Tanpaku Kyodo Kumiai located at 
Sendagi-2-48-8, Bunkyo-ku, Tokyo, Japan. For the past 
ten years, the National Vegetable Protein Association has 
been conducting research with okara and has developed an 
okara paste made by treating regular okara with a special 
enzyme. This paste can be used in noodles, mayonnaise, 
miso, ketchup, croquettes, hamburgers, confectionery, tofu, 
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ice cream, etc. One of the products that can be made from 
this paste is bread. It has 2% less water than a regular loaf 
and contains 20% okara paste. It stays fresh for twice as long 
as a regular loaf of bread. The okara paste has the following 
characteristics: It has no taste or smell, it is low in calories 
and has some protein, it has an improved texture over plain 
okara because of the action of the enzyme, it has vegetable 
fi ber, and it is a health food.

1854. Toyo Shinpo (Soyfoods News). 1988. Tôfu aburaage 
gyôshasû, zenkoku de 559 ken heru 62 nendo kôseishô 
shirabe [1987 Public Welfare study shows that there are 559 
less tofu and aburaage manufacturers in Japan]. July 21. p. 2. 
[Jap; eng+]
• Summary: However, the rate of decrease has slowed a 
little. In December, 1987, there was a total of 24,262 tofu 
and aburaage makers. Only Tokyo and Osaka have over 
1,000 tofu shops. The rate of decrease has been about 2% a 
year. The reasons for this steady decline include the fact that 
it is diffi cult to fi nd someone to carry on the business and 
because the price of land is getting so expensive.

1855. Texier, Michel. 1988. Les silos de Valence vont 
produire du tofu [The Silos of Valence cooperative is going 
to produce tofu]. Tribune de l’Expansion (La). July 25. [Fre]
• Summary: “The Silos of Valence (Drôme) is going to 
launch a vast industrial project for the production of tofu, a 
food product based on soya, used for the production of fi sh, 
entrees, and desserts. The market for tofu, which is one of the 
products upon which East Asian cuisine is based, is presently 
in full expansion in Europe, thanks to the development of 
foods which offer alternatives to animal proteins.
 “The Valentian cooperative, one of the largest in the 
Rhone-Alpes region (with a turnover of 100 million French 
francs, and 1.9 million francs net last year), is therefore 
going to create an affi liate, Innoval (with capital of 4.8 
million francs), which is going to invest 21 million francs in 
a highly automated factory. Its production should reach 2,500 
tonnes next year to make Innoval the leading French tofu 
manufacturer.
 “A fi nancier pool, regrouping as an affi liate of Crédit 
Lyonnais (Lyon Expansion PME), the FDR de Sud-Est, and 
the fund Idianova, are going to participate in the fi nancing of 
this project at the level of 3 million francs, under the form of 
actions and convertible options.”
 Note: This is the earliest document seen (Feb. 2003) that 
mentions Innoval. Address: France.

1856. Tri-State Livestock News (Sturgis, South Dakota). 
1988. Ag news in brief. July 30.
• Summary: The North Dakota Soybean Growers 
Association has been named July’s “Agri-Marketer of the 
Month” by the state agriculture department. The Soybean 
Growers Association was selected because of its efforts to 

market a soybean-based ice cream called “Tofulicious” in the 
state.

1857. Ali, Nawab; Gandhi, A.P.; Ojha, T.P. eds. 1988. 
Soybean processing and utilization in India: Proceedings of 
the national seminar on Soybean Processing and Utilization 
in India, 22-23 November, 1986. Bhopal, India: Soybean 
Processing and Utilization Project, Central Institute of 
Agricultural Engineering. v + 431 p. Illust. Authors index. 26 
cm. [50+ ref]
• Summary: Organized by the Soybean Processing and 
Utilization Project, India. Contents: 1. Address by General 
Director, Dr. N.S. Randhawa. Session I: Opening session: 2. 
Soybeans as economic protein source, by Prof. A.C. Pandya. 
3. Present status of soybean in India: Constraints and future 
strategies to increase its production and productivity, by Dr. 
P.S. Bhatnagar. 4. Present status of soybean processing and 
utilization in India, by Dr. Nawab Ali and Dr. A.P. Gandhi.
 Session II: Harvesting, drying and storage (papers 5-16).
 Session III: Physico-chemical and nutritional aspects 
(papers 16-21). Including: 17. Physical and cooking 
characters of soybeans, by T.S. Gourmama, D. Vijayalakshmi 
and Dr. M.P. Vaidehi. 20. Varietal variability on soypaneer 
preparation, by Dr. A.P. Gandhi and Dr. Nawab Ali. Note: 
Soyapaneer is tofu.
 Section IV: Processing and oil extraction (papers 22-
32). Including: 25. A simple soyapaneer pressing device 
for rural people, by Dr. A.P. Gandhi and Dr. Nawab Ali. 
26. Soyfl aking–A low-cost technology at rural level, by 
R.T. Patil, Dr. B.D. Shukla and Dr. A.P. Gandhi. 27. Simple 
technologies for making some soybased products–by Dr. A.P. 
Gandhi and Dr. Nawab Ali. 28. Full-fat soyfl our-processing 
technology, storage and utilization, by H.N. Mishra and 
Dr. R.K. Mukherjee. 29. Preparation of soyblend snacks 
at domestic level, by K.M. Sahay and Dr. R.P. Kachru. 31. 
Extrusion process with special reference to soybean, by Dr. 
Nawab Ali and R.T. Patil. 32. Development of a mini-mill 
and its performance evaluation for soybean blended wheat 
fl our, by B.S. Bisht.
 Session V: Utilization as food and feed (papers 33-47). 
Most of these papers are cited separately.
 The word “dosa” appears on 16 pages of this book 
including 4 times on page 386, 3 times each on pages 316, 
384, and 385, twice on p. 388, and once each on pages 224, 
268, 291, 306, 344, 381, 382, 387, 391, and 392.
 The word “dosai” appears on pages 169 and 341 of this 
book.
 The word “idli” appears on 19 pages of this book 
including 3 times each on pages 374, 386, and 291, twice 
on pages 316, 384, and 385, and once on pages 224, 291, 
293, 306, 310, 341, 351, 373, 375, 382, 387, 388, and 391. 
Address: 1. PhD, Project Director, Soybean Processing and 
Utilization Project, Central Inst. of Agricultural Engineering 
(ICAR), Nabi Bagh, Berasia Road, Bhopal-462 018, India; 2. 
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PhD, Soybean Processing and Utilization Project; 3. Central 
Inst. of Agricultural Engineering.

1858. Product Name:  Soya Frys, and Tofu Balls.
Manufacturer’s Name:  Birchwood Health Products.
Manufacturer’s Address:  Unit 1D, Alyn Industrial Estate, 
Llay Hall, Wrexham, Clwyd, Wales, UK.  Phone: (0978) 
761833.
Date of Introduction:  1988 July.
New Product–Documentation:  Letter from D. Horbury. 
1988. July 15.

1859. Bubny, Paul. 1988. Venerable soybean sprouts new 
uses. Health Foods Business 34(7):72, 74, 76, 108. July.
• Summary: Lonnie Stromnes, national sales manager of 
White Wave Soyfoods in Boulder, Colorado, reports that 
White Wave recently “upscaled” the packaging on its tempeh 
products; the new graphics depict tempeh in use, so that 
customers do not have to bring a thorough knowledge of 
the food into the store with them. Mitoku-USA, based in 
Albany, New York, imports some 20 varieties of miso. At 
least one manufacturer, the Asheville, North Carolina-based 
Great Eastern Sun, saw its miso sales increase by 20% last 
year. Bruce Sturgeon, the company’s vice president, said 
Great Eastern Sun’s volume on miso alone was $400,000 in 
1987. Shoyu and tamari are frequently aimed at the gourmet 
market as well as the natural foods / specialty foods market. 
Owner Dale Kamibayshi of Alfalfa’s Market in Boulder, 
Colorado said, “I think many people are still intimidated by 
(soyfood’s) preparation.” To help overcome the intimidation 
factor, Alfalfa’s has scheduled a soyfood tasting fair for July 
16; the fi rst such fair which the store has devoted to soy.
 Gary Barat, chairman of Legume, Inc. said, “I see the 
natural foods and gourmet markets coming together,” said 
Barat. “And the smart marketers are realizing that.” People 
who shop specialty stores have both eyes turned toward 
quality. Soy companies are increasingly making use of 
organically grown soybeans. There is also a trend toward 
using specifi c soybeans for specifi c products, a sign of a 
maturing industry. The trend is more prevalent in the U.S. 
than in Far East Asia. Westbrae, for example, uses Vinton 
beans for its Westsoy soy beverage. As the currency in Japan 
remains strong against the dollar, you’re going to see more 
and more (soy) products produced in America. Also there 
will be greater growth in so-called “second-generation” soy 
products–dairy analogs with soymilk, soy cheese, soy ice 
cream and soy yogurt. Address: Associate Editor.

1860. Desikachar, H.S.R. 1988. Utilization of soybean for 
food uses in India. 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. 289-98. Held 22-23 Nov. 1986 at 
CIAE, Bhopal, India.

• Summary: Discusses the development in India of soybean 
foods such as soymilk, soyfl our, soypaneer [tofu] and soyoil–
and the possibility of replacing other pulses by soybean 
in common Indian foods. The need for simple, low cost 
processing techniques with a minimum of sophistication is 
emphasized.
 Recently texturised soy products, paneer [tofu] made 
from soy milk and weaning foods made using soyfl our 
have been on the market. Solvent extracted soybean oil and 
imported soy oil are used in making Vanaspathi [Vanaspati]. 
Almost all extracted meal is being exported.
 Table 1 compares the proximate composition of black 
soybean (Kalitur) and pigeonpea (on a dry basis). The 
soybean contains 44.00% protein compared with 25.2% for 
the pigeonpea. The soybean contains 21.5% fat [vegetable 
oil] compared with 1.8% for the pigeonpea.
 Table 2 compares the “Sugar content of black soybean 
(Kalitur) and pigeonpea (percentage).”
 Another point that needs to be emphasized is that 
soybean or soybean meal will be most widely accepted when 
used for making indigenous food preparations used by most 
Indians in their daily diet instead of soya milk, tofu, meat 
analogs, etc. in which for it is likely to be used by relatively 
few people. With this end in view, work was initiated at 
CFTRI, Mysore, a few years ago to process soybean for use 
in making common Indian foods. “Soybean was fi rst made 
into dal by removing the husk. In fact, it is much easier to 
make dal from soybeans than from other Indian pulses. A 
method and machine for making dal by a dry process was 
standardized at CFTRI.
 “The bitterish beany taste of soybean was also found to 
be modifi ed by fermentation as normally practiced for idli 
and dosa. In fact, soybean batter was found to ferment faster 
and more easily than the blackgram, because of its higher 
sugar content (Fig. 1). It could replace blackgram by 50% in 
idlis and fully in dosa” (p. 291).
 Table 3, “Comparative fl atus [intestinal gas] production 
with raw, cooked and germinated pulses” (p. 293) gives 
values for seven raw, cooked, germinated, and cooked & 
germinated Indian pulses. Black soybean produced the most 
fl atus (5.20) followed by bengalgram [chickpeas, garbanzo 
beans, Cicer arietinum] (5.18), blackgram (4.76), cowpea 
(4.03), pigeonpea (3.81), horsegram (2.66) and greengram 
(2.26).
 Because of its fl atus production when used in whole or 
split form, soybean is more diffi cult to digest. “The fl atus 
effects could be minimised by addition of clove and/or 
cinnamon (Fig. 2) which are normally used in preparation 
of North Indian type dals. Germination and fermentation 
as normally practiced for idli considerably reduce galacto 
oligosaccharides and reduce the fl atus producing properties 
of soybean and other pulses as well (p. 293; See Tables 4 and 
5, Figs. 3, 4 and 5).
 Table 4, “In vivo gas production on isolated 
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carbohydrate fractions from black soybeans and pigeonpeas,” 
shows that per 10 gm coming from soybeans in the diet, 
oligosaccharides produce the most intestinal gas (4.80), 
followed by hemicelluloses (1.58) and pectin (0.70).
 Fig. 3 shows that germination of 7 common Indian 
legumes reduces the content of the raffi nose family of 
sugars, and reduces intestinal gas. Address: Deputy Director 
(Retired), Central Food Technological Research Institute, 
Mysore. Currently Consultant, Paddy Processing Research 
Centre (Tamil Nadu) Society, Tiruvarur [Southeast India].

1861. DeSilver, Drew. 1988. Japanese eat better, but there’s a 
catch. Vegetarian Times. July. p. 8-9.
• Summary: Japanese people have the greatest longevity 
on the planet. A Japanese boy born in 1987 can expect to 
live more than 75 years, and a Japanese girl more than 80; 
the American fi gures are 70.1 and 77.6, respectively. The 
traditional Japanese diet–based on rice, tofu, seaweed, 
vegetables and fi sh–is assumed to be the reason Japan has 
one of the lowest levels of cholesterol and heart disease. But 
with the westernization of the Japanese diet, the average 
Japanese man’s blood cholesterol level has risen from 180 
mg% in 1973 to almost 200 mg% today. The Japanese have 
drastically cut their daily salt consumption–13 grams vs. 10 
grams (10 grams of salt = about 2 teaspoons).

1862. Fertilia. 1988. Prijlist. 1 Juli 1988. Milieu vriendelijke 
levensmiddelen [Price list. 1 July 1988. Environmentally 
friendly foods]. Koolhaaspark, 3864 PW Nijkerkerveen, 
Netherlands. 49 p. 30 cm. [Dut]
• Summary: Contains products from: Dr. Vogel (p. 20). 
Huegli (mostly bouillon, p. 20). Japanese soy products 
(shoyu, tamari, may types of miso, nigari, kuzu, wheat 
gluten, mochi, p. 30-33). Fertilia soy products (p. 34). Yakso 
(tofu, tempeh, soy sauce, p. 34). Witte Wonder (tofu, seitan, 
p. 35). Orido (amesake, p. 35). Liza (rice drink, p. 36). 
Living Foods (soya drink, p. 36). Provamel (9 soy drinks 
and 6 soy desserts [puddings], p. 36). Jonathan (1 bottled soy 
drink, p. 36), Lima (shoyu, tamari, soymilk), Eden (no soy, 
p. 37). Address: Nijkerkerveen, Netherlands. Phone: 03495-
72844.

1863. Gandhi, A.P.; Ali, Nawab. 1988. Varietal variability on 
soypaneer preparation. 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. 191-94. Held 22-23 Nov. 1986 at 
CIAE, Bhopal, India. [1 ref]
• Summary: Among nine soybean varieties used for making 
soypaneer [tofu], JS 7244 gives the highest tofu yield (2 kg 
of tofu per kg of soybeans). There is no correlation between 
protein, oil, and hydration capacity of the seed with the 
soypaneer formation.
 In India, people like regular paneer with about 70% 

moisture content.
 Note. This is the 2nd earliest English-language 
document seen (April 2013) that contains the word 
“soypaneer” or with the word “soypaneer” in the title. 
Address: 1. Biochemist; 2. Project Director. Both: Soybean 
Processing and Utilization Project, Central Inst. of 
Agricultural Engineering (ICAR), Nabi Bagh, Berasia Road, 
Bhopal-462 018, India.

1864. Gandhi, A.P.; Ali, Nawab. 1988. A simple soyapaneer 
pressing device for rural 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. 220-21. Held 22-23 
Nov. 1986 at CIAE, Bhopal, India. [1 ref]
• Summary: This device is based on a screw system over 
a paneer forming box, which has holes on all sides and is 
chrome plated. Each box holds 2 kg of soypaneer at a time. 
With the help of the screw, the desired pressure can be 
applied and soypaneer of the desired texture can be obtained. 
A photo shows the device. Address: 1. Biochemist; 2. Project 
Director. Both: Soybean Processing and Utilization Project, 
Central Inst. of Agricultural Engineering (ICAR), Nabi Bagh, 
Berasia Road, Bhopal-462 018, India.

1865. 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 fl ours, 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 fl our, ready to eat 
soydal, soypaneer and soyfl akes 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 soyfl our 
was obtained. Fullfat soy fl our 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 soyfl our were as 
acceptable as their nonsoy counterparts.
 Soydal normally takes a very long time (about 5 hours) 
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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.

1866. Health Foods Business. 1988. Tofu: The proteus of 
soyfoods. 34(7):78, 108-09. July.
• Summary: Tofu is like a real-life shmoo, one of the 
characters in the comic strip Li’l Abner. Shmoos were 
lovable, obliging little creatures that turned themselves into 
whatever kind of meal anyone desired. Tofu can be served up 
as almost anything–burgers, ice cream, pasta, you name it.
 Tofu was the only soyfood to be included as a primary 
ingredient in every category of soy-based products 
introduced in 1987, according to the Bar Harbor, Maine 
based research company Soyatech, and it is tofu that may 
be readily found in many mainstream supermarkets. A key 
reason for tofu’s popularity is its versatility. But it was not 
until the introduction of “second-generation” tofu products in 
the 1980s that the American public began to catch on.
 Note: Proteus was an ancient sea god of Greek 
mythology, capable of assuming different forms. He herded 
fl ocks of sea creatures for Poseidon (the Greek god of the 
sea, and counterpart of Neptune, the Roman god of the sea). 
Possessed of the gift of prophecy, Proteus was constantly 
hounded by those seeking his knowledge; he eluded them by 
assuming a variety of shapes. Whether used by scientists or 
nonspecialist writers, protean typically suggests adaptability 
or mutability.

1867. Product Name:  [Dessert Tofu (Yogurt-like Product in 
a Yogurt Cup)].
Manufacturer’s Name:  Izumi Shokuhin.
Manufacturer’s Address:  Akimoto Building, Minamidai 
5-27-32, Nakano-ku, Tokyo, Japan.  Phone: 03-384-6991.
Date of Introduction:  1988 July.
New Product–Documentation:  Toyo Shinpo. 1988. July 
21. p. 12. “Izumi Shokuhin Inc. (Tokyo) has a new product, a 
dessert tofu which is refreshingly sweet.” Mr. Aoyama is the 
president of the fi rm. His company is selling a yogurt-like 
tofu dessert in a yogurt cup. It is not a dairy product and it is 
easy to digest. The name, “Dessert Tofu” is designed to cause 
no confusion about what the product really is. Everyone will 
know exactly what it is and what it can be used for.

1868. Lieb, Mary Ellen. 1988. Is Tofutti back on track? 
Company hopes to pick up more steam with new product 

rollouts. Dairy Foods 89(7):28. July.
• Summary: David Mintz of Tofutti Brands, Inc. predicts, 
“Better Than Cheesecake will revolutionize the dessert 
industry. It is an answer for those who must avoid 
cholesterol, but who still desire the great taste and premium 
quality.” Tofutti Brands’ cholesterol-free cheesecake 
alternative does taste very much like the real thing. Better 
Than Cheesecake comes in a 20-ounce size for supermarket 
retailers and in a 3.5-pound size for foodservice operators. 
Tofutti Brands’ short history has been marked by dramatic 
ups and downs. Mintz established the company in 1981 
under the name Tofu Time and took it public in 1983. Tofutti 
frozen dessert was a quick hit, and the company’s sales shot 
up from $2 million in 1984 to $17 million in 1985.
 By the next year, however, sales had plummeted to 
$12 million, and they continued downward to $7.7 million 
in 1987. Several factors contributed to Tofutti’s nosedive. 
Increasing competition in the frozen dessert category was 
one. Mintz’s decision to terminate a master distributor 
agreement with the Haagen-Dazs Co. was another. This 
spring, however, Tofutti Brands completed its fi rst profi table 
quarter in the past seven. Perhaps much of the company’s 
resurgence can be attributed to its new distribution network. 
Thirty-fi ve distributors have been added in the past year, and 
Tofutti has made a comeback in supermarket freezer cases. 
The company also has reduced Tofutti’s suggested retail 
price by about 20% to an average of $2.09, which makes it 
more competitive with superpremium ice cream.
 Tofutti Brands can’t yet afford the expense of consumer 
advertising. For now, the company is concentrating its 
marketing efforts on the grocery trade, offering retailers 
quarterly promotions. Tofutti also relies heavily upon in-store 
sampling to introduce consumers to its tofu-based treats.

1869. Mital, B.K. 1988. Utilization of defatted soy fl our for 
food. 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. 310-21. Held 22-23 Nov. 1986 at CIAE, Bhopal, 
India. [15 ref]
• Summary: Abstract: “This paper briefl y describes 
the manufacture of soyprotein products and their food 
applications. The major products are defatted grits / fl ours, 
protein concentrates and protein isolates. The soybean 
protein products are used in food formulations as a dietary 
protein and also for their functional properties.” Soy protein 
has “wide application in cereal foods such as chapati 
fortifi cation, baked food, idli, dosa, and dhokla. Fermented 
and coagulated products such as soymilk, soyyogurt [soy 
yogurt], soy paneer [tofu] and ice-creams are very popular. 
Texturised products could also be made from soybean.”
 Since the potential of soybean meal for feed or food has 
not been fully exploited in India, a major portion of the meal 
is exported. Soybean meal contains about 50-52% protein 
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whose quality is close to that of milk protein. It is ironic that 
this protein-rich material which could be used effectively 
to combat malnutrition in India “is exported to affl uent 
countries, where it is used as cattle feed.”
 4.1.3 “Idli, dosa, and dhokla” (p. 316): “Blackgram 
can be partly (50-75%) substituted with soybeans in the 
preparation of Indian products such as dosa. Idli and dosa 
mixes can be developed incorporating defatted soy fl our. 
It will substantially enhance the nutritive value of such 
products.” Address: PhD, Prof. & Head, Dep. of Food 
Science & Technology, G.B. Pant Univ. of Agriculture & 
Technology, Pantnagar, India.

1870. Morinaga Nutritional Foods Inc. 1988. Mori-Nu’s 
revolutionary tofu (Color videotape). 5800 South Eastern 
Ave., Suite 270, Los Angeles, California 90040. 5 minutes. 
VHS. July.
• Summary:  This video, targeted at the employees of food 
stores who buy food, introduces and promotes Mori-Nu Tofu. 
The presentation is extremely professional, informative, 

colorful, and 100% American. American tastes have changed 
to lighter foods. “The tastes of America are changing. Where 
the foods we desired were once rich and creamy, now they 
are low in cholesterol, low in saturated fat. Counting calories 
has become a national pastime. In our quest for better 
health and a slimmer waistline, must we now say good-bye 
to fl avor? Good-bye to scrumptious? Good-bye to mouth-
watering? Not on your life! America, say hello to every 
delicious dish you see here. Say hello to Mori-Nu Tofu. Who 
says you can’t have it all? A new revolutionary packaging 
process developed by Morinaga Foods, one of Japan’s largest 
food and dairy concerns, has enabled tofu to become widely 
accessible, and more compatible with American tastes. Rich 
in protein, no cholesterol, low in calories, saturated fats and 
sodium, tofu is a mainstay of the Oriental diet. However 
it has yet to enjoy a similar popularity in America. There 
are several reasons for this. It is often not fresh when sold. 
And the hygienic standards of many tofu manufacturers are 
questionable at best. Tofu’s moist, protein-rich makeup is a 
perfect medium for rapid bacterial growth, leading to quick 
deterioration and spoilage. Its traditional packaging of a 
gelatinous white curd cake fl oating in water is unappealing 
to the average American consumer. The subtle taste of tofu 
is just plain tasteless for American palates used to burgers, 
pizzas, and Coke. And because it’s such a healthy, nutritious 
food, tofu has wrongly become associated with trendy fad 
foods fi t only for health nuts. But with one revolutionary 
process, Morinaga Foods has solved all these problems. 
Using ultra-hygienic state of the art technology, Morinaga 
has developed a process where soymilk, the prime ingredient 
of tofu, is pasteurized then immediately put into an aseptic 
package and hermetically sealed. The soymilk transforms 
into tofu right in the package. And because that package has 
locked out all microorganisms, light, and oxygen, there is 
no deterioration and spoilage. Without refrigeration, without 
preservatives, without irradiation, Mori-Nu is guaranteed 
to be fi rst-day fresh for up to 10 months. Because of Mori-
Nu, tofu is fi nally ready for the American market, and the 
American market, hungry for the perfect high-protein low-
calorie food, is more than ready for Mori-Nu. Realizing this, 
Morinaga Foods is creating a major push to present Mori-Nu 
properly to Americans.”
 The modern Morinaga tofu plant in Japan, the 
production process, and the aseptic packaging are described. 
The two styles of Mori-Nu Tofu are shown, and their use in 
many colorful dishes and drinks. Morinaga has published 
numerous recipes and created the Health for Life Club.
 The end shows an address and phone number for buyers 
to contact in order to order Mori-Nu Tofu.
 Note: Talk with Art Mio. 1990. Feb. 16. Although it 
typically costs $1,000 per minute of fi nal video to produce 
a good quality video, this one and its 5-minute counterpart, 
produced by a Salt Lake City, Utah, company, cost more 
than $50,000 to make. It is a good idea to fi nish all the basics 
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(scripting, recipe development, etc.) before scheduling the 
production time. Address: Los Angeles, California. Phone: 
213-728-4325.

1871. Morinaga Nutritional Foods Inc. 1988. Mori-Nu’s tofu 
magic (Color videotape). 5800 South Eastern Ave., Suite 
270, Los Angeles, California 90040. 30 minutes. VHS. July. 
Price: $9.95.
• Summary: Step by step advice on cooking with Mori-Nu 
Tofu. Julia Weinberg and Jonelle Goddard show how to 
prepare 6 recipes using “the miracle food of our modern 
times.” As each recipe is introduced, the ingredients and 
instructions are shown in clear white letters against an blue 
background, accompanied by music. The emphasis is on 
recipes that are healthful, quick and easy to prepare, stylish 
and colorful, and free of or low in cholesterol and calories.
 The recipes are: (1) Honey Lemon Un-Cheesecake 
(dairy free) contains no cholesterol and only 260 calories 
per slice versus 460 for a typical dairy-based cheesecake. 
Topped with a little Mori-Nu Tofu whipped from a pastry 
tube, Jonelle concludes: “That is wonderful. You’ve got to 
try it.” (2) Thick & Creamy Tarragon Salad Dressing. Free 
of cholesterol and low in calories, it is made with fresh 
herbs. Place in the fridge for 1 hour to let the herbs and 
fl avors blend. After a description of Mori-Nu Tofu itself, 
the varieties, packaging, and shelf life we have... (3) Herb 
Pinwheel Quiche. It uses less eggs and cheese (Swiss and 
Parmesan) than a regular quiche, replacing them with Mori-
Nu Tofu, yet with no sacrifi ce in taste. After baking for 35 
minutes, it is decorates with sliced veggies and rebaked for 
10 minutes. (4) Eggless Egg Salad. With no cholesterol and 
turmeric for color, it is rolled up in a chapati with lettuce 
and tomato. (5) Creamy Banana Date Shake. Dairy- and 
cholesterol free, it uses 1 package of soft Mori-Nu Tofu with 
1 cup apple juice, 4 dates, and a ripe medium banana–all 
whipped together. (6) Crunchy Peanut Butter Pops. Tofu, 
peanut butter, honey, etc. are blended and poured into ice 
cube trays or popsicle molds. Dip in graham cracker crumbs 
or chopped peanuts. Kids love ‘em.
 The cooks conclude that they have barely scratched 
surface of the possibilities. One could also make pastas, 
enchiladas, blintzes, burgers, ice creams, etc. The recipes are 
given in Julia’s new Mori-Nu cookbook titled Tofu Magic. 
Viewers are also invited to join the Health for Life Club, to 
receive 6 issues of the newsletter per year, with 6 series of 
recipes and coupons.
 The executive producer of the video is Morinaga. 
Director: John B. Carter. Writer/Director: Michael Bockman. 
Beautifully done! Address: Los Angeles, California. Phone: 
213-728-4325.

1872. Mukherjee, R.K. 1988. Soybean as food. 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. 299-309. Held 22-23 Nov. 1986 at CIAE, Bhopal, India. 
[8 ref]
• Summary: Soybean foods sold commercially in India 
include paneer, meat analogues (Nutrinugget, Nutrella, 
etc.), cereal-based items (biscuits, breads, chapatis, kinako), 
weaning foods (Protein Plus, Paustic Ahar, Nutri Ahar), 
and Others (Soy nuts, Protesnac, candies, shortenings, 
margarines, oil) (p. 300).
 It would appear that protein fortifi cation of cereals 
would result in better and more nutritious foods at relatively 
less cost. Traditional Indian foods such as chapatis, parathas, 
puris, dosa, bada, idli etc. can be made into highly nutritious 
foods by the incorporation of soy fl our.
 Studies conducted by Mishra and Mukherjee (1986) at 
the Post Harvest Technology Centre of the Indian Institute 
of Technology at Kharagpur have shown that wheat fl our 
can be successfully fortifi ed with full fat soy fl our up to a 
level of 25% for chapati making without affecting adversely 
the fl avour or overall acceptability of the chapatis. Bread, 
biscuits and other bakery products fortifi ed with soy fl our 
were found to have good consumer acceptance. Another 
important use of soybean would be soy dal which is a 
traditional” food in India. Yet it is not yet widely used 
because of the long cooking time (about 130-140 minutes) 
and the residual beany fl avour. This small problem can be 
overcome by appropriate heat processing. ‘Several other 
products such as soy milk, curd [tofu], ‘srikhand’ [sweet 
fl avoured yogurt dessert] etc. may also be made using 
soybean.”
 Soy protein concentrates and isolates are also 
commercially available. “The evolution of soybean and 
soybean products is very timely in that more and more 
people are now turning to nonanimal protein” (p. 308). 
Address: PhD, Post Harvest Technology Centre, Indian Inst. 
of Technology (IIT), Kharagpur 721 302, India.

1873. Patil, R.T. 1988. Equipment and techniques for 
processing of soybean at rural level. 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. 253-68. 
Held 22-23 Nov. 1986 at CIAE, Bhopal, India. [9 ref]
• Summary: In India, there is very little equipment for 
wet grinding that could be used at the village level. It is 
therefore necessary to test the suitability of other available 
wet grinders (as used in Southern India for the preparation 
of Idli and Dosa) for wet grinding soybeans in the process 
of making paneer [tofu]. For the dry grinding of soybean, 
the pin mill is suitable as it has able to grind materials with a 
high fat content.
 Contents: Abstract. Introduction. Cleaning and grading 
of soybean. Dehulling of soybean: Dry process, wet process. 
Detoxifi cation of soybean (using moist heat to inactivate 
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trypsin inhibitor activity {TIA} and urease activity {UA}). 
Wet grinding of soybean. Dry grinding of soybean. Specifi c 
purpose equipment. Conclusions (Dehulling of the soybean 
is very simple compared to other pulses).
 Illustrations show: (1) Pedal operated air screen cleaner. 
(2) Rotary concave type dehuller. (3) Mini grain mill used 
for dehulling. (4) Hand grinder for dehulling. (5) Hull 
separator. (6) NDRI blancher. (7) GBPUAVT blancher. (8) 
Blanching unit, CIAE design. (9) Wet grinder developed by 
GBPUAVT, Pantnagar. (10) Colloidal mill for wet grinding. 
(11) Pin mill for dry grinding. (12) CIAE fl aking machine. 
Address: Scientist-S2, Soybean Processing and Utilization 
Project, Central Inst. of Agricultural Engineering (ICAR), 
Nabi Bagh, Berasia Road, Bhopal-462 018, India.

1874. Rajor, R.B.; Cheryan, Munir. 1988. Khoa like product 
from soybean and milk solids. 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. 364-66. Held 22-23 
Nov. 1986 at CIAE, Bhopal, India.
• Summary: A simple technology for making a product 
resembling khoa from soybean and milk solids was 
developed. The product contains 13.37% protein and 14.3% 
fat. Sugar was added to the soybean and milk solids and 
water in a steam kettle to make burfi  [barfi , burfee, borfee]. 
These products were very much liked by the consumers.
 A fl ow sheet shows the process for making a khoa like 
product and a barfi  like product from soybean. Table 1 gives 
the composition of the khoa like product.
 Note: Khoa (also khoo-wah) is a milk food widely used 
in the Indian cuisine, made of either dried whole milk or 
milk thickened by heating in an open iron pan.
 “It is similar to ricotta cheese, but lower in moisture and 
made from whole milk instead of whey.
 “There are three types of khoya [khoa]–batti, chickna, 
and daanedaar. Batti, meaning ‘rock,’ has 50% moisture by 
weight and is the hardest of the three types; it can be grated 
like cheese. It can be aged for up to a year, during which 
it develops a unique aroma and a mouldy outer surface. 
Chickna (‘slippery’ or ‘squishy’) khoya has 80% moisture. 
For daanedaar, the milk is coagulated with an acid during 
the simmering; it has a moderate moisture content. Different 
types of khoya are used for different preparations.
 “Khoa is used as the base for a wide variety of Indian 
sweets. About 600,000 metric tons are produced annually in 
India. Khoa is made from both cow and water buffalo milk” 
(Source: Wikipedia, at Khoa, Oct. 2012). Address: 1. PhD, 
Div. of Dairy Technology, National Dairy Research Institute, 
Karnal, India; 2. Dep. of Food Science, Univ. of Illinois, 
Urbana, Illinois 61801.

1875. Schmit, Matthew. 1988. Brief history of the Tofu Shop 
(Arcata, California). 768 18th St., P.O. Box 4716, Arcata, CA 

95521. 2 p. Unpublished manuscript. Handwritten.
• Summary: The Tofu Shop Specialty Foods Company, a 
member of the Soyfoods Association of America, was born 
in the Colorado Rockies in 1977 and relocated in Northern 
California [Arcata] in 1980. The deli opened in Dec. 1980. 
From the beginning, the emphasis of the business has 
been to serve the freshest tofu possible. In doing so, the 
company has attempted to both emulate and preserve for 
our western culture the unique experience of the traditional 
Asian neighborhood tofu shop. Keeping this as the guidepost 
for the business, today the company operates both a retail 
delicatessen and a manufacturing-wholesale operation from 
its facility in Arcata, California. The retail deli operates as 
a showplace for the company’s products, and is a blending 
of the traditional Asian tofu shop with the classic deli of 
western culture, where customers can purchase just-made 
tofu and other delicacies right over the counter.
 The deli also fulfi lls the functions of research-
development and education for the company. The 
manufacturing-wholesale part of the company consists of 
a tofu-production operation and secondary-foods kitchens. 
Small batches, open-cauldron cooking, hand-pressing 
of soymilk and gravity fl ow all combine to produce our 
unique tofu. Our product line now consists of 18 products. 
It’s exciting now for the company (7-10 employees) to 
begin distribution to a larger area thanks to the fi ne folks at 
Wholefood Express. Address: Arcata, California.

1876. Product Name:  Super Chili (Lentils with Tofu).
Manufacturer’s Name:  Soy Power Company, Inc. (Product 
Developer-Marketer). Made in Los Angeles by a kitchen.
Manufacturer’s Address:  4023 Del Rey Ave., Marina Del 
Rey, CA 90291.  Phone: 213-821-2226.
Date of Introduction:  1988 July.
New Product–Documentation:  Talk with Kevin Cross. 
1988. Sept. 22.

1877. Product Name:  Potato Curry (A Potato Salad with 
Savory Baked Tofu).
Manufacturer’s Name:  Soy Power Company, Inc. (Product 
Developer-Marketer). Made in Los Angeles by a kitchen.
Manufacturer’s Address:  4023 Del Rey Ave., Marina Del 
Rey, CA 90291.  Phone: 213-821-2226.
Date of Introduction:  1988 July.
New Product–Documentation:  Talk with Kevin Cross. 
1988. Sept. 22. “We added savory Baked Tofu just so we 
could put it under our name. We really don’t want to put 
anything under our name unless it contains soy.”

1878. Spence, Cathie Slater. 1988. Tennessee’s ghost 
farm: A personal odyssey back to a pioneering alternative 
community. East West. July. p. 46-53.
• Summary: The best report seen to date of changes at The 
Farm following “the changeover” in the Farm’s economy 
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in 1983 away from a communal form. The change required 
that everyone pay their way. A $200,000 debt was paid off 
and the land was owned free and clear but less than a third 
of the population stayed thru the changeover. Many who 
had invested a decade of their lives left with nothing–but 
bitterness, feeling betrayed. Stephen Gaskin feels betrayed 
and angry. Roberta Kachinsky is preparing to market her tofu 
cheesecake nationally. Address: Cambridge, Massachusetts.

1879. 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 
sunfl owerseed combinations (with fl ow sheet), acceptability 
of soybean incorporated rice idlis. Use of soy in baked 
products: High protein biscuits made with ragi fl our and 
oilseed fl our blends (16 types of fl our were prepared with 
all purpose fl our {maida}), cookies from malted cereals and 
oilseed fl ours.
 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 
sunfl ower seed milk and skim milk (with fl ow 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 fl our 
is replaced by hosteliers in part by soy fl our–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% soyfl our 
incorporation.” In outer coatings and batter preparations the 
substitution of soyfl ours is easily accepted by all. “Meatless 
meats (TVPs) and blends of soyfl ours 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 
fl avoured 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.

1880. Vegan (The) (England). 1988. Pass it on! Haldane 
Foods. Summer. p. 17.
• Summary: “Haldane Foods’ Tofeata Tofu–one of the 
best around in my opinion–is currently being sold with an 
excellent free recipe leafl et. With the exception of honey in 
a few cases, all 20 recipes are vegan. If you’re a regular user 
of this brand, keep any spare copies and pass them on to 
friends.
 “The same company has a new range of ready-to-mix 
meals called ‘Easy Cuisine’ comprising: Vegetable Curry 
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& Brown Rice Mix, Vegetable Goulash & Potato Mix, 
Spaghetti Vegetable Bolognese Mix, Vegetable Ragout & 
Dumpling Mix, Vegetable Cottage Pie Mix, and Vegetable 
Burger & Couscous Mix. All are quick and easy to prepare 
and very useful to have in the larder. They provide enough 
for one generous serving, but by using some of the recipe 
ideas on the back of the packets would easily stretch to two.”
 Note: A new Vegetable & Tofu Burger from Cauldron 
Foods is also mentioned.

1881. Whole Foods. 1988. Morinaga retains new broker. 
July. p. 36.
• Summary: Morinaga Nutritional Foods Inc. has retained 
CBB Integrated Sales and Marketing as its new western 
region broker.

1882. Product Name:  Tofu.
Manufacturer’s Name:  Woodstock Tofu Co., Inc.
Manufacturer’s Address:  344-A Glasco Turnpike, 
Woodstock, NY 12498.
Date of Introduction:  1988 July.
New Product–Documentation:  Talk with Joel Schuman. 
1989. Sept. 5. This company, which is no longer in business, 
was owned by Bob Whitcomb, who now owns Sunfl ower 
Natural Foods, located in the Bradley Meadows Shopping 
Center, in Woodstock. In about 1987 Bob bought the 
business from Joe Jaffer, who had started it in about 1981 
as Greenleaf Farms in Pennsylvania. Bob wanted to run the 
business as a side line. But due mostly to management and 
business problems, they couldn’t make it, so the business 
and/or equipment is for sale. They were making only 1,500 
lb/week of tofu. Note: Bob also owns Woodstock Electric. 
Phone: 914-679-5933 or 34. Talk with Joseph Jaffer. 1989. 
Sept. 16. Bob Whitcomb bought Joe’s tofu business in June 
1987, but didn’t start making tofu until July 1988. He had a 
partnership with 3 other people that he met in an EST group. 
He had partnership problems almost from the beginning. And 
the operation was not well organized. The quality declined 
and was inconsistent. He had problems getting and keeping 
workers. Unlike Joe, they did not have their own water and 
they had to pay rent on the building, so their break-even 
volume was twice his. Toward the end they were losing lots 
of money.

1883. Product Name:  [Tofume Smoked Tofu (Mushroom, 
Celery, Paprika)].
Foreign Name:  Tofume (Champignon, Sellerie, Paprika).
Manufacturer’s Name:  Yakso.
Manufacturer’s Address:  Zoutstraat 17, Groningen, 
Netherlands.
Date of Introduction:  1988 July.
Wt/Vol., Packaging, Price:  170 gm.
New Product–Documentation:  Fertilia price list. 1988. 
July. p. 34.

1884. Product Name:  [Tofusan Tofu Spreads (Natural, Dill, 
Green, Shallot, Pommodore, With Hot Sauce)].
Foreign Name:  Tofusan (Natura, Dill, Verde, Sjalot, 
Pommodore, Salsa).
Manufacturer’s Name:  Yakso.
Manufacturer’s Address:  Zoutstraat 17, Groningen, 
Netherlands.
Date of Introduction:  1988 July.
Wt/Vol., Packaging, Price:  170 gm jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Fertilia price list. 1988. 
July. p. 34. Letter from Anthony Marrese. 1990. March 22.

1885. Hymowitz, Ted. 1988. Early Swedish work with soy 
sauce in Canton, China (Interview). SoyaScan Notes. Aug. 1. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted learned that there was a Swedish colony 
in Canton in the period 1750 to 1760. Perhaps they knew 
something about the Bowen-Flint [Samuel Bowen and James 
Flint] affair, so he examined early Swedish literature, though 
he can’t read Swedish. He found a document on methods 
of preparing Chinese soy by M. de Groupens. Berkeley or 
Harvard might have this document. The earliest Europeans 
to refer to the soybean were Carletti (1597), Saris (1613), 
and Fernández Navarrete (1665); Ted discovered all of these 
early references. There must be many other early references 
in travel logs, but it takes so much time to read them. He will 
cite this in a forthcoming article on new crops.
 Ted will send me an article from The Philosophical 
Magazine (1804) by M. de Grubbens titled “Method of 
preparing Chinese soy.” He also has on one of his note cards 
the story of a man visiting Peking in 1655; the man mentions 
miso and tofu. Address: Dep. of Agronomy, Univ. of Illinois, 
Urbana, IL.

1886. Vercesi, Patrick. 1988. Rhône-Alpes: Mise en service 
d’une nouvelle usine de traitement du soja à Valence [Rhône-
Alpes: A new factory for treatment of soya to start operation 
at Valence]. Echos (Les) (France). Aug. 2. [Fre]
• Summary: The Innoval company, an affi liate of the 
Silos of Valence (a cooperative for the collection and 
commercialization of cereals, containing 5,000 producers), 
is going to have constructed a 2,500 square meter factory 
specializing in the transformation of soya for human 
foods. Installed in the industrial zone of Valence, this unit, 
which will be totally operational in September, represents 
an investment of nearly 20 million French francs. Lion 
Expansion PME, the SDR du Sud-Est, and Idianova 
have decided to participate in this project in the form of 
convertible actions and obligations. The company should 
have 25 salaried employees, compared with 90 salaried 
employees from the Silos of Valence Group and a turnover 
of 222 million francs. The primary raw material, soybeans, is 
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readily available, with 100,000 ha cultivated in l’Hexagone 
and 18,400 in Rhône Alpes, mainly in l’Ain, as well as in 
Drôme, where production is expected to grow to 2,000 ha in 
1988 from 1,000 ha in 1987.

1887. Houston, Maureen. 1988. Soy products trim grease 
from your diet. News-Democrat (Belleville, Illinois). Aug. 3. 
p. 1C, 8C.
• Summary: Eileen Greco, who lives in New Athens, 
Illinois, is a soybean booster, representing the Illinois 
Soybean Program Operating Board. To show the versatility 
of the soybean, she prepared a number of dishes, from hors 
d’oeuvres to desserts. There was a dip with tofu, a dressing 
with tofu and an Hawaiian stir fry that she makes with tofu. 
Greco even tried to talk a New Athens grocer into carrying 
tofu ice cream. A couple weeks ago, she took 170 soybean 
paper place mats to a New Athens restaurant to hand out. The 
place mat lists the many uses of the soybean, under the title 
“Miracle Crop of Many Uses.” Greco likes soy fl our the best.

1888. Caspers-Simmet, Jean. 1988. Iowa fi rm makes tasty 
soybean products. Agri News (Rochester, Minnesota). Aug. 4.
• Summary: Solnuts Inc., formerly Edible Soy Products 
was purchased by Solnuts of Tilburg, the Netherlands, 
in December 1986. The company sells its product to 
manufacturers all over the U.S. The best known are Zero 
candy bars and Almond Windmill cookies. The Hudson 
plant also is distributor in the western half of the world for 
tofu-based products made in Holland by a sister company 
of the Tilburg fi rm. If American marketing efforts prove that 
demand exists, the company may build a plant in Hudson, 
Iowa. The Soynut plant currently employs nine people. With 
existing equipment, it is capable of producing 1 million 
pounds of dry roasted soynuts a month. Small photos show 
Linda Weigel (sales manager) and Ruth Young (offi ce 
manager). Address: Minnesota.

1889. Brush, Christopher. 1988. Tofu gaining popularity 
in West. Program presented to planning council. News 
(Wapakoneta, Ohio). Aug. 6.
• Summary: Dr. Lun-Shin Wei, who came to the U.S. in 
1953 and is now a professor at the University of Illinois, and 
Dr. Takeichi Kusaka of Shikoku, Japan, presented a special 
program on tofu prior to Thursday’s meeting of the Mid-
Western Ohio Joint Planning Council. MWOJPC, for some 
time, has been selling an ice cream made form tofu at various 
fairs. Kusaka, a graduate of the Osaka University, Japan, 
is regarded as “the master tofu manufacturer worldwide.” 
He has devoted the last 42 years to research on improving 
processes to manufacture tofu from soybeans.

1890. United Press International Financial Wire. 1988. 
Three agricultural projects qualify for new loan program. 
Aug. 9.

• Summary: Energy Sprouts of San Antonio has obtained 
a $192,000 loan through Groos Bank of San Antonio to 
expand its alfalfa and [mung] bean sprout business to include 
tofu production, said Texas Agriculture Commissioner Jim 
Hightower.

1891. Stoetzer-Taylor, Nancy. 1988. The all American tofu 
burger. Capital-Journal (Topeka, Kansas). Aug. 11. p. 1C-
2C.
• Summary: Jim Cooley is the owner of Central Soyfoods, a 
Lawrence-based company that has been making tofu for 10 
years. In an attempt to increase the number of people who try 
it, Cooley has organized a tofu cooking contest the last two 
years in conjunction with the Douglas County Fair. Includes 
7 tofu recipes.

1892. Middleton, Tom. 1988. Sewage plant gains respite 
[after Tomsun Foods closed in June]. Recorder (Greenfi eld, 
Massachusetts). Aug. 12. p. 1.
• Summary: Tomsun overloaded the town of Greenfi eld’s 
sewage treatment plant. While the tofu plant was in full 
operation, the daily amount of solid waste suspended in 
solution averaged about 5,600 pounds–about 400 pounds 
more than the plant’s designed limit.
 Every pound of leftover soybean translates into 60 
pounds of biological oxygen demand.
 Tomsun Foods International, which began 
manufacturing at Wells Street in 1977, fi led for bankruptcy 
in April and was forced to close the plant in part because it 
needed expensive renovations, including sewage treatment 
equipment.
 The 24,000-square-foot tofu factory once employed 75 
people, but in its fi nal days only had eight.
 About 120,000 gallons of waste water a day–containing 
unused parts of soybeans–were fl ushed down the drain at the 
factory.

1893. Bailey, Simon. 1988. Soya-based products. Natural 
Choice. Aug. 15.
• Summary: “The food of the future. The soya bean is a 
protein-packed food which is increasingly used as a dairy 
or food substitute in today’s search for a healthier diet.” 
Discusses soya milk, dairy free desserts, tofu, tofu-based 
foods, soya fl our, soya sprouts, tempeh, soya sauce, miso, 
and high-tech soya foods including TVP and soya protein 
isolates. Address: 138 Randolph Ave., London W9 1PG, 
England. Phone: 01-289-7364.

1894. Rosebrock, Bob. 1988. Brief history of Rosebrock’s 
Tofu Burger Cafe (Interview). SoyaScan Notes. Aug. 22. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Bob fi rst tasted soy (not tofu) burgers in 1973 
in Hawaii. He opened his fi rst restaurant selling tofu burgers 
in Malibu, California, in December 1984. It was called 
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Rosebrock’s Garden Cafe. In early 1987 he changed the 
name to Rosebrock’s Tofuburger Cafe. The store sold an 
average of 50-70 tofu burgers a day, hitting 100 on some 
weekends. Many stars were among his clients. He buys his 
burgers from a manufacturer, marinates them in a garlic & 
dill sauce, heats them, then dresses them up by brushing on 
one of several special sauces, such as garlic-herb, pesto, etc. 
A menu shows that the burgers are sold on whole wheat buns 
with various combinations of trimmings: Classic Tofuburger 
California Style (mayonnaise, lettuce, sprouts, tomatoes, 
onion, dill pickle), Pestoburger (with zesty pesto sauce), 
Maliburger (with garlic herb sauce), Ultraburger (with both 
pesto and garlic-herb sauces), Avocado Burgers (avocado 
sauce), and Veggie Burger (fresh from the garden). He 
also sells a Chicken Burger. Prices average $3.75. A leafl et 
for Rosebrock’s Tofuburger Cafe announces: Specialty 
tofuburgers, salads and sandwiches, buckwheat waffl es, high 
energy protein shakes, blueberry bran muffi ns, fresh fruit 
smoothies, fresh juices, and wheatgrass juice.
 His Malibu store was closed to make way for a shopping 
mall. He now has one store in Venice. Eventually he hopes 
to have stores in Brentwood, Pacifi c Palisades, and Malibu. 
The Malibu one may be a drive-thru. Competition is the 
Garden Burger (no soy and well marketed), and Jeremiah 
Ridenour’s tofu burger, which is sort of generic. He hopes to 
start making his own burgers pretty soon. Address: Venice, 
California.

1895. Tachihata, Chieko. 1988. Re: Early tofu making in 
Hawaii. Letter to William Shurtleff at Soyfoods Center, Aug. 
22. 1 p.
• Summary: “In the ‘old days’ tofu was made locally for 
just one ‘village’ or sugar plantation. I know of at least one 
plantation where a woman made enough for one plantation 
on a daily basis, and sold the tofu from her home location 
for the consumption of the Japanese community.” Address: 
Librarian, Special Collections, Thomas Hale Hamilton 
Library, 255o The Mall, Univ. of Hawaii at Manoa, 
Honolulu, Hawaii 96822.

1896. Pirello, Robert J. 1988. Tofu cheese product and 
process of preparation. U.S. Patent 4,765,995. Aug. 23. 4 p. 
Application fi led 16 Sept. 1987. [9 ref]
• Summary: Soybean curd is manufactured from a fi rm, 
relatively non-porous tofu brick by coating the brick with 
a thin mellow white miso coating, fermenting the coated 
brick, removing the miso, steaming, and whipping. The 
low-fat, low-cholesterol end product has a soft, creamy, 
water-separation resistant, spreadable texture. Address: 620 
Christian St., Apt. 2C, Philadelphia, Pennsylvania 19147.

1897. Lee, Ken. 1988. New developments with yuba, 
soymilk, and tofu at Soyfoods of America (Interview). 
SoyaScan Notes. Aug. 29. Conducted by William Shurtleff of 

Soyfoods Center.
• Summary: Soyfoods of America started production in Nov. 
1981, making yuba, soymilk, and tofu. Of the yuba, 90% 
is fresh frozen sheets and 10% is dry sticks. This company 
is the only maker of fresh yuba in America and he ships it 
nationwide, to Houston, Dallas, Seattle, Chicago, etc. It is 
sold mostly to the Oriental market but also to a few health 
foods restaurants such as Healthys in Hawaii, and Orean. 
All imported yuba is dried. It takes 3 months to get here and 
usually contains preservatives, bleach, and dyes. His prices 
is 4 times the imported product but he still can’t keep up 
with demand. He now has 4 workers, working 2 shifts. They 
make 240 cases/week with 200 sheets/case = 48,000 sheets/
week. It is all hand-made now but he may automate. Of the 
company’s total sales, 50% is soymilk, 30% is tofu, and 20% 
is yuba. The soymilk is sold mostly to Chinese, Vietnamese 
and other Asian-Americans. They are going to make a 
soymilk without beany fl avor. They sell 150 cases/week 
of half-gallon bottles of soymilk to Price Club. Spicy Tofu 
and Tofu Noodles were introduced in Jan. 1984. The brand 
“Furama” means “fortune” as in “good fortune.” Address: 
1091 E. Hamilton Rd., Duarte, California 91010. Phone: 
213-681-5393.

1898. Chen, Edwin. 1988. Criminal charges fi led over 
‘grossly fi lthy’ tofu plant [K.Y. Foods]. Los Angeles Times. 
Aug. 30. p. 3. Metro section.
• Summary: The plant, at 4607 S. Main St., has been the 
subject of two previous criminal prosecutions, in 1979 
and 1982, when it was owned by D.Y. Imports, which was 
acquired a year ago by K.Y. Foods.
 Named in Monday’s complaint were K.Y. Foods Inc.’s 
general manager, Taek Kwan Oh of Monterey Park, and 
president Kyu Yong Kim of Alhambra. Address: California.

1899. Hill-Holtzman, Nancy. 1988. Korean foodmaker 
charged with allowing fecal bacteria in its tofu. Los Angeles 
Herald-Examiner. Aug. 30.
• Summary: A Korean-style food manufacturer with a 
history of health violations was charged yesterday with 31 
misdemeanors after inspectors found high levels of fecal 
bacteria in the fi rm’s tofu products and decaying rodents 
in its warehouse. K.Y. Foods, under its former ownership 
of D.Y. Imports, was hit with criminal charges in 1979 and 
1982 for health violations, Hahn said. In 1985, the company 
destroyed $30,000 worth of contaminated tofu during 
inspections.
 The company’s food products are sold under the brand 
names CR Brand, DY Brand and KY Foods.
 KY Foods General Manager Taek Kwan Oh, 25 of 
Monterey Park and its president, Kyu Yong Kim, 53, 
of Alhambra, were named in the complaint. Address: 
California.
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1900. Braine, Theresa. 1988. Area woman’s home business 
based on tofu. Register Citizen (Torrington, Connecticut). 
Aug. 31. p. 6.
• Summary: Cipah Shapiro creates nutritious, low-calorie, 
cream-cheese style spreads from tofu, a food derived from 
soybeans–plus some dairy cream cheese. She changes her 
spreads with the season, depending on which vegetables, 
herbs and spices are growing and fresh in her 2,400 square 
foot organic garden, with raised beds, out back. Last week 
she introduced a new line containing no dairy product at 
all–one does notice its absence. She sells the spreads to local 
stores and to individuals. “Her tofumania began in the fall 
of 1983,” when she began developing the spreads for herself 
and her husband. But the idea of turning it into a business 
came in about 1986.
 A photo shows Cipah Shapiro standing in her lush 
organic garden behind a sign on the gate that reads: “Blue 
Twine Farm.” Address: Staff.

1901. Ridenour, Jeremiah. 1988. Monterey Bay Soyfoods, 
Western Soy Complements, and Wildwood Natural Foods 
(Interview). SoyaScan Notes. Aug. 31. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Jeremiah got interested in soyfoods in June 
1977 because of his interest in vegetarianism and because 
his parents grew soybeans on their farm. In July 1979 he 
established Monterey Bay Soyfoods, a sole proprietorship, 
in Santa Cruz, California. Initially it was a company that 
allowed him to do research. Then he began to making 
tempeh, which was fi rst sold commercially in February 
1980. But for about 9 months he produced tempeh out of 
his garage and sold it out of the house in ½ and 1 pound 
quantities without a label or a brand name. This was the fi rst 
commercial tempeh made in Santa Cruz.
 At about this time (late 1979 or early 1980) Buddy 
Hamel started a company named Clearway Soyfoods on 17th 
Ave. in Santa Cruz, making tofu. In Feb. 1981, Jeremiah 
wrote an article on transforming a dead refrigerator into a 
tempeh incubator, and in July 1981 another article about 
using a honey extractor for dewatering soybeans for tempeh; 
both were published in Soyfoods magazine.
 In April 1981 a new company was formed named 
Western Soy Complements (WSC). A corporation with 
four stockholders, including Jeremiah, it was located in 
Jeremiah’s garage at 335 Pennsylvania Ave. and made 
tempeh brand-named Santa Cruz Tempeh. “We grew the best 
tempeh ever in my garage. It has never been quite as good.” 
Then in Nov. 1981 WSC moved into the back of the Well 
Bean Deli, where they cooked and incubated the tempeh. 
Tempeh of the Sea (with nori) was launched in about 1982. 
After about 18 months, in June 1984, WSC was moved to 
1560 Mansfi eld Dr., Suite D in Santa Cruz. Then marinated 
tempeh burgers came in about 1985. In March 1987 they 
brought out the Tempeh Temptations (fried and marinated) 

and Three Seed Tempeh, and in June Curried Rice Salad 
with Tempeh (and carrots), which in September started to be 
private labeled for Wildwood. WSC has always made only 
tempeh.
 In Sept. 1985 Jeremiah began a joint venture in Santa 
Cruz with Wildwood Natural Foods. Monterey Bay Soyfoods 
sort of became part of Wildwood. Wildwood had distributed 
WSC’s tempeh in northern California. Buddy Hamel and 
Clearway, a tofu manufacturer, had just gone out of business. 
Wildwood wanted to make tofu in Santa Cruz. The fi rst 
product (tofu) was sold in June 1986. Jeremiah now owns 
some of the stock in Wildwood Natural Foods of Santa Cruz. 
Wildwood has outgrown its space, so they are planning to 
fi nd a new location for WSC (maybe one building away) and 
let Wildwood fi ll its space. Jeremiah is working on adding 
vitamin B-12 to his tempeh. Address: Santa Cruz, California. 
Phone: 408-476-4448.

1902. Brown, Judy. 1988. Soy-based yogurt and yogurt-
like products–Where are they today? Soya Newsletter (Bar 
Harbor, Maine). July/Aug. p. 1, 12-13. [1 ref]
• Summary: During 1987 no fewer than seven soyfood 
companies were in the market with soy yogurt or yogurt-like 
products: Tomsun Foods International (Jofu), Azumaya (Stir-
Fruity), Cream of the Bean, Brow Cow West (Soy-O), Bud, 
Inc., Natural, Inc. (Soy yogo), and Marjon Specialty Foods 
(Marjon Tofu Yogurt). Address: Maryland.

1903. Product Name:  [Tofu].
Manufacturer’s Name:  Die Benjamine?
Manufacturer’s Address:  Kreuzberg, Berlin, West 
Germany.
Date of Introduction:  1988 August.
New Product–Documentation:  Die Geschaeftsidee. 1989. 
Dec. p. 33. This company was started in Aug. 1988 by four 
friends who liked tofu making: Detlef Dorrow [Dorow], Ralf 
Hoffmann, Shi-Jong Chen, and Michael [Misha?] Wolff. 
They built a residence behind their tofu shop. They now 
make 1,000 kg/week of tofu. Note: This company apparently 
later became Berliner Tofurei, then (by Jan. 1992) Die 
Tofurei.

1904. Goulder, Lois; Lutwak, Leo. 1988. The strong 
bones diet: The high calcium low calorie way to prevent 
osteoporosis. Gainesville, Florida: Triad Publishing Co. 223 
p. No index. 24 cm. See p. 85-87, 108-09. [10 ref]
• Summary: Page 86 states that tofu made with calcium 
sulfate contains three and a half times as much calcium as 
that coagulated with nigari. The authors recommend that 
men ages 18-45 and women ages 18 to menopause consume 
1,000 to 1,200 mg of calcium a day (100-120% of the U.S. 
RDA), but that post-menopausal women not taking estrogen 
consume 1,500 to 2,000 mg/day (150-200% of the U.S. 
RDA). The U.S. RDA is set by the U.S. Food and Drug 
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Administration (FDA), whereas the RDA (Recommended 
Daily Allowances) are set by the Food and Nutrition Board 
of the National Research Council of the National Academy 
of Sciences in Washington, DC. The RDA for calcium for 
adults is 800 mg.
 Soy-related recipes in Chapter 10 (p. 119-168) include: 
Salmon tofu spread (p. 120). Hawaiian carrot salad (with 
tofu, p. 127). Oriental tofu dressing (p. 130). Broccoli 
yogurt-tofu bake (p. 139). Tofu Nuggets Napoli (p. 143). 
Tofu Oriental rice (p. 144). Address: 1. 2963 Falmouth Rd., 
Shaker Heights, Ohio 44122.

1905. Product Name:  Organic Nigari Tofu, Organic 
Smoked Tofu, Tofu Mayonnaise, Tofu Burger.
Manufacturer’s Name:  Kaiora Natural Ltd.
Manufacturer’s Address:  CPO Box 3007 (180 Victoria St. 
West), Auckland 1, New Zealand.  Phone: (09) 370 454.
Date of Introduction:  1988 August.
New Product–Documentation:  Letter from Austin Holden. 
1988. Dec. This August they began to produce a wider range 
of soy products. They use locally grown organically certifi ed 
soybeans (“Biogro” certifi ed by IFOAM), Japanese nigari, 
Artesian well water. The organic smoked tofu is solidifi ed 
with calcium sulfate. The standard block is sliced in two in 
the horizontal plane and then woodsmoked with Manuka, a 
variety of native tree wood. This is the wood traditionally 
used to smoke fi sh in New Zealand.
 Tofu Mayonnaise contains unrefi ned rapeseed (Canola) 
oil, organic tofu, organic rice malt, organic lemon juice, 
organic brown rice vinegar, sea salt, spices, and vegetable 
gums. It is packed in glass. Tofu is sold in bulk and vacuum 
packed trays. Smoked tofu is vacuum packed. Burgers are 
sold only through the company’s retail store at present.

1906. Kiri Bue Ro. 1988. August. New soyfoods restaurant 
or deli. Sonezaki 2-B-4, Kita-ku, Osaka-shi, Japan.
• Summary: Toyo Shinpo. 1988. Aug. 1. p. 6. “Kiri Bue 
Ro restaurant captures the romantic theme of the fl oating 
Meiji period, serving 30 new and traditional tofu dishes”. 
Mr. Okamoto is the manager of the Kiri Bue Ro restaurant. 
They are open from 5-12 p.m. every night. They use 100% 
nigari tofu made from Japanese soybeans. They also play 
background music by the Beatles.

1907. 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 muffi ns (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.

1908. Product Name:  Barat Passionettes, After Dinner 
Mints, and Sweet Angels (Non-Dairy Gourmet Chocolates 
with Tofu).
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  116 Fairfi eld Rd., Fairfi eld, NJ 
07006.  Phone: 201-882-9190.
Date of Introduction:  1988 August.
Ingredients:  Sucanat (granulated cane juice), unsweetened 
chocolate (chocolate liquor), cocoa butter, tofu powder, soya 
lecithin, pure vanilla.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Soya 
Newsletter. 1988. July/Aug. p. 8. Passionettes, individually 
wrapped truffl es with a smooth hazelnut praline fi lling, are 
available in four and ten count, pyramid shaped boxes, or a 
38 count dispenser.
 After Dinner Mints, solid tofu chocolate squares with 
mint, come in boxes of 24. Sweet Angels are tofu chocolates 
in the form of twin cherubs (5 oz.). Color ad in natural 
Foods Merchandiser. 1988. Nov. p. 90. “Introducing the new 
collection. Barat Tofu Chocolate. The healthy passion! Bars, 
Bits, After Dinner Mints, Sweet Angels, and Passionettes 
(Truffl es). Non-dairy. No white sugar. No cholesterol.” 
Address: 116 Fairfi eld Rd., Fairfi eld, NJ 07006.
 Ad in Gourmet Retailer. 1988. Aug. p. 87. Also in Whole 
Foods. 1988. Sept. p. 41. “Barat Tofu Chocolate.” This semi 
X-rated full-page color ad has three panels. In each is a man 
and woman embracing. The woman has a low-cut blouse on 
and the man in pajamas is naked from the waist up. Below 
each is the slogan “The healthy passion!” and an illustration 
of Barat Bars & Bits, Passionettes, and Sweet Angels.
 Spot in Shape magazine. 1988. Dec. p. 54. “Chocolate 
with a Twist.” “Barat Tofu Chocolate is sweetened with cane 
juice. But don’t mistake it for diet candy. it contains 160 
calories per ounces and 62% calories from fat.”
 Ad (5 inch square, full color) in Natural Foods 
Merchandiser. 1989. March. p. 78. “The new Barat 
collection. Tofu chocolate. The healthy passion!”

1909. Mandoe, Bonnie. 1988. Soyfoods: The perfect pair 
[Tofu and miso]. Bestways. Aug. p. 12-13.
• Summary: Contains 7 recipes, each using tofu and miso. 
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Address: Hawaii.

1910. McSweeney, Daniel. 1988. Consumer survey 1988. 
Whole Foods. Aug. p. 27-28, 30, 32, 34.
• Summary: Natural/organic food purchases. Percentage of 
respondents who purchased a type of product during the past 
year: 1988 all/1987 all (1988 women / 1988 men). NA means 
“Not Available.” The following are ranked in descending 
order of the percentage of consumers buying the product in 
1988: Tofu: 63.5/83.4% (55.6/63.5%); Tamari 55.6% / NA 
(57.8/50.0%); Soy sauce 47.6%/NA (46.7%/50%); Miso 
41.8/69.7% (42.2/38.9%); Tempeh 30.2/NA (35.6/16.7%); 
Soymilk 28.6%/54.5% (31.1/22.2%). Note the sharp declines 
between 1987 and 1988 for soymilk -47.6%, miso -40%, tofu 
-24%. All soyfood products for which there are statistics for 
both years declined, a serious trend.
 Note: The “1986 and 1987 surveys statistics were 
generated through a reader questionnaire in East West 
magazine. The 1988 Consumer Survey was handed out to 
shoppers at 13 different retail stores throughout the country. 
Due to this variance in the survey base, some statistical 
discrepancies may have resulted.”

1911. Mori-Nu Healthy Times (Los Angeles). 1988. Mori-Nu 
and muscles: A championship combo. 2(4):1-2. Aug.
• Summary: Mori-Nu Tofu is putting the muscle back into 
the healthy diets–especially for the natural bodybuilders 
at Jack O’Bleness’ Monster Maker Gym in Inglewood, 
California. “I see a big place for tofu in this sport,” said 
O’Bleness. There is twice-daily use of Mori-Nu Tofu in the 
trainee’s diets. Ken Lawler of the Monster Maker Gym holds 
the title of Mr. All-America. Like all other Monster Makers, 
Ken’s diet consists of twice-daily use of Mori-Nu Tofu. 
Address: Los Angeles, California.

1912. Morinaga Nutritional Foods, Inc. 1988. Shake up 
profi ts! (Ad). Natural Foods Merchandiser. Aug. p. 65.
• Summary: This attractive full-page color ad begins: 
“Interested in building a healthier profi t? As one of the 
fi nes and most sought-after tofu products on the market 
today, Mori-Nu delivers a powerful blend of quality 
products and trade support. A simple recipe to whip up 
sales. Why is Mori-Nu capturing an increasing share of the 
tofu market? Stimulates cross-promotional opportunities. 
Guaranteed quality and taste. Convenient FDA approved 
long-life package. No preservatives, no irradiation. National 
advertising program. Consumer education and support. 
Complete in-store demo program. Free and exciting color 
P.O.P. [point of purchase materials].
 A large color photo shows a pink strawberry tofu & 
fruit shake in tall glass with two straws, surrounded by 
a pineapple sliced lengthwise into halves, plus bananas, 
apricots, a peach and an orange. Small color photos show 
two packages of Mori-Nu tofu (soft and fi rm), plus two 

recipe pads (“Mori-Nu’s Tempting Tofu Desserts,” “Exotic! 
Chinese Unchicken Salad”), coupons (15 cents off Mori-Nu 
Tofu), a video (“Revolutionary Tofu”), and the front page of 
two issues of “Mori-Nu Healthy Times” newsletter. “Order 
now. Call Danielle Lin, National Sales Manager, Natural 
Foods Division at (213) 728-4325.”
 This ad also appeared in: Natural Foods Merchandiser 
(Sept. p. 94; 1989. Feb. p. 15), and Whole Foods (Sept. p. 
13, Oct. p. 41). Address: 5800 South Eastern Ave., Suite 270, 
Los Angeles, California 90040. Phone: 213-728-4325.

1913. Morinaga Nutritional Foods, Inc. 1988. Shake up your 
day with Mori-Nu! (Brochure). Los Angeles, California. 4 p. 
Undated. 28 cm.
• Summary: On the front page of this four-page color 
brochure is a blender with pink tofu-strawberry shake 
sloshing out the top. On the two-page centerfold are three 
tofu-fruit shakes, with whole and cut fruits and a package 
of Mori-Nu silken soft tofu. The headline reads: “Whip up 
delicious nutrition with cholesterol-free Mori-Nu Tofu and 
your favorite fruit.” On the back page is the full-page color 
ad “Lessons in Tofu” (fi rst published in Feb. 1988). Address: 
5800 South Eastern Ave., Suite 270, Los Angeles, California 
90040. Phone: 213-728-4325.

1914. Natur (W. Germany). 1988. [Tofu market explodes in 
Germany]. Aug. [Ger]*
• Summary: During the last two years the tofu market in 
West Germany has exploded. A doubling of production 
within 12 months is not yet the rule, but it is not unusual for 
large companies.

1915. Nutrition News (Riverside, California). 1988. Soy: 
King of the mountain. 11(8):1-4. Aug. [1 ref]
• Summary: An overview and introduction to soyfoods 
nutrition, tofu, tempeh, miso, shoyu and tamari, and soymilk. 
Note: This magazine was formerly located in Pomona, 
California.

1916. Schnell, Hannelore. 1988. Kleine Bohne, ganz gross 
[Small bean, very big]. Natur (Munich, West Germany). Aug. 
p. 75-83. [3 ref. Ger]
• Summary: Discusses soymilk, tofu, soy sauce, miso, 
tempeh, Soyastern, Svadesha Tofurei, Alpro, and DE-
VAU-GE. Concludes with a detailed discussion of newly 
recognized potential dangers with HVP products. Vegetable 
seasonings made by companies such as Maggi may contain 
carcinogenic chloropropanols, such as dichloro propanol. 
Maximum limits on these are now being established.

1917. Product Name:  [Herb Tofu].
Foreign Name:  Kraeuter-Tofu.
Manufacturer’s Name:  Sojatopf. Renamed Soto in April 
1989.
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Manufacturer’s Address:  Friedrich-Ebert-Str. 40, D-8323 
Trostberg, West Germany.  Phone: 08621-62538.
Date of Introduction:  1988 August.
Wt/Vol., Packaging, Price:  250 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 
am Chiemsee, West Germany.

1918. Product Name:  [Smoked Tofu, Fried with 
Mushrooms].
Foreign Name:  Raeucher-Champignon-Tofu.
Manufacturer’s Name:  Sojatopf. Renamed Soto in April 
1989.
Manufacturer’s Address:  Friedrich-Ebert-Str. 40, D-8323 
Trostberg, West Germany.  Phone: 08621-62538.
Date of Introduction:  1988 August.
Wt/Vol., Packaging, Price:  250 gm.
New Product–Documentation:  Letter (fax) from Harry 
Whitford. 1990. May 30. Gives full details on product based 
on interview with Gerhard (Oskar) Schramm. Mushrooms 
are pressed into the tofu, which is then fried in cakes, 
smoked, and fi nally cut into pieces. On 1 Jan. 1990 the 
company moved to Wolfbergerstr. 47, D-8211 Breitbrunn am 
Chiemsee, West Germany.

1919. Soya Newsletter (Bar Harbor, Maine). 1988. U.S. 
soyfoods production to use 62 million pounds of soybeans in 
1988. July/Aug. p. 10.
• Summary: This fi gure was the result of a recently soyfoods 
industry survey conducted by Soyatech, Inc. The soyfoods 
included in this projection are tofu, soymilk, tempeh, soy 
sauce, miso, and soynuts. When asked how they expected 
their demand for soybeans to grow over the next 5 years, 
4.8% of soyfoods manufacturers surveyed expected it to 
remain the same, 52.4% expected it to grow slowly, 42.9% 
expected it to grow considerably, and none expected it to 
decrease.

1920. Liao, San. 1988. Tofu in favor for 2000 years. China 
Daily. Sept. 3.
• Summary: Contains several quotes from The Book of Tofu 
by Shurtleff & Aoyagi.
 From the Western Zhou (1100-770 BC) to the Han 
Dynasty (206 BC-AD 220), soya beans were mainly 
cultivated in the areas along the yellow River. But by the 
late Han Dynasty, cultivation had extended to other areas of 
North China as a result of emigration. After the Han Dynasty, 
people developed the art of making soya been curd (tofu), oil 
and sprouts.
 One interesting way of preparing tofu is having it frozen. 
This method was fi rst discovered in the cold mountainous 
regions of northern China about 1,500 years ago.

1921. Mecklenburg Gazette (Davidson, North Carolina). 
1988. High fat and sodium content give hot dogs a bad name. 
Sept. 7.
• Summary: Hot dogs are preserved with nitrates or 
nitrites, cancer-causing substances that give hot dogs their 
characteristic pinkish color. The lowest fat hot dogs around 
contain no meat at all and have considerably more protein, 
less sodium and much less fat than regular hot dogs. One of 
the most popular varieties of these meatless hot dogs is Tofu 
Pups, with its primary ingredient being tofu. At 53% fat they 
still do not qualify as a particularly healthy food, but they 
contain no saturated fat, no cholesterol and no nitrates and 
they are better nutritionally than “the real thing.”

1922. Bernardino, Minnie. 1988. Tofu: A bland, high protein 
staple of Far Eastern diets, tofu in various forms, including 
soft, fi rm and even powdered and frozen, is beginning to fi nd 
a place on Western tables. Los Angeles Times. Sept. 8. Part 
VIII. p. 1, 23-24. [1 ref]
• Summary: With nine gourmet recipes. Address: California.

1923. Leonard, Sue. 1988. Researchers fi nding new uses for 
soybeans. Newspaper ink is one of the newest ideas. Times-
Press (Streator, Illinois). Sept. 9.
• Summary: Soybean oil goes in a lot of foods like 
Tofulicious ice cream, a non-dairy product desert. Soybean 
oil is being used “as dust control in hog houses,” according 
to Larry Tombaugh, a soybean farmer who works with the 
statewide soybean boosters organization, under the Soybean 
Operating Board. It is also one of the big products used 
for dust control in large grain elevators. A good source 
for soybean information is the Illinois Soybean Program 
Operating Board, located in Bloomington. Amy Little, public 
relations/program assistance, said that the Champaign News-
Gazette has converted to 100% to soy oil ink. She said, 
“One thing we’ve been working on at Central Soya in Fort 
Wayne, Indiana, is development of new products. We’ve 
taken the majority of fat out of polish sausages and sausage 
links; replacing fat with isolated soy protein, which acts as a 
binding agent.”

1924. Nagata, Zenji. Assignor to Sanyo Shokuhin Kabushiki 
Kaisha (Nara, Japan). 1988. Coagulating box for use in 
making bean curd [from soy milk]. U.S. Patent 4,770,319. 
Sept. 13. 4 p. Application fi led 1 April 1987. 5 drawings. 
Application also fi led in Japan on 8 July 1986. [5 ref]
• Summary: See also U.S. Patent 4,771,681, and Japanese 
Patent JP 86-104629 (July 1986). Address: Yamatotakada, 
Japan.

1925. Lin, Danielle. 1988. New developments at Morinaga 
(Interview). SoyaScan Notes. Sept. 14. Conducted by 
William Shurtleff of Soyfoods Center.
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• Summary: In the last 6 months, Morinaga has gone from 
having 3 natural food distributors to having 31 now. They 
now sell tofu in 36 countries.
 Danielle entered the natural foods industry in 1981. She 
started a company named Laughing Moon, making veggie 
turnovers containing tofu. She has played an important role 
in getting Morinaga to enter the natural foods market. She 
has a natural-foods talk show in Los Angeles. Address: c/o 
Morinaga Nutritional Foods, 5800 South Eastern Ave. #270, 
Los Angeles, California 90040. Phone: 213-728-4325.

1926. Washington Post. 1988. First, defi ne terms, then start 
cooking. Sept. 14. p. E4.
• Summary: “Ong chai (water spinach, empty heart): 
Distinguished by its crunchy hollow stems and soft pointy 
leaves, it tastes like mild spinach and is often served 
Cantonese-style stir-fried with garlic (and sometimes 
fermented bean curd).”
 Recipes include: Madhur Jaffrey’s bean curd with 
Chinese parsley (which calls for “½ pound medium-fi rm 
bean curd, cut into 3/4-inch cubes” and “1 tablespoon 
Chinese thin soy sauce”).

1927. Nagata, Zenji; Takada, Yamato. Assignors to Sanyo 
Shokuhin Kabushiki Kaisha (Nara, Japan). 1988. Automatic 
bean curd manufacturing apparatus. U.S. Patent 4,771,681. 
Sept. 20. 10 p. Application fi led 2 July 1987. 6 drawings. 
Application also fi led in Japan on 30 Aug. 1986. [6 ref]
• Summary: Describes an apparatus for automatically 
manufacturing bean curd, wherein a hot water tank and 
a means of water supply keep a coagulated soybean milk 
continuously covered with hot water to maintain its integrity 
and to prevent introduction of germs. Address: Japan.

1928. Stromnes, Lonnie. 1988. New developments with 
tempeh and tofu at White Wave (Interview). SoyaScan 
Notes. Sept. 20. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Tempeh sales are up 30-35% over last year 
because of new products and expanded distribution into new 
markets. White Wave tofu will be coming into California 
starting in October. Lucky supermarkets will have a 12-foot 
organic produce section starting this month or next. Address: 
White Wave, Inc., 14670 Doolittle Dr., San Leandro, 
California 94577. Phone: 415-352-1320.

1929. Stromnes, Lonnie. 1988. New developments with 
tempeh and tofu at White Wave (Interview). SoyaScan 
Notes. Sept. 20. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: White Wave hopes to start fortifying their 
tempeh with vitamin B-12 producing cultures. They have 
gotten patented formulas from ATTC: Arthrobacter species 
#31263; Propionic bacteria #13673; and Streptomyces 

bacteria #11009.
 White Wave is now actively trying to sell their tempeh 
and tofu to companies that produce other foods: Their tofu is 
used in Amy’s Pot Pie and their tempeh in the Co-op line of 
Spaghetti sauces. Address: White Wave, Inc., 14670 Doolittle 
Dr., San Leandro, California 94577. Phone: 415-352-1320.

1930. Cross, Kevin. 1988. Brief history of Soy Power 
Company, Inc. of Santa Monica (Interview). SoyaScan 
Notes. Sept. 22. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The company started business in Santa Monica, 
California, in April 1981, with Tom Binder and Kevin Cross 
as partners. They distributed tofu and soymilk made by 
Wy Ky in Los Angeles. They fi rst started distributing other 
people’s products in about July 1982, starting with Vegetable 
Jerky from Maple Meadows. When Edensoy was launched 
in 1983, it started to hurt their sales so they decided to get in 
on the action. They soon became America’s leading seller of 
Edensoy. In April 1986 they moved the company to Marina 
del Rey, then in September 1988 back to Santa Monica. 
Today they market and distribute about 11 soyfoods products 
under their own brand (all made by other companies), and 
they distribute another 350 products from other companies. 
Address: 1602 Stanford St., Santa Monica, California 90404. 
Phone: 213-829-2331.

1931. Paino, John. 1988. Recent developments at Nasoya 
(Interview). SoyaScan Notes. Sept. 23. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Nasoya’s tofu production topped 100,000 lb/
week in June 1988. They are expanding their volume in 
previous accounts lost by Tomsun, picking up new accounts 
in their region, and moving into new regions such as the 
Midwest. The realistically now get 50 days shelf life at 50ºF. 
Their Veggie Dips, a reformulation of an old product, should 
be out in early 1989. Nayonaise and the dressings are selling 
extremely well: 10,000 cases a week. Talks are still going on 
with Simply Natural.
 Jofu is still on the shelves, 4-5 varieties, with good 
distribution. It is made by a dairy company in Vermont.
 Note: In June 1989 Danielle Lin in Los Angeles says 
that within the past 6 months she recalls being told by 
Nasoya that the company was producing 150,000 lb/week of 
tofu. Address: President, Nasoya Foods, 23 Jytek Park (P.O. 
Box 841), Leominster, Massachusetts 01453. Phone: 617-
537-0713.

1932. Hauber, Nancy. 1988. Golden Soy (Interview). 
SoyaScan Notes. Sept. 24. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Nancy has sold her equipment and moved to a 
packer in Dayton, Ohio. Willy’s in San Francisco has much 
too high a minimum volume. The dressings are packed by 
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hot pack, not retorting. Gets a 1 year shelf life but a low pH 
is necessary. Golden Soy Foods Inc. is a corporation, with a 
board of directors, and a non-interest $120,000 loan out from 
board members. Sales have dropped recently. She is trying to 
decide if she should give up or try to raise $70,000 more. She 
is working with Ohio Univ. in Athens.
 Legume buys their tofu from Nasoya. One of her 
big problems is always being #2 behind Nasoya with the 
dressings and mayo. Address: Athens, Ohio 45701.

1933. Martin-Smith, Debi A. 1988. Nasoya Foods extols the 
benefi ts of tofu. Produce News (Fort Lee, New Jersey). Sept. 
24.
• Summary: Bob Bergwall is vice president of Nasoya 
Foods. The name Nasoya was chosen because it is a 
combination of natural and soy. In 1978, when the business 
fi rst began, the biggest challenge for the two men was 
fi nding a place with really good well water. Depending on 
its fi rmness, tofu is 75-90% water. Nasoya had its own well 
dug, It is tested every two weeks for any kind of bacteria. 
The Nasoya Foods plant is 22,500 square feet of space with 6 
loading docks. For 7 years, operations were done in a 5,000 
square foot dairy farm and the staff has grown from 2 to 
more than 20.

1934. Ottawa Citizen (Ontario, Canada). 1988. Classifi ed 
ad: 708 Business Opps. Sept. 25. p. 61.
• Summary: “TECHNOCRAT inventor is seeking an 
investor cum active business partner with management 
experience to manufacture spray dried soymilk, tofu, 
protein concentrates, etc. using his patented method hailed 
by industry experts worldwide as a breakthrough. Market 
research based on soymilk sample distribution shows multi 
million dollar ready market for the rapidly growing health 
food industry alone. ProSoya Foods International Inc. 745-
9115.”

1935. Knepper, Mary. 1988. Leominster is home to Nasoya 
tofu company. Public Spirit (Ayer, Massachusetts). Sept. 27.
• Summary: Nasoya, co-owned by John Paino (president) 
and Bob Bergwall (senior vice president), started out in 1978 
as a very small operation in an old dairy. The name Nasoya 
was coined as a combination of the words “natural” and 
“soy,” but ended up sounding rather Japanese. The company 
moved to new facilities in Jytek Park in 1985. [Note: The 
offi ces were moved in Dec. 1984, the plant in March 1985.] 
They currently package 100,000 pounds of tofu a week and 
employ about 50 people.

1936. Cook, Anne. 1988. Visiting journalists say Italians 
shunning pasta for soy products. News-Gazette (Champaign, 
Illinois). Sept. 28.
• Summary: Italian consumers are shunning pasta and olive 
oil and eating salads with soybean sprouts and dressing 

made from low cholesterol soybean oil, say some touring 
Italian journalists. “It used to be people only knew soy as soy 
sauce on Chinese food,” said Ghigo Roggero, spokesman 
for the group visiting the United States to learn more about 
the product. “Now we cook with soy oil and eat soy sprouts 
and tofu,” Rogerro said. Roger Leysen who works with the 
American Soybean Association in Brussels, Belgium, said 
the trip was planned to familiarize participants “with the U.S. 
Soybean world from the farmer to the ship at New Orleans. 
About half the oil sold in Italy is made from olives grown 
there, and it sells primarily in gourmet ‘extra virgin’ form,” 
Leysen said. Soybean oil has captured about half of the 
remaining blended and pure oil market. Address: Staff.

1937. Rowe, Trent. 1988. Business sprouts from humble 
bean: Marjon foods come with recipes for how to use them. 
Ledger (Lakeland, Florida). Sept. 29. p. 1E, 12E.
• Summary: Marjon Specialty Foods, started by Marcia 
and John Miller in 1972 in their basement, is now the 
largest producer of sprouts in the Southeast. They have 70 
employees and 7 trucks in their business based in Plant City, 
between Tampa and Lakewood. John is a vegetarian. Marcia 
is a devoted cook and amateur nutritionist. They have been 
making tofu for 10 years. They learned how by hiring some 
Vietnamese immigrants who had made tofu in East Asia to 
show them. Their tofu is sold in a box. Their product list, 
which is pages long, includes all sorts of weird and exotic 
wonderful foods: horseradish from Illinois, endive, ginger, 
plantains. One of their goals is to make unfamiliar foods 
familiar. Includes recipes for Tofu Chili, Tofu Nuggets, and 
Tofu Peanut Butter Oatmeal Cookies.
 Contains a large color photo of the Millers and their 
products.
 Also published in the Daily News (Palatka, Florida). 
1988. Oct. 5.

1938. Atencion San Miguel (San Miguel de Allende, Gto., 
Mexico). 1988. Tofu comes to town. Sept. 30. p. 6. [Eng]
• Summary: Nicole Black has built a factory which will soon 
make this inexpensive and nutritious food–tofu–available to 
all. Already soy “chorizo” (a spicy sausage) is successfully 
being turned out, made from the fi brous part of the bean. 
Outside of a small tofu factory in Mexico City which 
supplies Japanese restaurants and a few special markets, the 
San Miguel factory is the fi rst in Mexico. Mrs. Black’s book 
containing more than 200 recipes for tofu, many of them 
designed for the Mexican taste, is soon to be published.

1939. Yancey, Kitty Bean. 1988. To the timid: try it, you’ll 
like it. USA Today. Sept. 30. p. 12.E. Final edition.

1940. Bailey, Paul. 1988. The Chinese work-study movement 
in France. China Quarterly 115:441-61. Sept. [93 ref]
• Summary: By 1920 Chinese overseas students could 
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be divided into two broad groups: (1) Those studying in 
the USA, having been infl uenced by the philosophy of 
“worshipping money” (baijin zhuyi) wanted to build China 
on the American capitalist model when they returned. These 
students received government scholarships and enjoyed 
material comforts.
 (2) In France, however, the work-study students were 
concerned with practical training and participating in the 
world of labour. They lived frugally, spending their time 
“sweating and working in factories.”
 Between 1919 and 1921, more than 1,500 Chinese 
students went to France on a work-study program. Among 
these were many future Chinese Communist and government 
leaders incl. Zhou Enlai, Deng Xiaoping, Chen Yi, etc.
 While in Paris many Chinese students fi rst became 
acquainted with Marxism, and in 1922 the Chinese 
Communist Youth Party was founded in Paris. Also while in 
France, many Chinese students fi rst participated in organized 
demonstrations against western encroachment in China.
 “Origins of the movement: The founder of the work-
study movement was Li Shizeng [Li Yuying] (1881-1973), 
the son of Li Hongcao, a Grand Councillor and one-time 
tutor of the Tongzhi Emperor.” In 1902 was given the 
opportunity to study abroad when he accompanied Sun 
Baoqi, the newly-appointed Chinese minister to France, as 
an “embassy student” (suiyuan xuesheng). With Li went two 
young men who later rose to high positions in France. Later, 
through important contacts as these, Li was able to promote 
his work-study program.
 “While in France Li enrolled at the Ecole Pratique 
d’Agriculture in Montargis, just south of Paris; upon 
graduating in 1905 he studied chemistry and biology at 
the Institut Pasteur in Paris.” During this time Li became 
interested in the philosophy of anarchism, and particularly 
in the thought of Elisée Reclus (1830-1905) with whose 
nephew he was personally acquainted. “Li was especially 
impressed with Reclus’s confi dent prediction that science 
and education would bring about an equal society in which 
the ideas of ‘mutual assistance’ (huzghu) and ‘cooperation’ 
(hezuo) would be realized.
 “At the same time Li became an enthusiastic 
Francophile and his admiration for French culture and ideals 
never wavered through his life.” In contrast, he saw German 
culture as autocratic, utilitarian, and militaristic. During the 
years that followed, Li built up a wide network of contacts 
among French intellectuals and politicians, which was to be 
of considerable benefi t when he established the work-study 
program.
 In 1906 Li Shizeng, with two young Chinese colleagues, 
began to publish Xin Shiji (New Century), a periodical 
which served as a forum for their anarchist philosophy. The 
same year, all three joined Sun Yet-sen’s revolutionary anti-
Manchu organization. In 1908, in addition to his publishing 
activities, Li opened a bean curd [tofu] factory (Usine Caseo-

Sojaine) at Colombes, just outside of Paris, “and recruited 
30 Chinese workers from his native village in Zhili. Li, 
who became a strict vegetarian, was confi dent that France 
would appreciate the nutritional value of bean-curd.” In 
1909 Li returned to China. Taking advantage of his father’s 
acquaintance with the governor of Zhili, Yang Lianpu, Li 
was able to arrange a personal interview with Yang, who 
became enthusiastic about the project and contributed funds.
 “It was among the Chinese workers at the bean-curd 
factory that Li fi rst promoted “diligent work and frugal 
study” (qingong jianxue). A workers’ school was opened 
near the factory in which Li and Wu Zhihui taught Chinese, 
French, and general scientifi c knowledge. A strict regimen 
was imposed on the workers–no smoking, gambling, or 
alcohol was permitted–and they were expected to devote 
their spare time to study. For Li, work-study was to have 
a moral as well as an educational function. In addition to 
making workers more knowledgeable, work-study would 
eliminate their ‘decadent habits’ and transform them into 
morally upright and hard-working citizens.
 “Li was, in fact, echoing a concern prevalent among 
Chinese reformers since the end of the 19th century.” These 
are summarized. “Finally, work-study also accorded with 
Li’s belief in the unity of intellectual and manual work as the 
means to bring about mutual assistance, co-operation and 
equality in society.
 Frugal study in France: In 1912 Li organized the 
Association for Frugal Study in France (Liufa Jianxue Hui) 
to reduce expenses in order to expand overseas study, and by 
labor and a simple life, to cultivate habits of diligence and 
hard work.
 “Li was supported in his venture by Cai Yuanpei (1868-
1940), who had studied in Germany before 1911 and was 
now education minister, and Wang Jingwei (1883-1944), a 
prominent member of the Tongmenghui and a close associate 
of Sun Yat-sen. Like Li Shizeng, Cai and Wang were both 
fervent admirers of France, describing it as a model republic 
free from the corrupting infl uences of monarchism and 
religion.
 “A preparatory school, fi nanced by the founders of the 
Association, was opened in Beijing in which students were 
taught French and other general subjects for six months 
in preparation for their sojourn in France... Between 1912 
and 1913 approximately 100 ‘frugal study’ students went 
to France, most of them going to Montargis College, the 
principal of which was a personal acquaintance of Li’s.”
 Note: Author Paul Bailey is currently completing a 
book on popular education in early 20th century China. 
Address: Lecturer in Chinese and Japanese History, Univ. of 
Edinburgh, Scotland.

1941. CDS, PAN, MINSA (Ministry of Health, and Ministry 
of Agriculture). 1988. Cuaderno de nuestra olla [Soya 
cookbook]. Managua, Nicaragua. 24 p. 28 x 19 cm. [Spa]
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• Summary: This Spanish-language health comic booklet, 
whose title means literally “Notebook of our stewpot,” is 
the fi rst book on soya in Nicaragua. From a talk with Annie 
Souter we learn that: CDS is the Comité de Defense Salud, 
a health education group from the Ministry of Health found 
on many barrios. PAN (which also means “bread”) is a 
department within the Ministry of Agriculture. And MINSA 
is the Ministry of Health (Salud). Before this edition, the 
book existed as small photocopied leafl ets provided by the 
Ministry of Health. Annie Souter had 1,000 copies printed 
by Ross Newport in Santa Cruz, California, and sent down to 
Nicaragua for use on her soy project.
 This is an introduction to cooking with soya in 
Nicaragua, fi lled with cartoons and the message often in 
comic-book style captions. The little soybean is, itself, a 
cartoon character. The introduction explains that, in these 
times of hardship during the Contra war and after the great 
hurricane, soy is an excellent supplement to corn and rice 
(used in the ratio of 1:4 soy to corn), and a good replacement 
for eggs, meat, and milk. Illustrated instructions show and 
tell how to make basic soyfoods: Soymilk, soya-meat or 
payana (okara), tofu (cuajada y queso de soya) coagulated 
with lemon juice and often seasoned with garlic, soy-fortifi ed 
tortillas, whole soybeans cooked with regular beans, and 
soy fl our. The recipe section contains 38 Nicaraguan-style 
recipes including soy mayonnaise, tofu guacamole, and 
tofu with tomatoes. The book concludes with 1 page each 
on kitchen sanitation, growing soybeans in Nicaragua, their 
potential uses as oil and fodder, and a reminder: “Combining 
soybeans with other popular foods will give better nutrition 
for all the people. And our children will grow healthy and 
strong. Remember that they are the future of our country. 
‘Let’s eat better without spending any more!’” Address: 
Managua, Nicaragua.

1942. Product Name:  Earth Dance Vegetarian Jerki (Made 
with Tofu) [Original, or Hot-n-Spicy].
Manufacturer’s Name:  Earth Dance Vegetarian Foods.
Manufacturer’s Address:  209 Commerce Drive #2 (or 305 
West Magnolia #133), Fort Collins, CO 80524.  Phone: 303-
482-9213.
Date of Introduction:  1988 September.
Ingredients:  Both: Organic soybeans, soy sauce (water, 
wheat, soybeans, salt), vinegar, liquid smoke, nigari 
(magnesium chloride from seawater) and spices.
Wt/Vol., Packaging, Price:  4 oz Ziploc plastic bag. Retails 
for about $4.35 (7/89, Colorado). Bulk: $0.27 per 0.38-oz 
piece.
How Stored:  Shelf stable.
New Product–Documentation:  Letter and leafl et 
(copyright 1988) from Jerry Manning, Sales/Marketing 
Director. 1989. June 20. Letter, Labels, articles, and samples 
from Jerry Manning. 1989. July 7. Label is 5 by 4.5 inches. 
Blue-green and orange on beige. Stylized illustration, based 

on an Australian rock painting, of 3 dancers in front of 
the sun on the horizon. “All vegetable. Made in Colorado. 
Created in the spirit of a love for life and respect for all of 
nature’s creatures, Vegetarian Jerki is a spicy, chewy and 
nutritious all vegetable snack which contains no residual 
drugs or chemicals. Preserved naturally, Vegetarian Jerki has 
no cholesterol. Convenient food for conscientious people.” 
Articles (with no year, date, or page) about the product from 
The Coloradoan (by Sally Norman), Denver Post, and Rocky 
Mountain News. It was created by Fran Rikhoff, age 31, a 
part-time housecleaner and full-time vegetarian. Soyfoods 
Center product evaluation. 1989. July 15. Delicious! Chewy 
texture and smoke-cured taste.

1943. Elliot, Rose. 1988. The complete vegetarian cuisine. 
New York, NY: Pantheon Books. 352 p. First American 
edition. With many lovely full-page color photos. Index. 28 
cm.
• Summary: Visually, this is a beautiful book. The author 
makes minimal use of soybeans or soyfoods in her vegetarian 
cookbooks. She has apparently not learned that very few 
cultures that use soya as a traditional part of their diet use 
either soybeans as such or soy fl our. In “Learning to love the 
soybean” (p. 16) she notes: “Soybeans and soy fl our are rich 
sources of nutrients, but, in my opinion, so diffi cult to make 
palatable! However sprouted soybeans are delicious and 
make an excellent crunchy addition to salads, stir-fries, and 
sandwiches... Creamy soy milk (p. 106) and tofu (p. 108), 
which can both be made at home, are other palatable ways to 
eat soy.”
 Pages 38-39 contain a marvelous 2-page spread color 
photo of 30 different leguminous seeds (including soybean 
and soy fl our), each with a brief description, followed by 
a longer description on pages 40-41. The section titled 
“Soybean Glycine max” states: “Soybeans have a strong 
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fl avor and need powerful condiments, such as curry, tomato 
and garlic, to make them taste good. I think they’re nicest 
when sprouted (p. 207) and added to salads and stir-fries.
 “Many products, such as miso, soy sauce, tempeh, soy 
milk and tofu, are made from soybeans and are described in 
other sections of this book.
 “Soy fl our is high in protein and low in starch, so it 
cannot be used to make a normal white sauce, although it 
can be stirred into savory sauces and gravies to add bulk 
and nutrients and is sometimes added to fl our as a dough 
improver, in the proportion 8 parts fl our to 1 part soy fl our.”
 Pages 104-05 contain another 2-page spread color photo 
of dairy and nondairy ingredients, with a brief description 
of each, including tempeh, seitan, dried deep-fried tofu, 
aromatic dried tofu [probably fi ve-spice pressed tofu = wu-
hsiang toufukan], smoked tofu, fi rm tofu, soft tofu, textured 
vegetable protein (chunks or chopped), soy milk, and soy 
cream. A longer explanation is given on pages 106-06. The 
author does not like the strong soybean fl avor or stodgy 
texture of tempeh. Page 108 gives a brief description of how 
to make tofu, and has a sidebar titled “Ideas for using tofu 
and vegetarian protein foods.” A good but brief description 
of soy sauce is given on p. 184, and a poor description of 
“How to make soy milk” (with added vanilla, honey, and oil) 
is given on page 280.
 Soy-related recipes include: Miso soup with bean curd 
(p. 133; a variation includes wakame). Vegan ice cream (uses 
soy milk instead of dairy milk, p. 280). Thus, only 1 recipe in 
the 352-page book uses tofu and none use tempeh.
 Originally published in Great Britain as Rose Elliot’s 
Vegetarian Cookery by William Collins Sons & Co. Ltd., 
London and Glasgow. “Rose Elliot, a vegetarian since the 
age of three, is one of England’s most popular cookbook 
authors. Her many best-selling books include Vegetarian 
Cooking from Around the World, The Festive Vegetarian, and 
The Vegetarian Mother and Baby. An active food consultant, 
she has appeared often on television and radio in Britain. She 
lives in Hampshire, England.” She was born and educated in 
England. Address: Hampshire, England.

1944. Product Name:  [Tofu Cubes].
Foreign Name:  Tofu Cube: Cubes de Tofu Nature.
Manufacturer’s Name:  Innoval. Affi liate of Coopérative 
Agricole Silos de Valence.
Manufacturer’s Address:  441 bis Avenue Victor Hugo, 
26000 Valence, France.  Phone: 75.44.01.61.
Date of Introduction:  1988 September.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Protein 12.5%, lipids 5.4%, 
carbohydrates 2.3%, calories 108.
New Product–Documentation:  Note: This same product 
was previously made by Sojalpe. Manufacturer’s brochure. 
1988. In French. Tofu Cubes. Menu a la carte. Natural. 
Cuisine tasty and lean (Cuisine saveur. Cuisine minceur). 

Low in Calories. The cover shows color photos of tofu cubes 
used in four recipes: a salad, with a sauce, a soup, and as 
hors d’oeuveres.
 The back discusses: The new gastronomy. The modern 
cuisine. Soya. Tofu. Tofu Cubes. With natural tofu cubes, one 
can make everything. When friends arrive unexpectedly, here 
is an apéritif full of fantasy to serve with cocktail snacks. 
If they stay for dinner, use tofu cubes in a country salad, 
or added to a sauce. With tofu cubes, let your imagination 
play. Suggestions for varying your pleasures: Like meat: 
with steak, in the frying pan, skewered, breaded (coated with 
bread crumbs then fried), in fondue, as a garnish. In salads: 
Fresh or cooked. In soups. In sauces: Vinaigrette, lemon 
sauce, mayonnaise, persillade, aioli. In main dishes (plats 
cuisinés): with legumes or cereal grains, pan fried to golden 
brown, in a casserole or gratin.
 Innoval: l’alimentation intelligente. The address given in 
the brochure is: C.C.V., BP 49–Quartier Grangeneuve–26800 
Portes-Lès Valence. Phone: 75.57.33.99.
 Letter from Monica Kjellker Gimre of Alfa-Laval. 1990. 
May 30. Alfa-Laval sold a complete soybase plant to Innoval 
in France. It had a capacity of 1,500 liters/hour and began 
operation in 1988.

1945. Koo, Linda C. 1988. Dietary habits and lung cancer 
risk among Chinese females in Hong Kong who never 
smoked. Nutrition and Cancer 11(3):155-72. July/Sept. [33 
ref]
• Summary: In Hong Kong, this retrospective study found a 
signifi cant inverse association for tofu/soy intake and lung 
cancer risk among 88 nonsmoking cases compared with 137 
controls, after adjustment for age, number of live births, and 
schooling. However this protective effect was apparent only 
for adenocarcinomas and large cell tumors.
 Note: Vegetarian Times (March 1995, p. 85) defi nes 
a retrospective study as “A type of epidemiological study 
that looks at events and behaviors that have already taken 
place. Suggests connections but can’t prove them or their 
relationship.” Address: Dep. of Community Medicine, Univ. 
of Hong Kong, Hong Kong.

1946. Product Name:  [Tofu Filaments].
Foreign Name:  Filaments du Tofu.
Manufacturer’s Name:  Les Aliments Horium Foods Inc.
Manufacturer’s Address:  1050 rue Lacasse Street, C1-18, 
Montreal, QUE, H4C 2Z3, Canada.  Phone: 514-933-4605.
Date of Introduction:  1988 September.
Ingredients:  Organic soybeans, natural salt or sea salt, 
purifi ed water.
How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out by Mr. 
Chong-Hong Ho, owner. 1988. Nov. 11. The product was 
launched several months ago.
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1947. Lordez, Marie-Française. 1988. Du soja dans notre 
assiette? [Some soya in our plate?]. Revue Laitiere Francaise 
No. 477. p. 52-53. Sept. [Fre]
• Summary: Soyfoods discussed include tofu, soymilk, and 
miso. Manufacturers include Cacoja, Société Soy (Soyeux 
brand), Lima Foods, Sojadoc, Innoval (Sojalpe brand), Maho 
(Tofu Kiss), Celia group, Triballat (Sojasun brand). A photo 
shows many soymilk products, the majority bearing the 
Provamel brand, made by Alpro in Belgium.
 Note: This is the earliest document seen (April 2015) 
that mentions Triballat. Address: Ingénieur en Agriculture, 
IGIA, France.

1948. Morinaga Nutritional Foods, Inc. 1988. Shake off 
cholesterol (Ad). Vegetarian Times. Sept. p. 3.
• Summary: This full-page color ad shows a strawberry 
shake in front of various fruits (sliced pineapple, 
strawberries, apricots, bananas, peach, orange) and next to a 
pack of Mori-Nu Silken Soft Tofu. Contains a general recipe 
for “Mori-Nu’s wake-up shake.” Slogan at bottom right: 
“Tofu for the American taste.”
 This classy ad also appeared in this magazine as late 
as 1992. Address: 5800 South Eastern Ave., Suite 270, Los 
Angeles, California 90040. Phone: 213-728-4325.

1949. Ohsawa America. 1988. Macrobiotic foods catalog 
[Mail order]. P.O. Box 3608, Chico, CA 95927. 36 p. Sept.
• Summary: Includes imported (from Ohsawa-Japan) soy 
sauce, miso, miso condiments, koji, and nigari [a tofu 
coagulant]. Address: Chico, California. Phone: (916) 342-
6050.

1950. Product Name:  [Little Baden Grilling Sausage].
Foreign Name:  Badener Grillwuerstchen.
Manufacturer’s Name:  Sojarei Ebner-Prosl.
Manufacturer’s Address:  Augasse 2, A-2500 Baden bei 
Wien, Austria.  Phone: 02252/85101.
Date of Introduction:  1988 September.
Ingredients:  Tofu, wheat gluten, cornstarch, yeast fl akes, 
green rye (Gruenkern), vegetable fats and oils, salts, spices.
Wt/Vol., Packaging, Price:  150 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label, received 1989. Oct. 
Red, black, green, and white on yellowish orange. 3.5 by 3 
inches. Self adhesive. Logo is a green soybean plant against 
a white circular background. “Fry or grill until crisp in a little 
oil. Before use, remove the skin! Free of cholesterol. No 
fl esh. Pure and from plants.”
 Note: Also in Sept. 1988, the company introduced a 
Badener Bratwuerstchen (Baden Bratwurst type meatless 
sausage). It has similar ingredients, except that the main 
ingredient is wheat gluten and it contains no tofu or other soy 
products. The two labels are almost identical.

1951. Product Name:  [Tof’in Tofu Burgers {Not Fried} 
(Italian-Style, Chinese-Style, au Gratin, Provençale with 
Tomato & Onions, or Forest Mushrooms)].
Foreign Name:  Tof’in (Italienne, Chinoise, Gratinée).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1988 September.
Wt/Vol., Packaging, Price:  2 x 100 gm in vacuum pack.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 11.6 gm, fat 8.8 gm, 
carbohydrates 8.1 gm, calories 158.
New Product–Documentation:  Letter from Bernard 
Storup. 1989. March 3. Tof’in (low fat tofu burgers, cooked 
without fat) in 3 fl avors (Garlic & Fines Herbes, Provençale, 
and Forestiere) were introduced in April 1986 and 
discontinued in March 1988. Three other fl avors (Italienne, 
Chinoise, and Gratinée) were introduced in Sept. 1988.
 Letter from Bernard Storup of Société Soy. 1990. June 
6. Tof’in was introduced fi rst (in 1986) and Croque Tofu 
(deep-fried burgers) came second (Feb. 1987). They are the 
same product but the packaging for each was different.
 Talk with Bernard Storup. 1990. June 13. Tof’in 
(pronounced toe-FEEN) was packaged for supermarkets. It 
was the same as Croque Tofou (both were deep-fried), but 
not the same as Croque Tofou Léger (which was not deep-
fried, and which came in Italienne, Chinoise, and Gratinée 
fl avors). Tof’in was discontinued about 2 years ago. Then 
18 months later the company launched, for supermarkets, 
a product named Doré de Soja, which is the same as Tof’in 
(i.e. deep-fried).

1952. Product Name:  [Sr. Soya Tofu].
Foreign Name:  Sra. (Señora) Soya Tofu.
Manufacturer’s Name:  Sra. Soya.
Manufacturer’s Address:  Huertas 17, San Miguel de 
Allende, Guanajuato 37700, Mexico.  Phone: 465-20255.
Date of Introduction:  1988 September.
Ingredients:  Water, soybeans, calcium chloride.
Wt/Vol., Packaging, Price:  300 gm or 450 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Nicole Black. 
1988. Sept. 18. The tofu plant has been converted from 
two horse stalls on their property. Her husband has had 
many horses and an equestrian school in town for many 
years. Nicole also sent a card announcing the plant opening. 
Sra. [Señora] Soya Tofu. Recetas y informes (Recipe and 
information). 1988. Oct. 6 panels. In Spanish.
 Talk with Nicole Black who calls from Seattle. 1992. 
Oct. 5. After marrying an American who had lived in Mexico 
for about 25 years, she was divorced 3 years ago and lost 
everything. At the time she left, the tofu business was 
not doing well. It was very diffi cult for her as a foreigner 
to introduce this completely new food into a traditional 
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Mexican diet. She worked with hospitals and with the DIF, 
an organization of the Mexican government that does some 
work educating poor people about soy and nutrition. In her 
town of San Miguel de Allende there lived an American 
woman, Peggy Zava, who was a vegetarian and also head of 
the local DIF. Her husband was the mayor of the town and 
she convinced him to buy Nicole’s tofu factory. They took it 
out of her house and moved to a different part of town.

 Now she is planning to make second generation tofu 
products for institutions in Seattle.
 Call from Nicole Graboi who calls from Oregon. 2012. 
June 6. Even though Peggy bought all of Nicole’s tofu 
equipment, she was never able to re-start the tofu shop, in 
part because she was divorced from the mayor.

1953. Zemel, Michael B. 1988. Calcium utilization: Effect 
of varying level and source of dietary protein. American J. 
of Clinical Nutrition 48(3 Suppl.):880-83. Sept. Proceedings 
of the First International Congress on Vegetarian Nutrition. 
Held 16-18 March 1987 at Washington, DC. [26 ref]
• Summary: “Dietary protein exerts a signifi cant calciuretic 
effect. A twofold increase in protein at constant levels of 
calcium and phosphorus intakes causes a 50% increase 
in urinary calcium. The protein-induced hypercalciuria 
results primarily from decreased fractional renal tubular 
reabsorption of calcium...” Dietary phosphorus increases 
renal tubular reabsorption of calcium and thereby exerts a 
hypocalciuric effect. “Consequently a soy-based diet was 
able to maintain calcium balance at a calcium intake of 457 
mg/day in spite of a protein intake of 90 gm, presumably 
due to the lower level of sulfur amino acids in the soy diet 
and to the 1,450 mg of phosphorus which accompanied the 
soy protein.” In other words, when soyfoods (soymilk or 
tofu) were the primary sources of protein in the diet, calcium 
equilibrium was maintained, even when calcium intake was 
low and protein intake relatively high. Address: Dep. of 
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Nutrition and Food Science, and the Div. of Endocrinology 
and Hypertension, Wayne State Univ., Detroit, Michigan 
48202.

1954. Lutze, Gerry. 1988. Sensible food can be tasty! 
Observer (Ormond Beach, Florida). Oct. 5.
• Summary: Carol Opper and Beverly Young of The 
Diet Center are actively promoting tofu. One brand they 
recommend is Mori-Nu Tofu. The article contains 7 tofu 
recipes.

1955. Orbuch, Paul. 1988. Brief history of Wildwood Natural 
Foods (Interview). SoyaScan Notes. Oct. 7. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The roots of Wildwood go back to the late 
1970s. Paul Duchesne started making a Tofu & Brown Rice 
Sandwich in sort of an underground way, not really running 
an offi cial business and doing it out of the kitchen of the 
Sleeping Lady Cafe, founded by Bill Bramblett (also a rock 
musician) in Fairfax, Marin County. Duchesne probably 
bought his tofu at the nearby Good Earth Natural Food Store. 
At one point Duchesne left to study macrobiotics at the 
Kushi Institute in Boston; he turned the business (which still 
had no name) over to a fellow named Chris Smith, who came 
up with the name “Wildwood.” Duchesne started a similar 
business in Boston. Later Duchesne returned from Boston 
and Chris decided to go to Boston so they swapped the two 
businesses this time.
 In 1980 Bill Bramblett and Duchesne decided to join 
forces, make their own tofu, and fi nd partners to raise capital. 
So they approached Paul Orbuch (a successful professional 
photographer) and Frank Rosenmayr (a contractor and real 
estate broker), who decided to become partners. Duchesne 
contributed as his share only the very successful concept and 
recipe for the Brown Rice and Tofu Sandwich. The other 
three put in capital and planned to remain silent partners, 
with Duchesne running the business. In 1980 the four 
established a corporation named Wildwood Natural Foods 
Inc. In about 1981 [actually April 1983] Duchesne and all 
his rights and assets were bought out by the other 3 partners. 
Duchesne went on to establish another business, which failed 
shortly thereafter. Bramblett is excellent as an historian.
 Note: Paul was in charge of Wildwood’s labels during 
the early years, and he also collected early soyfoods labels 
from other companies. Address: Wildwood Natural Foods, 
135 Bolinas Rd., Fairfax, California 94930. Phone: 415-459-
3919.

1956. 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 fi rst 

“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 fi rst 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 
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.
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 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 fulfi ll the dreams of 
many soyfoods proprietors by combining both light tofu 
manufacture with light sandwich production in a clean, 
effi cient, 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 confl icts between Duchesne and the other 
three. They wanted to expand faster than did Duchesne. By 
Feb. 1981 the business was operating at a profi t. 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, 
Pacifi c Tempeh, and Grain Dance Seitan. The Wildwood 
owners felt that Duchesne was competing with them so 
they repeatedly made life diffi cult 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 
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 Pacifi c 
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.

1957. Bailey, Simon. 1988. Re: New developments with 
soyfoods in the UK: British Arkady, Haldane, Realeat, 
and The Regular Tofu Co. Letter to William Shurtleff at 
Soyfoods Center, Oct. 10. 2 p. Handwritten with signature on 
letterhead.
• Summary: In Feb. 1988 Haldane was acquired by British 
Arkady’s Health Food Division. Brian Welsby and Peter 
Fitch are joint managing directors. Haldane brings in the 
Hera, Realeat, and Direct Foods lines. Brian Welsby is the 
key man at Haldane.
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 The Realeat Company, maker of the VegeBurger and 
Vegebanger, formerly owned by Gregory Sams, no longer 
exists. In the summer of 1988 Haldane acquired the Realeat 
brand. Gregory Sams retains interest in the company, but 
purely as a consultant, without controlling interest. The 
Regular Tofu Co. is now also part of Haldane Foods. John 
Holt, the founder of RTC, is no longer involved. Address: 
138 Randolph Ave., London W9 1PG, England. Phone: 01-
289-7364.

1958. Schecter, Andy. 1988. History of Northern Soy 
(Interview). SoyaScan Notes. Oct. 10. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: In August 1975 Jay Thompson, who was on the 
kitchen staff at the Rochester Zen Center, read a notice on 
tofu that William Shurtleff had written to East West Journal. 
He wrote Shurtleff in Japan requesting instructions for 
making tofu. Shurtleff sent him a basic recipe. In September, 
having had good results, he wrote back asking for a larger 
scale recipe. Shurtleff sent him a chapter of a book he was 
writing on Tofu & Soymilk Production. Soon members of the 
kitchen staff (Thompson, Martha Gifford, Debbie Lebeaux, 
and Andy Schecter) were making tofu on the large kitchen 
stove (using a Corona Mill) for members of the community.
 Several months later, when they had showed that the 
process was practical and wanted to expand, they set up a 
small tofu shop in the basement of Zen Center, cooking over 
a candy stove. At that time several volunteers, Greg Weaver 
and Greg Mello, who were members of the Center but not 
of the kitchen staff, also began making tofu in the new 
basement shop. This tofu was used only by members of the 
Center, and was not sold commercially.
 Then Weaver and Mello decided to start a commercial 
tofu shop, so they formed a partnership and rented space at 
277 N. Goodman St. in Rochester. Greg Weaver got some 
checks printed on which the business name was given as 
Flying Cloud Tofu. When Greg Mello saw that name he was 
so upset that they had a big fi ght and decided they didn’t 
want to work together. Greg Weaver went off to work in 
landscaping, and Greg Mello asked Andy Schecter to come 
in as a partner. After several months (when the checks were 
used up), the business name was changed to The Tofu Shop.
 In about October 1977 Greg Mello decided to leave. 
Greg Weaver took his place as Andy’s partner. Norman 
Holland came in the following year, in 1978.
 In Nov. 1977 Earl Lepper started making tempeh in his 
home in Rochester and having a rough time. He would take 
it out of the incubator and walk it over to the Genesee Co-op, 
where it was sold. He decided to drop the business and leave 
town, so Northern Soy decided to make him a generous offer 
for basically his technique and equipment–he didn’t have 
much of a business. Shortly he returned to Rochester and 
went to work for Northern Soy making their tempeh.
 In 1978 The Tofu Shop decided to open a soy deli in 

Rochester. They transferred to it the name The Tofu Shop 
and changed the name of the manufacturing company to 
Northern Soy. Greg Weaver ran the deli operation, which 
opened in Nov. 1978.
 In the summer of 1979 the company moved to 30 
Somerton St. which had 3,000 square feet (plant plus offi ce 
space). On 1 Sept. 1985 the company changed from a 50:50 
partnership between Schecter and Holland to a corporation 
in which the two each owned 50% of the stock. In July 
1988 the company moved to its present address, 545 West 
Ave., where they have 16,000 square feet total (plant plus 
offi ce plus storage). This now seems like too much space, so 
they plan to expand their soyfood product line. Tofu prices 
are now lower than anyone would like, and the company 
is having a hard time paying the interest on their loans. 
Address: 545 West Ave., Rochester, New York 14611. Phone: 
716-235-8970.

1959. SoyaScan Notes. 1988. Microbiological specifi cations 
for tofu, powdered soymilk, and soy protein isolates 
(Overview). Oct. 10. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: According to the 8th draft of the tofu 
standards (Oct. 1985): None of the following should be 
present in fresh tofu: Staphylococcus aureus, Salmonella, 
enteropathogenic Escherichia coli, Vibrio parahemolyticus, 
Yersinia enterocolitica. At the plant on the day of production: 
Coliforms < 5/gm, Standard Plate Count (SPC) < 100, pH < 
7.0. At the time the tofu is sold: Coliforms < 500, SPC < 1 
million, pH 6.0 to 7.0
 For St. Peter Creamery spray dried soymilk: Coliforms 
< 10, E. coli negative, Salmonella negative, Standard 
Plate Count 30,000 units/gram (Most Probable Number). 
For Ralston Purina isolated soy protein, ditto except that 
Standard Plate Count is < 10,000 units/gram.

1960. Rosenberger, Keith. 1988. Re: Method used to make 
raw slightly-fermented soy “cheese” from soy sprouts by 
Ann Wigmore and Viktoras Kulvinskas. Letter to William 
Shurtleff at Soyfoods Center, Oct. 17. 2 p.
Address: 157 North Fourth St., Souderton, Pennsylvania 
18964.

1961. Tofu House, Inc. 1988. New trademarks: Better than 
chicken. Offi cial Gazette Trademarks (Washington, DC). 
Oct. 18.
• Summary: Filed 5-6-1988. For soybean-based chicken 
substitute (U.S. Cl. 46). First use 9-1-1986. In commerce 
9-1-1986. Address: Huntington Station, New York.

1962. Eveno, Régine. 1988. La poussée du soja; SIAL [The 
soy push: SIAL]. Usine Nouvelle (L’) No. 42. p. 44. Oct. 20. 
[Fre]
• Summary: “Products derived from soya, rich in protein and 
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low in fats, are seducing consumers more and more. The big 
dairy companies are taking an interest and starting to occupy 
the terrain in a face-off with the cereal grain companies.” 
Triballat, a well known 1,200 million French franc cheese 
company, now markets Sojasun, which is quite similar 
to yogurt. To tell the truth, soyfoods (especially tofu and 
soymilk) are all in vogue at SIAL this year. Cacoja (under 
the direction of Maurice Rochet), the subsidiary of a cereal 
company in Alsace, is also marketing soyfoods. With its new 
plant constructed at Noyal-sur-Vilaine (for an undisclosed 
amount), Triballat can produce in its fi rst year 4,000 tonnes 
of fi nished products. Cacoja, with a plant at Issenheim (Bas-
Rhin), constructed a year ago, will be able to produce 3.5 
million liters of “soy juice” (jus de soja) in 1988-89, at a cost 
of 11 millions francs. Another plant is being constructed on 
the same site to make soy fl our for use in biscuits, sausages, 
etc.

1963. Holzapfel, Robert. 1988. The Farm in Tennessee and 
The Book Publishing Company (Interview). SoyaScan Notes. 
Oct. 22. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Yellow Sun Co-op in Amherst, 
Massachusetts, opened in about 1970. Tom Timmins, who 
was not one of the founders, applied to be the manager and 
was hired in about 1971. Robert worked with him.
 There are now about 250 people living on The Farm, 
including 100-125 adults. Only about one-fi fth of the men 
have long hair. All Farm members own the 1,700 acres of 
land together, and none pay rents on houses they live in. 
All houses are now single family dwellings. The Farm was 
about $600,000 in debt in October 1983, the time of the 
reorganization, when they changed from a collective to a 
cooperative. This was greater than the assets. Most Farm 
members are still vegetarians. Stephen no longer gives any 
Sunday morning raps/sermons. Granted that some Farm 
members had worked for years to build The Farm and left 
empty handed, but they also left behind this $600,000 debt.
 Books that have sold well for The Book Publishing 
Company: Big Dummy’s Guide to CB Radio (1.5 million 
copies sold to date), Tofu Cookery (150,000 to 200,000; 
25,000 a year now), Tempeh Cookery (25,000 total), Tofu 
Quick & Easy (13,000 a year now). There are no records 
on sales of The Farm Vegetarian Cookbook, but it has sold 
very well since 1975, when it was published (maybe 170,000 
copies). Annual sales in 1988 are expected to be 10,000 
to 15,000 copies worth $300,000. The company almost 
went under in 1984. Dorothy R. Bates (the mother of Farm 
Lawyer Albert Bates) has been instrumental in the company’s 
comeback. Address: President, The Book Publishing Co., 
P.O. Box 99, 156 Drakes Lane, Summertown, Tennessee 
38483. Phone: 615-964-3571.

1964. Longo, Rosalie. 1988. Good News: Chandri and Gary 
Barat. Passaic Herald News (New Jersey). Oct. 23. p. 8.

• Summary: A romantic photo shows the couple who “had a 
sweet time showing off their new Chocolate confection line 
at the 13th International Food Products Exhibition last week 
in Paris.” She is president of the company (named Barat) 
and he is chairman of the board. Residents of Montville, 
they “have just developed Healthy Passion, a 100% natural 
cholesterol-free chocolate Tofu confection.”
 Update: On 4 Sept. 2000, the Barat’s eldest daughter, 
Athena, enrolled as a freshman in Rutgers University; her 
parents helped her carry her belongings into her fourth-fl oor 
room. “The family shed a few tears during a bittersweet 
dinner on Thursday night.” Then Athena’s friends showed 
up with a “For Rent” sign to hang in her home bedroom 
window.
 On 12 Dec. 2002 the Barats were in Boonton [New 
Jersey] at the grand opening of their Provence-Paris Gallery, 
the newest art gallery in the region. It is owned by art 
photographer Gary Barat and his wife Chandri, plus their 
partners Laurence and Pierre Vayesse. The Barats previously 
owned a smaller import shop, “Discover Provence,” several 
doors up the street. Address: Herald-News.

1965. Yamauchi, Shoan. 1988. The Los Angeles tofu market 
(Interview). SoyaScan Notes. Oct. 23. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The Los Angeles tofu market has become 
extremely competitive in recent years. There are at least 9 
tofu manufacturers in the greater Los Angeles area, all run 
by Asian-Americans. The Japanese-American companies, 
ranked in descending order of size are: House Foods & 
Yamauchi Inc., Aloha Products (Culver City), and Meiji 
Tofu. The Chinese-American companies, ranked by size, 
are American Food Co. (Mr. Jackson Wu), Mighty Soy, 
Soyfoods of America (Ken Lee), Wy Ky, and Visoy. The only 
Korean company is Obok in Orange County. Address: House 
Foods & Yamauchi Inc., 526 S. Stanford Ave., Los Angeles, 
California 90013. Phone: 213-624-3615.

1966. Yamauchi, Shoan. 1988. The origins of packaging tofu 
in America and Japan (Interview). SoyaScan Notes. Oct. 23. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Mr. Yamauchi believes that he was the fi rst 
person to package tofu in America or Japan... perhaps in the 
world. In 1958, while his Matsuda Hinode Tofu Co. was 
located at 4th and Towne Streets, he conceived of the idea 
of putting individual cakes of tofu each in a plastic bag with 
water, sealing the bag with a heat sealer, placing the bag in a 
stiff paper deli carton with a wire handle, then folding over 
the top. The process was labor intensive. This happened 
at about the same time that a letter from journalist George 
Yoshinaga (see Yoshinaga 1986) had led the city to pass a 
new regulation requiring tofu to be packaged in individual 
containers.
 Shortly after this innovation, later in 1958, Mr. 
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Yamauchi began to sell his packaged tofu at the Boys Market 
supermarket chain (which had about 12 stores at the time) in 
Los Angeles. He believes that this was the fi rst time tofu was 
ever sold in a U.S. supermarket.
 In about 1961-62 Mr. Yamauchi became the fi rst to 
package his tofu in plastic trays/tubs, the type so widely used 
today. He went to the company that made Sealright trays and 
asked them to make a waterproof tray for his tofu; none of 
their trays were waterproof at the time. He gave Sealright 
the money to make the molds and he retained exclusive 
rights to buy all trays made from those molds. Sealright was 
a huge company and this line of plastic trays represented a 
very small item for them. In about 1969 Yamauchi fi rst met 
Jack Mizono of Azumaya and helped him to mechanize his 
tofu plant and package his tofu in Sealright trays. They soon 
became good friends. In July 1975 Yamauchi, Jack Mizono, 
Milton Taise, and Chuck Garbor each invested one-fourth 
to start Airtight Container Inc. (in Los Angeles), which tried 
to make high density plastic tofu packaging trays (similar 
to the ones they had formerly bought from Sealright). This 
was not successful because they had the wrong piece of 
equipment, so they met Ken Merrill of Merrill’s Packaging in 
Burlingame, and he began to make the trays for Airtight. He 
also became a shareholder in Airtight.
 In Japan, Mr. Yukio Sato developed the fi rst tofu 
packaging in plastic trays. He had lost his parents when he 
was very young, but he worked his way through business 
school, and his fi rst business after he graduated was making 
simple packaging machines for tofu in plastic trays, starting 
in 1962 or 1963. Address: Part owner, House Foods & 
Yamauchi Inc., 526 S. Stanford Ave., Los Angeles, California 
90013. Phone: 213-624-3615.

1967. Black, Nicole. 1988. Re: Developments with soyfoods 
in Mexico. Letter to William Shurtleff at Soyfoods Center, 
Oct. 24. 2 p. Typed, with signature on letterhead.
• Summary: The only other producer of tofu which we know 
of in the country currently is a Japanese man in Mexico 
City who is selling to a few places in Mexico City. The DIF 
(Desarrollo Integral de la Familia, or Family Development 
Institute) is an arm of the government which teaches people 
about nutrition, etc. The D.I.F. has introduced soybeans to 
the people in several cities. “I have discovered that only 
about two forms of soy products exist here currently–one is 
the dehydrated soy milk in different fl avors and the other is 
the dehydrated chunks of soya which also comes in several 
fl avors imitating meat or chicken or pork, etc... It is not an 
easy task to introduce tofu here. But with my free recipe 
brochures... and lots of determination, I plan to make a go 
of it.” Quite a few of the hospitals around seem interested 
in incorporating tofu into their menus. “The next time I go 
to Mexico City, I will hunt down a health food store and see 
if they really do have any other soy products than the ones I 
have mentioned. Frankly, I doubt it. I called several of them, 

whose names are SoyaMundo, SuperSoya etc. and they 
have almost no soy products at all. What a joke!” Address: 
Huertas 17, Apdo 185, San Miguel de Allende, Gto., Mexico 
37700. Phone: 465-20255.

1968. Merrill, Ken. 1988. Early packaging of tofu and 
Merrill’s Packaging (Interview). SoyaScan Notes. Oct. 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In mid-1976 Ken Merrill met Mr. Yamauchi 
who, with Jack Mizono (of Azumaya), Milton Taise, and 
Chuck Garbor already had a company named Airtight 
Container Inc. Airtight was using its own machine (which 
it had purchased from the Midwest) at the Airtight plant in 
Los Angeles to make tofu packaging trays from plastic roll 
stock. But the operation was not successful because they 
had the wrong machine for that job. They had purchased 
it in about mid-1975. So Airtight asked Ken Merrill if his 
company, which was in the thermo-forming business making 
plastic containers and trays, could make their tofu trays. In 
August 1976 Merrill ordered tooling to make the trays on his 
equipment at Merrill’s Packaging in Burlingame, and then 
became a shareholder in Airtight. He made the trays and sold 
them to Airtight, which became a marketing and distribution 
company.
 Airtight Container was soon selling tofu trays to tofu 
manufacturers across America, in competition with Sealright. 
This took away most of Sealright’s business for that line of 
waterproof containers, so in about 1981-82 Sealright retired 
it. Their equipment was put up for a closed bid and Airtight 
bought all of it for two reasons: (1) To get the used extrusion 
equipment (which ran from pallets of resin, eliminating 
the need to buy roll stock), and (2) so another company 
would not buy it and become a competitor. Airtight kept the 
extruder in Merrill’s plant, and cut up the rest and disposed 
of it.
 Merrill thinks Airtight was founded in about 1974, but 
check with Caroline Taise at Airtight in Los Angeles to be 
sure [Caroline said mid-1975]. Sealright in Los Angeles 
agreed to make high-density poly trays. They had long made 
trays from waterproof materials but the fact that they held 
in the water in which the tofu was immersed stems from 
the method that Mr. Yamauchi developed to seal the trays, 
using a lid stock of a similar material that is heat sealed 
to the fl ange of the tray. This was an original idea, in part 
because few American foods are sold fl oating in water. 
Address: President, Merrill’s Packaging, 1353 Marston Rd., 
Burlingame, California 94010. Phone: 415-348-7658.

1969. Peifer, Ray. 1988. Early tofu packaging and Sealright 
Company Inc. (Interview). SoyaScan Notes. Oct. 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ray, who was with Sealright when Mr. 
Yamauchi fi rst came to them, believes that Sealright started 
to make trays for packaging tofu in about 1966, and almost 
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certainly between 1965 and 1967. Mr. Yamauchi created 
three early innovations with tray packaging. First, a very 
deep tray. Sealright made shallow plastic trays at the time, 
but they had never made a tray nearly as deep a tray as the 
one Mr. Yamauchi wanted to hold 26-28 ounces. Second, a 
method for heat sealing a plastic fi lm to the fl ange of a tray 
which had cold water fl ooding over the fl ange. A faucet in his 
plant ran cold water directly into each tray. Other companies 
had heat sealed a fi lm to a tray for a product with liquid 
inside, but it was never overfl owing. Third, he spent a great 
deal of money (perhaps $45-50,000) to develop and have 
built high-speed sealing machines to pack and seal the tofu 
in his plant. Many in the packaging industry “thought he was 
kind of goofy, but his idea, though radical in its time, turned 
out to be a pretty good one.”
 Sealright made Mr. Yamauchi’s containers for about 10 
years. But they are a volume producer and Mr. Yamauchi 
was the only user of that sort of package, and he required 
a relatively small volume of about 20 different custom 
sizes. So Sealright sold him the tray forming machinery 
in the mid-1970s. Sealright did co-op ads/stories in trade 
magazines and newspapers for him nationwide, which led to 
his fi rst widespread tofu distribution (Buffalo, New York or 
Charleston, South Carolina). He also sold small quantities 
(2-3 facings) of tofu in other Caucasian food markets in 
Los Angeles, such as the Hughes chain and maybe even 
Dale’s. Address: Manager of Sales Administration, Sealright 
Company Inc., 4209 Noakes St., Los Angeles, California 
90023. Phone: 213-269-0151.

1970. Taise, Caroline. 1988. Early tofu packaging and 
Airtight Container Inc. (Interview). SoyaScan Notes. Oct. 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Her records show that Airtight Container Inc. 
started in July 1975. The owners were Shoan Yamauchi, Jack 
Mizono, Milton Taise, and Varnich Nimsrisakkul (a Thai 
man). Ken Merrill of Merrill’s Packaging in Burlingame 
joined later. On 22 Nov. 1989 Caroline recalled that Chuck 
Garbor was also involved. Address: Airtight Container Inc., 
519 Gladys Ave., Los Angeles, California 90013. Phone: 
2131-624-4349.

1971. Yoshinaga, George. 1988. Early history of tofu 
packaging in Los Angeles (Interview). SoyaScan Notes. Oct. 
27. Conducted by William Shurtleff of Soyfoods Center.
• Summary: As a newspaper editor, he wrote a letter in 
Kashu Mainichi in about 1953 arguing that it was unsanitary 
to sell tofu in bulk immersed in water. In about 1956-57 a 
law was passed by the City of Los Angeles prohibiting this 
means of sale, and requiring individual packaging for all 
tofu. George got a lot of fl ack from the local tofu makers, 
since the new law increased their cost of making tofu. He 
believes there were only two tofu makers in Los Angeles 
at that time (he does not recall their names), and he heard 

from both of them, but he did not hear from Mr. Yamauchi. 
He thinks Mr. Yamauchi was not making tofu at that time. 
His newspaper is not indexed, but all back issues do exist. 
Address: Kashu Mainichi, 915 E. First St., Los Angeles, 
California 90012-4083. Phone: 213-628-4686.

1972. Barat, Chandri. 1988. Recent developments at 
Legume, Inc. (Interview). SoyaScan Notes. Oct. 28. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Chandri has just returned from SIAL (the 
international food exposition held on alternate years with 
ANUGA) in France, where they showed their Barat tofu 
chocolate line in the American Pavilion. The response was 
tremendous. They set up distribution all over the world. 
There were a lot of soyfoods companies at the expo, 
including Cacoja and a French tempeh producer. They spoke 
to thousands of people at the expo and were surprised to 
fi nd that a good 50% knew what tofu was, and their attitude 
toward tofu was generally very positive. There were few 
with negative attitudes.
 Products they now sell in addition to the chocolate 
line include the Tofu Lasagna, Manicotti (they changed 
the name of Cannelloni Florentine to Manicotti Florentine 
since many people thought Manicotti meant meat), Stuffed 
Shells Provençale. These are sold mostly to the natural food 
trade with some crossover into the kosher market. Now in 
California they have a kosher distributor who gets them into 
major supermarket chains; he puts the product on the shelves 
himself; there is no slotting allowance and the product is 
not in the store’s computer. Kosher has proved to be a key 
attribute of the products.
 During the last year which ended in June 1988, sales 
rose 20% and the loss went down from $1.3 million to 
$500,000. They withdrew from most frozen supermarket 
distribution (it never became profi table due to constant large 
costs to stay in). They stayed only with profi table frozen 
distribution, mostly health food or kosher chains, with sales 
presently about $1.1 million/year. They also dramatically cut 
overhead. They have a shot at making a profi t this quarter 
and will defi nitely do so the January quarter. The future looks 
good.
 Several years ago, in about Oct. 1986 at the ashram in 
South Fallsburg, New York, Gurumayi Chidvilasananda, 
Muktananda’s successor, told them several times jokingly 
(she calls them the “tofu people”) to make tofu candy. That 
idea led to the launch of the Barat Bar, a non-dairy chocolate 
bar, about 10 months later. Though the salad dressing didn’t 
make it, the tofu chocolate was designed as a product that 
could be distributed through much broader channels... drug 
stores, etc. Concerning other products copying the Barat 
Bar, they have a lead on the market and they have a license 
with Sucanat; Sucanat will not sell their sweetener to a 
similar product. Also, The Barat Bar was the fi rst product 
containing Sucanat to be launched, and Legume has done 
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a lot of publicity for Sucanat. So a loyalty and friendship 
has developed. Address: 170 Change Bridge Rd., 2nd Floor, 
Montville, New Jersey 07045. Phone: 201-882-9190.

1973. Product Name:  Nigari Tofu.
Manufacturer’s Name:  Aloha Products.
Manufacturer’s Address:  4515 Centinela Ave., Los 
Angeles, CA 90066.  Phone: 213-822-2939.
Date of Introduction:  1988 October.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Tom Uyehara. 
1988. Oct. 24. The product is now being test marketed in a 
few stores.

1974. Ashraf, Hea-Ran Lee; Bwembya, P.A. 1988. 
Supplementation of the traditional Zambian diet with 
soybean products. Nutrition Reports International 38(4):719-
27. Oct. [12 ref]
• Summary: Two traditional Zambian corn based cereal 
dishes, porridge and Nshima (an indigenous name for 
cooked corn meal), were supplemented with dried soybean 
curd (DSC), in order to improve the quality and quantity of 
proteins. In porridge products, the protein content increased 
3.5 fold when DSC was added at 50% of the dry ingredients. 
In Nshima products, formulations were accepted only at 10% 
supplementation. Neither soymilk nor soymilk-papaya blend 
were accepted by the sensory panel.
 Soybean has been recognized in Zambia as an important 
alternative protein source since the National Council for 
Scientifi c Research in conjunction with Zambia University 
Teaching Hospital and the National Food and Nutrition 
Commission formulated Nutrifex, a mixture of corn, soy 
fl our and skim milk, in 1980. The product was tested on 
malnourished children in the University Teaching Hospital. 
Its satisfactory results encouraged the National Council for 
Scientifi c Research to develop a weaning food based on this 
formula. Bread and cookies using soy fl our are also available 
on the market and a soybean cookbook has been recently 
published.
 Note 1. The cookbook is titled Soyabean cooking in 
Zambia, by Dave Wynne and Fereidoon Javaheri (1987; 48 
p.). Note 2. None of these products was commercialized. 
Address: Dep. of Animal Science, Food & Nutrition, 
Southern Illinois Univ., Carbondale, IL 62901.

1975. 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, unrefi ned 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 
fi rst 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.

1976. East West. 1988. East West presents: Best & worst 
awards. 3rd annual. 100% natural. Oct. p. 65-72.
• Summary: Best Natural Soy Sauce: Lima Nama Shoyu 
from Ohsawa-Japan, imported by Ohsawa America of Chico, 
California. Twice brewed, lower in salt, and aged four years. 
“It is unique among shoyus, with exceptional smoothness 
and fl avor.”
 Better Than It Sounds Award:” Tofu chocolate? Yes, 
Barat Bars by Legume Inc. of Montville, New Jersey, use 
tofu instead of dairy and no hydrogenated or fractionated 
palm kernel oil. Carob candies move over!”
 Best Tasting Flavored Soy Drinks: “The Westbrae 
Malteds won this contest going away. Creamy, thick, and 
delicious, they are more of a dessert than a drink. Some 
devotees eat them frozen.”
 Least Healthful Line of Soy Drinks: “The Westbrae 
Malteds. The fl ip side of their great taste is their almost 400 
calories and 15 grams of fat per 8 ounces.”
 Most Healthful Line of Soy Drinks: Edensoy. They are 
the only producers making a totally oil-free drink.
 Worst Tasting Flavored Soy Drinks: “Vitasoys from San 
Francisco, Calif., seem to have few fans and fi nished last in 
our blind taste test.”
 Most Questionable Beverage Label Claim: “3 grams of 
fat per 6 ounces of Carob and Chocolate Ah Soy, by Great 
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Eastern Sun of Enka, North Carolina. These soymilks are 
rich and creamy, yet 3 grams is a lower fat content than even 
Edensoys, made without oil. How is that possible guys?”
 That’s Progress? Award: “Mori-Nu Tofu by Morinaga 
Nutritional Foods of Los Angeles. Aseptic Tetrapacked tofu 
that has indefi nite shelf life and can be shipped anywhere. 
Good for backpackers maybe but can’t compare to fresh and 
local.”
 Best Fake Hot Dog: SoyBoy Tofu Not Dogs by Northern 
Soy of Rochester, N.Y. “Nice smoky fl avor and smooth 
texture, almost as good as the real thing.”
 Worst Fake Hot Dog: Tofu Pups of Lightlife Foods of 
Greenfi eld, Massachusetts. “Dry and crumbly on the inside, 
with a lack of distinctive fl avor. Won’t fool anybody at the 
neighborhood cookout.”
 Best Tamari: San-J Traditionally Brewed Tamari from 
San-J International of Colonial Heights, Virginia. “No 
one else even came close. Question: Will they be able to 
retain their appeal when the fi rst U.S.-brewed batch hits the 
shelves?”

1977. Product Name:  Rice & Vegetable Sandwich (In a 
Chapati with Tofu).
Manufacturer’s Name:  Essential Foods.
Manufacturer’s Address:  6411 Latona Ave., N.E., Seattle, 
WA 98115.
Date of Introduction:  1988 October.
Ingredients:  Organically grown brown rice, tofu, scallion, 
cabbage, carrot, corn oil, shoyu, salt, whole wheat chapati.
Wt/Vol., Packaging, Price:  7.5 oz.
New Product–Documentation:  Talk with Paul Duchesne. 
1989. July 31. Marty Roth learned how to make this 
sandwich from Paul. Marty told or taught Jeff Fairhall how 
to make these sandwiches. Jeff started making them in about 
the fall of 1988. He now makes 1,000 sandwiches a week 
and sells them fresh at multiple outlets, including 7-11 type 
stores. Jeff has 5 employees and is serving 45 products. 
Label sent by Paul Duchesne. 1989. Aug. 11. Black on tan. 
“Best served at room temperature or slightly warmed.” 
Illustration of a rice plant.

1978. INTSOY Newsletter (Urbana, Illinois). 1988. INTSOY 
hosts visiting scientists from India. No. 40. p. 2-3. Oct.
• Summary: INTSOY recently hosted 6 Indian scientists. 
The researchers from G.B. Pant University in Pantnagar were 
Brij K. Mital, Yogesh C. Aggarwal, Surendra K. Mittal, and 
Ashok Tikkoo. B.K. Mital serves as professor and head of 
the Department of Food Science and Technology. His special 
interest is developing soy yogurt and fermented soyfoods.
 Birendra S. Bisht and Sitaram D. Kulkarni are the 
2 researchers from the Central Institute of Agricultural 
Engineering in Bhophal. Bisht is mainly interested in 
developing pilot plants for the manufacture of soy-fl our tofu, 
soy snacks, extracted soy products, and soy-blended baked 

goods. During their 3 to 4 month stays, the scientists worked 
on INTSOY’s extrusion/expelling and baking projects 
and on various projects in the Departments of Agricultural 
Engineering and Food Science. The scientists completed 
collaborative research at INTSOY.

1979. INTSOY Newsletter (Urbana, Illinois). 1988. India 
returning to focus on soybeans as human food. No. 40. p. 3. 
Oct.
• Summary: “Today India spends the equivalent of almost 
$1,000 million per year to import edible oils. At the same 
time, oilseed production in India has been stagnating at about 
13 million tonnes per year. Local production of edible oil is 
about 3.5 million tonnes per year. Annual imports amount to 
about 1.2 million to 1.4 million tonnes...
 “The bulk of the edible oil comes from major oilseed 
crops, such as peanut, mustard, linseed, and coconut...
 “Today approximately 98% of the soybean crop, 
amounting to about one million tonnes yearly, is used for oil 
extraction. This yields about 160,000 to 180,000 tonnes of 
oil and 700,000 to 800,000 tonnes of soybean meal.
 “Virtually all the oil is sold locally as edible oil, whereas 
almost all the meal is exported... Recently, however, India 
has faced increasing problems in disposing of the meal 
because of competition from other countries...
 “As a result, new efforts currently are under way to 
develop processes for manufacturing a wide variety of soy-
based foods that fi t Indian dietary patterns.
 “Although there is an emphasis on using defatted 
soybean meal, work is also moving ahead on whole soybean 
utilization for such products as soymilk, dairy analogs, and 
soy paneer...
 “M/S Pantnagar Soy Products in New Delhi is currently 
producing about 100,000 packets of soymilk per day. Each 
packet contains about 200 milliliters of soymilk...
 “Recently Brittania (India) has started marketing 
edible-grade defatted soy fl our to be used as a supplement in 
chapati, puri, paratha, and other traditional foods...
 “According to the Indian scientists, soybean utilization 
for food is now on a fi rm basis in India.”

1980. INTSOY Newsletter (Urbana, Illinois). 1988. Soybean 
markets in Bangladesh prime for future expansion. No. 40. p. 
2. Oct.
• Summary: “The market for soybeans in Bangladesh is 
now at a critical stage where implementation of small- and 
medium-scale processing technologies could have a major 
impact, according to Jane Gleason, INTSOY agricultural 
economist. Gleason recently spent 12 days in Bangladesh 
visiting soybean processing facilities and meeting 
with offi cials from the government, private volunteer 
organizations, and local businesses.
 “She reports that the Mennonite Central Committee 
(MCC) has been especially active in promoting 
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increased soybean utilization. Working with local biscuit 
manufacturers, MCC has helped introduce the concept of 
fortifying wheat fl our with full-fat soy fl our. Two biscuit 
makers are already using soy fl our, and at least three others 
are testing the product. Most of the biscuits are made from 
raw soybean fl our. The trypsin inhibitor is largely destroyed 
by heat during baking.
 “Initially, MCC produced the fl our at its processing 
laboratory in Maijdi. The fl our was then sold to the 
manufacturers through MCC’s wholesale outlet. More 
recently, the biscuit companies have been directly purchasing 
whole soybeans for processing in their own facilities. One of 
these companies already produces more than one metric ton 
of soy-fortifi ed biscuits per day.
 “Other organizations, such as Biman and a Baptist 
Church group, are experimenting with soybeans as animal 
feed, especially for poultry. In addition, at least two 
entrepreneurs are interested in producing a soymilk that 
would be marketed in competition with soft drinks. The two 
companies are expected to require at least 550 metric tons of 
soybeans per year.”
 “The Source, which is MCC’s local outlet, also sells 
processed soy fl our at retail and about 400 to 500 kilograms 
of soybeans per month on the wholesale market. Most 
of these soybeans are purchased by the local Chinese 
community to manufacture tofu.
 “Promoting rural development with soybeans: Another 
important component of the soybean program in Bangladesh 
is the Food Products Development Centre (FPDC). The 
major objectives of FPDC are to develop low-cost food 
processing technologies that are accessible to the rural 
unemployed and to increase use of soybeans and other crops 
that can improve nutrition in the rural areas. As part of its 
effort to create new jobs, FPDC plans to promote small-scale 
commercial processing of soybeans for manufacture of the 
local snack food, chanachur.
 “During 1987, Ellen Jayawardena, training coordinator 
for the Soybean Foods Research Centre in Sri Lanka, 
conducted several classes for FPDC personnel on home 
and village soybean preparation. These people, in turn, are 
to serve as local trainers. MCC also has several soybean 
cooking demonstrators in the Moakhali and Chuadanga 
districts and the Dhaka area. In addition, MCC personnel 
have sold soybeans door-to-door in a number of villages 
where that commodity is in short supply.
 “Gleason reports that both extrusion cooking and 
soymilk processing have signifi cant potential for expanding 
soybean markets in Bangladesh. She further concludes that 
the extrusion / expelling process developed by INTSOY 
could play an important role in providing a new source of 
high-quality soy oil for Bangladesh.”

1981. Karta, Susani K. 1988. Market trends in the 
development of traditional soyfood. Paper presented at 

the ASEAN Food Conference ‘88: Food Science and 
Technology in Industrial Development. 18 p. Held 24-26 
Oct. 1988 at Bangkok, Thailand.
• Summary: Contents: Introduction. Traditional soyfood. 
Market situation and trends. Indonesia. Singapore. Malaysia. 
Thailand. Constraints in the market development of soyfood 
(in each of the above 4 nations). Major trends in the 
development of traditional soyfoods. Marketing strategy 
of soyfood. Tables: 1. Traditional non-fermented soyfood 
products. 2. Nutritional composition of traditional non-
fermented soyfoods. 3. Description and uses of traditional 
fermented soyfood products. 4. Nutritional composition of 
traditional fermented soyfoods.
 5. 1987 estimated consumption of soybeans as foods in 
the Far East [total and per capita in East Asia]. China, 1,062 
million population, 7,325,000 tonnes, 6.9 kg/capita. Japan, 
122 million population, 1,141,000 tonnes, 9.3 kg/capita. 
South Korea, 42.1 million population, 330,000 tonnes, 7.8 
kg/capita. Taiwan, 19.6 million population, 260,000 tonnes, 
13.3 kg/capita.
 6. Southeast Asia soybean consumption for food. 
From 1983 to 1989 the increase in 1,000 metric tons was: 
Indonesia 927 to 1,600. Singapore 14 to 26. Malaysia 32 to 
70. Thailand 40 to 150. Philippines 9 to 24. Total 1,022 to 
1,870 (increase of 82.9% in 7 years).
 7. Per capita soybean consumption for food in Southeast 
Asia. From 1983 to 1989 the increase in kg/person was: 
Indonesia 6.0 to 8.8. Singapore 5.6 to 10.5. Malaysia 2.1 to 
3.7. Thailand 0.8 to 2.6. Philippines 0.2 to 0.5. Average total: 
3.8 to 5.9 (increase of 55.3% in 7 years).
 8. 1987 estimated consumption of soybeans as foods in 
Southeast Asia [total and per capita]. Indonesia, 175 million 
population, 1,575,000 tonnes, 9.0 kg/capita. Thailand, 53.6 
million population, 118,000 tonnes, 2.2 kg/capita. Malaysia, 
16.1 million population, 55,000 tonnes, 3.4 kg/capita. 
Singapore, 2.6 million population, 20,000 tonnes, 7.7 kg/
capita. Philippines, 61.5 million population, 18,000 tonnes, 
0.3 kg/capita.
 9. Indonesian soybean production, imports, and 
consumption as food (in tonnes). From 1983 to 1989, 
production rose from 536,000 to 1,250,000, imports 
decreased from 391,000 to 350,000, and the amount 
consumed as food increased from 927,000 to 1,600,000. 
About 50% of the soybeans used for foods in Indonesia go to 
make tempeh, and 40% are used to make tofu.
 10. Singapore soybean consumption as food. From 1983 
to 1989 the amount increased from 14,000 tonnes to 26,000 
tonnes. Most of these soybeans are used to make tofu and 
soymilk. 11. Malaysia soybean imports and consumption 
as food (in tonnes). From 1983 to 1989, production rose 
from 182,000 to 440,000, and the amount consumed as food 
increased from 32,000 to 70,000. 12. Thailand soybean 
production, and consumption as food (in tonnes). From 
1983 to 1989, production rose from 113,000 to 490,000, 
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and the amount consumed as food increased from 40,000 
to 150,000. Only in 1988 were soybeans imported–40,000 
tonnes. This growth of soyfood consumption is due partially 
to the Government of Thailand’s interest in promoting 
the awareness and utilization of soyfood products. The 
Thailand Agricultural Extension Service program and other 
institutions have been actively advocating of soyfoods into 
the food industry and the human diet, especially in rural 
areas. The government controls soybean imports by issuing 
licenses.
 In summary: The soybeans with the highest per capita 
soybean consumption for soyfoods are: Taiwan 13.3 kg, 
Japan 9.3 kg, Indonesia 9.0 kg, Singapore 7.7 kg, South 
Korea 7.3 kg, and China 6.9 kg. The greatest potential 
for growth lies in China, where it is very common to fi nd 
markets running out of soyfoods early in the morning. There 
is also great potential for growth in Malaysia, Thailand, and 
the Philippines. Address: American Soybean Assoc., 541 
Orchard Rd., #11-03 Liat Towers, Singapore 0923, Republic 
of Singapore.

1982. 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 (fi rm tofu; doufu-gan) is in a recipe on p. 261. Also 
sesame oil, sesame seeds, tahini. Many color illustrations 
throughout.

1983. Krizmanic, Judy. 1988. Fit to be tofu: When 
technology brought changes to this traditional product, 
the question arose, “Is tofu still the real thing.” Vegetarian 
Times. Oct. p. 21-23.
• Summary: Discusses some of the issues and controversies 
involved with the development of tofu standards by the 
Soyfoods Association of America. The tofu liberals wanted 
a broad defi nition of the product, allowing it to contain 
soy protein isolates, if that was clearly stated. The tofu 
traditionalists felt that a product containing isolates should 
not be allowed to be called tofu.

1984. Liebman, Bonnie. 1988. Vegieburgers: Stalking the 
perfect VLT. Nutrition Action Healthletter. Oct. p. 10-11.
• Summary: A rating of meatless burgers based on taste 
and fat content. A table shows product, maker, serving size, 
calories, fat (% calories, uncooked), sodium, and taste. “If 
the fi rst ingredient is tofu, the fat content is high–probably 
around 55% of calories (compared with 58-66% for beef)... 
None of the burgers made with tempeh as a major ingredient 
supplied nutrition information. But tempeh gets only 35% 
of its calories from fat–an advantage, at least nutritionally. 
But palate pleasers they’re not. Our testers quickly learned 
to identify the tempeh burgers by their ‘sour’ or ‘glutenous’ 
taste, and invariably tossed them into the ‘bad’ category. 

They come across as poor imitations of the imitation meat-
burgers.
 The fi ve best rated products were: 1. Gardenburger 
(Wholesome & Hearty Foods, Portland, Oregon). 2. Nature’s 
Burger, Original (Fantastic Foods, Novato, California). 3. 
Nature’s Burger, Pizza (Fantastic Foods). 4. Nature’s Burger, 
Barbecue (FF). 5. Tofu Burger (FF; the cook supplies the 
tofu). Soy products by White Wave, Quong Hop, Natural, 
Inc. and Bud, Inc. are listed in the table.

1985. Moon, Susan Ichi Su. 1988. The life and letters of 
Tofu Roshi. Shambhala Publications, Horticultural Hall, 300 
Massachusetts Ave., Boston, MA 02115. xii + 157 p. Illust. 
No index. 21 cm. Foreword by Gahan Wilson.
• Summary: Tofu, seen as embodying the highest of the 
Zen teachings, answers questions from searching students. 
His themes include: How to give up the quest for self 
improvement. The miracle of mediocrity. Gahan notes in 
the foreword: “Many teachers, in their pride, boast that they 
know nothing, but it is Tofu alone, who has truly succeeded 
in achieving total ignorance.” Includes a Glossary and a 
photo of Susan Moon. Address: Berkeley Zendo, Berkeley, 
California.

1986. Product Name:  [Tofu Dressing (Plain, Thousand 
Onion Flavor, and Thousand Tomato Flavor)].
Foreign Name:  Otofu Doresshing (Pureen, Sauzan Onion 
Fûmi, Sauzan Tomato Fûmi).
Manufacturer’s Name:  Nihon Beans.
Manufacturer’s Address:  Nakamachi 2-4-5, Musashino-
shi, Tokyo, Japan.  Phone: 0422-54-4030.
Date of Introduction:  1988 October.
Wt/Vol., Packaging, Price:  160 ml plastic bottle retails for 
160 yen.
New Product–Documentation:  Toyo Shinpo. 1988. Nov. 
11. p. 4. Otofu doresshingu wakai josei no ninki dokusen: 
Nihon Biinzu [Tofu dressings capture young women’s favor: 
Nihon Beans]. Tofu-based dressings are becoming very 
popular in Japan. Nihon Beans (president Tetsuya KOFUSE) 
started to sell 3 varieties in Oct. 1988. Their target is the 
women’s market. They developed their products and design 
by studying many women’s groups. They decided that a 
product containing 40% and 40% tofu has the best fl avor. 
With more tofu, the fl avor is too plain, although the product 
would be healthier.

1987. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Nutrisoya, Inc.
Manufacturer’s Address:  4050 Pinard, St.-Hyacinthe, 
QUE, J2S 8K4, Canada.  Phone: 514-796-4261.
Date of Introduction:  1988 October.
New Product–Documentation:  Talk with Giles Goulet 
of Nutrisoya. 1990. Oct. 19. This company started making 
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soyfoods in Oct. 1988, when they introduced tofu.
 Update: 1995 May. Giles Goulet left in Sept. 1994 and 
no longer owns shares in the company. They now make 
three types of tofu: Herbs & Spices, Pimento & Onion, and 
Natural.
 Note 1. This is the earliest known commercial soy 
product made or sold by Nutrisoya. It is also the earliest 
record seen (Oct. 2001) concerning Nutrisoya.
 Note 2. As of Sept. 2001 this company’s name is 
Nutrisoya Foods, Inc. The address has not changed. Phone: 
450-796-4261. Contact: Nick Feldman, President. They 
make soymilk, tofu, and tofu products.

1988. Product Name:  [Pinoccio (Soy Coffee)].
Foreign Name:  Pinoccio: Sojabohnenkaffee der 
Carnuntum-Alternativen.
Manufacturer’s Name:  Sojarei Ebner-Prosl (Marketer-
Distributor). Made near Bruck an der Leitha in Austria by 
Caruntum.
Manufacturer’s Address:  Augasse 2, A-2500 Baden bei 
Wien, Austria.  Phone: 02252/85101.
Date of Introduction:  1988 October.
Ingredients:  Incl. roasted soybeans and fi g coffee.
Wt/Vol., Packaging, Price:  300 or 280 gm.
How Stored:  Shelf stable.
New Product–Documentation:  Label, received 1989. Oct. 
Red, black, green, and white on yellowish orange. 3.5 by 3 
inches. Self adhesive. Logo is a green soybean plant against 
a white circular background. “Already mixed with fi g coffee. 
Filter-ready! To prepare: 2 teaspoons of coffee mixture per 
cup. Well suited for mixing with bean coffee. Caffeine free. 
Store in a cool, dry place.” In the company’s Jan. 1989 
catalog this is listed as “Sojabohnenkaffee Pinoccio” The 
nourishing and wholesome (bekömmliche) coffee from 
soybeans.
 Talk with Guenter Ebner of Sojarei Ebner-Prosl. 1990. 
May 28. This product is made by Mr. Wimmer of Carnuntum 
in Bruck an der Leitha. It contains no real coffee.

1989. Product Name:  [Wheat & Soy Patties, Rice & Soy 
Patties, Green Rye & Soy Patties].
Foreign Name:  Dinkel-Laibchen, Reis-Laibchen, 
Gruenkern-Laibchen.
Manufacturer’s Name:  Sojarei Ebner-Prosl.
Manufacturer’s Address:  Augasse 2, A-2500 Baden bei 
Wien, Austria.  Phone: 02252/85101.
Date of Introduction:  1988 October.
Ingredients:  Wheat & Soy: German wheat (spelt, Dinkel), 
soybeans [okara], sunfl ower seeds (all organically grown), 
wheat protein, tamari, onions, yeast fl akes, salt, herbs, and 
spices.
Wt/Vol., Packaging, Price:  2 patties, 200 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label, received 1989. Oct. 

Red, black, green, and white on yellowish orange. 3.5 by 3 
inches. Self adhesive. Logo is a green soybean plant against 
a white circular background. “Just warm and serve. Free of 
cholesterol. No fl esh. Pure and from plants.”
 Ingredients for the Rice & Soy Patties are: Brown rice, 
soybeans, and whole wheat fl our (all organically grown), 
rolled oats, barley miso, tamari, yeast fl akes, salt, herbs, 
spices.
 Ingredients for the Green Rye & Soy Patties are: Green 
rye and soybeans (both organically grown), tamari, onions, 
yeast fl akes, salt, herbs, spices (curry).
 Talk with Guenter Ebner of Sojarei Ebner-Prosl. 1990. 
May 28. The soy ingredient in these is okara.

1990. Product Name:  [Toscana: Fine Tofu & Vegetable 
Pie].
Foreign Name:  Toscana: Feine Tofupastete.
Manufacturer’s Name:  Sojarei Ebner-Prosl.
Manufacturer’s Address:  Augasse 2, A-2500 Baden bei 
Wien, Austria.  Phone: 02252/85101.
Date of Introduction:  1988 October.
Ingredients:  Zucchini, tofu, yeast fl akes, salt, herbs, spices, 
agar.
Wt/Vol., Packaging, Price:  125 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label, received 1989. 
Oct. Red, black, green, and white on yellowish orange. 3.5 
by 3 inches. Self adhesive. Logo is a green soybean plant 
against a white circular background. “Free of cholesterol. 
No fl esh. Made purely from plants.” In the company’s Jan. 
1989 catalog this product, called Tofu-Pastete “Toscana,” is 
described as a fresh vegetarian pastry/pie with fresh zucchini. 
It sells retail in 125 gm, or 650 gm, weights.

1991. Product Name:  [Marinated Smoked Tofu].
Foreign Name:  Raeuchertofu natur.
Manufacturer’s Name:  Sojatopf. Renamed Soto in April 
1989.
Manufacturer’s Address:  Friedrich-Ebert-Str. 40, D-8323 
Trostberg, West Germany.  Phone: 08621-62538.
Date of Introduction:  1988 October.
Wt/Vol., Packaging, Price:  250 gm.
New Product–Documentation:  Letter (fax) from Harry 
Whitford. 1990. May 30. Gives full details on product based 
on interview with Gerhard (Oskar) Schramm. The tofu is 
marinated, then smoked. On 1 Jan. 1990 the company moved 
to Wolfbergerstr. 47, D-8211 Breitbrunn am Chiemsee, West 
Germany.

1992. Product Name:  Tofu (Organic 10 oz. Water Pack) 
[Hard, or Soft Style].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.  Phone: 303-443-3470.
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Date of Introduction:  1988 October.
Ingredients:  Water, organic soybeans, gypsum, nigari 
(magnesium chloride).
Wt/Vol., Packaging, Price:  10 oz packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid. 
6 to a case.
How Stored:  Refrigerated.
New Product–Documentation:  White Wave News. 1988. 
Oct/Nov. This is a new, smaller, more convenient size. “Like 
all White Wave products, this new tofu is certifi ed Kosher–
Pareve by Rabbi Mordecai Twerski of the Talmudic Research 
Inst. in Denver. The new 10 oz. package uses our unique heat 
treatment process, which provides a 50 day shelf life from 
the date of manufacture. Coagulants: Nigari and calcium. 
Made with Rocky Mountain glacier melt water.”
 Label sent by White Wave. 1988. Red, yellow, blue, and 
green on clear plastic fi lm. A huge wave is breaking from the 
left.
 White Wave Tofu Fact Sheet. 1988. Sent by White 
Wave. In vacuum pack, White Wave has Hard Style and Soft 
Style tofu, each 1 lb. None is totally organic. Shelf life: 30 
days. In water pack (totally organic) has Hard Style and Soft 
Style, each 10 oz. The shelf life is 50 days. All types are 
made with “Rocky Mountain glacier melt water.”

1993. Dervin, Marie-Anne. 1988. Innovations agro-
alimentaire: 2,500 t/an de produits à base de soja [Agro-food 
innovations: 2,500 tonnes/year of soy products]. Industries et 
Techniques. Nov. 1. p. 94. [Fre]
• Summary: At Valence, Innoval has established an industrial 
unit for the transformation of soya into drinks, main dishes 
(plats cuisinés), desserts, etc. The Silos of Valence, an 
agricultural cooperative in Drôme, is looking to diversify 
in the agro-food sector. It has joined forces with Sojalpe to 
create Innoval S.A. This September the company launched 
the above-mentioned products into large-scale distribution 
supermarkets.
 The project, which has cost 20 million French francs, 
has benefi ted from the fi nancial support of several banks. In 
1989 Innoval SA is planning to come out with a complete 
line of long-lasting fresh products. The company also hopes 
to reach collectives and to export to other European countries 
that consume large amounts of tofu (UK, West Germany, or 
Switzerland). Address: France.

1994. Morinaga Nutritional Foods. 1988. Mori-Nu Tofu 
promotes healthy eating through November (News release). 
5800 South Eastern Ave., Suite 270, Los Angeles, CA 90040. 
2 p. Nov. 4.
• Summary: This month, Mori-Nu Tofu will participate in 
3 special health-related events to educate individuals on 
the latest advances in healthy eating: (1) The International 
Dance-Exercise Assoc. (IDEA) Educational Conference 
Nov. 6-8 in Washington, DC. IDEA consists of 18,000 dance 

exercise professionals from 50 states and 38 countries. 
Mori-Nu will distribute recipes and brochures to members 
of IDWA and serve fresh Mori-Nu strawberry fruit shakes 
to the expected 1,500 conference attendees. (2) Danielle Lin 
will serve all-natural strawberry fruit shakes at the Soyfoods 
Pavilion, Nov. 4-7, at the Natural Foods Expo in Baltimore. 
(3). Lin will provide delicious low-fat, low-cholesterol, and 
low-sodium cooking ideas using Mori-Nu Tofu at the First 
National Cholesterol Conference (sponsored by the National 
Heart, Lung and Blood Inst.), Nov. 9-11, Crystal City, 
Virginia. Address: Los Angeles, California. Phone: 213-728-
4325.

1995. Phipps, Bob. 1988. Importing tofu equipment from 
Sun Youth in Taiwan (Interview). SoyaScan Notes. Nov. 7. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: A letter from Eva M.L. Wang dated 6 Oct. 1988 
states that Sun Youth Machinery Co. Ltd. has been making 
bean sprout equipment in Taiwan since 1973, and selling 
tofu equipment since 1979. Ms. Wang is sales manager. Bob 
has just received a new stainless-steel system from them and 
it looks great. Even the frame is stainless steel. The landed 
price is 30-40% below Takai’s price. It is very easy to import 
an item such as this if you use C.F. Ocean Services (C.F. 
stands for Consolidated Freightways). No need to go thru 
a special agent or broker. Bob had to make only 2 phone 
calls. C.F. does most of the work, fi lls out the forms, takes 
the goods thru customs, and delivers them to your plant at 
a predetermined price. If the equipment is listed as “Farm 
Equipment” there are no import duties. Address: Energy 
Sprouts, 3602 High Point, San Antonio, Texas. Phone: 512-
654-3963.

1996. Stromnes, Lonnie. 1988. White Wave to launch soy 
cheeses, meat analogs. Will hold private offering (Interview). 
SoyaScan Notes. Nov. 9. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The line of soy cheeses, introduced last week 
at the Baltimore Natural Foods Expo but without labels, 
are called Soy A Melt, in Monterey Jack, Mozzarella, 
and Jalapeno fl avors. Made by one of the three large 
manufacturers (not by Soya Kaas), they contain casein. By 
April 1989 White Wave plans to have a line of tofu-based 
meat analogs (hot dogs, sliced bologna, and sausages), and 
later in 1989 a soy yogurt. Roughly $300-400,000 is coming 
into the company from a private offering soon. White Wave 
does some private labeling other than ice cream.
 At the Baltimore show, Soya Kaas and Soyco each 
launched a cream cheese and sour cream. Address: San 
Leandro, California.

1997. Berief, Hermann. 1988. [Re: Work with tofu at TKW]. 
Letter to William Shurtleff at Soyfoods Center, Nov. 11. 1 p. 
Typed, with signature on letterhead. [Ger]
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• Summary: We began production of soyfoods in Oct. 1985. 
Our address then was the same as it now. Röstlinge are 
like croquettes. This term comes from the Swiss and refers 
to a fried or roasted (gebratenes) product, with or without 
crust. We make / pack tofu for institutional kitchens in 2.5 
kg vacuum packs, 4 packs in a carton. We also pack tofu 
in 250 gm vacuum packs, inside a 4-color folded box. I am 
enclosing a copy of our tofu recipe book. Address: TKW 
GmbH Tofukost-Werk, Siemensweg 1 (Postfach 32 12), 
D-4724 Wadersloh 3, West Germany. Phone: 0 25 20/13 00.

1998. Morinaga Nutritional Foods. 1988. Mori-Nu Tofu 
promotes drug-free bodybuilding at the 1988 Annual Mr./
Mrs. International (News release). 5800 South Eastern Ave., 
Suite 270, Los Angeles, CA 90040. 2 p. Nov. 14.
• Summary: “Mori-Nu Tofu will co-sponsor the 1988 Annual 
Natural Drug-Free Bodybuilding Contest on Nov. 20 in 
Redondo Beach, California. Bodybuilders from all over the 
world will compete for the title of Mr./Ms. Natural, which is 
only open to men and women who have passed a drug test 
one week prior to the event.
 “Participants are tested by the American Bodybuilders 
Coordination Committee (A.B.C.C.), the oldest and most 
widely recognized drug-free association in the country, 
which utilizes the standard urine test as well as a lie-detector 
test to determine previous or present use of steroids or other 
muscle-building drugs...
 “Mori-Nu Tofu, which began sponsoring natural 
bodybuilding contests earlier this year, offers bodybuilders 
a low-calorie, high-protein addition to their diets.” Address: 
Los Angeles, California.

1999. Heyes, John. 1988. Food writer bows to Fruited Tofu 
Curry crowd. Gazette (Haverhill, Massachusetts). Nov. 16.
• Summary: A humorous account of a supposedly violent 
reaction by the Tofu Liberation to a piece he published 
ridiculing tofu. Thugs from the militant Front kidnapped him 
to the Arctic Circle and forced him to publish a recipe for 
Fruited Tofu Curry before he could return–which he did in 
this article.

2000. Harris, Ron. 1988. A history of Grain Dance, one 
of America’s earliest seitan manufacturers (Interview). 
SoyaScan Notes. Nov. 17. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Ron arrived in San Francisco in about 1975, 
having studied macrobiotics previously in Ohio from 1974. 
As far as he knows, he was the fi rst person to make seitan 
commercially as a real business in America. Before he 
started, a woman in Marin made seitan at home and sold it 
at 1-2 stores for a few months. She had no business name. 
She had learned how to make seitan from Roy Steevensz, a 
macrobiotic teacher in Los Angeles who also made and sold 
tempeh. Lima Foods in Belgium started to import a small 

bottled seitan product long after Ron started. He never had 
any competition from other seitan makers on the West Coast. 
When he began, no one had ever heard of seitan. The Kushis 
and the Aiharas both made and taught others how to make 
seitan on a home scale.
 Ron fi rst learned about and tasted seitan in Key West, 
Florida, in 1975. A woman named Martha, who was a 
macrobiotic (originally from Los Gatos, California) was 
giving a cooking class. His ex-wife Shiwa took the class, 
then Ron tasted the seitan from the bottom of the pot. 
He loved it. Shiwa then taught Ron the basic process for 
making seitan, then he ended up developing some variations 
on that process and recipe. Shiwa had a small business 
making pastries (such as date bars) out of her home in San 
Francisco and selling them at Rising Sun, a macrobiotic 
food store on Judah St. in San Francisco, owned by Mr. 
Noboru Muramoto. She suggested that Ron start making 
seitan to expand the family’s line of foods. Ron fi rst began 
to make seitan out of their home at 187 Downey St. (in the 
upper Haight-Ashbury district), San Francisco. He sold 
the fi rst product in bulk at Rising Sun. It was in small dark 
brown chunks (about 6 pieces/chunks per pound), stored 
refrigerated in a 5-gallon plastic bucket or earthenware 
crock. On the bulk container was written the word “seitan” 
followed by the ingredients. After about a year he started 
to sell it in individual packages. To the label he added the 
pronunciation “SAY-tahn” and the phrase “A high-protein 
food made from wheat.” He always sold only one product 
in one fl avor. The ingredients were organic hard red winter 
whole wheat (always freshly ground), spring water, tamari 
(actually shoyu), ginger, and onions. He was one of the 
few seitan makers to use whole wheat; most others used 
unbleached white fl our, which gave a higher seitan yield. 
Initially he ground the wheat by hand using a French Samap 
mill that he bought from Jacques DeLangre’s son, Tom. Later 
he bought his wheat from Joe Schwinn of Deaf Smith–Vital 
Vittles, who milled his own wheat fresh each day.
 Originally Ron’s seitan company had no name. He 
coined the company name “Grain Dance” at about the time 
he began packaging in individual containers–round plastic 
deli containers with a snap-on lid. First he sold it by the 
pound, then in 8 oz packs. Later the name was expanded 
to Grain Dance Natural Foods. The company was never 
incorporated. From his fi rst address, Ron moved to another 
home-based kitchen, then in about 1980 he subleted his fi rst 
legal commercial space mornings in the kitchen of the Real 
Good Karma Cafe on Dolores St. in the Mission district. 
Finally in about 1982 he moved into a commercial space at 
422 Haight St. between Fillmore and Webster in the lower 
Haight Ashbury. By 1987 he was selling seitan to about 100 
stores in the greater San Francisco Bay Area. They made 
seitan 3 or 4 days a week, making 80 pounds of fi nished 
seitan each day. Grain Dance introduced seitan to thousands 
of Californians who were looking for an alternative to meat. 
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At fairs he served deep-fried seitan; it was dipped in a spiced 
wheat-fl our batter and breaded with cornmeal. People loved 
its meaty texture and savory fl avor. Ron’s personal favorite 
was freshly cooked seitan, right out of the pot in his unique 
broth.
 Initially Ron distributed the product himself, then Paul 
Duchesne distributed it after he was pushed out of Wildwood 
and started his own distribution company, then when he 
went out of business, Wildwood distributed it; Wildwood 
also used seitan in some of their sandwiches. Later David 
“Devo” Knepler came is as a partner (Devo now works with 
Wildwood Natural Foods). They had one employee.
 For ten years Ron made seitan by hand. He really 
enjoyed the hand kneading, putting handmade energy into 
the food, and focusing on quality. By 1987 the business was 
growing, rents in San Francisco were skyrocketing, and he 
would have to mechanize the shop in order to expand. The 
business never made much money. “It was a labor of love, 
and it really enjoyed making seitan and turning people on 
to good food and helping them in any way I could.” So in 
1987 Ron began to phase out the business. He started doing 
attorney service work (which he is still doing) several days 
a week, then made seitan on several other days. Initially 
Wildwood wanted to continue it, so Ron went there and 
taught a few people how to make seitan. They did it for a 
while, but found it too labor intensive, and gave it up. There 
has never been another seitan maker on the West Coast. 
Address: San Mateo, California. Phone: 415-347-1378.

2001. Morinaga Nutritional Foods. 1988. Mori-Nu Tofu 
educates seniors on reducing cholesterol (News release). 
5800 South Eastern Ave., Suite 270, Los Angeles, CA 90040. 
2 p. Nov. 18.
• Summary: Nov. 18, 1988. “Recently, Mori-Nu participated 
in the Golden Times Senior Citizen Show in Anaheim, 
California... Seniors attending the Show received information 
on the health and nutritional benefi ts of eating tofu as well 
as tips on creating delicious recipes using tofu. In addition, 
seniors got a chance to taste Mori-Nu in all-natural fruit 
shakes made fresh using strawberries, bananas and Mori-Nu 
Tofu.” Address: Los Angeles, California. Phone: 213-728-
4325.

2002. Packer (The). 1988. Tofu earns Good Housekeeping 
Seal of Approval. Nov. 19.
• Summary: Mori-Nu Tofu is the fi rst and only tofu 
manufacturer in the United States to receive the Good 
Housekeeping Seal of Approval, according to Tom 
McReynolds, marketing manager for Morinaga. Based on a 
news release dated 11 Nov. 1988 and titled “Mori-Nu Tofu 
receives the Good Housekeeping Seal of Approval.” Also in 
Whole Foods. 1989. Feb. p. 19. Address: Kansas.

2003. Amrit Protein Foods Ltd. 1988. Display ad: An 

investment in Amrit–an investment in prosperity. Times of 
India (The) (Bombay). Nov. 21. p. 11.
• Summary: Amrit Protein Foods Limited, “An exciting new 
venture,” is promoted by Amrit Banaspati Co. Ltd. Amrit 
Protein equity issue opens 12 Dec. 1988.
 “A complete line of fi tness foods: Health and fi tness are 
making big headlines these days. And to meet the growing 
demand for a new generation of fi tness foods, Amrit Protein 
will manufacture a wide range of products–Soya Milk, 
Soya Milk Beverages, Soya Dessert, and High Quality Soya 
Paneer.”
 “Proven technology from world leaders:” Amrit has 
purchased its soymilk making system from STS–Soya 
Technology Systems–a division of the world renowned 
Danish Turnkey Dairies.
 “Big success in the West! Products based on this 
technology have been a phenomenal success in the West. 
In fact, a plant set up as recently as 1985 near Hamburg 
has substantially increased its capacity [DE-VAU-GE, 
Lueneburg, West Germany].
 “Products backed by extensive research:” The products 
are a result of extensive market research; they have been 
thoroughly tested in consumer taste trials.
 “The market is ready and waiting:... Amrit Protein will 
open up a whole new dimension in the Indian consumer 
market.
 “And you have an opportunity to share our bright future: 
To meet a part of the fi nance required for the project, Amrit 
Protein is making a public issue of 24,70,000 Equity Shares 
of Rs. 10 each for cash at par.” The names and logos of the 
three Indian companies managing the issue are given.
 The bottom half of this horizontal ad is a cartoon 
illustration with many stylized adults and children admiring 
the various uses of soy protein products such as tofu cubes 
on a dish and a dessert in a tall-stemmed glass. Address: 
Amrit Nagar, G.T. Road, Ghaziabad 201 009 (U.P.) [Uttar 
Pradesh].

2004. Nordquist, Ted. 1988. Brief early history of Aros 
Sojaprodukter in Sweden (Interview). SoyaScan Notes. Nov. 
22-24. Conducted by William Shurtleff of Soyfoods Center.
• Summary:  Ted Nordquist, the foremost soyfoods and 
tofu pioneer in Sweden and in Scandinavia, founded Aros 
Sojaprodukter and started making tofu there in Feb. 1981. 
Born on 10 Dec. 1945 in Oakland and raised in California, 
Ted graduated from Alameda High School (Alameda, 
California) in 1963. He attended college at Cal Poly in 
San Luis Obispo. During his sophomore year he won a 
scholarship from the California State International Programs 
to spend his sophomore year at the University of Uppsala in 
Sweden, where he arrived in September 1965. He studied 
Swedish his fi rst year, and then took classes in Swedish. He 
also studied Swedish for a year at Stockholm. Ted lived in 
Stockholm from Sept. 1967 to Sept. 1968. He then moved to 
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Uppsala, where on 26 March 1969 he “ran into” a Swedish 
woman named Anne-Marie Karlson at a grocery store. “I 
asked her out to a movie and after the movie a cup of hot 
chocolate. We have been together ever since.”
 Returning to Cal Poly he graduated in Aug. 1968 with 
a BSc degree in Industrial Arts. He was then accepted for 
international graduate school at Stockholm University, where 
he arrived in Sept. 1968. After 1 year of study he entered 
a PhD program at Uppsala University in Sept. 1969, doing 
research on problems of developing countries and working in 
a mental hospital.
 On 9 Jan. 1971 he was married in Golden Gate Park, 
California to Anne-Marie Karlson. The marriage ceremony 
was performed by Dr. Haridas Chaudhuri, President of the 
Cultural Integration Fellowship and California Institute of 
Asian Studies (in San Francisco).
 In the summer of 1971 he completed his oral 
examinations for the political science degree, but still 
had to write his thesis. Then the U.S. government tried to 
draft him into the military to go to Vietnam. The American 
Friends’ Service Committee (Quaker) helped him to obtain 
Conscientious Objector status. He did his alternative service 
at the California Institute of Asian Studies in San Francisco 
under Dr. Haridas Chaudhuri, as director of research. While 
at the Institute, Ted also took (for graduate credit) several 
years of Sanskrit and comparative religion and philosophy. 

At the time Ted was thinking of taking a PhD degree at the 
California Institute of Asian Studies.
 At about this time Andreas, Ted and Anne-Marie’s 
fi rst child (and son) was born on 3 Sept. 1973 at St. Francis 
Hospital in San Francisco.
 After going back and forth on the idea, Ted and Anne-
Marie decided to go back to Uppsala–which they did just 
before Christmas, 1973. Ted had applied for and received a 
grant to write his dissertation. In Sweden, Ted returned to 
the department of political science at Uppsala and told them 
he wanted to do his dissertation on Auroville, the famous 
spiritual center founded by Sri Aurobindu in southeast India. 
Ted wanted to write on the cultural & political aspect of 
the community there. But the political science authorities 
didn’t feel competent to let Ted do that. “It was very strange 
to them. So they sent me to the department of philosophy, 
which sent me to the theology faculty. None of them agreed 
to let me do my dissertation on Auroville.” But then Ted 
found a way around the problem. He had read about Dag 
Hammarskjöld (the Swedish diplomat, economist, and 
author) and in pursuing this interest he met a man who 
had the chair of the faculty of the history of religion in the 
humanities (not theology); he lived in the old tower building 
behind the cathedral at Uppsala. He said that he would 
serve as Ted’s advisor, but that Ted would fi rst have to take 
a degree in the history of religion before writing his thesis 
on Auroville. So Ted got a Swedish bachelor’s degree in 
history of religion–but with a lot of credit for his previous 
work at the California Institute of Asian Studies. Instead of 
the typical 3 years, it took Ted only about one year to get his 
degree. All of Ted’s reading and classes (since 1969) were 
in Swedish. Ted’s grant to write the thesis was transferred to 
the history of religion department. But before he could write 
his thesis, Ted applied for a grant to go to Auroville, India–
which he was unable to get.
 Ted had been in communication with Kriyananda (see 
color photo; born James Donald Walters in 1926; he was a 
direct disciple of the great Paramahansa Yogananda), so he 
decided to return to California. He and Anne-Marie went 
to New York in July 1975, bought a Volkswagen bus, and 
drove to California and the Ananda ashram. Ted had a $250/
month grant to do his dissertation. Ted and his family went 
to Ananda with a tent and sleeping bags. Ted was there for 
12 months and during that time he did all the fi eld work and 
research for his dissertation. Anne-Marie ended up going 
back to Sweden with Andreas, who was only 2 years old at 
the time.
 In Oct. 1975 Ted and Janet Fehring (Ahava) met Bill 
Shurtleff, Akiko, and Bobbie Shurtleff (Bill’s mother) at 
Ananda Cooperative Village, where Bill and Akiko had been 
invited to do a program on tofu. Afterwards the fi ve went 
hiking at Echo Lake, Desolation Valley, and Lake Tahoe.
 Then Ted started making and selling a tofu kit in 
Alameda. On 14 Jan. 1976 Ted and Janet attended a lecture 
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on tofu that Bill and Akiko presented at the Berkeley Co-op, 
and helped prepare a tofu dip. Ted’s father, Leo, had become 
very ill with cancer and Ted was making him fresh tofu, one 
of the few foods he could digest, every morning. In Jan. 1976 
Ted’s father died in Alameda.
 Ted stayed in the USA until March, went back to 
Sweden for a short visit to see Anne-Marie, then returned 
to California to help his mom sell her house. In Sept. 1976 
he returned to Sweden permanently. For the next two years, 
he wrote his dissertation, had it published in book form, and 
defended it in June 1978. His dissertation was titled Ananda 
Cooperative Village, a Yoga Community in California. That 
same month Ted got his PhD degree at the Univ. of Uppsala 
with his thesis on the history of Ananda Cooperative Village.
 But by this time Ted was already working at the Univ. 
of Uppsala as a research assistant (with a hefty salary) and 
teaching. He was teaching social psychology of religion. 
In about 1978 Ted met Tim Öhlund (Ohlund) in Sweden. 
Tim was taking night classes in traditional Asian foods. 
They started talking about tofu and Tim suggested that Ted 
give a class on tofu as part of the course Tim was taking. 
With about 30 people in attendance, Ted made tofu and then 
showed slides. There was a lot of interest in the subject and 
various health organizations started asking Ted to do classes 
and demonstrate tofu. This turned into Ted’s hobby. But in 
late 1978 and early 1979 he started thinking it would be 
interesting to start a business on the side, while still working 
and teaching at the university.
 In 1979 Ted visited Traditional Tofu Co. in Oakland, 
and fi rst saw tofu made on a commercial scale. In Feb. 
1980 Ted founded Aros Sojaprodukter in Uppsala, then 
from June to Dec. Ted and his wife’s (Anne-Marie’s) father 
renovated a soft drink factory in Örsundsbro (about 25 
minutes by car from Uppsala) to make it a tofu plant. It was 
the perfect facility; it was inexpensive ($175/month), the 
room they planned to use to make tofu had plenty of water 
and electrical outlets, as well as fl oor drains. Ted was able to 
assemble the funding by mid-1978. Part of the money came 
from a loan from Ted’s mom. A Korean professor named 
Kim also invested with a buy-out option. The lady who owns 
Sweden’s largest health food store also gave Ted a loan.
 That December Ted installed Japanese (Takai) tofu 
equipment in the plant. In Feb. 1981 Ted and Tim Ohlund 
started tofu production, water packed. At about the same 
time their Book of Tofu was published in Swedish. By fall, 
they started vacuum packing with in shallow plastic trays.
 In the summer of 1984 Ted quit working at the 
university and devoted all his time and effort to Aros 
Sojaprodukter. Address: Orsundsbro, Sweden. Phone: 0171-
604 56.

2005. Times of India (The) (Bombay). 1988. City notes: 
Amrit Protein. Nov. 22. p. 11.
• Summary: “Amrit Protein Foods, a company promoted 

by Amrit Banaspati, will enter the capital market on 
December 12, with a public issue of 24.70 lakh [2,470,000] 
equity shares of Rs 10 each at par to fi nance its Rs 14.50 
crores project being set up at Ghaziabad, Uttar Pradesh to 
manufacture soyamilk,...”
 The company will make 19,800 kilolitres of soyamilk, 
soyamilk beverages, soya dessert, and high quality soya 
paneer per annum.
 The project is expected to start commercial production 
by April 1989 according to Mr. N.K. Bajaj, chairman.

2006. McIntyre, Richard. 1988. Brief early history of 
Swan Gardens, Inc. (Interview). SoyaScan Notes. Nov. 23. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Swan Gardens started making tofu in January 
1976. [But note that in 1981 the McIntyres reported that the 
company started making tofu in 1978]. The company was 
originally an organic vegetable truck farm in St. Ignatius, 
a small town in the Swan Valley outside of Missoula, in 
western Montana. Richard’s wife, Jocelyn, was the one who 
originally learned to make the tofu at a time when very few 
Caucasian Americans knew how to do so. She had talked 
to various people, read books, and generally learned from 
necessity since she had a medical condition that doctors 
didn’t know how to treat. Richard learned how to make tofu 
from Jocelyn.
 The company’s fi rst product was tofu. Later [by 1979] 
they introduced tofu cheesecakes, and had two locations 
in Montana. From the beginning to the present Jocelyn has 
been actively involved in the company. She is presently Vice 
President in charge of Research and Development. From 
Montana, the company moved to Florida and there they 
discovered that another company with a similar name (Swan 
Foods) had been an early tofu maker but had gone out of 
business with many bad debts. From Florida the company 
moved to Georgia, settling in Decatur, a suburb of Atlanta.
 During December 1985 and Jan. 1986 Swan Gardens 
launched Soya Kaas, a soy and casein based meltable cheese. 
They developed and manufacture the product in Georgia. 
Shortly after the product was launched they established Soya 
Kaas, Inc. as a subsidiary of Swan Gardens Inc. Address: 
6029 La Grange Blvd., Atlanta, Georgia 30336. Phone: 404-
346-1712.

2007. Cheater, Mark. 1988. Health food keeps fi rm 
thriving in Middletown [The Bridge]. Courant (Hartford, 
Connecticut). Nov. 28. p. C1, C2.
• Summary: The Bridge, founded 8 years ago on a shoestring 
budget by 5 local natural foods enthusiasts, makes tofu, 
amasake / amazake, and seitan. One founder is Bill Spear. 
Stephen Lapenta is general manager. By the spring of 1981 
The Bridge had made and sold its fi rst batch of tofu. Today 
the products are still made by hand. Product quality and 
freshness is the key to their success. They are looking to 
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expand.

2008. Barrier, Michael. 1988. Making it: “I love to feed 
people.” Nation’s Business 76:76, 78. Nov.
• Summary: David Mintz, 56, developed Tofutti when he 
was a kosher caterer in Manhattan. Under Jewish dietary 
laws, dairy products and meat cannot be served at the same 
meal. Mintz is an Orthodox Jew. In 1981, after nine years 
of experimenting, Tofutti was the result. Mintz’s company 
spread itself thin. Tofutti was sold in soft-serve form through 
thousands of convenience stores and other retail outlets, but 
it was also sold to grocery stores in hard-frozen form, so 
that Tofutti competed with itself. Mintz also began to push 
franchising of “Tofutti Shops.” Sales in fi scal 1986 dropped 
to $11.6 million. An agreement with the Haagen-Dazs unit 
of Pillsbury Company for national distribution to grocery 
stores turned sour that year, and Tofutti has had to build its 
own distribution network. Soft-serve sales have been going 
down because stores would rather sell packaged products, 
says Mintz. Only one franchised Tofutti shop ever opened in 
New Jersey, and Tofutti Brands bought it from the franchisee 
a few months later. Tofutti sales was soon drowning in red 
ink. Sales fell to $7.7 million last year and the company 
lost more than $2 million. This year, however, a turnaround 
is on the way. Tofutti has picked up new distributors, and 
more importantly, Mintz is now giving the company the 
sharp focus it lacked before. He is concentrating on sales to 
supermarkets. “That’s where the profi ts are, that’s where the 
volume is.”
 The new products fi rst went into stores in Atlanta, New 
York, Seattle and Dallas. The company plans to spread them 
across half of the country by early 1989. Sales have risen 
11% in the fi rst quarter, compared with the same quarter in 
1987. Tofutti Brands actually shows a small profi t. In the 
second quarter, profi t was again thin–but sales were up 17% 
over the previous year, to more than $2.8 million.

2009. Product Name:  [Grilled Tofu].
Foreign Name:  Grill Tofu.
Manufacturer’s Name:  Das Tofuhaus.
Manufacturer’s Address:  Hauptstrasse 13, D-6719 
Lautersheim, West Germany.  Phone: 06351-43718.
Date of Introduction:  1988 November.
Ingredients:  Tofu, olives, herbs.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out by Albert 
Hess. 1988. Dec. 1. This product was introduced in Nov. 
1988. Label. 1988. 2.5 by 3.5 inches. Black on red.

2010. Product Name:  [Marinated Tofu].
Foreign Name:  Tofu Mariniert.
Manufacturer’s Name:  Das Tofuhaus.
Manufacturer’s Address:  Hauptstrasse 13, D-6719 

Lautersheim, West Germany.  Phone: 06351-43718.
Date of Introduction:  1988 November.
Ingredients:  Tofu, soy sauce, garlic, ginger.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out by Albert 
Hess. 1988. Dec. 1. This product was introduced in Nov. 
1988. Label. 1988. 2.5 by 3.5 inches. Black on yellow.

2011. Product Name:  Soyfoods Tofu.
Manufacturer’s Name:  Great Australian Tofu Pty. Ltd.
Manufacturer’s Address:  Factories 12-1, 2 Paton Place, 
Manly Vale, NSW 2093, Australia.  Phone: (613) 580-8688.
Date of Introduction:  1988 November.
New Product–Documentation:  Form fi lled out by Lindsay 
Kotzman, owner. 1989. Jan. He purchased the business in 
Nov. 1988. Monthly production of this tofu is 5,000.
 Note: This company was originally founded in Dec. 
1978 as The Soy Bean Factory in Sydney by Michael De 
Campo, Yoshiko Wright, and Marcea Weber.

2012. Hagler, Louise; Bates, Dorothy R. eds. 1988. The new 
Farm vegetarian cookbook. Summertown, Tennessee: The 
Book Publishing Co. 223 p. Illust. Index. 23 cm.
• Summary: A slightly revised edition of the 1978 Farm 
Vegetarian Cookbook, this vegan cookbook contains a 
wealth of soyfoods recipes, and no recipes calling for eggs or 
dairy products. Address: Summertown, Tennessee.

2013. Krizmanic, Judy. 1988. Natural foods forecast. 
Vegetarian Times. Nov. p. 32-33, 36-39.
• Summary: Organics: Organic products will soon become 
the fastest growing category in natural foods. Even 
progressive mainstream supermarkets will add organic 
produce to their inventory or, if they can afford it, will test 
for pesticide levels on produce that may not be organic. 
The California and Nevada-based Raley’s Superstore chain 
already has done both.
 Legume’s Gary Barat has plans to expand his selection 
of tofu chocolate with a chocolate-covered rice cake (made 
with Lundberg Farms rice cakes). “Plans are brewing for tofu 
chocolate chips, fudge sauce, and just about any chocolate 
product imaginable... Dairy-Free Replacements of Dairy 
Classics... Expect egg replacers, tofu cheesecake and tofu 
cream cheese,” and, hopefully, tofu sour cream.
 “Soymilk. Within this next year, look for soymilk in 
your supermarket’s dairy case... Imagine a soymilk creation: 
a creamy, malty drink–made from a mixture of soymilk and 
amasake.”

2014. Morinaga Nutritional Foods, Inc. 1988. A healthy 
market (Ad). Whole Foods (Berkeley, California). Nov. p. 
45.
• Summary:  This full-page color ad states: “Mori-Nu offers 
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you higher profi ts and increased sales with: Beautiful, full-
color advertising in the following magazines: Prevention 
(regional), Health (regional), 50 Plus (regional), Heart 
Corps, California Senior Citizens, Delicious (national), 
Weight Watchers (regional), Vegetarian Times (national), 
Southern California Senior Life, and more...” Also discusses: 
Guaranteed quality and taste. Convenient FDA approved 
long-life packaging. Strong market support (6 items).
 Color photos show two packages of Mori-Nu tofu (soft 
and fi rm), plus two recipe pads (“Mori-Nu’s Tempting Tofu 
Desserts,” “Exotic! Chinese Unchicken Salad”), coupons (15 
cents off Mori-Nu Tofu), a video (“Revolutionary Tofu”), 
and the front page of two issues of “Mori-Nu Healthy Times” 
newsletter. For more, call now and ask for Danielle Lin, 
national sales representative, health food industry. (213) 728-
4325.
 This ad also appeared in Natural Foods Merchandiser. 
1988. Nov. p. 28, and 1989. April. p. 24. Address: 5800 
South Eastern Ave., Suite 270, Los Angeles, California 
90040. Phone: 213-728-4325.

2015. Morinaga Nutritional Foods, Inc. 1988. Cholesterol-
free holidays are as easy as pie (Ad). Vegetarian Times. Nov. 
p. 29.

• Summary: This full-page color ad shows a large pumpkin 
pie on a cloth on a cutting board. Behind it is a package of 
Mori-Nu Lite Tofu and a cornucopia of vegetables and fruits. 
A recipe is given for “Mori-Nu’s no cholesterol pumpkin 
pie” using 2 x 10.5 oz. packs of Mori-Nu Tofu Silken/Soft. 
Address: 5800 South Eastern Ave., Suite 270, Los Angeles, 
California 90040. Phone: 213-728-4325.

2016. Morinaga Nutritional Foods. 1988. A healthy market 
(Ad). Natural Foods Merchandiser. Nov. p. 28.
• Summary: A full-page ad (8 by 11 inches, color). This ad 
also appeared in Whole Foods. Nov. 1988 (p. 45). And in 
the April 1989 issue of Natural Foods Merchandiser (p. 24). 
Address: Los Angeles, California.

2017. Natural Foods Merchandiser. 1988. Barbara’s Bakery 
acquires Sunfi eld Foods. Nov. p. 4.
• Summary: Barbara’s Bakery was established in 1970. 
Sunfi eld, which introduced its product line in 1975, launched 
Lite Chef Tofu Mixer in 1986 and Lite Chef Entrees in 1987.

2018. Product Name:  Soyboy Tofu Breakfast Links. 
Renamed SoyBoy Vegetarian Breakfast Links by 1992.
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  545 West Ave., Rochester, NY 
14611.  Phone: 716-235-8970.
Date of Introduction:  1988 November.
Ingredients:  Organic tofu (fi ltered water, organically 
grown soybeans, natural calcium chloride nigari–a naturally 
occurring mineral coagulant, not a preservative or artifi cial 
ingredient), isolated soy protein, corn oil, tapioca fl our, yeast 
extract, molasses, natural fl avoring, onion powder, garlic 
powder, herbs and spices, vegetable gum, sea salt.
Wt/Vol., Packaging, Price:  8 oz package, 12 per case. 
Retails for $2.65 (7/92, Maryland).
How Stored:  Refrigerated, 35 day shelf life. Or frozen.
Nutrition:  7/92. Per 2 oz. or 2 links: Calories 120, protein 
10 gm, carbohydrates 5 gm, fat 7 gm (incl. saturated 1 gm 
and polyunsaturated 3 gm), cholesterol 0 mg, sodium 270 
mg.
New Product–Documentation:  Leafl et. 1988. Nov. 
“SoyBoy all natural meatless entrees. The fi nest tofu 
products begin with the best tofu. Since 1977 nutritionally 
superior and delicious foods made from organic soybeans & 
quality ingredients.”
 Product (Vegetarian Breakfast Links) with Label 
purchased at Fresh Fields, Rockville Pike, Maryland. 1992. 
July 20. Copyright 1991. Label is 7.5 by 3.5 inches. Self 
adhesive on vacuum pack. Red, green, black, brown, and 
yellow on white. Illustration of 2 links next to waffl es on a 
plate. “All natural. No cholesterol. Made with organic tofu. 
Keep refrigerated or frozen. May be sold frozen for one year 
after date on package.” Copyright 1991.
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2019. Powis, Beth. 1988. Tofu–High quality nutrition. 
Muscle & Fitness. Nov. p. 35, 181-82.
• Summary: Jack O’Blennis, owner of Inglewood, 
California’s Monster Maker gym, uses tofu in a special 
diet when training body builders for drug-free competition. 
Bodybuilder Greg Parras says he lost more than 15 pounds 
in a month on O’Blennis’ diet, without losing mass. The 
following are several recipes that come from Mori-Nu 
Tofu: Salmon Loaf & Salad; Herb spiced Meat Balls; Tofu 
Enchiladas; and Manicotti Shells. Address: Woodland Hills, 
California.

2020. Product Name:  Simply Better Tofu, Tofu Burgers, 
Marinated Tofu Pouches, Tofu Paté, Tofu Cottage Cheese, 
Tofu Dressing [Curry, or Garlic & Dill], Tofu Mayonnaise.
Manufacturer’s Name:  Progressive Foods Pty. Ltd.
Manufacturer’s Address:  24-B Braeside Dr., Braeside, 
VIC 3195, Australia.  Phone: 613-580-8688.
Date of Introduction:  1988 November.
New Product–Documentation:  Form fi lled out by Lindsay 
Kotzman, owner. 1989. Jan. She purchased the business in 
Nov. 1988. Monthly production is as follows: Tofu (375 gm 
and 750 gm): 7,000 kg. Tofu burgers: 1,000 kg. Marinated 
tofu pouches: 1,000 kg. Tofu cottage cheese: 100 kg. 
Tofu paté: 80 kg. Tofu dressings: 30 kg each fl avor. Tofu 
mayonnaise: 30 kg.

2021. Product Name:  [Tofu Burgers {Deep-Fried} (Garlic 
and Fines Herbes, Provencale with Tomato & Onions, or 
Forest Mushrooms)].
Foreign Name:  Doré de Soja (Ail/Fines Herbes, 
Provençale, Forestière).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1988 November.
Wt/Vol., Packaging, Price:  2 x 100 gm in vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Bernard Storup. 
1990. June 13. Tof’in is the same as Croque Tofou, but not 
the same as Croque Tofou Léger. Tof’in was discontinued 
about 2 years ago. Then 18 months later the company 
launched, for supermarkets, a product named Doré de Soja, 
which are the same as Tof’in. The packaging is very nice.
 Letter from Bernard Storup. 1990. Dec. 26. “All the 
confusion between deep-fried and not deep-fried Croque 
Tofou comes from the fact that our fi rst labels all said 
“Léger,” even for the deep-fried products. Croque Tofou 
Leger (not deep-fried) was the continuation of our former 
Tof’in (not deep-fried). Since Jan. 1990 we have stopped 
using the term “Léger” on our deep-fried products. Our 
Croque Tofou Leger have new labels since Jan. 1990. They 
are now called Doré de Soja, with 2 in each package.”

2022. Product Name:  Soft Cream Cheese Style Soyco, and 
Soyco Parmesan Style (With Casein) [Shreds, or Grated in 
Shaker Canister].
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy 
Cheese Co.
Manufacturer’s Address:  P.O. Box 5181 or 5204, New 
Castle, PA 16105.  Phone: 800-441-9419 or 412-656-1102.
Date of Introduction:  1988 November.
Ingredients:  Incl. tofu, casein, and soy oil.
Wt/Vol., Packaging, Price:  1. 8 oz tub retails for $2.49. 2. 
3.5 oz shaker retails for $2.34.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in Cheese Market 
News. 1988. Nov. 11. “Soyco foods offers new cheese 
alternatives.” The two new cheese alternatives will be 
introduced to health food stores nationwide in the next 
few weeks. The Parmesan style products have 35% fewer 
calories and 40% less fat than conventional Parmesan. Soya 
Newsletter. 1988. Sept/Dec.
 Leafl et sent by Patricia Smith from Natural Products 
Expo East. 1992. Sept. 11-13. Lite ‘n’ Less Grated Parmesan 
comes in 3.5 oz shakers. The company is now at 2441 
Viscount Row, Orlando, Florida 32809.

2023. Tofu Shop Deli and Specialty Foods Co. 1988. This 
holiday season, make it Tofu Turkey (Leafl et). Arcata, 
California. 1 p. Front and back. 22 x 14 cm.
• Summary: Typeset, black ink on yellow paper, with four 
illustrations: (1) The Tofu Shop, on pillars and with a tree 
growing overhead, at the edge of the ocean (lower left). 
(2) A clip-art illustration of a large turkey with tail fanned 
and near-side wing extended (upper left). (3) Corn plants 
growing in a fi eld (upper right). (4) Santa Claus in traditional 
costume, holding a large white box.
 “- mmm delicious. * Stuffed, basted, baked. * Ready to 
eat or reheat. * Great leftovers.
 “That’s right folks! This year you can save the bird 
and eat it too! No bones about it. Special order one of our 
delicious Tofu Turkeys. They’re made 100% from our own 
traditional-style tofu, stuffed with our own secret family 
stuffi ng. And basted and baked to a golden brown. M’good!
 “This year special order a Tofu Turkey from The Tofu 
Shop or stop by our deli for a ‘hot slice’ with all the fi xin’s!”
 “Order information: Order your Tofu-Turkey and all the 
fi xins from the: Tofu Shop–768 18th St., Arcata, California 
95521. (707) 822-7409. All orders must be prepaid.” Gives 
sizes, servings, and prices for Tofu Turkeys, Tofu-Turkey 
Stuffi ng, and Fresh Baked Pumpkin Tofu Pies. Order 
deadlines for Thanksgiving and Christmas. “Let’s talk 
organic turkey.”
 On the back are “Tofu-Turkey directions.” Ingredients 
for tofu, stuffi ng, and basting. Serving instructions. 
Wholewheat gravy. Homemade cranberry sauce. Address: 
768 18th St., Arcata, California. Phone: 822-7409.
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2024. Product Name:  [Organic Tofu].
Foreign Name:  Bio Tofu.
Manufacturer’s Name:  Tofurei Jutta Schoenemann.
Manufacturer’s Address:  Doerfl aser Weg 22, D-8521 
Aurachtal, West Germany.  Phone: (09132) 60143.
Date of Introduction:  1988 November.
Ingredients:  Water, organically grown soybeans 
(biologische Sojabohnen), nigari (orig. jap. Gerinnungsmittel 
Nigari).
Wt/Vol., Packaging, Price:  500 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Protein 11 gm, fat 5 gm, 
carbohydrate 1.5 gm, calories 87.
New Product–Documentation:  Form fi lled out by Jutta 
Schoenemann, owner. 1989. Feb. 1. The company started 
making soyfoods in Nov. 1988. Their fi rst product was tofu. 
They now make 500 lb/month (227 kg/month, 54 kg/week). 
Label. 1988. 3 by 5.5 inches. Brown and orange on beige. 
Tiny recipe booklet attached to label.

2025. Product Name:  Trader Joe’s Tofu Enchilada.
Manufacturer’s Name:  Trader Joe’s (Product Developer-
Distributor).
Manufacturer’s Address:  538 Mission St., South Pasadena, 
CA 91030.  Phone: 818-441-1177.
Date of Introduction:  1988 November.
Ingredients:  Tofu, green onions, black olives, Jack cheese, 
cheddar cheese, tortilla (corn, water, lime juice), water, red 
chili peppers, green chili peppers, olive oil, corn oil, cumin, 
oregano, garlic, salt.
Wt/Vol., Packaging, Price:  12 oz. Retails for $2.29 (8/89, 
Concord, California).
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1989. 4 by 2.75 
inches. Black and orange-red on white. Illustration of a 
Japanese woman and her child. “No preservatives.” In 
a cartoon caption the child is saying, “Mama-san! With 
tofu, it IS the whole enchilada!” Soyfoods Center product 
evaluation. 1989. Aug. 15. Delicious. The degree of spiciness 
is just right for us. Talk with Richard Baltierra, head of the 
Fresh Program at Trader Joe’s. 1989. Aug. 23. This product 
was introduced in Nov. 1988.
 Trader Joe’s Fearless Flyer. 1990. Feb. p. 13. Soy cheese 
is now used to replace the former dairy cheese. “This newly 
reformulated product is not only cholesterol-free, it is also 
lactose-free and lower in saturated fats and calories than 
when it was made with dairy cheese. The tofu blends with 
and carries the fl avor of the soy cheeses, giving the enchilada 
rich, smooth fl avor. Black olives and a sprinkling of green 
olives add extra fl avor. It’s wrapped in a corn tortilla and 
covered with traditional spicy Mexican red sauce.”

2026. Vegetarian Times. 1988. The main event [Recipe 

contest winners]. Nov. p. 40-42, 80-83.
• Summary: “More than 300 of you responded to our call 
for favorite recipes... First Place Vegan Winner was an Olive 
Patè and Tofu Quiche. Honorable Mention went to Tofu 
Croquettes. Third Place was Savory Tofu Pie. Honorable 
Mention went to Tofu ‘Ham’ and Cheese Bake.”

2027. Morinaga Nutritional Foods. 1988. Mori-Nu Tofu is 
honored by the American Heart Association (News release). 
5800 South Eastern Ave., Suite 270, Los Angeles, CA 90040. 
1 p. Dec. 1.
• Summary: “Mori-Nu has worked with the American Heart 
Association on a number of projects over the past year 
and will continue to promote the healthy heart in years to 
come.” The company was presented with a commemorative 
medallion in celebration of its philanthropy.
 Published in Whole Foods. 1989. Feb. p. 14. And in 
Health Foods Business. 1989. Feb. Address: Los Angeles, 
California. Phone: 213-728-4325.

2028. Golbitz, Peter. 1988. Soyfoods Association: New 
developments (Interview). SoyaScan Notes. Dec. 2. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Natural Foods Expo in Anaheim, 14-17 
April 1989, will have a panel on marketing soyfoods aimed 
at retailers; 75 minutes for 4 speakers.
 Concerning the tofu standards, the standards committee 
approved them unanimously, but when the board of directors 
voted on them, Barricini and Ralston Purina refused to 
approve.
 The Association is planning to petition the USDA to 
allow tofu to be used as a meat alternative in school lunches 
and have it qualify for reimbursement.
 Gordon Bennett will be president of SAA until April 
1989. The Board has paid all past debts to Steve McNamara 
and has budgeted $5,000 for a part time administrator to 
work in the Soyatech offi ce. The person will do 5-10 hours/
week of SAA work such as news releases, soliciting dues, 
etc.
 SAA voted to drop the Clip Service on 31 Dec. 1988. 
Golbitz gets about 50 magazines, which he clips and there 
was not enough in the clip service for him to make it worth 
$400 a year. Plus there was a big fi ling problem.
 Golbitz is very happy that he bought the Soya Bluebook. 
In Jan. 1989 Soyatech will hire its second employee. So with 
Peter and Sharyn that makes 4 workers. During the Bluebook 
crunch in summer they will hire an extra person. Address: 
Bar Harbor, Maine. Phone: 207-288-4969.

2029. Chen, Edwin. 1988. Tofu maker closed for 2 years for 
fi lthy plant. Los Angeles Times. Dec. 6. p. 1, 8.
• Summary: K.Y. Foods, a major West Coast producer and 
supplier of tofu and other Asian-style fare, on Monday was 
banned from operating for two years and ordered to pay 
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more than $20,000 in fi nes and other penalties as a result 
of grossly unsanitary conditions at its Los Angeles plant. 
In exchange for a no-contest plea, charges against two K.Y. 
executive–General Manager Taek Kwan Oh, 25 of Monterey 
Park, and President Kyu Yong Kim, 53, of Alhambra–were 
dropped by the Los Angeles city attorney’s offi ce.
 The plant at 4607 S. Main St., had been the subject of 
two previous criminal prosecutions in 1979 and 1982 when it 
was owned by D.Y. Imports which was acquired in July 1987 
by K.Y. Foods. K.Y. products were sold in Los Angeles, 
San Francisco and in parts of Colorado and Nevada under 
the brand names of CR Brand, DY Brand and KY Foods. 
In 1979 the D.Y. Imports plant pleaded no contest to fi ve 
counts of health violations and paid a $3,150 fi ne. In 1982, 
it pleaded no contest to another six health code violations 
and paid a $3,400 fi ne. Similar conditions in 1985 prompted 
health offi cials to issue a recall of tofu made at the plant.

2030. Okonogi, Shigeo; Kuwahara, K.; Oizumi, S.; 
Mizuguchi, K.; Koide, O.; Shimada, H. Assignors to 
Morinaga Milk Industry Company, Ltd. (Tokyo, Japan). 
1988. Method for manufacturing a packaged aseptic 
hard soybean curd. U.S. Patent 4,789,556. Dec. 6. 5 p. 
Application fi led 24 Feb. 1987. Application also fi led in 
Japan on 24 Feb. 1986. [1 ref]
• Summary: Produces a kinugoshi-type silken tofu 
coagulated with GDL (glucono delta-lactone). Address: 
1&6. Tokyo; 2. Yokohama; 3. Yokosuka; 4-5. Kawasaki. All: 
Japan.

2031. Matsuura, Masaru; Obata, A.; Fujii, N.; Nobuhara, 
A.; Fukushima, D. Assignors to Kikkoman Corp. (Noda, 
Japan). 1988. Method for grinding soybeans and method 
for producing tofu. U.S. Patent 4,791,001. Dec. 13. 6 p. 
Application fi led 12 Jan. 1987. 1 drawing. Application also 
fi led in Japan on 14 Jan. 1986. [23 ref]
• Summary: “Abstract: This invention relates to a method 
for grinding soybeans by grinding soaked soybeans together 
with a predetermined amount of water to obtain a soybean 
slurry which method comprises grinding the soaked soybeans 
in the presence of 10 to 30% by volume of air relative to 
the total weight of the soaked soybeans and the water, and 
also to a method for producing retort or aseptic packed tofu 
using the soybean milk obtained by the method of grinding.” 
Address: 1-3. Noda; 4. Kasukabe; 5. Omiya. All: Japan.

2032. Demos, Steve. 1988. Re: New developments at White 
Wave, Inc. Letter to William Shurtleff at Soyfoods Center, 
Dec. 14. 1 p. Handwritten, with signature.
• Summary: White Wave’s tofu production grew from 
120,000 lb in 1978, to 179,000 lb in 1979, to 279,000 lb in 
1980. The company projects revenues of $3 million in 1988. 
They are in the midst of a private placement offering for 
$500,000 and the banks have approved equipment loans for 

$600,000. They have put in a bid to purchase an old (built 
in 1975) meat processing plant on 2.4 acres in Boulder. 
Address: Boulder, Colorado.

2033. SoyaScan Notes. 1988. Number of tofu shops in 
Hawaii by year (Overview). Dec. 17. Compiled by William 
Shurtleff of Soyfoods Center. [9 ref]
• Summary: Year Number Source
 1923 3 Directory of Honolulu and the Territory of 
Hawaii.
 1924 2 Directory of Honolulu and the Territory of 
Hawaii
 1929 28 Same source 1928-29 (Incl. 8 shops on Isl. of 
Hawaii).
 1931 31 Same source 1930-31
 1935 32 Same source 1934-35 (Incl. 7 on Isl. of Hawaii 
and 1 on Kauai)
 1936 36 Same source 1936-37 (Incl. 8 on Isl. of Hawaii 
and 2 on Kauai)
 1938 34 Same source 1937-38 (Incl. 8 on Isl. of Hawaii 
and 2 on Kauai)
 1942 26 Same source 1934-35 (Incl. 7 on Isl. of Hawaii 
and 1 on Kauai)
 1948 14 Same source 1947-48 (Seems to be Honolulu 
only)
 1951 14 Polk’s Directory of Honolulu
 1954 13 Polk’s Directory of Honolulu
 1955 4 Hawaii Directory of Manufacturers 1953
 1956 8 Polk’s Directory of Honolulu
 1959 8 Polk’s Directory of Honolulu (1958-59)
 1961 3 Hawaii Directory of Manufacturers 1960
 1964 19 Hawaii Directory of Manufacturers
 1965 4 Hawaii Directory of Manufacturers 1966
 1969 15 Hawaii Dir. of Mfgrs. (5 of these companies 
make aburage)
 1973 10 Hawaii Dir. of Mfgrs. (6 companies make 
aburage)
 1978 10 Hawaii Dir. of Mfgrs. 1977-78 (7 companies 
make aburage)
 1982 9 Hawaii Dir. of Mfgrs. (6 companies make 
aburage).

2034. Wang, Wei. 1988. Re: Use of corn starch in Chinese-
style silken tofu. Letter to William Shurtleff at Soyfoods 
Center, Dec. 19. 3 p.
• Summary: “Are you aware that Chinese use corn starch 
with calcium sulfate to make the coagulant for silken tofu. 
They use: 2 teaspoons calcium sulfate, 6 tablespoons corn 
starch, and 1 cup water. The corn starch seems to give silken 
tofu a smoother texture.
 “I am thinking of helping Chinese people in this country 
(whose native language is Chinese) to make tofu and 
soybean products at home. I am trying to fi nd out if there is 
any government funding for such a program.” Address: P.O. 
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Box J, Alviso, California 95002. Phone: 408-263-0296.

2035. Skaria, George. 1988. So ya’ keep trying: Undeterred 
by unhappy examples, Amrit Protein Foods wants to shake 
up the soya-based foods market. BusinessWorld (India). Dec. 
7-20. p. 17.
• Summary: Amrit Protein Foods, owned by Ghaziabad-
based Amrit Banaspati Co. (ABC for short), is scheduled to 
start soymilk production in April 1989. “The new venture 
is just a logical extension of our existing activities and we 
should do well,” says N.K. Bajaj, Chairman of the Amrit 
group (1987-88 annualised turnover: Rs 200 crores). The 
fl agship company ABC’s range of successful consumer 
products includes Gagan vanaspati, Ginni refi ned oil 
and Alfa washing soap. The group also claims to have 
successfully launched potato chips under the brand name 
Uncle Chipps.
 The new outfi t, Amrit Proteins, plans to introduce 
soya beverages and paneer. Soya beverages have not been 
popular in India. At least one earlier attempt (Noble Soya’s 
Great Shake soya milk beverage) did not do well. The 
Indian consumer is not enamoured of soya’s after-taste. 
Amrit Soya’s beverages will have a neutral taste to make 
them more appealing to the Indian palate. Bajaj admits “All 
of us have apprehensions about soya products. They have 
not found acceptance so far.” One strategy for success is to 
position soya milk as a health product. It is felt Noble Soya’s 
Great Shake was a failure because it was advertised as a fun 
drink although the taste wasn’t fun.
 Test marketing of sample products in selected areas 
seems to have yielded positive results with consumers 
fi ndings the taste acceptable. Additionally, the company 
can push for success by relying on the proven marketing 
strengths of the group–which has a network of 800 dealers 
and over 1 lakh retail outlets. Amrit’s Rs 14.5 crore plant, 
coming up in Ghaziabad on the outskirts of Delhi, is 
expected to reach 55% capacity utilisation in its fi rst full 
year of operations, using up 3,500 tonnes of soyabean. The 
company expects a turnover of Rs 15 crores.

2036. Levey, Robert. 1988. Two storefront surprises. Boston 
Globe. Dec. 22. p. 4.
• Summary: “About the time the summer Olympic Games 
were starting up in Seoul, a tiny, new Korean restaurant 
opened its doors in the nondescript quarters of a former 
Brighton luncheonette.
 “But the plebian atmosphere of Hanmiok does not 
interfere with the enjoyment of the quite extensive menu of 
Japanese and Korean appetizers and entrees.”
 On the Korean menu: “Another gentle treat was a 
plate of mildly seasoned slices of broiled tofu (bean curd).” 
Address: Globe Staff.

2037. Tri-State Neighbor (Sioux Falls, South Dakota). 1988. 

Supporting the super soybean. Dec. 23.
• Summary: “Promoting new uses and the health aspects of 
soybeans is the goal of the newly-organized South Dakota 
Bean Boosters.” The core group is made up of about 10 
women throughout the state. They discuss the benefi ts of soy 
oil and tofu.
 “’Tofu–It’s soy good’ is a program describing what 
tofu is, how it is used, and what its health benefi ts are. Tofu 
recipes are also presented.” Betty Hansen, executive director 
of the South Dakota Soybean Program, said the Bean 
Boosters will be putting together a soybean cookbook.

2038. SoyaScan Notes. 1988. Soyfoods Clipping Service 
receives 1,766 clips in 1988, up from 1,587 clips in 1987 
and 1,586 clips in 1986 (Overview). Dec. 29. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: This represents an 11% increase over 1987 and 
1986, and shows the strong interest in soyfoods, especially 
tofu, by the U.S. media. The clips are sent to Soyfoods 
Center by Luce Press Clippings, America’s fi rst clipping 
service. Luce clips 13,000 publications and has over 3,000 
clients. The other major U.S. clipping service, Burrelle’s in 
Livingston, New Jersey, is about the same size and is also 
highly recommended. In both, readers read the articles and 
key all nouns into a computer. The computer then selects the 
articles.

2039. American Soybean Assoc. 1988. Tofu–Its soy good 
(Leafl et). St. Louis, Missouri. 3 panels each side. Undated.
Address: St. Louis, Missouri.

2040. Brown, Judy. 1988. The joy of soy: Nutrition for the 
‘80s. Body, Mind & Spirit. Nov/Dec. p. 30-32.
• Summary: Contents (Soyfoods, nutrition, and a healthy 
diet). Tofu. Tempeh. Miso. Natto. Okara. Soy cheese & soy 
yogurt. Soy fl our & grits. Soymilk. Soy sauce. Resources: 
Eden Foods, Fantastic Foods, Inc., Lumen Foods Corp., 
San-J International. Vitasoy (U.S.A.) Inc., Westbrae Natural 
Foods (Downey, California). Address: President, In Good 
Taste, 5923 John Adams Dr., Camp Springs, Maryland 
20748.

2041. Product Name:  Smoked Tofu, Teriyaki Tofu, 
Homestyle Tofu Balls, Gourmet [Nigari] Firm Tofu, Fiber 
Tofu, BBQ Tofu.
Manufacturer’s Name:  Dae Han, Inc.
Manufacturer’s Address:  737 S.E. Alder St., Portland, OR 
97214.  Phone: 503-233-8638.
Date of Introduction:  1988 December.
Ingredients:  No ingredients given on labels.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Paul Moss, who 
has worked with Dae Han for 7 years. The company name 
is now Dae Han, Inc., 737 S.E. Alder St., Portland, Oregon 
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97214. Phone: 503-233-8638. They now make tofu, smoked 
(& baked) tofu (7.5 oz), regular and cajun-style tofu burgers, 
homestyle tofu balls (5.25 oz), soymilk, teriyaki tofu (7.5 
oz), fi ber tofu (10 oz), BBQ (barbecue) tofu (7.5 oz), and 
kimchi. All the products listed above were introduced in Dec. 
1988. Paul plans to use their plant to make tempeh.
 Labels for each of these products sent by Paul Moss. 
1990. May 10. 4 by 2.5 inches. Self adhesive. Colorful. On 
each label is written “High protein. Low calorie. Cholesterol 
free. No preservatives. (Keep Refrigerated).” The Gourmet 
fi rm tofu is certifi ed kosher by Rabbi Yonah H. Geller.
 Leafl et from Dae Han, Inc. 1991. July. Quality and 
unique. A photo shows all of the products, and their names 
are listed.

2042. Product Name:  Tofu Burger [BBQ Style, or Cajun 
Style].
Manufacturer’s Name:  Dae Han, Inc.
Manufacturer’s Address:  737 S.E. Alder St., Portland, OR 
97214.  Phone: 503-233-8638.
Date of Introduction:  1988 December.
Ingredients:  No ingredients given on labels.
Wt/Vol., Packaging, Price:  7 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Paul Moss, who 
has worked with Dae Han for 7 years. 1990. March 28. The 
company now makes these 2 burgers, which were introduced 
in Dec. 1988.
 Labels sent by Paul Moss. 1990. May 10. 4.5 by 3 
inches, oval. Self adhesive. Dark brown, light brown, red, 
black, and white. On each label is written “High protein. 
Low calorie. Cholesterol free. No preservatives. (Keep 
Refrigerated).”
 Leafl et from Dae Han, Inc. 1991. July. Quality and 
unique. A photo shows all of the products, and their names 
are listed. The company also makes kim chee (mild or spicy).

2043. Golbitz, Peter. 1988. Soyfoods sales projected to reach 
$750 million by 1990. Soya Newsletter (Bar Harbor, Maine). 
Sept/Dec. p. 1, 6.
• Summary: The estimated retail value of soyfoods in the 
USA in 1988 was $682 million. The various soyfoods had 
the following market shares: soy sauce 67.3% (est. $460 
million retail store valuation), tofu 11.3% (est. $77 million), 
second generation products 9.5%, soymilk 5.3%, miso 4.1%, 
soynuts 1.7%, tempeh 0.8%.
 All of the 1980 fi gures used in this study for 
comparisons and growth rates were taken, without 
permission, from Soyfoods Industry & Market: Directory 
and Databook by Shurtleff & Aoyagi. Address: Soyatech, 
Bar Harbor, Maine.

2044. Product Name:  Tofu.
Manufacturer’s Name:  Kempadoo Tofu Co.

Manufacturer’s Address:  c/o Patricia Kempadoo, P.O. Box 
3376, Marval, Trinidad and Tobago.  Phone: 809-676-7785.
Date of Introduction:  1988 December.
New Product–Documentation:  Talk with her husband. 
1989. Jan. 30. Her husband’s father is Peter Kempadoo, who 
used to make tofu in Guyana but who is now in England.

2045. Kingma, Sharyn. 1988. Soya interview: Tofu and the 
law [Steve McNamara and Frank Sasinowski of Hyman, 
Phelps & McNamara law fi rm in Washington, DC]. Soya 
Newsletter (Bar Harbor, Maine). Sept/Dec. p. 4-5, 18.
• Summary: Discusses the tofu standards, how the Food and 
Drug Administration defi nes and sets standards of identity 
for particular food products, and how the existing policies of 
the USDA infl uence tofu’s acceptance into the school lunch 
program.

2046. Kloss, Jethro. 1988. Back to Eden: A human interest 
story of health and restoration to be found in herb, root, and 
bark. Revised and expanded second edition. Back to Eden 
Publishing Co., P.O. Box 1439, Loma Linda, CA 92354. 
xxviii + 1007 + 20 p. Illust. Index. 21 cm. Kloss Family 
Heirloom Edition. Index.
• Summary: One of the most creative and original sources 
of early soyfoods recipes, which include “Soybean Cream” 
and “Soybean Ice Cream.” This revised edition contains all 
essential material from the original text of this classic work 
on healing herbs, home remedies, diet, and health, but it 
has been reorganized, re-typeset and re-indexed to make it 
easier to use and more contemporary. Three hundred pages 
of natural health information have been added. Old terms 
have been explained and updated. There are also 16 pages 
of photographs and 16 pages of new of family recollections 
by Jethro Kloss’ daughter (especially interesting), son, and 
granddaughter. These add greatly to the story of his life and 
work. For example, his daughter, Promise, states (p. xv):
 “Next the Klosses became interested in the self-
supporting work being conducted in the south and they 
visited some of the schools in North Carolina and Tennessee. 
About 1911 they sold the sanitarium in Minnesota and 
moved to Fountain Head, Tennessee, where their youngest 
daughter, Naomi, was born in 1913. Here they bought a 
250-acre farm, built a large house and barn, and raised many 
kinds of fruits and vegetables. They also raised Shetland 
ponies for a time.
 “A later development in good health was his creation of 
a signifi cant health food manufacturing operation in Amqui, 
Tennessee after receiving a request from the owners to take 
charge of their food factory. While he was operating this 
factory he would be up at two, three, or four o’clock in the 
morning; as early as necessary to build the fi res for the steam 
cooker or the large oven and whatever else needed to be done 
to have everything in readiness for the workers to begin the 
day processing, canning, or baking. When that big oven was 
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hot, he would often pop into it some special weekend treat 
for his family–some delicious health coffee cake or raisin 
buns like no one else could make, for he was an excellent 
baker.
 “Before this factory was sold to the Nashville 
Agricultural Normal Institute, he was shipping health foods 
all over the United States and Canada. It was also during this 
time and at this place that he originated many new health 
food recipes. This establishment later became a part of what 
has since become the well-known Madison College near 
Nashville, Tennessee.”
 Photos show: (1) Portraits of Wilhelm and Sofi a Kloss, 
parents of Jethro Kloss. They had 11 children, born between 
1848 and 1868. Jethro was the 9th child, born April 27, 1863. 
(2) Jethro Kloss in 1900 as a young minister, healer, and 
teacher. (3) Jethro Kloss with Carrie Stilson, his fi rst wife 
whom he married in 1901. Tragically she died in 1905. (4) 
Promise Kloss, born to Carrie and Jethro in 1903, shown as 
a young girl with her father. (5) Amy Pettis Kloss, Jethro’s 
second wife. They were married in 1907. (6) Children of 
Jethro and Amy: Lucille Kloss (1908-1929). Eden Pettis 
Kloss (1910-). (7) Naomi Joan Kloss at 17 months of age. 
Jethro’s youngest child, she was born in 1913. (8) In 1907 
Jethro and Amy opened this comprehensive health and 
medical center in St. Peter, Minnesota, which they named 
The Home Sanitarium. (9) Jethro Kloss giving a hydropathy 
treatment at The Home Sanitarium; it was open from 1907 to 
1912. (10) Amy operating the women’s hydropathy treatment 
room. (11) Manufacturing malta, the great cereal syrup from 
pure wheat starch and barley. (12) In 1915, from their food 
factory in Nashville, Tennessee, the Klosses shipped foods 
throughout the United States and Canada. Here 4 people are 
seen working at a table. (13) Patients, family and friends 
enjoyed health foods canned by the Klosses in this outdoor 
“factory,” which was a commercial enterprise as well. (14) 
This interesting illustration shows an aerial view of the 
Nashville Sanitarium-Food Factory with a train and 3 sets of 
train tracks in front. (15) A 1920 advertisement for utensils 
(such as 2 hand grinders for fl our or nuts) sold by the Jethro 
Kloss Health Food Company in Brooke, Virginia. (16) Menu 
for a demonstration vegetarian dinner given by Jethro Kloss 
at the Dodge Hotel in Washington, DC, on March 27, 1933. 
“Sprouted soy beans” are on the menu. “The pumpkin pie 
and strawberry sundae were made with soy milk” (p. xvii). 
(17) A 1926 photo of Promise Kloss (Moffett) at age 23. (18) 
A 1935 snapshot of Jethro’s only son, Eden Pettis Kloss. 
(19) Jethro’s daughter, Promise, with typewriters won in 
typing contests during the 1930s. (20) Proud grandfather, 
Jethro, holding his only grandchild, Doris Joyce, in 1929. 
(21) Jethro’s youngest child, Naomi Kloss Engelhard, mother 
of Doris Joyce. (22) “Promise Kloss Moffet, Jethro’s fi rst 
child, shares food preparation tips with Doris Joyce, his 
granddaughter, in 1934. (23) “A group of letterheads dating 
back to 1904 showing some of the variety of enterprises 

engaged in by Jethro Kloss during his lifetime.” 1922 Feb. 
27–Jethro Kloss Health Foods Company (Brooke, Virginia). 
Undated–Brookside Mercantile Company (Brooke, Virginia). 
Undated. Branch of the Battle Creek (Michigan) Sanitarium 
(Superior, Wisconsin). A full line of Battle Creek Sanitarium 
Health Foods. J. Kloss & Co. Grove Contractors, Farmers 
and Truck Farmers. Jethro Kloss Publications (Washington, 
DC). Back to Eden Magazine. Jethro Kloss, Medical 
Evangelist. (24) Promise Kloss Moffet, with a large, framed 
photograph of her father, Jethro Kloss, on her 80th birthday, 
Aug. 16, 1983. (26) Great-grandchildren of Jethro Kloss: 
Stephen Kloss Gardiner. (27) Nancy Kloss (Bramlett).
 The book has been published continuously by the Kloss 
family since 1946.
 Contents: Section I: Natural health. 1. Personal 
experiences. 2. Soil preparation and farming. Section II: 
Herbs for healthful living. 1. History of herbal medicine. 2. 
Herbs. 3. General directions for preparation and use of herbs. 
4. Tonic herbs. 5. Herbs used to treat disease. 6. Medicinal 
trees. 7. Specifi c herbs for various medical problems. Section 
III: Treating diseases with herbs. Treating diseases with 
herbs. Special notice. Section IV: Your body and its needs. 
The digestive section. 1. The importance of good nutrition. 2. 
Carbohydrates. 3. Fats. 4. Protein. 5. Mineral elements in the 
body. 6. Vitamins. 7. Water. 8. Fresh air, exercise, and sleep. 
Section V: Your foods. 1. Fruits. 2. Vegetables. 3. Fiber (to 
“help keep you regular”). 4. Oatmeal. 5. Nuts. 6. Breads and 
refi ned fl our. 7. Meat and vegetarianism. 8. Milk. 9. Salt. 
10. Garlic. 11. Healthful diets. 12. Obesity. 13. Fasting and 
healthful eating. Section VI: Food preparation. 1. Useful 
hints to preserve vitamins. 2. Kloss’s favorite health recipes. 
3. Cooking under steam pressure. 4. Aluminum cooking 
utensils. 5. Baking and breads. 6. Preparing wholesome 
desserts and beverages. Section VII: Effects of polluted and 
adulterated foods on the body. 1. Adulteration of food. 2. 
Health-destroying foods. 3. Dangers from disease in animals. 
Section VIII: Water and good health. 1. History of water 
cure. 2. Using water to preserve health. 3. Water’s effects and 
use in treatment. 4. Water’s effects on sickness. 5. Baths and 
water treatments. 6. Compresses and fomentations. Section 
IX: Skills in caring for the sick. 1. Nursing. 2. Massage. 3. 
High enemas. 4. The value of charcoal. Appendix: Glossary 
of old-fashioned medical terms. Glossary of medical 
properties of herbs. General tables.
 A press release accompanying the new revised, 2nd 
edition notes: Back to Eden was written by Jethro Kloss 
during the 1920s and 1930s, with help from Promise and 
Eden, his daughter and son. It was fi rst published in 1939, 
when the author was 76 years old. It has since sold more 
than 3 million copies. Kloss died in 1946 after retiring 
to Tennessee. Message Press, a small business in a rural 
community not far from Chattanooga, continued to publish 
Back to Eden for more than 25 years after his death, under 
the direction of Promise, his daughter. Unfortunately in 1967 
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the copyright expired during the confusion attendant to the 
illness and death of the book’s country publisher. Promise’s 
attempt to renew the copyright in Jan. 1968 was too late. In 
1971 other publishers pirated Back to Eden. Address: Loma 
Linda, California.

2047. Lamont, Heather. 1988. The gourmet vegan. London: 
Victor Gollancz Ltd. 153 p. Index. 20 cm.
• Summary: This unillustrated vegan cookbook makes 
relatively little use of soyfoods, although it does use tofu 
(4 recipes), miso (3), and soya milk (in Soya Pudding). 
The author, a nurse by profession, has won three recipe 
competitions. Address: Quorn, Leicestershire, England.

2048. Langley, Gill. 1988. Vegan nutrition: A survey of 
research. The Vegan Society Ltd., 33-35 George St., Oxford 
0X1 2AY, England. x + 121 p. Dec. Index. 21 cm. [255* ref]
• Summary: Contents: Foreword by Dr. Barrie M. Margetts. 
Introduction. Guidelines on vegan diets. Symbols & 
abbreviations. Tables. Vegan nutrition: 1. Protein and energy. 
2. Carbohydrates. 3. Fats. 4. Vitamins: Vitamin A (retinol 
and beta-carotene), the B Group vitamins–Vitamin B-1 
(thiamin), vitamin B-2 (ribofl avin), niacin (nicotinic acid and 
nicotinamide), vitamin B-6 (pyridoxine), folic acid (folate, 
known as folacin in the USA), pantothenic acid and biotin, 
vitamin B-12 (cobalamins), daily requirement of B-12–a 
controversy, vegan sources of B-12, vitamin B-12–the vegan 
experience, occasional B-12 defi ciency, vitamin C (ascorbic 
acid), vitamin D (ergocalciferol D-2, cholecalciferol D-3), 
vitamin D defi ciency, vitamin E (tocopherols), vitamin K, 
summary of vitamins.
 5. Minerals: The major minerals–Calcium (meat, 
protein, and calcium balance, calcium balance and other 
nutrients, calcium and vegan diets, osteoporosis), iron 
(iron balance and other nutrients, iron and vegan diets), 
magnesium, phosphorus, sodium and chloride, potassium, 
sulphur. The trace elements–Zinc, selenium, iodine, copper, 
cobalt, chromium, manganese, fl uorine, summary of 
minerals. 6. Milk and health. 7. The general health of vegans. 
8. Vegan diets as therapy. 9. Conclusions. Further reading.
 This book brings together in a concise, carefully 
researched, and well documented manner all that is currently 
known about vegan nutrition. It is the “most comprehensive 
survey ever undertaken of scientifi c research on vegan diets. 
Vegan Nutrition shows that a vegan diet can provide all the 
essential nutrients for health and fi tness at any age, without 
the need to take supplements, as long as a few elementary 
rules are observed. This proviso is particularly relevant to 
infants and young children.”
 Table 12 shows portions of selected vegan foods that 
provide 100 mg of calcium: Spinach 17 gm, tofu 20 gm (4 
times as much calcium as in the same weight of whole cow’s 
milk), molasses 20 gm, parsley 30 gm, fi gs (dried) 36 gm, 
almonds 40 gm, soy fl our 44 gm, and watercress 45 gm. 

Calcium is the most abundant mineral in the body. About 
99% of it is in the bones and teeth in the form of calcium 
phosphates. The 5-10 gm of calcium not in the bones and 
teeth are required for muscle contraction, for the functioning 
of the nerves, for the activity of several enzymes, and for 
blood clotting. The British RDAs for calcium are 600-700 
mg a day for children and teenagers, and 500 mg for adults 
(vs. 800 mg in the USA)–rising to 1,200 mg in pregnancy 
and during lactation. “There have been no reports of calcium 
defi ciency in vegans; the exclusion of meat and the slightly 
lower amounts of protein in their diets may protect against 
this.”
 Concerning vitamin K: This vitamin is fat soluble, 
and is widespread in plant foods such as spinach, cabbage, 
caulifl ower, peas, and grains. It is provided in roughly equal 
proportions by diet and from bacterial activity in the gut. 
Vitamin K is needed for normal clotting of the blood. Vegans 
are unlikely to suffer a dietary defi ciency. Note: The author, 
whose fi rst name is pronounced Jill, is a woman. Address: 
Hitchin, Hertfordshire, England.

2049. Mori-Nu Healthy Times (Los Angeles). 1988. Mori-Nu 
travels to Mt. Everest... Again! 2(6):1-2. Dec.
• Summary: Portland climber Stacy Allison, age 29, became 
the fi rst American woman to reach the summit of Mt. Everest 
this fall. A 1987 photo, taken during her fi rst attempt on 
Everest, shows her eating Mori-Nu Tofu of the box with Mt. 
Everest in the background. Address: California.

2050. Morinaga Nutritional Foods, Inc. 1988. Mori-Nu 
Tofu recipe cards. 5800 South Eastern Ave., Suite 270, Los 
Angeles, California 90040.
• Summary: These recipes, developed by Julia Weinberg & 
Co., were sent free of charge to members of the Mori-Nu 
Health for Life Club during 1988. Each recipe card is 3 by 
5 inches, accordion folded, with fi ve cards printed front and 
back. The fi rst panel contains a full color recipe photo; on the 
other nine panels are recipes.
 Series 6: Mori-Nu’s International Flavors (Feb.). 
Series 7: Mori-Nu Meal Makers (April). Series 8: Mori-Nu 
Mornings (June). Series 9: Quick and Cool Recipes from 
Mori-Nu (Aug.). Series 10: Mori-Nu for Every Reason 
(Oct.). Series 11: Mori-Nu Holidays (Dec.). Address: Los 
Angeles, California.

2051. Morinaga Nutritional Foods, Inc. 1988. Tournament 
assists heart patients. Whole Foods (Berkeley, California). 
Dec. p. 20-21.
• Summary: Morinaga recently sponsored a golf tournament 
and health fair to assist heart patients and their families. It 
was called the “Heart Healthy Golf Classic and Health Fair.” 
Address: 5800 South Eastern Ave., Suite 270, Los Angeles, 
California 90040. Phone: 213-728-4325.
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2052. Product Name:  Tofu Kit.
Manufacturer’s Name:  Nancy L. Wilsand Co.
Manufacturer’s Address:  1721 Clemson Dr. #5, Colorado 
Springs, CO 80909.
Date of Introduction:  1988 December.
New Product–Documentation:  Letter from Nancy 
Wilsand. 1989. Jan. 9. Kit sells for $18.95 plus shipping. 
Order kit. Size (inside dimensions) is 6.25 inches by 3.75 
inches by 3.375 inches deep. Separate top and bottom. Wood, 
glued with wooden pegs. Sloppy craftsmanship. Cloths must 
be washed before use. 2 pages of instructions and recipes 
taken from The Book of Tofu (Ballantine ed.) by Shurtleff 
and Aoyagi without permission or acknowledgment.

2053. 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-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.

2054. 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*, sunfl ower 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 
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, 
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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.

2055. Powis, Beth. 1988. Let’s hear it for the soy: Much 
maligned tofu can be a delicious protein source. Men’s 
Fitness (Woodland Hills, California). Dec. p. 107.
• Summary: Contains two recipes from the makers of Mori-
Nu Tofu: Salmon Loaf & Salad, and Tofu Enchiladas.

2056. Product Name:  Mushroom Tofu Couscous Cup.
Manufacturer’s Name:  Sahara Natural Foods, Inc.
Manufacturer’s Address:  2820 Eighth St., Berkeley, CA 
94710.  Phone: 415-548-1868.
Date of Introduction:  1988 December.
Ingredients:  Couscous pasta (from whole durum wheat), 
cheddar cheese, dried vegetables (mushrooms, peas, carrots, 
red & green bell peppers), tofu, salt, natural fl avor, onion, 
turmeric, herbs & spices.
Wt/Vol., Packaging, Price:  2.5 oz Styrofoam cup, 12 per 
case.
How Stored:  Shelf stable.
Nutrition:  150 calories per serving.
New Product–Documentation:  Soya Newsletter. 1988. 
Sept/Dec. This is one fl avor in a line of six instant couscous 
meals.
 Label sent by Demitri Kados, founder and president of 
Sahara Natural Foods. 1991. Feb. 22. The cup is now paper 
instead of Styrofoam. The product retails for about $1.69.

2057. Soy Power Company, Inc. 1988. Catalog & ordering 
guide. Santa Monica, CA 90404. 16 p. No index. 28 cm. 
Spiral bound.
Address: 1602 Stanford St., Santa Monica, California 90404. 
Phone: (213) 829-2331.

2058. Product Name:  Soya Kaas Cream Cheese Style 
(Spreadable–With Casein) [Plain, Garlic & Herb, or Garden 
Vegetable].
Manufacturer’s Name:  Soya Kaas, Inc. A subsidiary of 
Swan Gardens, Inc. Distributed by American Natural Snacks.
Manufacturer’s Address:  Manufacturer: 218 Laredo Dr., 
Decatur, Georgia 30030. Distributor: P.O. Box 1067, St. 
Augustine, FL 32085.  Phone: 904-825-2057.
Date of Introduction:  1988 December.
Ingredients:  Garden vegetable (July 1992): Silken tofu 
(purifi ed water, organically* grown soybeans, calcium 
sulphate–a natural earth mineral), soy oil, caseinate, 
vegetables (non-sulfi ted green onion, red pepper, carrot, 
celery), onion powder, celery seed, parsley, vegetable gums, 

lecithin, salt, natural fl avor. * = In accordance with Sec. 
26569.11 of the California Health & Safety Code.
Wt/Vol., Packaging, Price:  8 oz plastic tub. Retails for 
$3.55 (7/92, Maryland).
How Stored:  Refrigerated.
Nutrition:  Garden Vegetable: Per 1 oz. Calories 90, protein 
3 gm, carbohydrate 1 gm, fat 8 gm, sodium 60 mg.
New Product–Documentation:   Ad (half-page, color) in 
Natural Foods Merchandiser. 1988. Dec. p. 40. “Spreadable 
Cream Cheese Style Soya Kaas... Made with fresh organic 
silken tofu (not powders or isolates).”
 Ad (5.5 by 8 inches, black and white) in Natural Foods 
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Merchandiser. 1989. Jan. p. 22. “Garden vegetable cream 
cheese style Soya Kaas. No cholesterol, lactose free, low 
in sodium. Delicious as a sandwich spread, stuffed in 
vegetables, in soups and sauces, and more. Try it on bagels, 
rice cakes, and snack crackers. You’ll love its rich, creamy 
fl avor.” Note: The latter fl avor may have been launched in 
1990.
 Products (Garden Vegetable, and Garlic & Herb) with 
Labels purchased at Fresh Fields, Rockville Pike, Maryland. 
1992. July 20. 4.5 inch diameter, 1.75 inch high tub. Red, 
green, and yellow on white. Illustration of silhouette of 
windmill with low trees nearby. “No cholesterol. Lactose 
free. Made with fresh, organic silken tofu. Naturally 
delicious.”
 Photocopy of Labels for Garlic & Herb, and Plain, 
sent by Casey Van Rysdam, President of American Natural 
Snacks. 1994. April 27. The ingredients for the Plain fl avor 
now read: “Tofu (organic* soy milk, calcium sulfate), 
soy oil, caseinate (a milk protein), lactic acid, citric acid, 
vegetable gums (carob, carrageenan), lecithin, natural 
fl avors, sea salt. * Organic ingredients are grown and 
processed in accordance with the California Organic Foods 
Act of 1990.”

2059. Soya Newsletter (Bar Harbor, Maine). 1988. 
Pacifi c Foods opens modern soymilk plant in Oregon: 
First integrated facility in U.S. for producing soymilk, 
concentrated soymilk, and tofu. Sept/Dec. p. 17.
• Summary: In Oct. 1988 Pacifi c Foods of Oregon 
commissioned this $8 million plant located at Tualatin, 
Oregon, just a few miles south of Portland. The 23,000 
square foot facility is currently designed to produce 3,000 
liters per hour of soymilk base. The plant was designed to 
make soymilk and tofu for food processors (rather than retail 
customers) who wanted to use these products as ingredients 
in other foods. The plant’s storage silos can hold up to 
200,000 pounds of soybeans. Soymilk can be packaged in 
bulk or concentrated using ultrafi ltration. The company plans 
to install an aseptic packaging system in the near future.
 Pacifi c Foods is currently making and selling only one 
product, Naturally Northwest Soy Beverage in a 1-quart 
Tetra Brik Aseptic carton, packaged at another facility. It is 
America’s fi rst aseptically packaged soymilk that contains 
only soybeans and water. The company may add fl avored 
soymilk products to its line in the near future. For more 
information contact Pacifi c Foods, 19480 S.W. 97th Ave., 
Tualatin, Oregon. Phone: 503-692-9666. Attn: Pat Carey, 
Vice President of Sales.

2060. Product Name:  Rikemal Super.
Manufacturer’s Name:  Takeda U.S.A. (Importer). Made in 
Japan.
Manufacturer’s Address:  Orangeburg, New York.
Date of Introduction:  1988 December.

New Product–Documentation:  Food Engineering. 1988. 
Dec. This is a “new emulsifi er, designed as a defoaming 
agent and quality improver for tofu. It should be added to 
soaked soybeans during or just prior to grinding, and has a 
suggested usage level of 0.5 to 0.8% of total dry soybean 
weight.
 “Rikemal Super is a highly concentrated, blended 
monoglyceride in a free-fl owing powder form.” Other 
benefi ts are listed as: improves protein extraction effi ciency, 
making it easier to separate soymilk from waste materials, 
and increasing the yield of soymilk. Because it disperses 
the coagulant homogeneously, loss of soluble protein is 
minimized and tofu yield increases by 6 to 20%.
 “Rikemal Super also aids in increasing shelf life by 
preventing pore formation on the tofu surface (even when 
steamed) which prohibits development of bacteria.”

2061. Weinberg, Julia. 1988. Tofu magic: Rich ‘n’ easy 
cooking with zero cholesterol Mori-Nu Tofu. Cookwrite 
Publishing, 1015 Gayley Ave., Suite 210, Westwood, 
California 90024. 68 p. Dec. Illust. No index. 22 cm. Spiral 
bound.
• Summary: Contents: Introduction to Mori-Nu. Cooking 
hints. Recipes–Dips, dressings, sauces, and toppings. Soups, 
salads, sides. Main dishes. Desserts and drinks. Light 
gourmet. Table: Nutrients per serving. The front and rear 
covers and the tabbed divider starting each section are graced 
quality with a full-page color photo of recipes. All paper is 
glossy. A very stylish presentation. Below each recipe is a 
listing of the calories, sodium, and cholesterol. Each recipe 
calls for Mori-Nu Tofu by name. Some of the recipes contain 
fl esh (Corn ‘n’ Chicken Chili; Tofu Tuna Burgers; Turkey or 
Beef Stroganoff).
 A Morinaga news release dated 10 Jan. 1989 and titled 
“Mori-Nu introduces ‘Tofu Magic:’ New dishes from an 
ancient food,” states that this is a “low-cholesterol gourmet 
cookbook designed especially for the health conscious... 
and written by best-selling author Julia Weinberg.” A color 
videotape about cooking with tofu, also titled “Tofu Magic,” 
is also available from Mori-Nu. Address: c/o Morinaga 
Nutritional Foods, 5800 South Eastern Ave. #270, Los 
Angeles, California 90040. Phone: 213-728-4325.

2062. Zee, John A.; Boudreau, A.; Bourgeois, M.; Breton, R. 
1988. Chemical composition and nutritional quality of faba 
bean (Vicia faba L. Minor) based tofu. J. of Food Science 
53(6):1772-74, 1781. Nov/Dec. [36 ref]
• Summary: Tofu was made from both soybeans and 
faba beans (coagulated with magnesium chloride), then 
its chemical composition and antinutritional factors were 
analyzed. On a dry basis, both types of tofu had higher 
protein contents (55.7% and 82.0% for soy and faba bean 
tofu respectively). On a dry basis, faba bean tofu contained 
only 1.5% lipids compared with 34.4% for soybean tofu. 
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Antinutritional and fl atulence factors were much lower in 
faba bean tofu. Both types of tofu are comparable in terms of 
digestibility and amino acid availability.
 Aside from favism, the faba bean contains fewer 
antinutritional and fl atulence factors than soybeans, about 
one-fi fth as much trypsin inhibitor, and considerably 
less raffi nose and stachyose–which cause fl atulence. 
Address: 1,3-4. Département de Nutrition Humaine et de 
Consommation; 2. Dep. de Sciences et Technologie des 
Aliments. All: Univ. Laval, Quebec, G1K 7P4 Canada.

2063. Product Name:  Tofu Burger Mix (Sold Together with 
Tofu).
Manufacturer’s Name:  American Pride Soyfoods Inc.
Manufacturer’s Address:  612 W. Kirkwood, Fairfi eld, IA 
52556.
Date of Introduction:  1988.
New Product–Documentation:  Talk with Alex Green. 
1988. Sept. 9. This product is just now being introduced to 
counter Nasoya’s thrust into the Midwest, which has hurt 
American Pride’s market. During demos, 25% of those who 
sampled the product, purchased it on the spot, and 50% of 
these had either never tasted tofu before or did not like tofu.
 Talk with Rick Desmond, partner in American Pride. 
1990. Aug. 2. This product never made it past the test market 
phase. It was never really launched.

2064. Andersen, O.; Bojgaard, S.E. Assignors to Pasilac-
Danish Turnkey Dairies A/S. 1988. A cheese-like product, 
and process of its preparation, and the use thereof. European 
Patent Application 261,586 A2. [Eng]*
• Summary: A cheeselike product which is sliceable and 
grateable, is produced by ultrafi ltration of a high-protein 
vegetable milk, soymilk being preferred. It is claimed that 
the alpha-galactoside and trypsin inhibitor content of the 
cheese-like products are small. Address: DK-8100 Aarhus C, 
Denmark.

2065. Beddows, C.G. 1988. The old fashioned way with 
soya. Food Science & Technology Today 2(1):12-15. [6 ref]*
• Summary: The following soybean products are described 
briefl y: soymilk, bean curd, tofu, tempeh, natto, sufu, miso, 
shoyu, and yuba. Protein yields are given for a range of plant 
crops versus milk and beef, e.g. soybeans 3500 kg/ha/annum 
versus 75 kg/ha/annum for beef. Recipes are included for 
miso cream cheese dip and deep fried tofu and miso soup. 
The marked rise in consumption of soybean products in 
the USA in recent years is noted. Address: Dep. of Applied 
Sciences, Leeds Polytechnic, Leeds LS1 3HE, England.

2066. Product Name:  [Formoja Tofu Ravioli].
Foreign Name:  Formoja Ravioli au tofu.
Manufacturer’s Name:  Cacoja. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).

Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.
Date of Introduction:  1988.
Ingredients:  Incl. tofu, tomato sauce.
Wt/Vol., Packaging, Price:  300 gm tins (cans).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Calories 207, protein 3 gm, fat 1 
gm, carbohydrate 12 gm.
New Product–Documentation:  Cacoja leafl et. 1990. April. 
“Cacoja has a line of alternative, organic soybean-based, 
pre-cooked dishes. There are less than 300 calories in an 
individual serving... An original ravioli dish in which the 
meat fi lling is replaced by deliciously prepared and seasoned 
tofu. This dish is rich in protein and is free of cholesterol 
and animal fat. It is accompanied by a tomato sauce. Tofu is 
curdled soybean juice.”
 Letter and Label sent by Sylvain Stievenard of Sojinal 
(named Cacoja prior to Aug. 1990). 1990. Sept. 24. This 
product was introduced in 1988.

2067. Product Name:  Marinated Tofu: Soya Bean Curd 
Marinated in Soy Sauce and Ginger.
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  149 South Liberty Lane, Ashton 
Vale Trading Estate, Bedminster, Bristol, Avon, BS3 2TL, 
England.  Phone: 0272 632835.
Date of Introduction:  1988.
Ingredients:  Tofu (soybeans, calcium sulphate–natural 
coagulant). Marinade (soy sauce, fructose, citric acid, 
spices).
Wt/Vol., Packaging, Price:  180 gm vacuum packed in 
outside box. Retails for 79p (1/89).
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 11.5 gm, fat 5.25 gm, 
carbohydrate 2.10 gm, calories 102 kCal.
New Product–Documentation:  Label. 1989, received. 5 
by 4 by 1 inch paper box. Brown, orange, green, black, and 
red on white. Color drawing of tofu on a cutting board with a 
Chinese spoon, bowl, and chopsticks. Has a handwritten list 
of 20 recipes (mostly Chinese style) in which it can be used. 
Front panel also bears the green V Vegetarian logo in a box 
“Suitable for Vegetarians.” On the back are three recipes: 
Hot & Sour Soup, Chinese Salad, and Marinated Tofu Stir 
Fry. “The versatile food ingredient. A complete vegetable 
protein. Keep chilled at 4ºC.”

2068. Product Name:  Vegetable Burgers with Tofu.
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  149 South Liberty Lane, Ashton 
Vale Trading Estate, Bedminster, Bristol, Avon, BS3 2TL, 
England.  Phone: (0272) 632835.
Date of Introduction:  1988.
Ingredients:  Reconstituted mixed vegetables (peas, carrots, 
onion, potato, leek, green and red peppers), tofu (water, soya 
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beans, calcium sulphate), ground soya beans, oats, textured 
soya fl our, soy sauce (water, soya beans, wheat, salt), yeast, 
hydrolised vegetable protein, salt, yeast extract.
Wt/Vol., Packaging, Price:  300 gm paperboard box.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: calories 187, protein 12.92 gm, fat 
10.45 gm, carbohydrate 11.15 gm.
New Product–Documentation:  Label. 1989, sent by Philip 
Marshall. Paperboard box. Green, red and black on white. 
Color photo of oval burger-like product on front. Contains 4 
burgers. “Just heat to eat. Contains no artifi cial fl avourings 
or colourings. Keep chilled at 4ºC.” Package bears the green 
“V” symbol “Suitable for vegetarians.”
 Letter (fax) from Philip Marshall. 1990. July 9. This 
product was introduced in 1988.

2069. Product Name:  [GranoVita Organic Tofu Sausage 
(Seasoned, or with Vegetables)].
Foreign Name:  GranoVita Bio-Tofu (Gewuerzrolle, or 
Gemueserolle).
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:  1988.
Ingredients:  Seasoned: Organic tofu (water, organically 
grown soybeans, calcium chloride), water, vegetable oil, egg 
protein, paprika, seasonings, spices.
Wt/Vol., Packaging, Price:  200 gm poly sausage chub, 

inside a cellophane bag.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 10.1 gm, fat 5.8 gm, usable 
carbohydrates 20.3 gm, calories 173. 1 BE (Broteinheit, or 
diabetic exchange) = ca. 60 gm.
New Product–Documentation:  Manufacturer’s brochure. 
1989? “Bio-Tofu for the High Quality Kitchen.” p. 4-5. A 
color photo shows the Labels of both fl avors. Form fi lled 
out and Labels sent by DE-VAU-GE. 1990. June 11. These 
products were introduced in 1988. Labels. 2 by 4.75 inches. 
Self adhesive. Red, green, yellow, black, and peach (or 
greenish yellow) on white. Each contains an illustration 
of a pagoda on the front. “Practically cholesterol free. 
Gluten free. Contains no fl esh. To prepare, pan fry or grill.” 
Neuform certifi cation symbol.

2070. Product Name:  [GranoVita Organic Tofu Vegetable 
Patties {Meatless}].
Foreign Name:  GranoVita Bio-Tofu Gemuese Bratling.
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:  1988.
Ingredients:  Organic tofu (water, organically grown 
soybeans, calcium chloride), whole soybean product, 
vegetable oils and fats in changing amounts, fi ne bread 
crumbs (Paniermehl), mushrooms, paprika, carrots, leeks, 
wheat protein [gluten], sunfl owerseeds, wheat grits, oat 
fl akes, soy sauce, onions, egg protein, herbs, seasonings 
(Wuerzmittel), spices (Gewuerze).
Wt/Vol., Packaging, Price:  125 gm vacuum pack poly bag, 
3 pieces per bag. Retails for DM 2.98.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 13.1 gm, fat 10.2 
gm, usable carbohydrates 19.5 gm, calories 222. 1 BE 
(Broteinheit, or diabetic exchange) = 61.5 gm.
New Product–Documentation:  Label sent by Anthony 
Marrese. 2.75 by 5 inches. Red, green, white, and black on 
yellow. “Contains no fl esh. Simply fry on both sides in a 
pan.” A photo shows three ready-to-eat patties on a plate 
with green peas, potatoes, a tomato, and parsley. Exklusiv 
Neuform certifi cation symbol.
 Label sent by DE-VAU-GE. 1990. June 11. Date for 
GranoVita Tofu-Gemuesebratling given as 1988.

2071. Product Name:  Kinugoshi Tofu (Silken Tofu).
Manufacturer’s Name:  Denver Tofu Co.
Manufacturer’s Address:  6150 N. Federal Blvd., 
Westminster (N. Denver), CO 80221.  Phone: 808-538-1305.
Date of Introduction:  1988.
New Product–Documentation:  Talk with Haru Yamamoto. 
1988. Aug. 25. The product was launched in 1988.
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2072. Product Name:  [Tofu (Water Packed, or Vacuum 
Packed), Tofu Burgers, Marinated Tofu, Dried Tofu, Smoked 
Tofu].
Foreign Name:  Natur-Tofu (Lose, oder Vakuumverpackt), 
Tofu-Burger, Marinierter Tofu, Getrockneter Tofu, Raeucher-
Tofu.
Manufacturer’s Name:  Detlef Dorow–Erster Berliner 
Tofurei. Later renamed Berliner Tofurei.
Manufacturer’s Address:  Luebbenerstr. 4, D-1000 Berlin 
30, West Germany.  Phone: 030/612-7931.
Date of Introduction:  1988.
New Product–Documentation:  Letter from Bernd Drosihn 
of Viana Naturkost. 1990. April 8. This new soyfoods 
company, run by Detlef Dorow, makes fresh tofu in water, 
tofu in vacuum packs, burgers, etc. Maybe the most 
successful new company.

2073. Product Name:  [Tofu].
Manufacturer’s Name:  Eugénio Silva.
Manufacturer’s Address:  Ruo Augusto Gil 9, 3ºDto., 1000 
Lisboa, Portugal.  Phone: -.
Date of Introduction:  1988.
New Product–Documentation:  Letter from Miguel 
Azguime, owner of Miso Producoes. 1989. Nov. 30. This 
company started making soyfoods in Portugal in 1988 and is 
currently in operation. The phone number is unknown.

2074. Product Name:  Ganmo (Deep-fried Tofu Patties).
Manufacturer’s Name:  Fresno Tofu Co.
Manufacturer’s Address:  943 E Street, Fresno, CA 93706.  
Phone: 209-268-1717.
Date of Introduction:  1988.
New Product–Documentation:  Talk with Brad Kubota, 
owner. 1990. Nov. 28. He introduced this product in 1988.

2075. Product Name:  [Galactina / Weight Watchers 
Tofunette Tofu Pâté (With Vegetables, Exotic, Gourmet)].
Foreign Name:  Galactina / Weight Watchers Tofunette 
(Primavera, Exotique, Traiteur).
Manufacturer’s Name:  Galactina Ltd.
Manufacturer’s Address:  Birkenwej 1-6, CH-3123 Belp, 
Switzerland.  Phone: 031-81-1111.
Date of Introduction:  1988.
Ingredients:  Tofu, water, yeast, vegetable oil, seasonings 
(Wuerzstoffe), salt, soy protein, binder, natural aromas 
coloring (E 150).
Wt/Vol., Packaging, Price:  2 x 50 gm cups with peel-off 
foil lids in a paperboard sleeve.
Nutrition:  Per 100 gm.: Protein 10.8 gm, fat 9.4 gm, 
carbohydrates 6.4 gm, calories 154.
New Product–Documentation:  Letter from Peter Speck. 
1988. March 11. “In 1988 we will launch tofu burger with 
a very low fat content, and low calorie tofu salads. Further 
products are planned.”

 Talk with Conrad Seewer of Galactina. 1990. May 21. 
These products are now on the market.
 Label sent by Verena Krieger from Switzerland. 1990. 
July 5. 5.5 by 2.5 by 1 inch sleeve. Black, yellow, blue, 
and green on white. Color photo of a cracker topped with 
Tofunette pâté, a piece of lettuce, and a wedge of tomato. 
“Reduced-calorie pâté with tofu. Ideal for hors d’oeuvres, 
as a spread for bread, etc. Vegetarian pâté. Only 77 calories 
per cup/serving.” “Weight Watchers” is written in large 
letters atop the front panel; “Galactina” is written in smaller 
letters along the lower edge. On the side of the sleeve: “Use 
Tofunette directly/alone or mix with quark, nonfat or low-
fat cream cheese (fromage blanc battu), cottage cheese, etc. 
For Weight Watchers members, 50 gm = ½ protein portion/
exchange and 42 calories of options.”
 Note: In French, the term “traiteur” traditionally refers 
to a seller of prepared foods; it can be either a retail shop or a 
caterer, and it carries the connotation of gourmet, high class, 
and expensive. The term “primavera” refers to something 
with vegetables in it, such as either specks of diced carrots 
giving a confetti effect or ground vegetables to gave a 
colored pâté.

2076. Product Name:  [Tofu Burger].
Foreign Name:  Tofu Burger.
Manufacturer’s Name:  Galactina Ltd.
Manufacturer’s Address:  Birkenwej 1-6, CH-3123 Belp, 
Switzerland.  Phone: 031-81-1111.
Date of Introduction:  1988.
New Product–Documentation:  See next page. Letter from 
Peter Speck. 1988. March 11. “In 1988 we will launch tofu 
burger with a very low fat content, and low calorie tofu 
salads. Further products are planned.”
 Talk with Conrad Seewer of Galactina. 1990. May 21. 
These products are now on the market.
 Label sent by Verena Krieger. 1990. July 5.

2077. Product Name:  Tofu.
Manufacturer’s Name:  Green Dragon Tofu.
Manufacturer’s Address:  19 the Crescent, Hipperholm, 
Halifax, W. Yorkshire, England.  Phone: 0422 201686.
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Date of Introduction:  1988.
New Product–Documentation:  Owner: Deb Szumowski. 
Letter from Simon Bailey. 1988. Oct. 10. No longer a 
commercial business. Makes tofu only for domestic use.

2078. 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 fl our, 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-profi t 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 
fl our and spices) and halwa (a sweet).
 “After completing the training, the workers conducted 
demonstrations in eleven selected villages.”
 “Results: Thirty-fi ve 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 fl avour. 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 
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.
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2079. Jonathan P.V.B.A. 1988. Jonathan, pioneer and 
trendsetter in the fi eld of natural foods (Catalog). 
Antwerpsesteenweg 336, B-2080 Kapellen, Belgium. 6 p. 
[Eng]
• Summary: The company started ten years ago. Contents: 
Seitan and tofu. I. Fresh products (vacuum packed). II. 
Preserved products in cups: Lunches, Golden Cup spreads. 
III. Preserved products in jars. Recipes. Address: Kapellen, 
Belgium.

2080. Product Name:  [Tofu Burger, and Lumpia (With 
Organic Soy Sprouts)].
Foreign Name:  Tofuburger, Lumpia (With Organic Soy 
Sprouts).
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.
New Product–Documentation:  Jonathan catalog. 1988. A 
full-page color plate shows all these products.

2081. Product Name:  [Tofu-Toastys].
Foreign Name:  Tofu-Toastys.
Manufacturer’s Name:  Jonathan-France.
Manufacturer’s Address:  La Gare, 24260 Le Bugue, 
France.  Phone: 53 07 11 04.
Date of Introduction:  1988.
New Product–Documentation:  DietExpo ‘89 Catalog 
(Paris). 1989. Oct. p. 72.

2082. Product Name:  Buddhist Delight (Lo Han Chai), 
Vegetable Treat, Won Ton Dinners, and Vegetable Fried Rice.
Manufacturer’s Name:  Ming International Inc.
Manufacturer’s Address:  112 Old Warwick Ave., Warwick, 
RI 02889.  Phone: 401-738-4353.
Date of Introduction:  1988.
Ingredients:  Includes tofu.
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Frozen.
New Product–Documentation:  Soya Newsletter. 1988. 
July/Aug. p. 8. Contact: Robert Tow.
 Note: This is the earliest known commercial soy product 
made in Rhode Island; tofu is an ingredient.

2083. Ohara, T.; Ohhinata, H.; Muramatsu, N.; Ohike, T. 
1988. [Studies on tofu and kori-tofu. IX. Improved sensory 
and chemical quality of the tofu]. Research Report of the 
Nagano State Laboratory of Food and Technology No. 16. p. 
50-58. [9 ref. Jap]*
Address: Nagano State Lab. of Food Technology, Kurita, 
Nagano-shi, Japan.

2084. Product Name:  Soyanaise (Non-Dairy Tofu-Based 

Mayonnaise).
Manufacturer’s Name:  Rayner Burges Ltd.
Manufacturer’s Address:  Bull Lane, London N18 1TQ, 
England.  Phone: 01-807-3080.
Date of Introduction:  1988.
Ingredients:  Incl. Tofu.
New Product–Documentation:  Letter from Simon 
Bailey. 1988. Sept. 29. “Rayner Burges Ltd. is producing 
a Soyanaise in conjunction with Cauldron Foods, of which 
company they are the new owners. This company holds the 
legal rights to the name Soyanaise in Great Britain.”
 Letter (fax) from Philip Marshall. 1990. July 9. This 
product was introduced by Cauldron Foods in 1984. It did 
not sell well and was “delisted” (discontinued) within a 
year after it was launched. It was too expensive to make. 
When Rayners (Rayner Burgess Ltd.) acquired Cauldron 
Foods in Sept. 1987 they also acquired the trademark to this 
product name. Rayner Burgess, being a manufacturer of 
mayonnaises, now makes Soyanaise containing tofu made by 
Cauldron Foods Ltd., but it is not a Cauldron Foods product. 
No label is presently available. Bull Lane is the complete 
address; they take up the whole lane. Rayner Burgess, 
generally a maker of condiments, also makes salad creams, 
a lot of private-label products, essences, colorings, cherries 
and olives for cocktails, anchovy sauces and pastes, etc. 
They have a plethora of small and unusual brands.

2085. Product Name:  Ta Brook Dried Beancurd.
Manufacturer’s Name:  SFC International (Importer). 
Made in Taiwan.
Manufacturer’s Address:  2206 Lee Ave. #A, South El 
Monte, CA 91733.
Date of Introduction:  1988.
Ingredients:  Beans, seasoning, sugar, refi ned salt, black soy 
sauce.
Wt/Vol., Packaging, Price:  3.5 oz plastic pouch. Retails for 
$0.75 (10/88 in Los Angeles).
How Stored:  Shelf stable, 120 day shelf life.
New Product–Documentation:  Label. 1987. 5.5 by 9 
inches clear plastic pouch. Light and dark reddish brown 
black, and white. “Beef Lu Taio.” Product looks like strips of 
moist beef jerky.

2086. Product Name:  Eggless Egg Salad.
Manufacturer’s Name:  Simple Soyman.
Manufacturer’s Address:  4877 North Green Bay, 
Milwaukee, WI 53209.  Phone: 414-264-4133.
Date of Introduction:  1988.
New Product–Documentation:  Dave Lawder. 1989. 
Milwaukee Business Journal. Jan. 15. p. 1, 21.

2087. Product Name:  Tofu Turkey.
Manufacturer’s Name:  Simple Soyman.
Manufacturer’s Address:  4877 North Green Bay, 
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Milwaukee, WI 53209.  Phone: 414-264-4133.
Date of Introduction:  1988.
New Product–Documentation:  Dave Lawder. 1989. 
Milwaukee Business Journal. Jan. 15. p. 1, 21.

2088. Simply Natural, Inc. 1988. Simply Natural history. 
With resumes for Robert Pirello and Christina Hayes. 
Norma, NJ 08347. 4 p. Unpublished manuscript.
• Summary: Two pages of history. The founding date (May 
1983) is incorrect and few dates are given. See SoyaScan 
Notes interview for details. Robert Pirello began his 
marketing career in 1971 as Vice President of Marketing for 
State Capitol Savings and Loan Assoc. (PA). In 1978 he was 
promoted to president of Pro-Com, a marketing subsidiary of 
the bank.
 Christina Hayes graduated from the Univ. of Miami with 
an MFA [master of fi ne arts] degree in graphic design. She 
began her advertising career in 1979 as a junior art director 
at Mike Sloan Advertising in Miami. She was soon promoted 
to art director. In 1982 she founded Graphics Moderne, a 
full service design studio based in Coconut grove. In 1984 
she sold her business and moved to Philadelphia, where 
she worked as a freelance designer until she met Robert. 
Address: P.O. Box 295, Norma, New Jersey 08347. Phone: 
609-691-5866.

2089. Product Name:  [Tempeh (Regular Soy, or 
Marinated)].
Foreign Name:  Tempeh Natur, Tempeh Mariniert.
Manufacturer’s Name:  Sojarei Ebner-Prosl (Marketer-
Distributor). Made in Austria by Natuerliche Lebensmittel 
(Paul Stuart Zacharowicz).
Manufacturer’s Address:  Augasse 2, A-2500 Baden bei 
Wien, Austria.  Phone: 02252/85101.
Date of Introduction:  1988.
Wt/Vol., Packaging, Price:  250 gm.
New Product–Documentation:  Brochure sent by Sojarei 
Ebner-Prosl. 1989. Oct. 12. “Fresh products. Tempeh: The 
fermented soya product for frying, grilling, or baking.” In the 
company’s Jan. 1989 price list are listed Tempeh Natur and 
Tempeh Mariniert, each 250 gm.
 Talk with Guenter Ebner of Sojarei Ebner-Prosl. 1990. 
May 28. This tempeh is made by Paul Stuart.

2090. Sojarei Ebner-Prosl. 1988. Tofu aus der Sojarei [Tofu 
from the Sojarei (Leafl et)]. Baden bei Wien, Austria. 3 panels 
each side. Each panel: 21 x 10 cm. [Ger]
• Summary: This full-color orange and red leafl et 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, fl akes, 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.

2091. Product Name:  [Tofu Sweet N’ Sour].
Foreign Name:  Tofu Aigre-Doux.
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, sugar, 
vinegar, tomato paste, soy sauce, cornstarch (modifi ed), salt, 
citric acid.
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. “Pasteurized. No preservative.” 
Product name also written in Chinese. Form fi lled out by 
Peter Joe. 1988. May 20. Gives date.

2092. 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 fi lled out by Peter Joe. 1988. May 20. Gives 
date.

2093. Product Name:  Mexican Tofu-Vegie Burgers: 25% 
Fresh Vegetables.
Manufacturer’s Name:  Wildwood Natural Foods of Santa 
Cruz, Inc.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1988.
Ingredients:  1996: Wildwood Tofu (fi ltered water, organic 
soybeans grown in accordance with the California Organic 
Foods Act of 1990, nigari {magnesium chloride} or calcium 
sulfate {natural fi rming agents}), onions, carrots, kale, potato 
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or rice fl our, sea salt, herbs and spices, garlic crushed chilies, 
hi oleic saffl ower oil.
Wt/Vol., Packaging, Price:  6.5 oz vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Billy 
Bramblett. 1998. July. He says this product was introduced in 
1988, and made at Wildwood’s plant in Santa Cruz.

2094. Product Name:  Pesto Sauce.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1988.
Ingredients:  Fresh basil, olive oil, parmesan and romano 

cheeses, pine nuts, parsley, lemon juice, garlic, salt, pepper.
Wt/Vol., Packaging, Price:  6.5 oz plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Billy 
Bramblett. 1998. July. He says this product was introduced in 
1988, and made at Wildwood’s plant in Fairfax. On the front 
label (green and red on white) is a silhouette of a wild wood 
of trees, plus a few fl ying birds, against the sky. On the back 
label are ingredients, nutrition facts and the company’s two 
addresses in Santa Cruz and Fairfax, California.

2095. Anderson, Eugene N. 1988. The food of China. New 
Haven, Connecticut: Yale University Press. xvi + 313 p. 
Index. 24 cm. [380 ref]
• Summary: A superb book. Contents: Preface. 
Acknowledgments. Chronology of food and agriculture 
in China. 1. The natural environment. 2. Prehistory and 
the dawn of civilization. 3. The crucial millennium: Chou 
through Han. 4. Food from the West: Medieval China. 5. 
Defi nitive shaping of the food system: Sung and the conquest 
dynasties. 6. Involution: Late imperial China. 7. The climax 
of traditional agriculture. 8. Chinese foodstuffs today (“The 
Chinese are united by an interest in and commitment to good 
cooking and good food... The basis of the diet is boiled grain, 
which usually provides most of the calories... Meat is rare 
(except among the rich) and eaten only in small quantities... 
the great protein sources everywhere are grain and soybean 
products”). For a long section on soybeans (“China’s famous 
pulse crop”) see pages 150-52.
 9. Some basic cooking strategies. 10. Regions and 
locales. 11. Traditional medicinal values of food. 12. Food in 
Society. Appendix: Dinner at the Ngs.
 Soybeans and soyfoods are mentioned as follows: North 
China is the native home of the soybean (p. 3). Soybeans 
seem to have been introduced to China in about 1000 B.C., 
but they were not popularized until the early Eastern Chou 
period (Ho 1975). Called, shu, they “seem to have come 
from the Jung people, northern and northeastern neighbors 
of the Chinese, who may have been Tungusic or Altaic, and 
were perhaps related to or descended from the Hungshan.” 
Domesticated soybeans are descended from wild soybeans 
(p. 29).
 Fan Sheng-chih wrote an agricultural manual in the fi rst 
century B.C.; it survives in extensive fragments quoted in 
later agricultural works. This manual mentions the “Nine 
Staples”: wheat, barley, millet, glutinous millet, spiked 
millet, soybeans, rice, hemp, and small beans (Vigna spp.) (p. 
50).
 The art of fermenting soybeans was perfected sometime 
in the late Chou period, or perhaps even as late as the very 
early Han. Thereafter, Han texts devote much space to salt-
preserved soybeans [fermented black soybeans], called 
tou shih (or shih), the tausi of modern Cantonese cooking. 
Chiang, fermented sauce, was made from beans, but also 



Tofu & Tofu Products (1985-1994)   507

© Copyright Soyinfo Center 2022

from meat and elm products (p. 51).
 During the late Southern Sung, Wu Tzu-mu coined the 
famous phrase: “the things that people cannot do without 
every day are fi rewood, rice, oil, salt, soybean sauce, vinegar, 
and tea” (Freeman 1977, p. 151). By the Sung, chiang had 
come to refer unequivocally to soy sauce; as late as the 
T’ang, it would probably have been understood, at least in 
literary contexts, to refer to a variety of fermented foods (p. 
82).
 Page 84: Bean curd or tou fu (Japanese tofu) was fi rst 
mentioned in the early Sung; its invention was attributed 
to Liu An of the Han Dynasty, “but this is preposterous.” 
In fact, tofu “was invented in the late T’ang or early Sung–
possibly by Taoists and/or people from the Huainan region, 
who then ascribed it, out of a sort of respect, to Liu An, 
the Taoist prince of Huainan (B.W.-C. Young, pers comm). 
Buddhists quickly took over the food as a good substitute for 
meat and for dairy foods...”
 Soybean curd is also fermented; the fi rm tofu cubes 
are packed in brine and sold. “They constitute the Chinese 
equivalent of a cheese and are apt to be overpowering, 
reminiscent of strong German hand cheese [Handkäse, a 
German regional sour milk cheese]. They are graphically 
known as ch’ou tou fu (stinking bean curd). Only the very 
stoutest of heart eat them and then only in small quantities.”
 Also discusses: Vegetarian cooking (p. 66, 86, 118, 
150, 196, 204, 249). Vegetarianism came to China with 
Buddhism–infl uence on food (p. 60-61, 66-67, 84, 86). 
Buddhism during the T’ang dynasty. Fish farming (p. 
103, 129). Note: Eugene Newton Anderson was born in 
1941. Address: Dep. of Anthropology, Univ. of California, 
Riverside, CA 92521.

2096. Barnard, R. James; Pritikin, Robert; Rosenthal, M.B.; 
Inkeles, S. 1988. Pritikin approach to cardiac rehabilitation. 
In: Joseph Goodgold, ed. 1988. Rehabilitation Medicine. St. 
Louis, Washington, DC, Toronto: The C.V. Mosby Co. xv + 
988 p. See p. 267-84. [42 ref]
• Summary: There are two Pritikin eating plans: “the Pritikin 
Lifetime Eating Plan and the therapeutic modifi cation. 
In both eating plans less than 10% of total calories is 
derived from fat (the ratio of polyunsaturated to saturated 
is 2:4), 10% to 15% from protein, and the remainder from 
carbohydrate (90% unrefi ned). The plans provide 35 to 40 
gm of dietary fi ber per 1000 kcal and only 4 g of sodium 
chloride. The difference between the two plans is the amount 
of cholesterol. The therapeutic modifi cation recommends 
cholesterol consumption of 25 mg or less per day, whereas 
the Lifetime Eating Plan recommends up to 100 mg per day.
 “The eating plans consist primarily of whole grains, 
beans, peas, other vegetables, and fresh fruits.”
 Page 268 notes that “Cooked soybeans and tofu (up 
to 55% calories from fat)” are now recommended on the 
Pritikin Lifetime Eating Plan.

2097. Cost, Bruce. 1988. Asian ingredients: Buying and 
cooking the staple foods of China, Japan and Southwest 
Asia. New York, NY: William Morrow & Co. 333 p. Illust. 
Index. 27 cm. [39 ref]
• Summary: Soy related: Soybean sprouts and recipe (p. 86). 
Beans, incl. soybeans (p. 146-50). Asian “dairy” (p. 186-87): 
The soybean and the coconut (incl. bean curd, doufu-nao, 
fermented bean curd / fu-ru, molded bean curd / chou dou-
fu, dried bean curd / dou-fu gan, and bean curd skin [yuba]. 
Soybean milk.
 Soybean sauces, condiments and pastes (p. 195-211): 
Salted and fermented black beans with recipes for “Roast 
chicken with black beans stuffed under the skin,” and 
“Soft-shell crabs with ginger, lemon, and black beans” 
(“Fermented black beans, often fl avored with bits of ginger 
and sometimes orange peel, are usually sold in 8-ounce 
plastic bags.” Acceptable brands: Mee Chun or Koon Chun 
Sauce Factory. “Earthier and probably more classic are the 
Yang Jiang Preserved Beans (with ginger) from Kwangtung, 
China), bean sauce (other names: Yellow bean sauce, brown 
beans sauce, bean paste, jiang; two types are with the beans 
whole or ground), hot bean sauce / paste with recipe, hoisin 
sauce, sweet bean sauce (made with soybeans [probably 
tian mian jiang, p. 202], Taiwan), soy sauce (Chinese, 
Japanese, tamari; Highly recommended light soy sauce: 
Pearl River Bridge. Highly recommended dark: Pearl River 
Bridge Mushroom Soy, fl avored with straw mushrooms), 
Java’s ketjap and other soy sauces miso with recipe, yellow 
miso (Shinshu miso), white miso (shiro miso, Kyoto shiro 
miso, sweet white miso), red miso (aka miso), Hatcho miso 
[soybean miso], barley miso (mugi miso), fermented bean 
curd (white or red; also called preserved bean curd, wet bean 
curd, bean cheese, dou-fu ru or fu-ru {Mandarin}, fu yu 
{Cantonese}) with two recipes).
 “Red fermented bean curd” is described on pages 210 
(also called “red bean cheese”), 211, and 283 (together with 
“red rice”).
 Concerning ketjap (p. 206): Tomato ketchup, although it 
may seem to be of Asian origin, may or may not come from a 
family of Asian pickled products. But the word “ketchup” is 
clearly of Asian origin. [Note: The modern Indonesian word 
for soy sauce is kecap / ketjap / kechap.] “It comes from the 
Malay kechap, which apparently derives from the kôe-chiap 
of a southern Chinese dialect (Amoy); both of these refer to 
the kind of briny liquid preserves that include fi sh and soy 
sauces.” Throughout most of Southeast Asia, fi sh sauces are 
the standard condiment, in Indonesia (incl. Java) soy sauce 
is more widely used. Sweet Indonesian soy sauce (ketjap 
manis), which is very widely used, is traditionally sweetened 
with palm syrup and seasoned with garlic, star anise, salam 
leaves, and galangal.
 Also discusses: Seaweed (p. 165-70): Kelp (Laminaria), 
laver (Porphyra), wakame, dashi, hair vegetable / black moss 



Tofu & Tofu Products (1985-1994)   508

© Copyright Soyinfo Center 2022

/ hairlike vegetable (China; Gracilaria verrucosa), agar-agar. 
Monosodium glutamate (p. 247)
 Bruce Cost was born in 1945. A photo and brief 
biography appears on the inside rear dust jacket. Address: 
[San Francisco, California].

2098. Das Tofuhaus. 1988. Tofu, das rein pfl anzliche und 
vielseitige Produkt fuer eine natuerliche und gesunde 
Ernaehrung [Tofu, the pure plant-based and many-sided 
product for a natural and healthy diet (Leafl et)]. Lautersheim, 
West Germany. 2 panels each side. Each panel: 21 x 15 cm. 
[Ger]
• Summary: Page 1 discusses the nutritional benefi ts of 
tofu, explains that the company was started in 1983, has 
had 5 employees since 1985, and makes its tofu from 
ingredients grown organically in Germany and nigari. A 
cartoon shows a little Chinese man pulling a large cake of 
tofu in rickshaw. Three black-and-white photos (p. 2) shows 
the company’s tofu-making equipment, and one large photo 
(p. 3) shows the company’s products; these include Tofu 
ravioli, Tofu tortellini, Tofu bratlinge, Tofu bratschnitten, 
and Tofu spreads for bread (with garlic, spices {Gewuerzen}, 
horseradish, or herbs). On the back cover are four recipes 
for using tofu and 4 color photos. Address: Hauptstrasse 13, 
D-6719 Lautersheim, West Germany. Phone: 06351-43718.

2099. Gandhi, A.P.; Bourne, M.C. 1988. Effect of pressure 
and storage time on texture profi le parameters of soybean 
curd (tofu). J. of Texture Studies 19(2):137-42. [4 ref]
• Summary: The pressure applied to soybean curd 
during processing into tofu has a profound effect on the 
moisture content, yield and some textural parameters of 
tofu. As the pressure increased from 0.186P to 0.744P the 
moisture content decreased from 82% to 60% and yield 
decreased from 2.0 kg to 1.2 kg per kg whole dry soybeans. 
Hardness-1, hardness-2, chewiness and gumminess increased 
linearly with increasing pressure. Springiness, cohesiveness, 
adhesiveness and stringiness were hardly affected by 
increasing pressure. During storage in water at 2-3ºC for 3 
weeks, hardness, gumminess, and adhesiveness increased 
moderately; springiness decreased moderately and the other 
texture parameters were almost unchanged. Address: New 
York State Agric. Exp. Station, Geneva, NY 14456. Gandhi’s 
permanent address: Central Inst. of Agric. Engineering, 
Nabibagh, Berasia Rd., Bhopal, MP 462 003, India.

2100. Garland, Cedric; Garlad, Frank; Thro, Ellen. 1988. The 
calcium connection: A revolutionary diet and health program 
to reduce hypertension, prevent osteoporosis, and lower the 
risk of cancer. New York, NY: Putnam. 254 p. Index. 23 cm. 
*
• Summary: Contains tofu recipes that specifi cally 
recommend Mori-Nu Tofu.

2101. Goetz, Rolf; Queissert, Peter. 1988. Einfach anders 
essen: Unser Naturkost-Kochbuch [Simply eat differently: 
Our natural-foods cookbook]. Schaafheim, West Germany: 
Pala-Verlag. 156 p. Index. [10 ref. Ger]
• Summary: Contains recipes using miso, seitan, tamari, 
tempeh, and tofu. Address: Germany.

2102. Hesseltine, C.W. 1988. Transfer of food fermentation 
technology. In: M.F. Moyal, ed. 1988. Diet and Life Style. 
New Technology. John Libbey Eurotext Ltd. See p. 159-65. 
[10 ref]
• Summary: Describes examples of successful transfer of 
new technology, especially with Oriental fermented foods, 
such as tempeh, miso, and sufu. Address: 5407 Isabell, 
Peoria, Illinois 61614.

2103. Hinman, Bobbie; Snyder, Millie. 1988. More lean and 
luscious: Volume II in the lean and luscious series. Prima 
Publishing & Communications, P.O. Box 1260, Rocklin, 
CA 95677. 461 p. Illust. by Vonnie Crist. Two forewords by 
medical doctors. Index. 22 cm.
• Summary: “By popular demand! Over 400 additional 
recipes for today’s low-fat, low-cholesterol, high-fi ber 
lifestyle. Easy to prepare and delicious. Each recipe includes 
at-a-glance nutritional breakdown.” The original Lean and 
Luscious, with over 400 recipes, is said to be “one of the 
best-selling low-calorie, low-fat cookbooks ever.” Though 
many recipes call for the use of red meat, poultry, fi sh, 
seafood, eggs, and dairy products, the spiral-bound book 
also has an entire chapter featuring tofu (p. 217-36) with 
per-serving calorie counts and the content of protein, fat, 
carbohydrate, sodium, and cholesterol in each recipe. It 
including the following: Hints for tofu. Tofu macaroni and 
cheese (200 calories/serving). Chili con tofu (180 calories). 
Tofu double cheese patties (263 calories). Sweet and spicy 
tofu and vegetables (198 calories). Tofu-tuna Florentine. 
Oriental rice patties with sweet and sour sauce. Tofu and 
spinach casserole. Tofu-broccoli patties. Italian tofu squares. 
Tofu creole. Tofu ‘stuffi ng.” Tofu raisin and rice patties. 
Tofu stuffed potatoes. Tofu cinnamon cheese pudding. Tofu 
raspberry mousse. Tropical tofu fritters.
 At “Hints for Tofu, the authors begin: “Tofu. The name 
sounds strange, almost mysterious. Many people have seen 
tofu in supermarkets or health food stores, but are afraid to 
try it because they don’t know what to do with it. Following 
are some interesting facts about this unusual food, along 
with some cooking hints that will help you to discover the 
wonderful versatility of tofu.” They proceed to describe its 
many benefi ts.
 Tofu is also featured in four desserts: Tofu chocolate 
spice brownies (p. 386). Best carrot cake (p. 387). Miracle 
lemon tofu pie (p. 399). Tofu almond creme pie (p. 400).
 The book also contains 4 soybean recipes: Soybean and 
spinach bake (p. 211). Soybean croquettes (p. 212). Tender-
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moist bean cake (p. 389). “Beanana” creme pie (p. 401).

2104. Kantha, S. Sri. 1988. Nutritional studies on the 
utilization of winged bean (Psophocarpus tetragonolobus L. 
DC) seeds and leaves. PhD thesis, University of Illinois at 
Urbana-Champaign. 157 p. Page 3186 in volume 47/08-B of 
Dissertation Abstracts International. *
• Summary: Includes a description of processes for making 
100% winged bean tofu and a mixed winged bean-soybean 
tofu. Address: Dep. of Food Science, Univ. of Illinois, 
Urbana, IL 61801.

2105. Kawashima, Masao. 1988. Yoi agé o tsukuru tekiô 
jôken [Suitable conditions for making good quality deep-
fried tofu pouches]. In: Yasahii Agé no Kagaku. 1988. 
Tokyo: Fuudo Jaananru-sha. See p. 39-63. Chap. 2. [Jap]
Address: Habutae Tofu K.K., Kanazawa-shi, Ishikawa-ken 
921, Japan.

2106. Kaysing, Bill. 1988. Bill Kaysing’s freedom 
encyclopedia. Instant Improvement Inc., 1160 Park Ave., 
New York, NY 10128. 295 p. See p. 87-94. [1 soy ref]
• Summary: The dust jacket of this book states, under the 
title: “Freedom from junk food. Freedom from supermarket 
rip-offs. Freedom from slavery to doctors and landlords. 
Freedom from food-induced sickness and premature aging.” 
The book has sold very well. In the chapter titled “Eating 
better for less,” there is a section on soybeans (p. 87-94). 
It discusses cooked soybeans, soy grits, soy fl our, soy 
protein (isolate), soy sprouts, soy coffee, miso, Tofutti, soy 
milk, and tofu, with the greatest praise reserved for tofu. 
A number of recipes are included. On page 94, two panels 
from the Soyfoods Center (Lafayette, California) catalog of 
publications are reproduced. They describe the center and 
the many virtues of soyfoods. Below is a caption: “This 
organization is bringing a new era in good food to the United 
States. Write for their handsome brochure, listing books and 
other data.”

2107. Kosan Shoji Co., Ltd. 1988. Catalogue [Catalogue of 
tofu making equipment]. Main offi ce: Koun-cho 15, Kita-ku, 
Nagoya-shi, Japan. Factory: Honsho-cho 166, Komaki-shi, 
Aichi-ken, Japan. 14 p. Manufacturer’s catalog. [Jap]
• Summary: A color photo shows each piece of equipment, 
together with a brief description in Japanese. Address: 
Nagoya, Japan. Phone: 052-916-2211.

2108. Kurz, Marey. 1988. Soja in der Vollwertkueche: Rat 
und Rezept-Ideen zum Kochen und Backen mit allen Soja-
Varianten: 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, fl our, milk, sauce, tofu 
and miso. The fi rst complete soya cookbook]. Munich, West 

Germany: Gräfe und Unzer GmbH. 102 p. Illust. Index. 20 
cm. [11 ref. Ger]
• Summary: The copyright (but not the title page) page says 
that this is a 3rd edition, however the ISBN is unchanged 
from the 1984 edition. Address: West Germany.

2109. Larcher, Jacques; Volper, S.; Aubin, J.P. 1988. Le soja 
en régions tropicales: une synthèse des recherches de l’IRAT 
[The soybean in tropical regions: A summary of research 
conducted by IRAT]. Memoires & Travaux de l’IRAT 
(France) No. 15. 185 p. [91 ref. Fre]
• Summary: IRAT stands for Institut de Recherches 
Agronomiques Tropicales (Tropical Institute of Agronomic 
Research). Contents: Varietal improvement: Introduction 
of varieties, screening varieties, creating new varieties. 
Cultural practices: Preparing the soil, water needs of the 
soybean, planting, harvest, production and storage of seeds. 
Cultural systems: Crop rotations, companion crops, times 
of working. Fertilizers: Mobilization minerals, diagnosis 
based on foliage, nitrogen fertilizers, phosphate fertilizers, 
potassium fertilizers, organic manure, preformulated manure. 
Inoculation: Effects of inoculation on the nodulation and 
the yield of soybeans, methods of inoculation, selection of 
stocks of Rhizobium japonicum, determination of the dose of 
inoculum suited to the fi eld, production of inoculum, survival 
of Rhizobium japonicum in tropical soils. Crop protection: 
Bacterial diseases, fungal diseases, viral diseases, nematodes, 
insects, chemical defoliation, herbicides. Technology: 
Senegal, Cameroon.
 Appendixes: 1. List of varieties. 2. List of the main 
soybean varieties introduced to Benin, Burkina Faso, 
Cameroon, Comoro Islands, Côte d’Ivoire, Ethiopia, French 
Guiana, Madagascar, Mali, Niger, Polynesia, Central African 
Republic, Reunion and Martinique, Senegal, Togo. 3. 
Norms of observation and methods employed by IRAT. 4. 
Improvement of the components of soybean yield. Technical 
guide for growing soybeans in Senegal, Côte d’Ivoire, and 
French Guyana.
 The section titled “Introduction of Varieties” (p. 9) 
notes that between the fi rst and second world wars, the 
French peasantry introduced the soybean to Madagascar and 
cultivated it in the regions of Ambatolampy, Antsirabé, and 
Ankazomiriotra. It is interesting to note that it was in the 
latter locality that the fi rst attempts were made to transform 
soybeans into milk and cheese [soymilk and tofu] in 
Madagascar. In Cameroon, eleven varieties, which originated 
in the USA and East Asia, were introduced between 1924 
and 1945.
 In 1965 IRAT introduced the soybean into its research 
programs and began, as a fi rst step, by establishing soybean 
varietal collections in the different countries where IRAT was 
working: 1966 in Senegal, Madagascar, and Cameroon. 1967 
in the Central African Republic and Mali. 1968 in the Côte 
d’Ivoire. 1969 in Benin. 1971 in the Comoro Islands. 1972 
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in Ethiopia. 1974 in Togo and Niger. 1975 in Burkina Faso, 
Réunion, French Guiana, Martinique, and Polynesia. The 
fi rst collections, established in 1966 from soybean varieties 
originating in Rwanda, the USA, Rhodesia, and Tanzania, 
were progressively disseminated to the other countries.
 Subsequent participation of IRAT researchers in the 
international variety trials conducted by INTSOY (USA) 
and by IITA (Ibadan, Nigeria) enabled IRAT to diversify its 
genetic resources and to test, mainly through the INTSOY 
trials, the varieties that it had developed.
 Varietal selection (p. 10-22): Senegal: From 1966 to 
1970, 120 soybean varieties received were tested by CNRA 
Centre National de Recherche Agronomique (French) 
of Bambey (Baol), then at Nioro du Rip (Sine-Saloum), 
where the best yields, of about 1,500 to 2,000 kg/ha were 
obtained with the variety Geduld. Starting in 1970 Bambey 
was abandoned and trials were continued at Séfa (Sefa, 
Casamance) and Synthiou Malème (in eastern Senegal), 
where the ecology was more favorable for soybean 
cultivation. Breeding of new varieties started in about 1972 
in Senegal (see p. 22-33).
 Note 1. This document contains the earliest clear date 
seen for cultivation of soybeans in Senegal (1966).
 Central African Republic: In 1967, at the request of 
the Ministry of Rural Development, via FAO, 80 soybean 
varieties of very diverse origins were introduced and tested 
at the Grimari station. The variety Avoyelles yielded 1,218 
kg/ha.
 Mali: The varieties G15 and G115 (Jupiter) from 
Burkina were introduced to Mali in 1967. Then in 1969 
IRAT introduced 26 new varieties, of which 11 originated in 
the Central African Republic and 15 in Senegal.
 Côte d’Ivoire: From 1968 to 1977 IRAT introduced 171 
soybean varieties to the Côte d’Ivoire.
 Togo and Benin: These two contiguous countries have 
comparable ecologies. IRAT’s with soybeans in Benin began 
in 1969. In 1970 IRAT introduced to Niaouli, Benin, 45 
varieties originating in Taiwan, Central African Republic, 
Madagascar, and Senegal. This collection was continued 
from 1970 to 1974, because two crops a year were possible, 
at the stations of Niaouli and Ina in Benin, and 3 stations in 
Togo. In 1975 IRAT-Togo cooperated with INTSOY in the 
fi rst soybean trials in Togo. The fi rst seeds were planted at 
Davié in southern Togo on May 2, at Amoutchou in central 
Togo on May 7, and in Kitangbao in northern Togo on July 
8. Togo. Table 12 shows the average yields from 1970 to 
1974 from the varieties Columbia, Mandarin, Clark 63, and 
E 73. These yields were low due to the absence of any use 
of fertilizers or inoculants, and the poor germination of the 
seeds. [Note 2. From Whigham and Judy (1975) and Dumont 
(1981) we have learned the exact dates that soybeans were 
planted in Benin and Togo]. Comoro Islands: 63 soybean 
varieties from the Madagascar collection were introduced in 
1971 and tested on Grand Comoro (Comore) and at Anjouan 

(800 meters altitude). At Anjouan the best variety was 
Biloxi, which had an average yield of 2,000 kg/ha. On Grand 
Comoro the yields were lower, about 1,500 kg/ha. Having 
little future, soybean research was stopped in 1976. Note 3. 
This document contains the earliest date seen for soybeans 
in the Comoro Islands, or the cultivation of soybeans in the 
Comoro Islands (1971) (one of two documents). The source 
of these soybeans was Madagascar.
 Niger: In 1974 IRAT introduced from Senegal 17 
varieties of various origins; the results were mediocre (in 
part from absence of inoculation): ICA Toroa 662 kg/ha, ICA 
Lili 312 kg/ha, Improved Pelican 335 kg/ha, Mandarin 300 
kg/ha. Two INTSOY trials took place in 1975 at Maradi and 
Gaya. This time the yields were very encouraging; at Maradi 
the variety Forrest yielded 3,500 kg/ha.
 Note 4. This document contains the earliest date seen 
for soybeans in Niger, or the cultivation of soybeans in Niger 
(1974). The fi rst 17 varieties introduced originated in various 
countries.
 Burkina Faso: The soybean was introduced to this 
remote country in 1960. At that time IRHO (Institut de 
Recherches pour les Huiles et Oléagineux) was in charge 
of experiments on this plant. In 1975 IRAT participated in 
an INTSOY trial at Farako-Ba; Jupiter gave the best yield, 
2,405 kg/ha.
 Réunion: Four varieties from the USA were tested in 
1974, at the station of Mon Caprice, during two seasons. The 
best yield during the cool season was from Chippewa (1,780 
kg/ha), and during the warm season it was from Amsoy 
(2,070 kg/ha).
 Martinique: IRAT-Martinique participated in the 1975 
INTSOY trials. Only one variety, Improved Pelican, with 
a yield of 2,150 kg/ha [sic, 2,154 kg/ha, planted 10 April 
1975] seemed interesting, but since soybean cultivation was 
believed to have no future in the agriculture of the island, the 
experimentation was abandoned.
 French Guiana: The fi rst soybean trials began in 1975 
with the introduction of 4 varieties: Jupiter, Acadian, and 
Improved Pelican from the USA, and Vada, which originated 
in Java [Indonesia]. From 1976 to 1983 IRAT-Guyane 
participated in INTSOY trials. In 1976 Jupiter gave the top 
yield of 3,440 kg/ha.
 French Polynesia: From 1976 to 1979 the INTSOY 
trials continued during the two rainy seasons. The variety 
Davis gave the best overall average yields (4,260 kg/ha 
over 5 seasons), with a top yield of 5,286 kg/ha in 1976-77. 
Address: France.

2110. 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, 
Heidelberg, New York, London, Paris, Tokyo: Springer-
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Verlag. 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 fi rst published 40 
years ago (a few months before the end of World War II) and 
the fi eld 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 fl our 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-fi eld crop rotations. 
After planting of the paddies has fi nished, 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 fi elds, 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 fi nd 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 fi nd “fi re-fi eld farming” and 
soybean fi elds in the valley bottoms or basins. “The most 
important fi re-fi eld 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 infl uence 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 
ha. Adzuki beans: 235,000 ha. 1.7 hectoliters of weight. 
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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 profi table, 
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), fi sh etc. (32). “Of the beans exported to Japan... 
soybean take fi rst 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 signifi cance 
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 pan-
Japanese 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 
fi rst published in 1945 in German. Address: Prof., Dr.

2111. Leneman, Leah. 1988. Soya foods cookery. London 
and New York: Routledge & Kegan Paul. ix + 145 p. Illust. 
Index. 20 cm.
• Summary: Contents: Introduction. Recipes–1. Soya 
milk: Soya milk, soya yogurt, soft cheese [made from soya 
yogurt], and mayonnaise, soya milk skin (yuba). 2. Tofu: 
Tofu, frozen and dried-frozen tofu, smoked tofu. 3. Tempeh. 
4. Miso. 5. Combi-dishes: Tofu and miso, tempeh and tofu.
 An introduction to the subject, with more than 100 
recipes. Almost half the book is devoted to tofu and tofu 
recipes. The author, born in the USA, has lived in Britain 
for more than 20 years. She was once assistant editor of 
The Vegetarian, and also worked at Cranks Restaurant 
(on Marshall St. in London W1). Address: 19 Leamington 
Terrace, Edinburgh EH10 4JP, Scotland.

2112. Leneman, Leah. 1988. Tofu Rezepte aus aller Welt 
[The international tofu cookery book]. Munich, West 
Germany: BLV Verlagsgesellschaft. 127 p. [Ger]*
• Summary: First published in the U.K., the German edition 
of this book won a silver medal at the 1988 Frankfurt 
Book Fair. A Hebrew edition is also planned. Address: 19 
Leamington Terrace, Edinburgh EH10 4JP, Scotland.

2113. Montero R., Rafael A.; Mata M., Eduardo J. 1988. 
La soya: Guia para sul cultivo y consumo en Costa Rica 
[The soybean: A guide for its cultivation and consumption 
in Costa Rica]. San Jose, Costa Rica: Editorial de la 
Universidad de Costa Rica. 112 p. Illust. 21 cm. [11 ref. Spa]
• Summary: Contains 23 tables and 8 fi gures plus some 
color photos. Contents: Introduction. The plant. Climate. 
Photoperiod. The variety. The soil. Preparation of the land. 
Times of planting. Inoculation. Fertilization and nutrition. 
The analysis of the soil. Visual symptoms of mineral 
defi ciencies. Density of planting seeds. Considerations 
concerning planting more or less seeds. Diseases. Soybean 
diseases common in Costa Rica. Weed control. Calibration 
of sprinklers. Control of insects. Management of the harvest. 
Mechanical harvesting of soybeans. Aspects which must 
be considered for a good harvest of the crop. Economic 
considerations. Feeding and nutrition based on soy: The 
soybean compared with other protein sources, percentage 
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of protein in various protein sources, diagram showing the 
many products derived from soya. Preparation of meals with 
soya: preparation of basic soyfoods at home (preparation of 
whole soybeans, preparation of soymilk, preparation of soy 
fl our, vegetable stew with soybeans, salad, Oriental minced 
meat, rice with soybeans, spaghetti in white sauce with 
soybeans, soybeans in escabeche, cream of soybeans and 
greens, oil roasted soynuts, soy pudding, homemade tofu, 
mixed bread with soya fl our, quick bread with soy fl our). 
Table of conversion: Measures, weights & equivalents.
 Tables show: (1) Description of the vegetative and 
reproductive states of the soybean plant (Source: Fehr 
& Caviness 1977). (2) Origin and characteristics of the 
varieties Jupiter, SIATSA 194-A, and IAC-8. (3) Dates 
recommended for the harvest of soybeans in Costa Rica. 
(4) Extraction of nutrients from each 1000 kg of yield of 
soybean seeds. (5) General reference values for interpreting 
the analytical results of the laboratory of soils of the Ministry 
of Agriculture and Livestock, Costa Rica.
 (6) Critical foliar levels of nutrients at the end of 
fl owering (Niveles críticos foliares de nutrimentos). (7) 
Summary of generalizations about the essential nutrients 
for the soybean. (8) Summary of the principal soybean 
diseases in Costa Rica. (9) Recommended herbicides in 
the cultivation of the soybean and the different doses for 
different soil textures in pre-emergent herbicide application. 
(10) Primary weeds that infect soybean fi elds and effective 
herbicides for weed control. (11) Mix of pre-emergent 
herbicides (herbicidas preemergentes) for the control of 
weeds in soybean cultivation. (12) Recommended nozzle-
type for weed control. (13) Levels of economic damage 
of the soybean from various soybean enemies in Costa 
Rica. (14) Chemicals used for the control of insects in the 
cultivation of the soybean.
 (15) Marketing volume, consumption and grain reserve 
for soybean cake / meal (torta) and soybean oil in the United 
States and the world in the years 1984-1986. (16) Cultivated 
area, average yield and price of the soybean in Costa Rica 
during the period 1979-1987. (17) Monthly price of grain 
(grano), oil and meal (torta) protein in dollars FOB Chicago, 
Illinois, United States, from 1987 and the months January to 
May of 1988. (18) Price of a metric ton of yellow soybeans 
(soya amarilla) in Caldera, Costa Rica. (19) Projection of 
the apparent demand of cakes (tortas) and oleaginous fl ours 
(harinas oleaginosas) 1984-1989.
 (20) Budget for the production of soybeans in Costa 
Rica, harvest of 1988. (21) Total cost of soybean production, 
harvest of 1988. (22) Chemical composition of soybean milk, 
breast milk, and cow milk. (23) Essential amino acid content 
in soybean milk and cow’s milk.
 Figures show: (1) Description of the principal parts of 
the soybean plant. (2) Needs of the soybean (variety Jupiter) 
for the various stages of growth. (3) Parts of different 
types of nozzles for the application of agrochemicals. (4) 

Various degrees of defoliation of the soybean estimated as 
percentages of foliar tissue loss. (5) Method for measuring 
the level of insects infesting soybeans. (6) Principal insects 
in the cultivation of soybeans. (7) Location of sampled areas 
concerning loss in the mechanical harvesting of soybeans. 
(8) Utilization of soybeans (derived from soy fl our, soybean 
cake or meal, isolated soy protein, soy sprouts, whole dry 
soybeans, tofu, infant formulas, soy sauce, refi ned soy oil, 
lecithin). Address: Costa Rica.

2114. Morinaga Nutritional Foods, Inc. 1988. Exotic! 
Chinese Unchicken Salad from Mori-Nu Tofu (Tear-
off recipe pad). 2050 W. 190th St., Suite 110, Torrance, 
California 90504.
• Summary: This color tear-off recipe pad (6½ by 4 inches), 
developed by Susan Bucher of Bucher & Russell in Los 
Angeles, was introduced in 1988. Recipes developed by Julia 
Weinberg & Company. On the front is a color photo of the 
prepared salad and a package of Mori-Nu Silken Firm Tofu, 
surrounded by chopsticks, a red fl ower, fortune cookies, 
and a porcelain Chinese dragon. On the back is a recipes for 
Chinese Unchicken Salad and dressing, plus a free recipe 
offer, Health for Life Club, and “Mori-Nu Facts.” Address: 
Torrance, California. Phone: 1-800-669-8638.

2115. Morinaga Nutritional Foods, Inc. 1988. Healthy! 
Healthier salads with Mori-Nu Tofu... the cholesterol-free 
protein (Tear-off recipe pad). 2050 W. 190th St., Suite 110, 
Torrance, California 90504.
• Summary: This color tear-off recipe pad (6½ by 4 inches), 
developed by Susan Bucher of Bucher & Russell in Los 
Angeles, was introduced in 1988. Recipes developed by 
Julia Weinberg & Company. On the front is a color photo 
of colorful salad in a glass bowl and a package of Mori-
Nu Silken Firm Tofu, surrounded by fresh carrots, onions, 
cucumbers, tomatoes, and salad greens. On the back are 2 
recipes: Seven Layer Salad with Marinade, and Strawberry 
Pudding Fluff. Address: Torrance, California. Phone: 1-800-
669-8638.

2116. Morinaga Nutritional Foods, Inc. 1988. Mori-Nu 
mornings (Leafl et, with 9 recipes). Los Angeles, California. 
1 p.
• Summary: These recipes each use one 10.5 oz. of Mori-
Nu Silken / Soft Tofu in breakfast dishes. The cover is a 
color photo showing one such dish on the breakfast table 
with a table cloth, orange juice, fl owers, a bowl of fruits, 
and a package of Mori-Nu Silken Soft / Tofu. Address: Los 
Angeles, California.

2117. Moriyama, Yukiko. 1988. A taste of tofu: Mastering 
the art of tofu cooking. Tokyo: Joie. c/o JP Trading Inc., 300 
Industrial Way, Brisbane, CA 94005. 104 p. Illust. Index. 27 
cm.
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• Summary: A beautiful book, with the steps and ingredients 
in every recipe illustrated with color photos. Contents: 
Introduction. Basic cooking information. Ingredients. 
Recipes–Appetizers. Soups. Just tofu. Seafood. Poultry. 
Meats. Vegetables. Salads. Eggs and cheese. Rice and 
noodles. Desserts. Information. Glossary of ingredients. The 
author lives in Tokyo. Address: Tokyo, Japan. Phone: JP 
Trading: 415-468-0775.

2118. Narayan, Ranjana; Chauhan, G.S.; Verma, N.S. 1988. 
Changes in the quality of soybean during storage. II. Effect 
of soybean storage on the sensory qualities of the products 
made therefrom. Food Chemistry 30(3):181-90. [7 ref]
• Summary: Three soy products–soymilk, tofu (soy paneer), 
and soynuts–were prepared from soybeans that had been 
stored for different lengths of time, and were evaluated for 
their sensory properties and some chemical qualities. “Total 
solids and protein in soymilk, as well as in tofu, decreased 
with the storage time, whereas colour, crispness and taste 
of soynuts were lost with increase in storage time of beans. 
Overall organoleptic score of all the products was found to 
decrease with increase in storage time of beans.” Address: 
Dep. of Food Science & Technology, G.B. Pant Univ. of 
Agriculture and Technology, Pantnagar–263 145, India.

2119. Natural Gourmet Cookery School: Institute for Food 
and Health. 1988. Schedule of classes, fall-winter, 1988. 48 
West 21st St. 2nd fl oor, New York City, NY 10010. 24 p.
• Summary: This school was founded in 1977. The founder 
and director is Annemarie Colbin. One of the classes is 
“Cooking with Tofu and Tempeh,” by Mary Estella. Two 
Tuesday evenings, 6:30 to 9:30. Tuition $95.

2120. 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.

2121. Philippine Council for Agriculture, Forestry and 
Natural Resources Research and Development. 1988. Mga 
Gamit ng UTAW Bilang Pagkain [The uses of soybeans as 
food]. Diliman, Quezon City, Philippines. 46 p. Illust. DA/
ATI-PCARRD Farm Primer No. 3. Series of 1988. AC-R4-P-
S-V-2-88. [3 ref. Tag]
• Summary: Part 1 (p. 1-20) of this Tagalog-language 
booklet, which contains many illustrations (line drawings), 
is titled “Soybean Products.” It describes how to make basic 
soyfoods, such as soybean ketchup (Ketsup na utaw), soy 
coffee (Kapeng utaw), pastillas, soymilk curds (taho), tokwa 
(tofu), polboron (a confection usually made with powdered 
milk, but in this case using soybean powder), soymilk, soy 
fl our (harinang utaw; note that utaw is word for soybean 
in Tagalog), tao-si (fermented black soybeans), soy sauce 
(toyo), and miso.
 Part 2 (p. 25-45) titled “Soybean Recipes,” includes 
chicken with miso, tofu with miso, tofu with mushroom 
soup, soymilk custard, fried meat (pork; Baboy), fried meat 
with miso, bamboo shoots with miso, baguio beans with 
miso, fried tofu with sweet & sour soy sauce, miso with 
noodle soup, chicken soup with tofu, and fried tofu with 
vegetable sauce. Address: Philippines.

2122. Quigley, Delia; Pitchford, Polly. 1988. Starting 
over: Learning to cook with natural foods. Summertown, 
Tennessee: The Book Publishing Co. 144 p. Illust. Index. 23 
x 15 cm.
• Summary: The index to this natural foods, vegetarian (but 
not vegan) cookbook contains listings for 15 tofu recipes, 
7 miso recipes, and 6 tempeh recipes, plus an incorrect 
defi nition of “tamari.” The book uses a round yin-yang (t’ai 
chi) symbol to mark recipes that “qualify as macrobiotic.” 
The authors have a Florida television show named “The 
Granary Gourmet.” Address: Florida.

2123. Schinharl, Cornelia. 1988. Tofu–koestlich und 
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vielseitig: Raffi nierte Rezepte fuer vollwertige Vorspeisen, 
Suppen, Hauptgerichte und Desserts [Tofu–delicious and 
versatile: Refi ned recipes for high-quality hors d’oeuvres, 
soups, main courses, and desserts]. Munich, West Germany: 
Verlag Graefe und Unzer. 56 p. 20 color photos and Illust. 
Index. 20 cm. A second edition was published in 1989. [Ger]
• Summary:  Contents: Foreword. Things worth knowing 
about tofu: How to make tofu at home, sources of problems 
in making tofu at home, normal and fast tofu, silken tofu 
(Seidentofu), Tofu from ground soybeans, storage of tofu. 
Fine hors d’oeuvres and salads. Nourishing soups. Hearty 
main courses. Tofu, grilled and scalloped (überbacken). 
Delicious desserts. Recipe and subject index. Address: 
Munich, Germany.

2124. SOY (Société Soy). 1988. Soy: L’équilibre complet! 
[Soy: Complete balance (Brochure)]. 1 rue du Crêt de la 
Perdrix, 42400 Saint-Chamond, France. 6 panels. 21 x 10 cm 
each. [Fre; Eng; Ger]
• Summary:  This attractive full-color brochure, published 
in French-, English-, and German-language editions, shows 
the company’s line of tofu products, with a color photo 
and description of each. They are: Tofou, Tofumé (smoked 
tofu), Croque Tofou (Fresh tofu burgers), Grinioc (Fresh 
wholemeal burgers), Tofast Soya Paste (Spread), Tofi nelle 
(Soya mousseline with capers, eaten like quenelles), and 
Soyeux (dessert). “The whole range of SOY products come 
from biologically grown soya!” Address: Saint-Chamond, 

France. Phone: 77 31 23 66.

2125. Thompson, Patricia J.; Jax, Judy Annette. 1988. Teens 
in action. St. Paul, Minnesota: Changing Times Education 
Service / EMC Publishing. 311 + 91 p. 25 cm. Copyright 
1989.
• Summary: This home economics textbook, which comes 
in both a students’ and a teachers’ edition, includes tofu in 
the curriculum–a fi rst. Information and recipes (Golden 
Goddess Parfait, Tofu Smoothie, and Chocolate Pudding) 
were supplied by Linda Barber Pike. Tofu is listed as a 
protein source. A tofu burger is included as an example in a 
lunch menu. Address: 1. Assoc. Prof., Program Coordinator, 
Family and Consumer Studies, Herbert H. Lehman College, 
The City Univ. of New York; 2. Prof. and Administrator, 
Dep. of Human Development, Family Living, and 
Community Educational Services, Univ. of Wisconsin–Stout, 
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Menomonie.

2126. Walton, L.R.; Walton, J.E.; Scharffenberg, J.A. 1988. 
How you can live six extra years. Santa Barbara, California: 
Woodbridge Press Publishing Co. 121 p. No index. 22 cm. 
[93 endnotes]
• Summary: Health and longevity secrets enjoyed by the 
Seventh-day Adventists for a century could add six to twelve 
years or more to your own life. Based on university research. 
You can use these health practices to reduce your risk from 
killer diseases. Contains recipes and tables.
 This is an unusual book, in that Chapter 1 (for example) 
contains page after page of statistics about the superiority 
of the diet and lifestyle of Seventh-day Adventists without 
citing the sources for these statistics. Moreover the contents 
of the 1988 edition appears to be the same as that of the 1981 
edition.
 Figure 2 is titled “Coronary death rate for Adventist 
men with various dietary habits compared with the general 
population.” Total vegetarian Adventists (vegans) have only 
14% the general coronary death rate, lacto-ovo vegetarians 
have 39% the general rate, and Adventists who eat meat have 
56% the general rate.”
 Table 1 shows that Adventist men have a life expectancy 
of 77 years versus 71 years for California men. Adventist 
women have a life expectancy of 80 years versus 77 years 
for California women. Table 24 summarizes the Adventist 
lifestyle: No tobacco or alcohol. Vegetarian diet (which may 
include milk and eggs). No pork or pork products. Avoid 
caffeine, spices and spicy foods, hot condiments. Emphasize: 
Whole grains, fruits, nuts, vegetables, as fresh and naturally 
served as possible. Fresh air. Exercise. Enjoyment of nature. 
Trust in divine power.
 Recipes include Scrambled tofu (p. 97). Chicken-
style Soyameat with gravy sauce (p. 97). Soyannaise (with 
Soyagen powder, 107). Tofu salad dressing (p. 112). Address: 
1. Attorney at Law, Bakersfi eld, California; 3. Bakersfi eld, 
California–M.D., Assoc. Prof. of Applied Nutrition, Loma 
Linda Univ., Loma Linda, California.

2127. Wood, Rebecca T. 1988. The whole foods 
encyclopedia: A shopper’s guide. New York, NY: Prentice 
Hall Press (Simon & Schuster). xv + 218 p. Foreword by 
Michio Kushi. Illust. 28 cm. [200* ref]
• Summary: This book is mistitled. It should be titled 
“Rebecca Wood’s Macrobiotic Views on Natural Foods.” 
The parts on quinoa, teff, amaranth, and many “macrobiotic 
foods” provide good information. There is extensive 
information on soyfoods, all from a macrobiotic viewpoint, 
but with many errors or undocumented controversial 
assertions never seen before in the literature, such as the 
following: “Cold Tofu. Foods that are cooling, like tofu, 
tend to reduce the fi re in the lower organs. This explains 
why tofu was eaten by Buddhist monks to abate their sexual 

desires. This is not a prescription against tofu. Well-cooked 
tofu is less cooling. For optimum health, we need a balance 
of warming as well as cooling foods. However, if you are 
feeling cold, or if it is a cold day, or if you have strenuous 
activities planned, then you may opt for salmon over tofu.”
 Foods discussed are: Cheese (imitation soy), ice 
cream and frozen desserts (soy or tofu ice cream), miso, 
natto, nigari, soybeans (black, yellow, and “just harvested 
green soy”), soy fl our, soy protein isolate, soy milk, soy 
nut (“Those oversalted, beggarly little crunches found in 
everything from trail mix to salads are soynuts,...”), soy 
oil, soy sauce (“Also known as Shoyu and Tamari), and soy 
yogurt, tempeh, tofu, and TVP (texturized vegetable protein 
{textured soy fl our}).
 Note: This is the earliest English-language document 
seen (Feb. 2005) that contains the term “cooling food.” 
Address: P.O. Box 30, Crestone, Colorado 81131. Phone: 
303 (or 719) -256-4939.

2128. Product Name:  [Tofu Press, or Tofu Kit].
Foreign Name:  Tofu-Presse, Tofu-Set.
Manufacturer’s Name:  Farm Gemeinschaft.
Manufacturer’s Address:  8821 Dornhausen No. 29, 
Munich, West Germany.
Date of Introduction:  1988?
Ingredients:  The stainless steel press, which makes 5 lb of 
tofu, comes with instructions and recipes for DM 35. The kit 
includes, in addition, a pressing sack, 100 gm nigari, and 500 
gm organically grown soybeans for DM 45.
New Product–Documentation:  Ad in Vegetarische 
Feinkost / Svadesha Urban. p. 11. Contains an illustration of 
the press. Note: This community also sells tempeh starter.

2129. Feinberg, Seth. 1988? Police uncover another illegal 
tofu den (Cartoon postcard). Undated.
• Summary: This 7 x 5 inch postcard shows four policemen 
kicking down the door that leads into a room; one has a 
bill club, one a pistol, and one is showing his badge. In the 
room are four crazy looking young people (two men, two 
women) at a table. One woman is standing, holding a skillet 
containing cubes of tofu in a dark sauce; the other is seated 
eating cubes of tofu off a plate with a fork. Both men are 
seated. One, wearing a beret, is eating cubes of tofu from a 
bowl, using chopsticks; the other is biting into one end of a 
large cake of tofu, which he holds fi rmly in both hands.

2130. Product Name:  [Tofucreme with Vegetables].
Foreign Name:  Tofucreme met Groenten, aux Légumes, 
mit Gemuese.
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?
Ingredients:  Tofu (soya proteins)*, carrots*, sunfl ower oil*, 
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arrowroot, parsley*, vegetable extract, spices, well-water, 
sea-salt. * = Organically grown.
Wt/Vol., Packaging, Price:  100 gm.
New Product–Documentation:  Label. Received 1988. 3 
by 2 inches. Self adhesive. Green, orange, and black on a 
seaside background with sea gull. “Vegetable.”

2131. Product Name:  Tofu, Marinated Tofu, Banana Tofu 
Dessert.
Manufacturer’s Name:  Nexus Foods.
Manufacturer’s Address:  Unit 1/10, St. Mary’s 
Workshops, Henderson St., Leith, Edinburgh EH6 6DD, 
Scotland.  Phone: 031-533 6850.
Date of Introduction:  1988?
New Product–Documentation:  Letter from Simon Bailey. 
1988. Sept. 29. They make tofu and some tofu products.

2132. Product Name:  [Nutana Tofu Stew].
Foreign Name:  Nutana Kinesisk Tofugryde.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1988?
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Alfa-Laval. 1988, June. 
Soyfoods: Old traditions with new potentials. p. 9. Shows a 
color photo of the front of the can. Yellow and white on a red 
background.

2133. Product Name:  [Nutana Tofu with Chili Beans].
Foreign Name:  Nutana Tofu Chili Boennegryde.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1988?
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Alfa-Laval. 1988, June. 
Soyfoods: Old traditions with new potentials. p. 9. Shows a 
color photo of the front of the can. Yellow and white on a red 
background.

2134. Tofu Shop Deli and Specialty Foods Co. (The). 1988? 
Its like having a natural foods deli right in your own store 
(Leafl et). Arcata, California. 1 p. Front and back. 28 cm. 
Undated.
• Summary: This marketing fl yer, printed with greenish-
blue ink on off-white, was created primarily for customers 
of “Wholefood Express,” a natural foods distributor owned 
by North Coast Co-op (Arcata and Eureka; since 1973), 
servicing northern California and Oregon.
 Side 1: An illustration of the Tofu Shop Specialty 
Grocery and Deli at top of sheet. Contents: Fresh, 

refrigerated deli salads, delicious desserts, cold cuts, and 
handcrafted tofu and soymilk. All cholesterol and lactose 
free and made with ingredients you can trust. Deli news. 
Ordering tips. Selling guide: Refrigerate, reduce (price of 
items whose sell-by date is about to expire), rotate, display 
(“Use our shelf talkers to create a colorful deli corner in your 
own cooler...”).
 Side 2: “Product ingredients.” A list of all products with 
the ingredients in each. “Makers of freshly-prepared natural 
foods since 1977.” Address: 768 18th St., Arcata, California 
95521. Phone: (707) 822 7409.

2135. Tofu Shop Specialty Foods Co. (The). 1988? 
Traditional tofu by the sea (Leafl et). Arcata, California. 1 p. 
Single sided. 19 x 12 cm. Undated.
• Summary: This marketing fl yer 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, unfl avored, 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.

2136. Voggenreiter, Brigitte; Kuby, Clemens. 1988? Tofu: 
Essen mit Zukunft [Tofu: Eating with the future]. Reiner 
Schmid, Leostrasse 14, D-8000 Munich 70, West Germany. 
Or: B. Voggenreiter, Breisacherstr. 12, Munich, West 
Germany. 35 p. Undated. Illust. No index. 21 cm. [6 ref. Ger]
• Summary: Contents: The protein content is the measure 
for nutrition. Can soybeans also be grown in West 
Germany? The alternative: Tofu (describes briefl y how it 
is made). What are tofu’s benefi ts? Comparing tofu with 
meat. Summary, bibliography, and sources of information 
(Sojaquelle). 15 Tofu Recipes (each accompanied by a half-
page color photo). How to make tofu at home. How to use 
okara and soymilk. Address: Munich, West Germany. Phone: 
089 / 448 30 98.

2137. Product Name:  Dairyless Rice Pudding (With 
Soymilk).
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:  1988?
New Product–Documentation:  On sale in Berkeley. 1988. 
Aug. 30.

2138. Product Name:  Avo-Jack Sandwich, and Avo-
Cheddar Sandwich (With Tofu Dressing).
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  31 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1988?
New Product–Documentation:  On sale in Berkeley. 1988. 
Aug. 30.

2139. Product Name:  Wild Baked Tofu (Teriyaki, Savory, 
Mexican, and Veggie?).
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1988?

How Stored:  Refrigerated.
New Product–Documentation:  On sale in Berkeley. 1988. 
Aug. 30. Labels (attached to Wildwood letterhead) sent by 
Bally Bramblett of Wildwood. 1990. Each is 3.12 x 3 inches 
and printed in three colors. Across the bottom of each is an 
illustration of birds fl ying over wild woods.

2140. Dupuy, Pierre. 1989. Un phénomène récent: 
l’emploi du soja comme matière première des industries de 
l’alimentation humaine [Soya bean: A new product for the 
food industry in Europe]. Comptes Rendus de l’Academie 
d’Agriculture de France 75(4):51-58. Jan. [7 ref. Fre]
• Summary: In the EEC (mostly in Italy and France), 
production of soybeans has reached 1,300,000 metric 
tons. In addition to the traditional uses as vegetable oil 
and animal feed, there is a new interest in using soybeans 
to make human foods, such as soymilk and tofu. Even the 
dairy industry has started to process soybeans to make dairy 
alternatives.
 Note: Hervé Berbille of France observes the following: 
“If you read between the lines, this document shows how the 
French government is trying to stop soyfoods from catching 
on at a very early date (in the 1980s, while these foods were 
still not widely known and still in their infancy) by trying to 
change their regulatory framework in E.U.
 “So, for me, I believe this document is very important 
because it indicates clearly the almost offi cial hostility of the 
French governmental authorities against soyfoods.”

2141. Toyo Shinpo (Soyfoods News). 1989. Zenkoku heikin 
102.6 en, tôfu icho no kourine [Japanese national average 
retail price of a cake of tofu (average weight: 425.8 gm) is 
102.6 yen]. Jan. 1. p. 21. [Jap; eng+]
• Summary: The average wholesale price is 79.2 yen/cake. 
The average national retail price is 0.238 yen/gram, and the 
corresponding wholesale price is 0.184 yen/gram. At this 
time there are about 140 yen/U.S. dollar. So the average price 
of tofu in Japan is about $0.78/lb. The highest price per gram 
is in Saitama prefecture. The lowest price is in Tokushima, 
Toyama, and Mie prefectures.

2142. Willner, Ken. 1989. Hakuhodo is Morinaga’s 
marketing and advertising agency in California and Japan 
(Interview). SoyaScan Notes. Jan. 5. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Hakuhodo has been the agency in Japan for 
many years. They started with Morinaga in California a little 
more than 2 years ago. During 1989 they plan to focus on the 
West Coast market, as with local radio and newspapers. Less 
national. Address: Los Angeles.

2143. Valley Advocate (Springfi eld, Massachusetts). 1989. 
Bankrupt tofu maker plans buyout [Tomsun Foods]. Jan. 9.
• Summary: “Tomsun Foods, Inc. of Greenfi eld, once New 
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England’s largest producer of tofu, will move out of Western 
Massachusetts, according to a Chapter 11 reorganization 
plan fi led late last month. The fi rm, which once had 70 
employees and $3 million in sales, is to be purchased by 
New York businessman William Holmes, a former Beatrice 
Foods executive who also managed Dannon’s introduction of 
frozen yogurt.
 “Under the new plan, scheduled to be ruled on January 
30, the company’s production of tofu, egg rolls and other 
products would relocate to New York. Operations for Jofu, 
a tofu- and fruit-based food the company launched in 1986, 
would move to a Vermont location. About 200 unsecured 
creditors, and a similar number of stockholders, would 
receive 20% of a new stock issuance if they approve the 
plan; Holmes would hold the rest.
 “Some analysts blame the company’s demise on the 
failure of Jofu, on which Tomsun spent $1.5 million in 
advertising to capture the New York City market in spring 
1987. Holmes is expected to spend $500,000 on research and 
development, and marketing for a revised Jofu.”

2144. Mazzieri, Giovanna Fosso. 1989. Re: Request for a 
recipe for homemade natto. Letter to William Shurtleff at 
Soyfoods Center, Jan. 10. 1 p. Typed, with signature.
• Summary: She is interested in helping to fi nd a publisher 
for The Book of Tofu in Italian.
 She asks if we have available a correct recipe for 
preparing natto at home; she has found two recipes in 
macrobiotic books, which are completely different. Address: 
Via Santa Tecla 3, 20122 Milan, Italy. Phone: 02 806272.

2145. Lawder, Dave. 1989. Tofu-maker keeps local 
vegetarians well fed: Simple Soyman products appeal to the 
healthy set. Business Journal (Milwaukee, Wisconsin). Jan. 
15. p. 1, 21.
• Summary: R. Jay Gruenwald (age 35) and his wife Barbara 
established The Simple Soyman in 1985. It is located at 4877 
N. Green Bay Ave. They buy fresh tofu from Mu Tofu Shop 
in Chicago, Illinois, and use it to make a variety of products 
such as Saucy Jo (a kind of sloppy joe mixture of spices and 
tomato sauce with tofu and brown rice substituted for ground 
beef), herb pate cracker spread, “eggless” egg salad, tofu 
turkey, and tofu pumpkin pie. They do many supermarket 
taste test promotions. Sales are expected to top $85,000 for 
1988, up from about $66,000 in 1987. Milwaukee’s other 
tofu business, the Magic Bean, an employee-owned fi rm (co-
op) went out of business in 1985 after running into cash-fl ow 
problems. Mary Zdroik, former manager of The Magic Bean, 
said the fi rm’s failure was due mainly to poor management 
and lack of capital to invest in new equipment.

2146. Bechman, Tom. 1989. Tapping the Japanese food 
market with specialty soybeans. Indiana Prairie Farmer 
(Lombard, Illinois). Jan. 17. p. 14-15.

• Summary: Purdue University agronomist Marvin 
Swearingin believes the time has come to produce 
specialized soybeans for the Japanese tofu market, which 
consumes 37,000,000 bushels a year. Do do this America 
must: 1. Develop a specialized product which provides 
traits the Japanese can’t get from bulk shipments. 2. Find a 
company that can ship to the tofu maker in Japan. 3. Find 
an economical way to ship the beans from elevators to 
rail shipping points and thence to ports–perhaps using the 
Japanese freight cars that bring auto parts to the Midwest 
and return empty to the ports. 4. Find elevators with suitable 
facilities receive, size, condition to specifi cations, and bad 
the specialized soybeans. 5. Get a third party, such as the 
Indiana Crop Improvement Assoc., to inspect the fi elds and 
certify that the beans are what they are supposed to be. 6. 
Have farmers to grow the beans under contract.
 At Indiana, Jim Wilcox and Swearingin are screening 
varieties and lines to uncover the traits that the Japanese 
need to produce premium tofu. Funds for the project were 
provided through the Value-Added Center established by the 
Indiana legislature in 1988. Generally the Japanese prefer 
large-seeded (1,500 to 1,700 seeds/lb) varieties with a clear 
hylum for tofu production.
 Also at Purdue, Niels Nielsen, a USDA researcher, 
heads up a team of researchers who have tried for years to 
develop soybeans that don’t contain lipoxygenase enzymes. 
They have succeeded in producing soy beans free of the 
lipoxygenase-2 isozyme.

2147. Theses on soybeans and soyfoods: Dissertation 
Abstracts (Database search report). 1989. 234 p. Jan. 20. 28 
cm. Unpublished manuscript. [1106 ref]
• Summary: The Dissertation Abstracts database contains 
virtually every American PhD dissertation accepted at an 
accredited institution since 1861. A search yielded 1,106 
theses on soybeans and soyfoods not including records with 
the terms pathogen*, Disease*, weeds, or insect* in the title 
or abstract. * = truncated term.
 It contained the following number of theses on soyfoods: 
Soymilk 9-14, tofu 6, tempeh 6, miso 4, soy sauce 3, and 
natto 2.
 The most valuable records for us are in the subject 
categories Food Science & Technology; Health Sciences, 
Nutrition; and Economics, Agricultural. Other subject 
categories include: Agriculture (Agronomy, Animal Culture 
& Nutrition, General, Plant Culture, Plant Physiology); 
Biochemistry; Botany; Chemistry (Agricultural and 
Biological, Analytical); Engineering, Chemical; Entomology.
 A count of the records in which we were interested 
by state where the thesis was written shows the following: 
Illinois 128, Iowa 68, Indiana 37, New York 30, Missouri 28, 
Michigan 26, Minnesota 25, and Ohio 17.

2148. Tofutti Brands Inc. 1989. New trademarks: Better than 
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sour cream. Offi cial Gazette Trademarks (Washington, DC). 
Jan. 24.
• Summary: Filed P.R. 8-27-1987. For nondairy sour cream 
substitute (U.S. Cl. 46). First use 8-6-1987. In commerce 
8-6-1987. Note: This product was launched in late 1991 
under the name “Sour Supreme.”
 Note: This is the earliest English-language document 
seen (Oct. 2013) that contains the term “sour cream 
substitute.” Address: Rahway, New Jersey.

2149. Pirello, Robert; Pirello, Christina. 1989. New 
developments at Robert Werz’s Appropriate Foods and 
at Simply Natural (Interview). SoyaScan Notes. Jan. 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Robert Werz closed Appropriate Foods (he did 
not sell it) within the last year and got a divorce from Shelly 
at about the same time. He owed a lot of money to many 
people, and left most of the bills unpaid. He remarried to 
Christie Pagget and they now have a child. He is presently 
in semi-hiding. Note: The company was out of business by 
Nov. 1988.
 Simply Natural is having problems with partners/
investors, but the situation looks pretty good. The company’s 
big mistake was going with these two partners in 1985, 
about 18 months after the business started. They own 50% 
of the company’s stock. Now they want out, and they want 
a lot of money to let Robert and Christina keep the company 
name Simply Natural, on which the company obtained 
a primary trademark (using a big Philadelphia law fi rm) 
about 8 months ago. If the 2 investors get out and Robert 
and Christina let go of the company name, it will cost the 
investors about $70,000, which is not a lot for them since 
one of them is worth about $40 million. This is because they 
co-signed a bank note for that amount with Christina and she 
has not assets.
 The Soft Tofu Cheese is off the market, but all other 
products are still on. The cheese may be co-packed by Swan 
Gardens in Georgia. Robert and Christina have started a new 
company named Cyntina Natural Snacks Inc. Its fi rst line 
(no soy) is Asteroids: “The Natural Snack That’s Out of This 
World.” Asteroids are round and come in 4 fl avors. They are 
based on nut butters, granola, and rice syrup. Address: P.O. 
Box 295, Norma, New Jersey.

2150. Cauldron Foods Ltd. 1989. Cooking with tofu. 149 
South Liberty Lane, Bedminster, Bristol BS3 2TL, England.
• Summary: This accordion-folded booklet of tofu recipes, 
3.25 x 4.5 inches, with 12 panels, contains 16 recipes, with a 
pastel color illustration accompanying many of them. They 
are divided into starters, main course, and desserts. All call 
for the use of Cauldron Tofu. One panel explains: What 
is tofu? Why eat tofu? The Cauldron Foods range: Fresh 
tofu, original and smoked. Tofu burgers: savoury, peanut, 
chili, and vegetable with tofu. Vegetarian Pâtés: Vegetable, 

Mushroom, Tomato and red pepper, and savoury vegetable. 
Address: Bristol, England. Phone: 0272 632835.

2151. Duchesne, Paul. 1989. Chronological history: Paul’s 
New and Original–Brown Rice Tofu Sandwich (Nov. 
1977–Jan. 1989). Fairfax, California. 6 p. Jan. Unpublished 
manuscript.
• Summary: A detailed chronology of Wildwood Natural 
Foods and Duchesne’s eventual confl ict with the owners 
of the company he started, and his subsequent work with 
soyfoods. Discusses: Chris Smith, Joe Nixdorff, Bill 
Bramblett, Paul Orbuch, Frank Rosenmayr, Cauldron 
Express, Bert’s Place, and Paul’s Place. Address: Fairfax, 
California.

2152. Product Name:  Tofu (Chinese-Style Water Packed), 
Tofu-kan (Very Firm Tofu), and Fried Tofu Cubes.
Manufacturer’s Name:  Dynasty Foods (Marketer-
Distributor).
Manufacturer’s Address:  343 Airport Rd., Oceanside, CA 
92054.  Phone: 619-722-8727.
Date of Introduction:  1989 January.
New Product–Documentation:  Talk with Sam Ong of 
Dynasty Foods. 1992. Sept. 11. He buys these products, 
which he introduced in Jan. 1989, private labeled from Wy 
Ky Food Products in Los Angeles. Born in the Philippines, 
he is an American citizen; his father was Chinese and his 
surname is the Fukien [Fujian] pronunciation of the Chinese 
Mandarin name Wang. His company’s main products are 
noodles.

2153. Product Name:  Tofu, Tempeh, and Soymilk.
Manufacturer’s Name:  Gabriella Benjis Soyfoods.
Manufacturer’s Address:  Johannesburg, South Africa.
Date of Introduction:  1989 January.
New Product–Documentation:  Talk with Paul Cohen, her 
friend. 1989. Oct. 27. Gabriella has been making these 3 
products at home since about Jan. 1989. She also works at a 
natural food store, where she sells them, and distributes them 
through the Organic Soil Association. There is a Chinese tofu 
manufacturer in South Africa, but Paul does not known the 
company name, address, or year started.

2154. Health Foods Business (Elizabeth, New Jersey). 1989. 
Morinaga Nutritional Foods appointments: Danielle Lin. Jan. 
p. 28.
• Summary: “Danielle Lin has been appointed national sales 
representative for Morinaga Nutritional Foods, Inc.”
 “The host of a weekly radio talk show on nutrition, Lin 
has emphasized marketing, consumer education and media 
campaigns in creating a greater awareness of the company’s 
tofu.”
 A portrait photo shows Danielle Lin.
 Also in Natural Foods Merchandiser. 1989. March. p. 
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64.

2155. Product Name:  [Tofu Cream Pies {Tofu 
Cheesecakes}].
Manufacturer’s Name:  Jerusalem Tofu.
Manufacturer’s Address:  Moshav Orah, Jerusalem 90880, 
Israel.  Phone: 02-413-809.
Date of Introduction:  1989 January.
New Product–Documentation:  Talk with Susan Ergas. 
1989. May 1. She started making these in early 1989.

2156. Morinaga Nutritional Foods, Inc. 1989. Exercise your 
right to eat better with Mori-Nu (Ad). Vegetarian Times. Jan. 
p. 7.
• Summary: This full-page color ad for Mori-Nu tofu 
shows a healthy looking, elderly man in a sweat suit on 
an exercycle. A little girl and her mother are seated on the 
fl oor nearby next to a bowl of “Fabulous Strawberry Fluff” 
(recipe given), topped with strawberries. The little girl is 
offer the man her spoon. Mori-Nu tofu (2 types are shown) 
is promoted as having no cholesterol, being low in saturated 
fats ad calories, and being a versatile source of protein. 
“Children love the way Mori-Nu blends with favorite foods 
to make good tasting meals and snacks.” The Mori-Nu logo 
says “Tofu for the American taste.” At the bottom of the ad: 
“Mori-Nu reminds you to ‘Dance for Heart’” followed by the 
American Heart Assoc. logo.
 This ad also appeared in the April issue (p. 5) of this 
magazine. Address: 5800 South Eastern Ave., Suite 270, Los 
Angeles, California 90040. Phone: 213-728-4325.

2157. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of tofu and tofu products: 3,939 references 
from A.D. 950 to 1989. Lafayette, California: Soyfoods 
Center. 466 p. Subject/geographical index. Author/company 
index. Partially annotated. Printed Jan. 26. 28 cm. [3939 ref]
• Summary: The most comprehensive bibliography on 
this subject. Includes all known commercial tofu products. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2158. Sojarei Ebner-Prosl. 1989. Preisliste [Price list]. 
Augasse 2, A-2500 Baden bei Wien, Austria. 10 p. 
Manufacturer’s catalog. [Ger]
• Summary: The company has two catalog/price lists: one 
(green) for food processors and one (yellow) for retail 
stores. Products made by the company have been marked 
by the author with an “S.” In the front of each catalog is 
an organic certifi cate. The retail catalog contains 20 fresh 
products, 3 books, and 30 non-fresh products. Fresh products 
made by the company include Tofu Natur, Tofu Mariniert, 
Tofu Geräuchert, Tofu Pastete Siddhartha, Tofu Pastete 
Toscana, Tofu-Burger, Soja-Getreide-Laibchen, Gruenkern 
Laibchen, Dinkel Laibchen, Reis-Laibchen, Weizengluten 

Laibchen, Weizengluten, Badener Bratwuerstchen, Badener 
Grillwuerstchen, Brotaufstrich “Rusticana”, Brotaufstrich 
“Holzknecht.” Fresh products sold but not made by the 
company include soy tempeh, marinated tempeh, and soy 
sprouts. The company sells 3 recipe books: (1) Their own 
recipe book Wichtig für Ernährungsbewusste (Important 
for understanding of nutrition); (2) Tofu: Essen mit Zukunft 
(Tofu: Eating with the future) by Brigitte Vogenreiter and 
Clemens Kuby, and (3) Schlank mit Tofu (Slim with tofu; 117 
recipes) by A.W. Dänzer.
 The company also sells many non-fresh products 
including yellow soybeans (organically grown), soya 
fl akes (Sojafl ocken, not defatted), whole soy fl our, tamari, 
shoyu, barley miso, Hatcho miso, brown rice miso, soba 
(buckwheat) miso, nigari, Bonsoy soyadrink (natural and 
cacao), Pinoccio Soybean coffee, and soynuts.
 In the catalog for food processors, for example, the 
regular tofu, marinated tofu, and smoked tofu are each sold 
in 1 kg, 30 kg, 60 kg, 100 kg, and 200 kg amounts. Address: 
Baden (near Vienna), Austria.

2159. Product Name:  [Tofi nelle Tofu Sausages {Soya 
Mousseline with Capers} (Carrot, or Celery)].
Foreign Name:  Tofi nelle: Saucisses/Quenelles au Tofou 
(Carrottes, Céleri).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1989 January.
Ingredients:  Carrot: Tofu (water, soya*) 75%, carrot (10%), 
sunfl owerseed oil, egg white, wheat fl our, spices, parsley, 
aromatics, salt. * = Organically grown.
Wt/Vol., Packaging, Price:  2 x 100 gm = 200 gm poly bag.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Calories 176, protein 14.3 gm, 
carbohydrate 3.7 gm, fat 11.7 gm.
New Product–Documentation:  Leafl et. 1988. Front 
and back. 6 panels. “These savory and light Tofi nelles are 
eaten like “quenelles,” reheated in the frying pan or oven, 
accompanied by a sauce of your choice.” Cassell’s French-
English Dictionary defi nes quenelle as “forcemeat or fi sh 
ball.” Letter from Bernard Storup. 1989. March 3. These 
products were all launched in Jan. 1989.
 Label. 1989. In French and Dutch. 3.75 by 7.5 inches. 
Green, red, and yellow on white. Large background 
illustration of a carrot. Shows Nature et Progres logo for 
organically grown.

2160. 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.
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Ingredients:  Mild: Sesame, nutritionally grown yeast 
extract, soybean powder [soy fl our], 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 fi rst sold in Germany under the brand 
name Vitam in Jan. 1989. They were fi rst sold in the U.S. 
under The Organic Gourmet brand in March 1991.

2161. Product Name:  Soy A Melt (Soy Cheese With 
Casein) [Cheddar style, Monterey Jack style, Mozzarella 
style, Jalapeno Jack style, Shredded Mozzarella style].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.  Phone: 303-443-3470.
Date of Introduction:  1989 January.
Ingredients:  Tofu, soy oil, casein (non-fat dairy protein), 
sea salt, citric acid, lecithin, natural fl avor, guar gum, annatto 
(vegetable color).
Wt/Vol., Packaging, Price:  8 oz vacuum pack retails for 
$2.89. Or 6 lb foodservice loaves.
How Stored:  Refrigerated.
Nutrition:  Per 1 oz.: Calories 80, protein 8 gm, 
carbohydrates 1 gm, fat 4 gm, sodium 120 mg, cholesterol 0.
New Product–Documentation:  Talk with Lon Stromnes. 
1988. Nov. 9. The line of soy cheeses, introduced last week 
at the Baltimore Natural Foods Expo but without labels, 
are called Soy A Melt, in Monterey Jack, Mozzarella, 
and Jalapeno fl avors. Made by one of the three large 
manufacturers (not by Soya Kaas), they contain casein.
 White Wave News. 1989. Vol. 2, No. 1. Shows Label. 
“Soycheese. No Cholesterol. Imitation Cheese.” Note: These 
cheeses are identical to TofuRella, and are private labeled for 
White Wave by Rose International. Spot in Natural Foods 
Merchandiser. 1989. April. p. 54. Leafl et. 1989. April. Profi t 
from new Soy a Melt Cheese in Five Delicious Varieties. 
Cholesterol & lactose free. Low fat. High protein. All 
natural, no preservatives.
 New (6/91) Label sent by Lon Stromnes. 1991. July 
30. The product name is now written “soy-a melt.” 4 inches 
square. Self adhesive. The Mozzarella is white and pink on 
dark green. Organic tofu is now used. Soyfoods Center taste 
test. 1990. April 25. Very nice, melted on crackers.
 Note: These cheeses are made at a cheese plant on the 
East Coast of the USA. White Wave still pays Richard Rose 
(now doing business as Sharon’s Finest) a commission, but 
the rate has been substantially reduced “because the contract 
ran down and some new things developed.”
 Leafl et (black and white, glossy, single sided, 28 cm) 

sent by White Wave. 1993. June 22. “Grate stuff. The 
moos is out. Now your customers can say cheese without 
cholesterol or lactose. Cheddar Style. Mozzarella Style. 
Jalapeno Jack Style, Monterey Jack Style. Garlic Herb Style. 
All natural. Made from organically-grown soybeans. Try our 
guaranteed sales program.” The “White Wave Soyfoods” 
logo is in the upper right corner. A large photo of the Soy-A 
Melt: Cheddar Flavored Soy Product label is in the lower 
half of the leafl et.
 Leafl et (black and white, single sided, 28 cm) sent by 
White Wave. 1993. June 22. “Cholesterol Free Pizza. Why 
lose 10-15% of our sales because of the failure to meet the 
needs of customers who are either vegetarian or concerned 
about cholesterol. A local pizzeria in Boulder makes 30% 
of its sales with White Wave Soy A Melt cheese. Just 
substitute White Wave Soy A Melt cheese for traditional 
cheese. Soy A Melt cheese is completely cholesterol-free and 
99.98% lactose-free. It offers the taste and texture of dairy 
cheese without the cholesterol... For further information or 
assistance please contact Chef Leonardo [Laudisio], White 
Way Soy Products. (303) 443-3470. Fax (303) 443-3952.
 Leafl et (black and white, single sided, 28 cm) sent 
by White Wave. 1993. June 22. “White Wave Soya A 
Melt fact sheet.” “Highlights: Over 99.98% lactose free. 
No cholesterol. Low fat. Made from organically-grown 
soybeans. High protein. High calcium.” Nutritional 
information per 1 oz serving.” For 5 fl avors of Soy A Melt, 2 
fl avors of Fat Free, and 2 fl avors of Soy Singles. Ingredients 
for these same 9 SKUs; the top two ingredients in each are 
organic tofu and casein.
 Talk with Richard Rose of Sharon’s Finest. 1996. March 
5. White Wave no longer buys cheese from Richard, and 
Richard is suing White Wave for breach of contract. Instead, 
White Wave now buys Soya Kaas and repackages it.

2162. Toyo Shinpo (Soyfoods News). 1989. Sômu-cho no 
kakei chôsa ni miru to, tôfu no juyô kotoshi mo bigen-ka 
[Domestic economy study conducted by the Dept. of General 
Affairs shows demand for tofu is decreasing slightly in 
Japan]. Feb. 1. p. 3. [1 ref. Jap; eng+]
• Summary: From Jan. to Oct. 1988 the average Japanese 
family spent 5,632 yen to purchase 70.53 cakes of tofu. The 
corresponding fi gures for 1987 were 5,758 yen and 71.93 
cakes.

2163. Delcuratolo, Raymond. 1989. Société Soy–France’s 
largest tofu manufacturer–thinking of starting operations in 
America (Interview). SoyaScan Notes. Feb. 5. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Societe Soy, located in St.-Chamond, is thinking 
of starting a branch in America, perhaps in the Los Angeles 
area. Their main products might be: 1. Tofu Burgers (Croque 
Tofu) sold in 4 fl avors and eaten in France with a sauce, not 
between buns like a typical U.S. burger. 2. Tofu Sausages 
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(Roulades de Tofu, Tofi nelle) with Sauce and mushrooms 
or smoked salmon. These sausages, larger than a U.S. hot 
dog, are sold 2 in a package with the sauce. 3. Soy yogurt-
like or parfait-like dessert (Soyeux), sold in 6 fl avors. They 
now market these products (plus Tofast Soya Paste, Tofumé 
smoked tofu, and Granioc (wholegrain & tofu meatless 
burgers)) in England, and have a nice brochure to advertise 
them.
 Raymond hopes to run the company in America, with 
Jean commuting. He is paying for this exploratory trip out of 
his own funds.
 Note: Letter from Bernard Storup, president of Société 
Soy. 1989. March 3. “I was rather surprised that Raymond 
met with you in Lafayette. He has been a friend of Jean 
Preneuf’s for years and has just sold his–well–business. He 
is thinking of doing something with us, surely in the U.S. We 
talked together of the opportunity to start a new tofu business 
over there, but I must say I’m not convinced that it is really 
a good idea. There is a French expression that says, ‘You 
cannot run after two rabbits at the same time.’”
 Note: As of Jan. 1995 this project has never happened. 
Address: France.

2164. Ester, Donald W. 1989. Re: Tibetan monks making 
tofu in Dharamsala, India. Letter to William Shurtleff at 
Soyfoods Center, Feb. 5. 2 p. Handwritten, with signature.
• Summary: “I’ve just returned from a stint of teaching at 
the Buddhist Institute of Dialectic Studies in McLeod Ganj 
near Dharamsala (Dharmsala), India, where the monks have 
been producing tofu for several years to help support the 
Institute. The principal tofu maker is named Kalsang. Their 
work conditions are primitive and mostly unsanitary but 
they manage to turn out about 30 kilos/week of reasonably 
acceptable tofu. From my own observations I suspect the 
market in the town could absorb three times the amount they 
produce and thus benefi t themselves and the community. 
They have both of your books and know how to increase 
their capacity but do not have the funds for equipment which 
is more modern and for space to expand.
 “I have promised to help them and am looking for 
sources of funds in the United States.” Address: 1044 
Webster St., Palo Alto, California 94301. Phone: 415-326-
0559.

2165. Boeddeker, Ralph. 1989. Mit Tofu 100 Millionen 
Mark Umsatz: Das Reinheitsgebot fuer Deutsche Wurst ist 
gefallen–Naturkost-Hersteller rechnen mit Zuwachs [With 
tofu, sales of 100 million German marks: The standard 
of purity for German sausage has fallen–Natural-foods 
producers count on growth]. Welt am Sontag No. 7. p. 33. 
Feb. 12. Sunday. [Ger]
• Summary: Describes the very successful soymilk plant 
sold by Soya Technology Systems (DTD) to DE-VAU-GE 
in Lueneburg, West Germany. Michael Makowski, healthy 

looking, in his 50s, and managing director of the company, 
introduces a meatless banquet and explains that he has been 
a vegetarian for 30 years. The future for this producer of 
vegetarian foods looks very bright. Meatless sausages or 
those extended with soy are seen as becoming increasingly 
popular. The company is now approaching the 100 million 
mark sales level and employs 350 men and women. It is 
in the top 10 of the 70 manufacturers of natural foods in 
Germany, with a market share of about 10%. Each year it 
ships about 15,000 tons of natural foods from Lueneburg to 
the country’s roughly 2,700 Reformhaeuser (natural/health 
food retail stores). The company makes an assortment of 
300 vegetarian food products, mostly from cereal grains and 
soybeans. The latter, grown in the USA, Brazil, and China, 
offer many possibilities. They can be fashioned into spread 
for bread, milk, or tofu.
 Makowski sees the market for tofu, which resembles 
Quark, as especially promising. It can be nicely seasoned 
with spices such as paprika, curry, soy sauce, and/or herbs, 
and made into meatless sausages. The Reformhaeuser 
pioneered in introducing non-dairy margarine, whole-grain 
bread, and Muesli to Europe. Makowski sees the next wave 
as being tofu boom products. A photo shows the company’s 
3-level soymilk plant that produces 20 million liters a year in 
500 ml and 1 liter containers.
 Note added by Anders Lindner, head of STS: Up to now 
the plant has produced soymilk and desserts. Soon they will 
also start to produce tofu sausages, yogurt, and pâtés.
 Mr. Makowski, eyeing the big potential market for tofu 
products, is a bit worried that the big food heavyweights 
such as Unilever, Nestlé, Kraft, etc. might enter this market. 
When the sale of tofu products begins, DVG’s sales are 
expected to exceed DM 100 million. Address: Lueneburg, 
West Germany.

2166. Sun (North Vernon, Indiana). 1989. Tofu plant good 
venture. Feb. 7.
• Summary: “According to research by Purdue University 
scientist Philip E. Nelson, the Great Lakes region is well-
suited for a tofu production plant... Nelson, a researcher and 
head of Purdue’s Food Science Department, concluded that 
a tofu production plant would be good for investors, farmers 
and the Midwest economy. His research is part of an ongoing 
study of proposed value-added investments in Indiana.”

2167. Terault, Michael. 1989. Tomsun emerges from 
bankruptcy, town to be paid. Recorder (Greenfi eld, 
Massachusetts). Feb. 9. p. 1, 12.
• Summary: “Tomsun Foods International emerged from 
bankruptcy Wednesday after a federal judge approved the 
tofu company’s reorganization plan. The plan allows Tomsun 
to settle its debts with some 200 unsecured creditors and 
continue operation under new ownership. The company had 
fi led for protection from its creditors under Chapter 11 of the 
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U.S. Bankruptcy Code last spring. Under the reorganization, 
the company’s soybean-based products will no longer 
be made in Greenfi eld, but in New York and Vermont by 
contracted suppliers.” The former Tomsun building was sold 
recently. Tomsun will open a local sales offi ce, with a staff of 
5, at 247 Wells St. Sales and marketing operations will also 
be conducted in Boston and New York. William Holmes of 
Port Washington, New York, bailed out the company when 
he agreed to buy it. “Holmes has 35 years experience in the 
dairy food industry and has managed $1 billion worth of 
Beatrice Foods’ business. He pioneered the introduction of 
Dannon frozen yogurt to consumers...
 “The creditors agreed to relinquish their claims on the 
company in return for 12 percent of Tomsun’s new stock. 
Another eight percent of the new stock will be distributed 
to existing stockholders. Holmes will get the remaining 80 
percent... Some 445,000 shares of the company’s stock had 
been issued at $10 each in December 1986. Trading of the 
stock had been suspended last spring.”
 Production of Jofu will now take place in Hardwick, 
Vermont. Tomsun’s other food products will be made in New 
York. Address: Staff reporter.

2168. Breathed, Berke. 1989. Bloom County (Cartoon). 
Washington Post Writers Group–Syndicated. Feb. 12.
• Summary: This 6-part cartoon begins with C. Everett Koop 
(former Surgeon General of the USA and advocate of healthy 
living), dressed in a military uniform, walking up behind 
Opus (the cartoon’s penguin or “fl ightless waterfowl”) who 
is smelling a fl ower in the great outdoors. Koop: “I wouldn’t 
sniff that dandelion, son.”
 Opus turns around in astonishment. Koop: “Causes brain 
warts. And avoid picking your nose–leads to the heartbreak 
of tongue psoriasis. And no smokin’. No drinkin’. No sex. 
No motorcyclin’. No fats. No nitrates. No bacon. No sugar. 
No salt. No eggs.
 “And no red meat” (said emphatically).
 All of a sudden as huge block of tofu falls out of the 
sky, directly on top of Dr. Koop. It makes the huge sound 
“Foomp!!” as it squashes him–leaving only his hands, feet, 
and hat visible. Beans sprouts fl utter down afterward. Opus 
jumps back in surprise.
 Opus walks around the giant block of tofu, as a few 
more bean sprouts fl utter down.
 In the last frame he says: “Ironically enough, C. Everett 
Koop was done in by tofu and bean sprouts!!” i.e. by healthy 
foods.

2169. Lisseck, Paul. 1989. Re: Making tofu at Auroville, 
India. Letter to William Shurtleff at Soyfoods Center, Feb. 
15. 2 p. Handwritten, with signature.
• Summary: Paul would like to start a tofu shop at Auroville, 
an international spiritual community at Kottakuppam, Tamil 
Nadu, southern India. A shop was started there in about 1976 

and was still in operation in Jan. 1982, making 432 pieces of 
tofu a week. Paul writes: “I was able to contact someone who 
just returned from Auroville. I was told that, to the best of 
her knowledge, the original soy shop is no longer operating. 
It also appears that no tofu was ever sold (or distributed) 
outside Auroville itself. It would seem that this is a ripe 
time to get involved–perhaps both in Auroville and in India 
itself.” Address: 507 W. Seneca St., Ithaca, New York 14850. 
Phone: 607-273-7601.

2170. Sundstrom, Jill. 1989. Soybeans part of nutritional 
shift. Plain Talk (Vermillion, South Dakota). Feb. 16.
• Summary: Ray Schulz of rural Vermillion is a farmer 
interested in promoting his crops–one of which is soybeans. 
Ray is chairman of the South Dakota Soybean Research and 
Promotion Council. He notes that the use of soybeans “in 
food products is nothing new. Soybeans have been used in 
making salad dressing and mayonnaise... Tofu is a cheese-
type food made from soybean milk. Jofu, which also contains 
soymilk, is a relatively new yogurt-like dessert.”

2171. Ritterband, Vicki. 1989. Lightlife Foods receives 
loan for expansion projects. Recorder (Greenfi eld, 
Massachusetts). Feb. 20. p. 2.
• Summary: The $756,000 loan package, which came from 
four sources (including the state and a local bank) will be 
used to double the size of Lightlife Foods’ 6,000-square-foot 
plant, expand its product line and buy new equipment. The 
10-year-old Fairview Street company, best known for its 
“Tofu Pups,” has grown 35% annually for the past two years. 
The expansion will allow the company to make Tofu Pups in 
Greenfi eld.

2172. Stanus, Joan C. 1989. Tofu a tasty surprise to students. 
Virginian Pilot (Norfolk, Virginia). Feb. 23. p. 10-11.
• Summary: “Ann Wols admits it. Like millions of other 
Americans, she had her doubts about tofu at fi rst. It looked 
pale and slimy, tasted bland and was of little importance 
except as a fi ller in Oriental stir-fried dishes...
 “’I used to be a tofu cynic,’ Wols explained... Then I 
read a cookbook my mother brought home and decided to try 
some things in it. We made Swiss steak from tofu and it was 
really good. So I’ve changed my mind about it.’
 “’About a year ago, I became a vegetarian and found 
tofu is a good way to get your protein,’ added her mother, 
Glenna Wols, who is also taking the class [at Tarrallton 
Community Center]. ‘We found out that it’s delicious 
because it’s so versatile. It picks up the taste of whatever you 
put with it.’”

2173. Steinkraus, Keith H. 1989. Re: Producing and 
distributing a vacuum packed tofu without danger from 
botulism. Letter to Andrew Schecter, Northern Soy Inc., 545 
West Ave., Rochester, New York, Feb. 27. 1 p. Typed, with 
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signature.
• Summary: Dr. Steinkraus is a world-famous microbiologist 
who has conducted and supervised considerable research 
on the microbiology of tofu. After discussing good 
manufacturing practices for tofu, he concludes: “In my 
opinion, you can produce and distribute a vacuum packed 
tofu without danger from botulism.” Address: Ph.D., Prof.of 
Microbiology emeritus, Cornell Univ., New York.

2174. Ali, Nawab. 1989. Soybean utilization in India as 
food source–rationale, status and progress. In: A.J. Pascale, 
ed. 1989. World Soybean Research Conference IV. Buenos 
Aires: Continuing Committee. xxviii + 2152 p. See p. 1767-
72. [7 ref]
• Summary: Contents: Abstract. Introduction. Rational 
of using soybean as food source. Status of soybean 
production and utilization. Progress made under SPU 
Project (Soybean Processing and Utilization Project): Fullfat 
soyfl our, soypaneer, soydal, soyfl akes (not defatted; used 
in rice-based fermented products such as Idli and Dosa), 
soysnack, soy-badi, partially defatted soyfl our, equipment 
for home / cottage level operation, pilot plants. Conclusions. 
Acknowledgements.
 “Soybean has tremendous potential for alleviating 
protein-calorie malnutrition in cereal-based Indian diets. 
About one million tonnes of soybean produced annually is 
mainly used for augmenting edible oil resources. Soymeal 
is exported leaving a small fraction used in making costly 
texturized soy-proteins and soy-beverages which are beyond 
the economic reach of the majority of the Indian population.
 “Under the Soybean Processing and Utilization Project 
sponsored by the United States Agency for International 
Development and the Indian Council of Agricultural 
Research, laboratory scale processes for making fullfat 
soyfl our, soypaneer [tofu], soydal, soyfl akes, soysnack, 
soybadi and partially defatted soyfl our have been adapted / 
developed.”
 “Soysnack: Cereal based snack foods are quite popular 
in India. Addition of soybean improves the nutritional value. 
A process developed for making soy-based snack food 
consists of cleaning of cereals and treated soybean splits, 
grinding of the soy-cereal mixture into fl our of IS:35 mesh, 
making dough, extrusion of the dough through a forming 
extruder at about 100ºC, semi-drying the extrudate, fl aking, 
drying of fl akes to 8% moisture and packaging. The fl akes 
thus prepared from soy-wheat/sorghum/maize (30:70) have 
approximately 20% protein, 7% oil, 55% carbohydrates. 
Organoleptic test of deep fried snacks indicated that people 
like soy-maize and soy-wheat snack more than that of soy-
sorghum.
 “Soy-badi: It is a dehydrated and spherical shaped 
pulse based vegetable prepared in villages for house-hold 
consumption. Cottage level industries have also come-up to 
make BADI and sell it to urban population. It is generally 

made using greengram pulse along with other ingredients 
such as spices, salt, etc. The cost of one kg BADI is 20-25 
Rs./kg (US $2.0/kg). BADI made from soybean can also 
meet the vegetable requirement at a very low cost with more 
and better protein. The process of soy-badi making consists 
of cleaning of soybean, dehulling and splitting, soaking of 
soysplits in water containing 1% NaHCO3 for 4 hours in 
bean-water ratio of 1:3, grinding of soaked soydal to make 
paste, addition of salt, spices, etc. as per taste, cooking for 
about 30 minutes, forming BADIS and then drying to 6-8% 
moisture. The soy-badi thus made has about 43% protein, 
19% oil, and negligible trypsin inhibitor which is further 
eliminated during cooking of the BADI. Storage is done in 
polyethylene bags or metallic containers and up to 6-months 
there was no effect on quality of soy-badi.”
 Note. This is the earliest English-language document 
seen (Oct. 2012) that contains the word “soysnack.” Address: 
Soybean Processing and Utilization Project, Central Inst. 
of Agricultural Engineering, T.T. Nagar, Bhopal–462 003, 
India.

2175. Dalodom, A.; Chainuvati, C.; Charnnarongkul, S. 
1989. Rapid expansion of soybean production in Thailand. 
In: A.J. Pascale, ed. 1989. World Soybean Research 
Conference IV. Buenos Aires: Continuing Committee. xxviii 
+ 2152 p. See p. 650-57. [9 ref]
• Summary: Soybean is an important fi eld crop in Thailand. 
Production has increased from about 100,000 tonnes in 1980 
to 366,400 tonnes in 1986, the peak year. Yields in the same 
period rose from 793 to 1,238 kg/ha. There are three seasons 
for soybean cultivation: early rainy season, late rainy season, 
and dry season.
 Soybeans produced in Thailand are used in food 
products in two ways: First, the medium scale food industry 
produces soy milk and soy starch for local food mixtures. 
The other is family-scale food industry that produces 
fermented soybean chip for food ingredients, bean sprout, 
custard, curd [tofu], local soymilk and Tao si, etc. The main 
industries for soybean grain are oil and meal. Soybean oil 
annually produces about 40,000–45,000 tonnes. It can be 
categorized into 2 groups: 1. Sea food product canning that 
demands 15,000 tonnes of soybean oil a year. 2. Cooking 
oil, resin for light color paint and other canning uses which 
demand about 25,000–30,000 tonnes a year. Address: Dep. of 
Agricultural Extension, Bangkhen, Bangkok, Thailand.

2176. Product Name:  Super Soy Soymilk (Plain, Vanilla, or 
Chocolate), and Tofu.
Manufacturer’s Name:  IndoVita Soya Ltd.
Manufacturer’s Address:  Ghaziabad, India.
Date of Introduction:  1989 February.
Wt/Vol., Packaging, Price:  200 ml pillow pack plastic 
pouch.
How Stored:  Shelf stable, 10-14 day shelf life. Refrigerate 
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after opening.
New Product–Documentation:  Talk with Mahesh Khaitan. 
1989. Aug. 6. This soymilk was introduced in Ghaziabad in 
Feb. 1989. The company is a very small one; they bought a 
small plant from Japan. They also make a little tofu, sold in a 
200 gm plastic pouch surrounded by water.
 Letter from A.K. Bajaj, Managing Director of Amrit 
Protein Foods Ltd. 1991. June 26. This company is no longer 
in business. Formerly they were marketing their soyamilk 
and tofu under the brand name of Super Soy.

2177. Medoff, Marc. 1989. Rockland tofu lover making 
mark on local soy scene. Whole Life. Jan/Feb. p. 85.
• Summary: Ex-Brooklynite the loveable and feisty former 
graphic artist “Soy Man” Sam Weinreb is the 62 years 
young founder of Local Tofu of West Nyack, New York. 
Nearly 8 years ago he started making tofu commercially in 
Haverstraw, and about 4 years ago he moved to 307 Route 
59, West Nyack. The company now makes more than 1,500 
lb/week of bulk tofu as well as hundreds of pounds of fresh 
soymilk, tofu salad, and soysage, distributed to health foods 
stores over a 50 mile radius. Organic soybeans are used in all 
products.
 A large photo shows Sam, wearing a baseball cap and 
holding a paddle in his left hand, as he fi nishes making a 
fresh batch of tofu at Local Tofu in West Nyack, New York.

2178. Product Name:  Whey-To: Protein Supplement 
(Whey-based Diet Powder).
Manufacturer’s Name:  ModernMeditech International.
Manufacturer’s Address:  Las Vegas, Nevada 89109.
Date of Introduction:  1989 February.
Ingredients:  Pro-tech (whey protein concentrate, dried 
tofu powder, sodium caseinate), fructose, partially 
hydrogenated soybean oil/M.C.T. blend, natural fl avors, 
potassium chloride, lecithin, magnesium oxide, manganese 
oxide, Vitamin A Palmitate/Beta Carotene blend, d-calcium 
pantothenate, pyridoxine HCl, ribofl avin, thiamin 
hydrochloride, cobalamin concentrate (B-12), Vitamin D, 
folic acid, biotin, iodine (kelp), tricalcium phosphate, GTF 
chromium, and selenium.
Wt/Vol., Packaging, Price:  24 oz (681 gm).
How Stored:  Shelf stable.
Nutrition:  Per 30 gm.: Calories 130, protein 12 gm, 
carbohydrate 16 gm, fat 2 gm.
New Product–Documentation:  Label. 1989. 5.25 diameter. 
Plastic tub. Lid is solid white (without writing, illustration). 
Side of container is orange and brown on white. Illustration: 
Bird with sun; slender woman silhouette within larger fi gure. 
“Whey-to is unique among protein supplementation. Whey-
to features a neutral fl avor which can be blended with fruits, 
fl avors and other food extracts to make this a versatile food 
for direct consumption or as an additive to casseroles, soups, 
and other foods. Whey-to is an excellent source of balanced 

proteins with the highest available Protein Effi ciency Ratio 
(PER) and is useful for the elderly, growing children, and 
active adults.
 “Suggested use: As a protein supplement, add 2 
tablespoons of Whey-to to 8 oz of water, juice or milk and 
stir. For best results, mix in blender with the liquid of your 
choice and 2-3 ice cubes.
 “Important notice: This product should not be consumed 
as a sole source of nutrition: Consume at least one well 
balanced meal per day. Follow the accompanying dietary 
recommendation.”

2179. Mori-Nu Healthy Life (Los Angeles). 1989--. Serial/
periodical. Morinaga Nutritional Foods, Inc., 5800 S. Eastern 
Ave. #270, Los Angeles, CA 90040. Bimonthly. Susan 
Bucher, editor. Vol. 1, No. 1. Jan/Feb. 1989. Published for 
the members of the Mori-Nu “Health for Life” Club.
• Summary: Formerly titled Healthy Times. Each issue, 
typically 6 pages, discusses the merits of tofu and Mori-Nu 
silken tofu. Recipes and coupons are now included in the 
magazine. “Published for members of the Mori-Nu ‘Health 
for Life’ Club.” Address: Los Angeles, California.

2180. Natural Foods Merchandiser. 1989. Soy inspirations: 
With plenty of new products on the horizon, retailers should 
begin to plan now for a sizzling Soyfoods Month in April. 
Feb. p. 12-13.
• Summary: Sales of soyfoods (tofu, soymilk, soy sauce, 
miso, other such as entrees, cheese, ice creams, meat 
analogs, etc.) are estimated to be $638 million for 1987 
and $682 million for 1988, and projected at $754 million 
for 1990. Discusses Corporate Culinary Carnival soyfoods 
promotions by Judy Brown, and a soyfoods cooking contest 
by Mike Shields of Food For Thought in Long Island, New 
York. Winners received their weight in tofu. The unique idea 
made it into the pages of USA Today. Among the 30 entrants, 
winners were selected in 3 categories: entree, dessert, and 
beverage.

2181. Product Name:  New World Tofu Burger.
Manufacturer’s Name:  New World Natural Foods.
Manufacturer’s Address:  157 Sutherland Rd., Brookline, 
MA 02146.  Phone: 617-232-5973.
Date of Introduction:  1989 February.
New Product–Documentation:  Talk with Emily Merghart. 
1989. Aug. 18. This product was introduced in Feb. 1989. 
The tofu burger itself is made for her by 21st Century Foods.

2182. Packaged Facts. Subsidiary of FIND/SVP. 1989. The 
Oriental foods market. 625 Avenue of the Americas, New 
York, NY 10011. 225 p. Feb. [1 ref]
• Summary: Contents (main divisions): I. Introduction. II. 
The overall market, including a brief history in America. The 
market leaders, in descending order, are La Choy, Stouffer, 
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Chun King, Nissin, Kikkoman, Budget Gourmet, JFC. III. 
The frozen segment. IV. The canned/packaged segment: 
Sauce sales now over $100 million and soy sauce nearly 
3/4 of all sauce sales. V. The tofu segment (detailed below). 
VI. The dry soup segment: Nissin number one. Appendix: 
Company profi les: BCI Holdings Corp., Nestlé S.A., Nissin 
Foods Co., Kikkoman International (in American since 
1956). ConAgra, Sanwa Foods, Others (Kraft, Benihana, JFC 
International).
 Section V is “The Tofu Segment” (p. 153-178). 
Contents: I. The products: Brief history. A protein staple in 
the Orient. The Miracle food. Tofu high in protein. Calcium 
content can be high. How it is made. Raw tofu the most 
common form. Other forms found in specialty stores. How 
tofu is used.
 II. The market: Tofu sales reach $71 million in 1988 
(Gives dollar volume in millions from 1984 [$57] to 1988 
[$71]. Source: Packaged Facts). III. Factors in future growth: 
Popularity of Oriental cuisine. Tofu adopted by dieters 
and health conscious. Consumers attracted by low price. 
Dinners and entrees being introduced. Tofu helpers (Betty 
Crocker’s Oriental Classics Dinners [General Mills] call for 
the addition of tofu, chicken, or meat). Tofu substitutes are 
proliferating (value-added tofu based ice creams, puddings, 
burgers, cheese, hot dogs, salad dressings, etc.). Interest 
by corporate giants (Pillsbury and Carnation). Tofu used in 
U.S. National School Lunch Program (it is estimated that 
50 million lb of soy proteins are used each year in school 
lunches). IV. Projected sales: $119 million market by 1995 
(7-8% dollar increase annually). V. Market composition: 
Raw tofu over half of sales. Supermarkets account for 60% 
of sales. V. The Marketers: Field narrowed to 150 or fewer 
marketers. Four major marketers (Hinoichi, Azumaya, 
Morinaga, Nasoya; produce 100,000+ weekly). The 
second echelon (Northern Soy, Quong Hop, White Wave, 
Island Spring; produce 15,000–30,000 lb/week). VI. The 
competitive situation: Precise market shares unavailable. 
Hinoichi, Azumaya, Nasoya, and Morinaga lead. Tomsun, 
failing with Jofu [tofu yogurt], fi les for Chapter 11. Watch 
out for Kikkoman. VII. Advertising and promotion: 
No measurable expenditures (except by Tofutti). VIII. 
Packaging: Plastic and foil. IX. Distribution and retail: 
Distribution. 60% of raw tofu sold in supermarkets. Pricing 
includes higher margins. Assortment. Most tofu shelved 
with produce. Pricing data at the retail level: In its Key Price 
Book, Marketing Services Corporation publishes detailed 
information on tofu products sold in California supermarkets. 
This includes data on package sizes, case sizes, competitive 
pricing, margins, and promotional discounts. Figures for 
Kikkoman Kinugoshi, and two textures of Morinaga were 
compiled on 1 Feb. 1989. X. The consumer: Size of user 
base unknown. Roper poll reveals a dislike of tofu. Those 
most likely to use. Address: New York. Phone: 212-645-
4500.

2183. 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, unrefi ned 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.

2184. Ray, Pamela. 1989. Tofu progress. East West. Feb. [1 
ref]
• Summary: A witty response to the dubious “That’s 
Progress? Award” given to Mori-Nu Tofu in East West’s 
“Third Annual Best & Worst Awards” in the Oct. 1988 issue. 
Address: Public Relations, Account Executive, Hakuhodo 
Advertising America, Los Angeles, California. Phone: 213-
388-5200.

2185. Rhee, Khee Choon. 1989. Production of soy protein 
ingredients and products. In: A.J. Pascale, ed. 1989. World 
Soybean Research Conference IV. Buenos Aires: Continuing 
Committee. xxviii + 2152 p. See p. 2142-51. [9 ref]
• Summary: Contents: Use of expanders in soy processing: 
Background, the new expander technology. Industrial 
ultrafi ltration membrane technology: Background, 
preparation of soy protein isolates, preparation of bland soy 
milk and wet-curd type food products, preparation of low-
salt soy protein hydrolyzates. Address: Food Protein R&D 
Center, Texas A&M Univ., College Station, TX 77843.

2186. Rose, Richard. 1989. Tofu-Rella, NuTofu, and Cemac: 
Soy cheeses in America (Interview). SoyaScan Notes. Feb. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: When Rose International’s Tofu-Rella was 
launched, it tended to displace Cemac’s NuTofu, which had 
previously been the lowest-priced soy cheese. Tofu-Rella 
is now the lowest priced brand of tofu-based cheese. The 
market has segmented by price into low price (Tofu-Rella), 
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medium price, and high price (Soya Kaas). Tofu-Rella sells 
for about half the price of Soya Kaas.
 Cemac is a division of Trugman-Nash which imports 
and exports at least $20 million a year of casein, dry 
milk, whey, and the other such powders. They had a plant 
in Philadelphia that made imitation cheeses and was 
operating at only a fraction of their capacity. Just as they 
were considering closing it, Bob Savar went to them and 
convinced them to make a tofu-based cheese. They did it 
mainly to keep from having to close the plant. Savar worked 
as a broker for them. Richard Rose started to serve as a 
broker for Cemac in June 1987 and continued until Jan. 
1988. Both Rose and Savar stopped working as brokers when 
they felt they were not being paid properly. Address: P.O. 
Box 5020, Santa Rosa, California, 95402-5020. Phone: 707-
576-7050.

2187. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Marketing soyfoods–Labels, ads, posters, and other graphics: 
Tofu second generation products, varieties, and okara 
products (1986-1988). Lafayette, California: Soyfoods 
Center. 266 leaves. Feb. 25. Illust. No index. 28 cm. Series: 
Marketing soyfoods.
• Summary: This book is a collection of black-and-white 
photocopies of materials ranging in date from 1986 to 1988. 
The books in this series, each a unique collection of graphic 
materials, are designed for a number of purposes: (1) To 
serve as a source of ideas, ingredients, inspiration, legal 
specifi cations, and basic guidelines for companies in the 
process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 
strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2188. Product Name:  Naturally Tofu Ice Cream (Frozen 
Dessert Mix) [Vanilla, or Carob].
Manufacturer’s Name:  Sovex Natural Foods, Inc.
Manufacturer’s Address:  9104 Apison Pike, Box 310, 
Collegedale, TN 37315.  Phone: 800-227-2320 or 615-396-
3145.
Date of Introduction:  1989 February.
Ingredients:  Vanilla: Crystalline fructose, soy oil, 
maltodextrin, corn syrup solids, tofu, sodium caseinate, 
natural vanilla and vanilla bean, sea salt, soy lecithin, 
cellulose, guar, xanthan and carrageenan gums.
Wt/Vol., Packaging, Price:  16.7 oz can. Retails for $4.99 
(4/89).
How Stored:  Shelf stable.

New Product–Documentation:  Talk with Sovex. 1989. 
Feb. 28. The product was fi rst sold commercially in mid-Feb. 
1989. The name is Naturally Tofu Ice Cream. There are 2 
fl avors. Leafl et. 1989. April. “Sovex–The granola people. 
New items introduction: Naturally Tofu Ice Cream.” Lists the 
ingredients for both fl avors.
 Products with Labels (Vanilla, and Carob) and leafl et 
sent by Sovex. 1993. Oct. 12.

2189. Product Name:  [Smoked Tofu, and Tofu Burger].
Manufacturer’s Name:  Tofurei Jutta Schoenemann.
Manufacturer’s Address:  Doerfl aser Weg 22, D-8521 
Aurachtal, West Germany.  Phone: (09132) 60143.
Date of Introduction:  1989 February.
New Product–Documentation:  Form fi lled out by Jutta 
Schoenemann, owner. 1989. Feb. 1. The smoked tofu was 
launched in Jan. 1989 and the tofu burger in Feb. 1989.

2190. Wilson, J.C. 1989. The commercial utilization of 
soybeans, soymilk and soymilk derivatives. In: A.J. Pascale, 
ed. 1989. World Soybean Research Conference IV. Buenos 
Aires: Continuing Committee. xxviii + 2152 p. See p. 1750-
61.
• Summary: Abstract. Introduction. Philosophy of 
preparing soybase: The enzyme lipoxygenase acts as a 
catalyst, inducing the oxidation of fats to create aldehydes 
and ketones–”beany” fl avour and aroma. The enzyme 
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lipoxygenase can be inactivated in hot water by exposure to 
temperatures exceeding 80ºC and destroyed by a temperature 
of 85ºC for two minutes. Excessive heat causes protein 
insolubility. Ancient method for processing of soymilk.
 Dehulling. Cornell hot grind method to control bean 
fl avor: this is the “landmark development of the modern 
soymilk industry.” Blanching (University of Illinois method; 
steaming dehulled cotyledons before grinding, with no 
removal of fi bre / okara). Problem of “chalky mouth feel 
[and throat-drying effect]. Removal of fi ber (The “Japanese 
soymilk industry has followed the Illinois method but solved 
the chalkiness problem by a fi bre removal step”). But 2 
new problems: protein insolubility and protein instability 
in aseptically fi lled UHT soymilk. From 1978 to 1983 the 
Japanese soymilk market grew at about 85% a year, however 
the price of soymilk exceeded that of cow’s milk.
 Alfa-Laval’s soybase extraction line Soyal. Alfa-
Laval does no dehulling and double grinding in hot water 
in an air-free environment. One goal is to inactivate 85% 
of the trypsin inhibitor (see Fig. 5). Market trends. Future 
expectations: Soybeans without lipoxygenase, growing 
acceptance of soymilk and products made from soymilk, 
strong growth of tofu (especially of aseptically packed tofu 
with spices), realisation of the importance of quality soy 
foods in school lunch programs. Address: Alfa-Laval Food & 
Dairy International AB, Postbox 72, 221 00 Lund, Sweden.

2191. Messinger, Lisa. 1989. Food of the future has rich past. 
Antelope Valley Press (Palmdale, California). March 1.
• Summary: A brief history of tofu. The author is now 
writing “The Tofu Book” for Avery Publishing Group due 
out in November. Address: Health/Nutrition Staff Writer.

2192. Tanasychuk, John. 1989. Student project: Make tofu 
taste good. Detroit Free Press. March 1. p. 1C, 5C.
• Summary: Sixth-grade science students at Larson Middle 
School in Troy, Michigan, were recently asked to evaluate 
their classmates’ tofu recipes. “As part of science teacher 
Gail Ziegler’s unit on protein alternatives, more than 60 
students in three classes were asked to come up with original 
recipes using four ounces of an ingredient many of them 
couldn’t stomach. Some of them still can’t.
 “Even though Dragana Bjelobrk, 11, was lucky enough 
to walk away with a mechanical pencil and a Nancy Drew 
mystery for her Tofu Italian Meatballs, the white stuff will 
always be what she calls ‘yucky.’
 ‘I thought it was disgusting,’ says Bjelobrk, who had the 
help of her parents in dreaming up her recipe. ‘It looks like 
some kind of cheese and it doesn’t really have any kind of 
taste.’...
 “Jason Chan, who won a prize for his Tofu Turkey 
Taters, fi gures his familiarity with bean curd may have given 
him the edge... Tisha Hausmann, who still doesn’t like tofu, 
didn’t win a prize with her Hamburger Pie. ‘I thought it was 

gross looking,’ she says.”
 Recipes are given for: Tofu Italian meatballs. 2. Tofu 
turkey taters (with ¼ cup turkey). Address: Free Press Food 
Writer, Michigan.

2193. Pedrick, Ed. 1989. Clofi ne spray dried tofu 
(Interview). SoyaScan Notes. March 2. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Ed has been with Clofi ne since 1982. He is age 
36, a vegetarian, and has The Book of Tofu. In 1983 he heard 
that Tofutti was having trouble making their soy ice cream. 
He began to work with them to develop a spray dried tofu. 
Clofi ne’s specialty is drying dairy milk and whey powder; 
they move 50-60 million pounds of these a year. By late 
1983 Clofi ne was having made and selling a spray dried tofu 
to Tofu Time, Inc. Tofutti wanted to keep the arrangement 
secret, but this is no longer a problem for them. Growth of 
sales was very rapid at the beginning, then it slowed and now 
it is again rapid, more than doubling each year. In the past 5 
months Clofi ne has sold more product than they sold in the 
previous year.
 Clofi ne has soybeans dehulled and ground to a fi ne fl our, 
which is taken to the Armour Foods plant in Springfi eld, 
Kentucky. Under license from Clofi ne, they use the fl our 
to make soymilk, coagulate the milk with calcium sulfate, 
then slurry the curds and spray dry the slurry for as little 
as $0.18 to $0.20/lb. The maximum solids content in the 
slurry is 26%. They could (but do not) add a small amount 
of polysorbates to lower the viscosity. They keep costs down 
by running large batches. Pareve (pronounced par-VAY) 
products require the plant to be shut down for 24 hours 
before a run, then a rabbi must come, inspect, and stay 
during the run. Cleanup afterward takes 4 hours. Clofi ne’s 
spray dried tofu sells for about $1.50/lb. and their spray dried 
soymilk for $0.70 to $0.85.
 Clofi ne has been working for the past 2 years with Raj 
Gupta and his ProSoya process, which seems to give better 
fl avor and functionality than their current process. Address: 
Clofi ne Dairy & Food Products, Technical Director, P.O. Box 
335, Linwood, New Jersey 08221. Phone: 800-441-1001.

2194. Storup, Bernard. 1989. Re: History of Société 
Soy–France’s largest tofu manufacturer. Letter to William 
Shurtleff at Soyfoods Center, March 3. 3 p. See p. 1-3. [Eng]
• Summary: Soy (also called Société Soy or Soy S.A.R.L.) 
was founded in Feb. 1982 by Bernard Storup and Jean de 
Preneuf. (Note that “Société” means simply “company” and 
S.A.R.L. means “Société a Responsabilite Limitée,” like 
GmbH in German). S.A.R.L. is the legal type of company, 
and it is compulsory to have this term on all offi cial papers 
in France. Bernard came from a family of dairy product 
manufacturers. In the minds of customers and other 
companies this company’s name is “Soy,” a term which in 
French has no particular connection with soybeans.
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 Bernard and his wife Françoise came to America in 
Nov. 1980 to study tofu and soymilk around the country; 
they stayed until July 1981, attending the Soycrafters’ 
Conference at Colorado State University. Jean de Preneuf did 
the same thing from Sept. 1980 to July 1981. Most U.S. tofu 
companies were still small and inexperienced at the time, 
but those which Bernard and Jean found most interesting 
were Island Spring, Nasoya, New England Soy Dairy, 
White Wave, and Swan Gardens (Miami, Florida). Jean and 
Françoise also visited with William and Akiko Shurtleff in 
California.
 Upon returning to France, Bernard and Jean set up 
a soy dairy (600 square meters) in Cerny, a small village 
located (35 km or 22 miles) due south of Paris, near places 
named La-Ferté-Alais and Torfu. They started to make tofu 
commercially in June 1982. By 1983-84 they were making 
2,500 kg/week (5,500 lb/week) of tofu.
 In December 1986 the company stopped production 
at Cerny and moved to a larger (1,400 square meters) and 
more rationally designed plant located 500 km (310 miles) 
south of Paris in the foothills (elevation 600 meters) in 
St.-Chamond, near St.-Etienne, a little southwest of Lyon. 
Situated on the border of the Pilat Natural Regional Park 
(Parc Naturel Regional du Pilat, 65,000 ha or 161,000 acres) 
they had a nice view of the mountains. They moved to this 
location for two main reasons: (1) Because it has some of the 
best French water (of the same phreatic groundwater origin 
as most French mineral water such as Badoit, Evian, Vittel, 
etc.); (2) Because of the geographic location, being at the 
center of France, only 2 hours by road from Switzerland and 
Italy, 4 hours from Germany, less than 4 hours from Paris, 
and 5 hours from Spain. Production at Saint-Chamond began 
in Jan. 1987.
 “Throughout the years we have developed our own 
technology and equipment, and have now a rather good 
quality soymilk and tofu. At present, we carry different 
families of products on 3 different markets.
 “(1) The health-food market. Up to now it has been 
our main market, and we are now distributing to nearly all 
health-food stores equipped with a cooler (about 1,500 out 
of a total of 2,500 in France). The distribution itself is all 
done through specialized distributors in this fi eld in France 
(about 20). We are the leader in this market (being practically 
alone), but this fi eld is nearly saturated for our products. 
We should see a maximum increase of 20–30% in the next 
3 years, as these traditional health-food stores are getting 
more and more competition from supermarkets. We are 
presently in the same type of market in Switzerland through 
a distributor, and directly in Germany and Belgium.
 “(2) The food industry. They are looking for a ‘soy-base’ 
to lower fats in cooked pork meats (sausages, pâtés, etc.), or 
to use in prepared cooked foods (‘plats cuisinés’, or to fi ll 
pastas, etc.). We sell them bulk vacuum-packed tofu pieces 
of 3–4 kg each. In terms of volume, this market should be 

the more important in the future, but not in terms of sales, 
as prices are of course rather low. We began (January 1989) 
to sell soymilk in bulk (by 25,000 liters tank) to distributors 
interested in having their own brand-names, and dealing 
with supermarkets or the health-food market. This soymilk 
is packaged in Tetra-Brick cartons by another company. 
Up to now we haven’t carried our own brand. There will 
be such competition (in price) with soymilk in Europe in 
the forthcoming months that it may be better to stay as a 
simple supplier. Anyway our position can change rapidly. 
We should produce about 2 million liters of soymilk this 
year, having contracts already for more than 1 million, on a 
market estimated at 7 to 10 million liters in France in 1988. 
The soymilk market is estimated to increase at 20 to 30% 
a year for the coming years, and most supermarkets are 
now considering having their own brands. Prices to fi nal 
consumers have been rather high up to now (9 to 12 French 
francs [FF] per liter), and should drop clearly in the future. 
The leader in Europe, Vandemoortele (with Provamel, 
etc., brands), lowered his prices twice last year in France. 
Anyway, these fi gures are and will remain extremely weak 
compared to the traditional milk market (plus the dairy 
lobby takes a strong position against these substitutes in the 
E.C.C.).
 “(3) The super and hypermarkets. These represent 
actually 54-55% of total food sales in France (1.5% for 
health-food stores, 5% for co-ops and direct from factory 
sales, the rest for traditional grocery stores). We will 
introduce 4 complete lines of products with complete new 
packaging in April 1989, on a new brand, ‘Jean de Preneuf’ 
(remember ‘pre’ means fi eld, and ‘neuf’ new), ‘SOY’ being 
our brand-name for health-food markets. We do actually 2 or 
3% of our total sales in this market, and hope to be at 35% at 
the end of 1989.
 “Last year we sold about 550 tonnes of tofu, most of 
it under a prepared form (burgers, sausages, desserts, etc); 
sales of plain tofu represent about 23% in tonnage, but 
only 10% in turnover. We had a total sales in 1988 of about 
13,000,000 FF, and nearly no profi t (35,000 FF). This can be 
explained by the fact that we had very heavy investments, 
mainly to automate the production, and because we have a 
policy of very reasonable prices (all those who tried to enter 
the health-food market became aware of this). For 1989, we 
should have total sales of 18 to 19,000,000 FF (introduction 
in supermarkets, soymilk sales, sales development in 
Germany, etc.). This should represent 750-800 tonnes of 
tofu plus about 2,000 tonnes = 2,000,000 liters of soymilk. 
We actually use only organic French soybeans, and have the 
‘Nature et Progres’ organic certifi cation symbol/slogan for 
all of our products, which is the best one you can have for 
organic products.
 “There are 27 people working in the company, half 
of them being technicians with a strong professional 
background (from the dairy industry, agricultural engineers, 
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automaticians, etc). Jean and I have 90% of the shares, 10% 
belonging to people working in the company.”
 The company presently has about $2 million (12 million 
francs) annual sales. Bernard is the owner and head; Jean is 
in PR and sales. Their main products are: 1. Tofu Burgers 
(Croque Tofu) sold in 4 fl avors and eaten in France with a 
sauce, not between buns like a typical U.S. burger. 2. Tofu 
Sausages (Roulades de Tofu, Tofi nelle) with Sauce and 
mushrooms or smoked salmon. These sausages, larger than 
a U.S. hot dog, are sold 2 in a package with the sauce. 3. 
Soy yogurt-like or parfait-like dessert (Soyeux), sold in 6 
fl avors. They now market these products plus Tofast Soya 
Paste, Tofumé smoked tofu, and Granioc (wholegrain & tofu 
meatless burgers) in England, and have a nice brochure to 
advertise them.
 In April 1989 the company changed its legal status from 
Soy S.A.R.L. to Soy S.A. (Société Anonyme), and added 400 
square meters of extra cooler and storage space.
 In a form fi lled out for Anthony Marrese in Nov. 1989, 
Bernard noted the following production fi gures: Tofu & 
Tofu Fumé 3 tonnes/week. Tofu Burgers (Croque Tofou) 2 
tonnes/week. Soy dessert (Soyeux [pudding]) 2 tonnes/week. 
Tofi nelle sausage 2 tonnes/week. Soymilk 30,000 liters/day 
(Maximum capacity 3,000 liters/hour). Société Soy is under 
a confi dentiality agreement with APV of England and Alfa-
Laval of Sweden, both of whom are supplying equipment 
to them. Anthony notes that all Société Soy products are 
professionally done and very good.
 Update 1990 March 10. In Oct. 1989 a new syndicate of 
7 large French soyfoods manufacturers was formed. Société 
Soy is one of the members. In Nov. 1989 a new partner and 
investor came into the company. He now owns 20% of the 
stock. He is the brother-in-law of the leader of the most 
powerful food group in France. Société Soy now employs 
about 30 people, an excellent team. Address: Founder and 
Owner, Société Soy, 1 rue du Crêt de la Perdrix, 42400 Saint-
Chamond, France. Phone: 77.31.23.66.

2195. Storup, Bernard. 1989. Re: The soyfoods and tofu 
markets in Europe and France. Letter to William Shurtleff 
at Soyfoods Center, March 3. 2 p. Typed, with signature on 
letterhead. [Eng]
• Summary: “The coming competition in the soyfoods 
market in Europe will be quite different from what happened 
in the U.S. There will soon be no room for small companies. 
The competition in the complex market with its high 
population density leads most food industry companies to 
have a necessary minimum critical size, and this will be more 
true than ever starting in 1992 with the complete opening 
of national boundaries within the EEC. From now on we 
should not see the opening of small-scale tofu manufacturers 
in Europe–at least not viable ones that are larger than 
community scale.
 In France, the soyfoods market should evolve rapidly 

in two main directions in terms of products. In nearly all 
cases, tofu will be used as an ingredient, and not presented as 
plain tofu or soya. One major new area is dairylike products 
(produits apparentés laitiers in French). Most big dairy 
companies are now working on soy-based yogurts. The 
fi rst major company to put such a product (Sojasun, major 
launch in Oct. 1988) in supermarkets is Laiterie Triballat 
(rue Julien Neveu, 35530 Noyal-sur-Vilaine, France. Phone: 
99.00.51.01). They are mainly cheese makers and have 
nationwide distribution. They also own Bonneterre S.A., the 
leader in France for fresh products on the health food market. 
Triballat plans to sell about 40 million x 100 gm yogurt cups 
(4,000 tonnes) the fi rst year, for a total sales of about 70 
million French francs (FF). The product is relatively good 
but rather sugary. Last October, Triballat had a national TV 
ad campaign to launch its products for 2 weeks on our 5 
networks, costing about 10 million FF; another will appear in 
the spring. Within a year, 1 or 2 other major dairy companies 
should be on the market with similar products.
 But actually the market will be much bigger for “mixed 
cheeses” (made from a mixture of cow’s milk and soymilk). 
Most major cheese makers are working on such products, 
but nothing should be launched before at least 1 year. We 
already tasted “mixed cheeses”; its hard to tell any difference 
from regular cheese. The interest for dairy companies lies in 
a different set of facts. It will be increasingly diffi cult and 
expensive in the coming years to fi nd cow’s milk in Europe, 
especially after the EEC programs cutting milk production to 
reduce milk and butter surpluses. The only growing cheese 
market is for low-fat cheese (growing at least 20% a year). 
There is also the difference in price between cow’s milk 
and soymilk. And there is such competition for cheese that 
a good part of the production does not generate adequate 
profi t. So everybody is looking for a market niche, and they 
know there is money to be made by the fi rst new products on 
the market in each new niche.
 Major players in the soyfoods industry in France are 
Sojadoc in Albi (Started Dec. 1981; Make tofu and soymilk), 
Cacoja in Issenheim (an affi liate of Coopérative Agricole de 
Colmar, or CAC; Started April 1986; Make soymilk and soy 
desserts), Sojalpe (Started 1986 or 1987, but bought out in 
early 1988 by a large agricultural cooperative, Coopérative 
Agricole Silos de Valence; This co-op created a company 
named Innoval at the end of 1987; Make tofu and yoghurt-
like Innovy). Address: Founder and Owner, Société Soy, 1 
rue du Crêt de la Perdrix, 42400 Saint-Chamond, France. 
Phone: 77.31.23.66.

2196. Storup, Bernard. 1989. Re: Brief history of Sojadoc. 
Letter to William Shurtleff at Soyfoods Center, March 3. 1 p. 
See p. 5. [Eng]
• Summary: In Dec. 1981 Olivier Attié began to make tofu 
on his farm in a small village named Penne-d’Agenais, 
47140 in southwest France. With 3 friends, he decided 
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to start a small company to sell tofu in shops and market 
places, so they founded Sojadoc S.A.R.L. The group split 
up rapidly, and only 2 of them, Alain Lacombe and Jacques 
Isnard, went on with the business, which began operation at 
the end of 1983. In 1985 they had fi nancial problems–they 
were making only plain tofu and distributing it locally. The 
company started again at the end of 1985 with three new 
partners: (1) Coopérative Agricole de Lavaur, one of the 
biggest agricultural cooperatives in France, with about 5,000 
ha (12,350 acres) of soybeans cultivated under contracts with 
farmers in southwest France; (2) Charbonnages de France, a 
coal mining company that paid for part of the new factory in 
a region where they had to close coal mines; and (3) Sanofi , 
an affi liate of the oil group Elf-Aquitaine, which is very 
interested in biotechnology.
 Sojadoc S.A. built a new factory (1,350 square meters) 
at Zone Industrielle de la Viscose, 81000 Albi, France 
(Phone: 63.45.46.45). They intended to sell a “soy-base” 
(tofu, and a thick soymilk they called “tonyu”) mainly to 
the food industry, and for 2 years they had a rather effi cient 
program for promoting soyfoods among industrialists. They 
began to get some contracts with the industry for what we 
call “plats cuisinés” (things like quenelles, quiches, and 
pizzas), and for ice cream making, but these didn’t last since 
the quality was very irregular, with major bacteriological 
problems. In 1987 they began to sell soymilk packed using 
the Doypack system. Sold mainly to Spain, it was very 
poor in quality with a strong beany taste. They had so much 
sales, that they were obliged to go out of business in mid-
1988. At the end of 1988 the company was purchased by a 
big dairy cooperative group named Coopérative Laitière de 
Riches Monts (65 Boulevard Berthelot, 63000 Clermond-
Ferrand, France) located in the center of France. Production 
had stopped completely by the autumn of 1988, and all 
equipment is going to be transferred to the new location. The 
aim of the new operation is to make and sell soymilk in the 
near future. Address: Founder and Owner, Société Soy, 1 rue 
du Crêt de la Perdrix, 42400 St.-Chamond, France. Phone: 
77.31.23.66.

2197. Storup, Bernard. 1989. Re: Brief history of Cacoja, an 
affi liate of Coopérative Agricole de Céréales, Colmar (CAC). 
Letter to William Shurtleff at Soyfoods Center, March 3. 1 p. 
See p. 6. [Eng]
• Summary: In April 1986 CAC decided to create an 
affi liate to produce value-added products from the soybean 
cultivation they were promoting in Alsace (in southeastern 
France). They bought an Alfa-Laval soymilk system (5 
million French francs plus 6 million francs for the building 
and grounds). In Jan. 1987 they produced their fi rst soymilk 
and soy desserts, using very good quality soymilk, under 
the brand name Bioforme, and packed in Tetra Brik cartons 
by a neighboring dairy, La Calas. They have also prepared a 
line of products made by other companies, from “soy-nuts” 

(made by Benenuts) to tofu sauces and “plats cuisinés.” 
These products are targeted mainly to supermarkets and the 
food industry, to whom they market the concept of a soy-
base obtained by ultrafi ltration.
 In Sept. 1988 they launched their own tofu (coagulated 
ultrafi ltered soymilk), marketed as a fresh product, but 
they are blocked by two facts: (1) they cannot distribute it 
in the health food market, since Société Soy is there; (2) 
the large scale distribution supermarkets are not ready for 
such a product. They intend to market their product line to 
supermarkets this coming spring, as well as a line of low-fat 
pork meat products. They have been obliged to change their 
brand name from Bioforme/Bioforce to Formoja by the end 
of 1988, having been prosecuted by another company named 
Bioforce.
 This is an intelligent team, with good fi nancial backing 
from CAC, effi ciently run by Mr. Rochet, but they may be 
lacking a real marketing policy.
 It is hard to say how much they produced last year. They 
planned to produce 1 million liters in 1987 and 2.5 million 
in 1988, but it seems unlikely that they have been able to 
produce such large amounts. They will never reveal their 
actual production fi gures.
 Note: A form fi lled out for Anthony Marrese in Nov. 
1989 stated that they make Mayonnaises, Sauce Vinaigrette, 
Chocolat, Desserts, and Aperitifs. They suggested that 
Anthony phone Dr. Cuatron at 89.74.17.07.
 Update by Bernard Storup. 1990. March 26. This 
company has had constant problems with having to change 
its name. In Sept. or Oct. 1989 that had to change from 
Cacoja to Biosoja, and now they will have to change the 
latter again. They are presently the largest soymilk maker 
in France. They also had to change their original brand, 
Bioforme, to Cacoja, and now that will have to be changed 
again to Formoja.
 Update by Bernard Storup. 1990. June 13. The company 
is presently named Cacoja (pronounced KA-ko-jah), but 
the name Cacoja belongs to another group–a health food 
group named Aida, which distributes health food products 
in France. So only the brand name has changed. Address: 
Founder and Owner, Société Soy, 1 rue du Crêt de la Perdrix, 
42400 St.-Chamond, France.

2198. Storup, Bernard. 1989. Re: Brief history of Innoval 
/ Sojalpe, an affi liate of Coopérative Agricole Silos de 
Valence. Letter to William Shurtleff at Soyfoods Center, 
March 3. 1 p. See p. 6. [Eng]
• Summary: Sojalpe was started as a traditional tofu shop 
by a very dynamic and inventive guy named Martial Gonin 
in about 1986 or 1987 [sic, Dec. 1986]. He was defi nitely in 
business by late 1987 and located at Saint Quentin sur Isere, 
38210 Tullins (near Valence), France. This is in southeast 
France. he fi rst made and sold plain tofu, then his “Royales 
au Tofu,” which were kind of quenelles (specialties of that 
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part of France, between a sausage and a souffl e, usually 
prepared with a sauce, and made from wheat fl our and 
animal fat). In these he used tofu instead of the fat, and 
packed the product in cans with a shelf life of at least 1 year. 
He also made and sold “Palets au Tofu,” which were kind of 
tofuburgers.
 In early 1988 he made a big deal with an agricultural 
cooperative named Coopérative Agricole Silos de Valence 
(441 bis Avenue Victor Hugo, 26000 Valence, France. 
Phone: 75.44.01.61). This co-op created a company named 
Innoval at the end of 1987. Innoval purchased 50% of the 
Sojalpe shares of stock, then dismissed Martial Gonin from 
the company by the end of 1988. Innoval had a brand new 
factory built, and equipped with an Alfa-Laval system (to be 
installed in early 1989), plus a 5 million French franc Buhler-
Miag cleaning and dehulling system; all this for an total 
investment of nearly 20 million French francs. Sojalpe was 
the only way that they could enter the health food market, 
so they kept that as their brand for this market. Sojalpe 
presently sells their products directly to shops and co-ops 
in France, as no distributors want to work with them (the 
distributors are already distributing Société Soy products). 
As Sojalpe has low prices and large transportation expenses, 
with low sales, it is quite certain that they are losing money. 
They make an estimated 300 to 400 kg/week of tofu. Innoval 
also carries a line of yogurt-like products named Innovy.
 In fact it is to early to know exactly what this company 
intends to do, and it seems that they themselves don’t known 
exactly–which is not so rare among co-ops.
 Update from Bernard: 1990 March 10. “Innoval does 
not seem to be doing very well, but I don’t have details. 
They seem to sell only some soymilk in health food stores. 
It is very expensive but one of the best I’ve ever tasted. I 
have never seen even 1 pack of their Innoval tofu.” Address: 
Founder and Owner, Société Soy, 1 rue du Crêt de la Perdrix, 
42400 St.-Chamond, France.

2199. Storup, Bernard. 1989. Re: Société Soy and the 
soyfoods market in France. Letter to William Shurtleff at 
Soyfoods Center, March 3. 8 p. Typed, with signature on 
letterhead. [Eng]
• Summary: Contains brief histories of Société Soy, Laiterie 
Triballat, Sojadoc, Sojagral, Cacoja/CAC, Sojalpe, and 
Daizou. Each of these are cited separately, in detail, in this 
(SoyaScan) database. Address: Founder and Owner, Société 
Soy, 1 rue du Crêt de la Perdrix, 42400 Saint-Chamond, 
France. Phone: 77.31.23.66.

2200. Food Business (Chicago). 1989. Lowly tofu winning 
new respect: Once popular only with the counterculture, tofu 
has potential with the mass market. March 6.
• Summary: Peter Golbitz gives statistics for the growth of 
the tofu market from 1980 to 1988. In the latter year he says 
that 69.9 million pounds of tofu were produced with a value 

of $76.9 million. These fi gures refer only to tofu sold as tofu, 
not to second generation tofu products.
 Researchers at Purdue University in Indiana, headed 
by Philip E. Nelson, are planning to establish a tofu center 
to explore uses and markets for the product, and to develop 
soybean varieties suited for tofu production. Nelson feels 
that tofu is a product that’s “just in its infancy.”
 “John M. Connor, associate professor in the department 
of agricultural economics at Purdue, echoes that sentiment. 
‘There’s no doubt it’s a fast-growing industry,’ he says...
 “’I expect that manufacturers will discover that adapting 
tofu to American tastes [by adding] smoke or meat extracts 
will be the way it will go,’ says Connor...
 “He also sees use of tofu as an extender in the 
institutional and foodservice channels, where labeling 
isn’t required, as the fi rst areas to see large tofu inroads. 
‘Householders in the grocery stores will be the last to accept 
it,’ he says.” Address: Illinois.

2201. Hughes, Beth. 1989. Tofu gets a toehold in U.S. diet: 
Its in hot dogs, ice cream, chocolate–but disguised. San 
Francisco Examiner. March 15. p. D1, D9. Business section. 
[1 ref]
• Summary: A discussion of the work of the Soyfoods Center 
and of William and Akiko Shurtleff, with a photo of them 
holding books they have written. Contains industry statistics, 
fi rst published in the last issue of Soya Newsletter, provided 
by Soyatech.
 This article was also published in the Press Democrat 
(Marin County, California) on 1 April 1989, as “Mainstream 
U.S. takes to tofu: Wiggly white stuff becoming big 
business.” Address: Staff writer, Associated Press.

2202. Mallia, Joseph. 1989. ‘Tofu pups’ project clears 
another hurdle. Recorder (Greenfi eld, Massachusetts). March 
15.
• Summary: “The town’s acceptance of a preliminary 
environmental report means Lightlife Foods Inc. is another 
step closer to manufacturing its vegetarian frankfurters–’tofu 
pups’–in Greenfi eld... The 10-year-old company will more 
than double its 6,000-square-foot plant to begin making 
its soybean curd hot dogs and to add new products, said 
company President Michael Cohen...
 “In January, Lightlife Foods received a $756,000 loan 
package from four sources, including the state, the federal 
government and Heritage Bank.”

2203. Cook, Anne. 1989. Indian scientist hopes soy is protein 
answer. News-Gazette (Champaign, Illinois). March 19.
• Summary: Nawab Ali spent last week at the Univ. of 
Illinois studying new ways to turn soybeans into fl our, oil, 
and other foods. Indians do not eat beef or pork. Most of 
India’s soybean meal is sold to the Middle East at cut-rate 
prices. “’In India we have two problems,’ Ali said. ‘We don’t 
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have enough oil or enough protein in the diet. Soybeans can 
solve both problems because they’re 40% protein and 20% 
oil. The government is promoting their use.’ Ali, soybean 
project director at Bhopal’s Central Institute of Agricultural 
Engineering, believes small-scale processing is the answer...
 “When he’s mastered the technology, Ali intends to 
set up processing demonstration sites at strategic locations 
to teach people how to turn beans into a soy fl our that can 
be mixed with wheat fl our, a coarser product to grind with 
wheat and a tofu-like curd.
 “Nine scientists and 30 technicians are working on the 
project at the Bhopal laboratory. Ali hopes to set up at least 
three demonstration plants, each capable of processing 100 
to 150 kg of beans an hour...
 “The U.S. Agency for International Development is 
contributing 65% of the $2 million project cost and the 
Indian government is underwriting the rest.”

2204. Breathed, Berke. 1989. Bloom County (Cartoon). 
Washington Post Co.–Syndicated. March 21.
• Summary: This 4-part cartoon begins with Opus (the 
cartoon’s penguin) watching a kid who is struggling to push 
a lawn mower. Opus: “Oliver said that ‘the Big Crunch’ is 
coming.
 The kids stops and faces Opus, who continues: “He 
said the universe will fall back in on itself someday. Stars... 
planets... tofu hot dogs... Everything will squash together.”
 In big, bold letters: “And then explode again in fi ery 
cataclysmic destruction.”
 In the last frame, the kid walks up to his dad who is 
sitting in an easy chair with a newspaper on his lap. Kid: 
“*#@* The lawn pop.”

2205. Karas, Thomas; Whitford, Harry M. 1989. 
Bundesarbeitsgemeinschaft biologische Sojaprodukte [Re: 
Founding of the German Organic Soyfoods Association]. 
Letters to William Shurtleff at Soyfoods Center, March 28, 
April 21, and May 9. 3 p. total. Typed, with signature on 
letterhead. [Ger; eng+]
• Summary: In August 1988 a German “Organic Soyfoods 
Association” was founded; its members include all the major 
manufacturers. Due to the fact that the tofu and soyfoods 
which are produced in Germany are almost always organic 
quality, the Association of manufacturers is one of the 
branches of the National Organization of Manufacturers of 
Natural Foods. This organization is one of the branches of 
the Head Association Ecology and Quality (Dachverband 
Oekologie und Qualität) under which are three divisions of 
Bundesverband der Naturkost- und Naturwaren: Retailers 
(Einzelhändler), wholesalers / distributors (Grosshändler), 
and manufacturers (Hersteller).
 The tofu makers are therefore interested in establishing 
quality standards and guidelines. It would make sense to 
comply with any existing standards for organic tofu which 

you and/or others have established. This would support and 
contribute to the development of an international standard. 
Please send any information you have about such guidelines.
 The following ten companies, mostly German tofu 
manufacturers, are members of the new Association: Byodo 
Naturkost GmbH (Bernd Steyer, Munich), Morgenland 
(Alexander Nabben, Göttingen), Sojafarm (Lothar Stassen, 
Trechtingshausen), SoTo (Prabudda/Rolf Barthof and 
Prembudda/G. Schramm, Trostberg), Soyastern Naturkost 
GmbH (Thomas Karas, Cologne), Tofuhaus Tiefenthal 
(Albert Hess, Lautersheim), Tofumanufaktur (Christian 
Nagel, Hamburg), Tofurei (Robert Mestel and Kurt Mueller, 
Konstanz), Tofurei Svadesha (Svadesh/Ruediger Urban, 
Munich), Yamato Tofuhaus GmbH (Klaus Gaiser and 
Wolfgang Haberger, Tuebingen).
 “Soyastern is now extremely busy expanding our 
production and distribution. Our annual growth rate is about 
60%!.”
 Follow-up form fi lled out by Thomas Karas for William 
Shurtleff. The German Organic Soyfoods Association 
(Bundesarbeitsgemeinschaft biologische Sojaprodukte) was 
founded on 6 Aug. 1988. Person in charge: Kurt Mueller. 
Address: Huetlinstr. 10, 7750 Konstanz, Germany. All 
present members of the association are tofu manufacturers, 
but membership is not limited to tofu manufacturers. All 
present members are from West Germany, but membership is 
not limited to those from West Germany. They may start to 
publish a periodical next year. Thomas’ address is now given 
as: BioVera, Naturkost Handelsgesellschaft mbh, Kaiser-
Wilhelm-Ring 10, 5000 Köln (Cologne) 1. Phone: 02 21 / 
12 46 53. Address: Soyastern Naturkost GmbH, Osterrather 
Strasse 26, 5000 Koeln 60, West Germany. Phone: 0221-
1701581.

2206. Rowat, Steve. 1989. Process for production of a 
cultured tofu and product produced therefrom. U.S. Patent 
4,816,266. March 28. 4 p. Application fi led 19 June 1987. [6 
ref]
• Summary: Tofu is mixed with a bacterial starter commonly 
used in making yogurt then blended/pureed (as with a VCM). 
The result is a smooth puree which, when incubated, yields 
a product with increased shelf life, and improved fl avor, 
digestibility, and nutritional value. Yofu is a Canadian trade 
mark.
 The author gives his address in correspondence as: 
Yofu Development, Box 93, Merrickville, ONT, K0G 
1N0, Canada. Also granted as Canadian Patent 1,243,238. 
Address: 62 Renfrew Ave., Ottawa, ONT, K1S 1Z5, Canada. 
Phone: 613-269-4483.

2207. Texas Department of Agriculture (Austin). 1989. 
Tofu makes move to mainstream: Texas Tofu takes on role 
in traditional recipes. Daily Register (Gainesville, Texas). 
March 29.
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• Summary: “Jane Phipps of Energy Sprouts Inc., 
San Antonio, recently joined the growing lot of tofu 
manufacturers. Using a low-interest loan obtained through 
the state-authorized Linked Deposit Program, she and her 
husband Bob began their tofu operation early this year. 
Conceived by the Texas Department of Agriculture, Linked 
Deposit promotes diversifi cation into alternative crops and 
food products. It was authorized by voters in November 
1987...
 “Leftover tofu that will not be eaten in that time [7-10 
days] can be frozen. ‘Just wrap it in plastic wrap and freeze 
it,’ said Phipps. ‘Tofu that has been frozen becomes porous 
and chewy.’” Contains a recipe for Tofu Lasagna.

2208. Akwarius Almere. 1989. Akwarius prijs en bestelboek: 
Natuurvoedingsprodukten, Januari-Februari-Maart [Catalog 
and price list: Natural food products, January-March]. P.O. 
Box 50070, 1305 AL Almere, The Netherlands. 77 p. [Dut]
• Summary:  For details, see entry for the April-June 1989 
catalog. Products made by many companies (including 
Manna) are listed in this catalog. Address: Almere, 
Netherlands. Phone: 03240-20800.

2209. Product Name:  Baccio Tofi no Gourmet Ravioli (Tofu 
Ravioli).
Manufacturer’s Name:  Baccio Ravioli and Pasta 
Company.
Manufacturer’s Address:  179 E. 19th St., Chico, CA 
95928.  Phone: 916-893-8324.
Date of Introduction:  1989 March.
Ingredients:  Pasta: Organic whole wheat fl our*, semolina, 
tomato powder, purifi ed fi ltered water. Filling: Tofu (made 
from organic soybeans*, water, nigari), potatoes, onions, 
carrots, bread crumbs, tomato paste, tamari, vinegar, garlic, 
herbs & spices, olive oil, sea salt. * = Organically grown 
and processed in accordance with Section 26569.11 of the 
California Health and Safety Code.
Wt/Vol., Packaging, Price:  16 oz poly bag.
How Stored:  Frozen.
New Product–Documentation:  Talk with (call from) 
Amanda Leveroni. 1990. March 5. The product was 
introduced in about March 1989.
 Label sent by Amanda. 1990. March 13. 4.75 by 8.5 
inches. Thick paper; its slips into the bag. Red, green, and 
black on white. Illustration of a red lipstick print, all against 
a background grid of fi ne green lines in 3/8 inch squares. 
“Egg free. Dairy free. Cholesterol free! Introducing the all 
new Tofi no! We’ve taken out the eggs and cheese to bring 
you a robust tasting ravioli with zero cholesterol! Our zesty 
blend of ingredients includes organic tofu and organic whole 
wheat fl our! Enjoy this unique delicious ravioli plain or with 
Baccio’s new pesto sauce! Baccio Ravioli. The ultimate meal 
in minutes [Boil for 4-5 minutes]. Let a Baccio kiss your 
tastebuds tonight.” UPC indicia.

2210. 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 fi nd any recipes in this 
book with whole soybeans; I fi nd 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 
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delicious; tofu and tempeh are good protein sources when 
combined with the grains. You will also fi nd 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). Carrot-
beet 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). Spinach-
nori 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). Radish-
watercress 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 fi sh 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.

2211. GEM Cultures. 1989. Catalog [Mail order]. 30301 
Sherwood Rd., Fort Bragg, CA 95437. 4 p. March. 22 x 18 
cm. [4 ref]
• Summary: Printed with black ink on salmon-pink paper. 
Contents: 1. Powdered cultures for soycrafters: Powdered 
starter cultures for tempeh, miso, amazake, shoyu, and 
tamari. In home and commercial sizes. Rice koji. 2. 
Cookbooks with culture (lists 4 books). 3. Coagulants for 
curding tofu: Natural nigari or Terra Alba calcium sulfate in 
1 lb or 5 lb bags. 3. Self renewing cultures: Viili, sourdough, 
kefi r, miso. 4. Sea vegetables from the Mendocino Sea 
Vegetable Co. 5. Recyclables: Cheesecloth, super sealers 
(lids).
 “We at GEM Cultures are a husband and wife team, 
Gordon & Betty, with between us 37 years of professional 
experience in culturing microorganisms and teaching people 
about them. In 1980 we set up GEM cultures with the goal 
of providing dependable, low cost cultures and related items 
for the growing number of people who wish to have a hand 

in creating a healthier diet through cultured foods.” Address: 
Fort Bragg, California. Phone: 707-964-2922.

2212. Hamm, Ulrich; Mueller, Andreas. 1989. Nachfrage 
nach imitationsprodukten fuer Milch und Milcherzeugnisse 
in der EG-9: Analyse und Prognose unter besonderer 
Beruecksichtigung der Aufhebung von Imitationsverboten 
[Demand for imitation products for milk and milk 
products in the EG-9: Analysis and prognosis with special 
consideration for the suspension/cancellation of forbidden 
imitation products]. Agrarwirtschaft 38(3):74-83. [35 ref. 
Ger]
• Summary: This study, originally published as a report in 
1987, indicates that use of tofu in West Germany was only 
800 tonnes in 1986 but is expected to reach 4,000 tonnes/
year by 1992. In the entire EG (European community), the 
use of tofu in 1986 was about 5,000 tonnes/year, expected to 
climb to 12,500 tonnes by 1992.
 Soymilk (Sojamilch) consumption in the EG-9 in 1986 
was about 16,000 tonnes, expected to grow to 28,500 tonnes 
by 1992.
 See also Boeckenhoff et al. 1989. Address: Institut 
fuer Agrarpolitik und landwirtschaftliche Marktlehre der 
Universitaet Stuttgart-Hohenheim, Schloss/Postfach 70 05 
62, D-7000 Stuttgart 70, West Germany.

2213. Natural Foods Merchandiser. 1989. Soyfoods 
Association of America. March. p. 78.
• Summary: The association was founded in 1983. 
Membership is currently at 35. This spring they will be 
approaching the FDA and USDA with suggestions on how to 
incorporate tofu into school lunch programs. A photo shows 
vice president Peter Golbitz.

2214. Product Name:  [Chinese-Style Tofu Burger].
Foreign Name:  Chinaburger.
Manufacturer’s Name:  Sojatopf. Renamed Soto in April 
1989.
Manufacturer’s Address:  Friedrich-Ebert-Str. 40, D-8323 
Trostberg, West Germany.  Phone: 08621-62538.
Date of Introduction:  1989 March.
Ingredients:  Incl. tofu, seaweed, mung bean sprouts, and 
Chinese spices.
Wt/Vol., Packaging, Price:  100 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 
am Chiemsee, West Germany.

2215. Product Name:  Better Than Milk? (Liquid Soymilk 
Made with Spray Dried Tofu and Casein) [Natural, 
Chocolate, Carob, Natural Light].
Manufacturer’s Name:  Sovex Natural Foods, Inc.
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Manufacturer’s Address:  9104 Apison Pike, Box 310, 
Collegedale, TN 37315.  Phone: 800-227-2320.
Date of Introduction:  1989 March.
Ingredients:  Spring water, soy oil, cereal solids (from corn), 
spray dried tofu, calcium carbonate, sodium caseinate, sea 
salt, carrageenan, vitamin B-12 (cyanocobalamin), natural 
fl avor.
Wt/Vol., Packaging, Price:  8 oz or quart Tetra Brik Aseptic 
cartons, 27 or 12 to a case.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Talk with Sovex. 1989. 
Feb. 28. The company plans to launch this product in late 
March 1989.
 Letter to Veggie Life by Genevieve Gowman. 1993. 
Nov. p. 6. “Unfortunately I didn’t realize how deceitful the 
term ‘non-dairy could be. This drink contains casein, which 
is a milk protein... Please inform your readers of this.” The 
magazine answers: “According to FDA guidelines, a product 
can contain up to 2 percent casein and still be labeled ‘non-
dairy.’” The Natural fl avor contains only 0.37% casein; the 
Chocolate, Carob, and Natural Light fl avors do not contain 
casein.
 Note: In response to this concern about caseinate, 
by March 1995 Sovex had removed caseinate from their 
product.

2216. Stube, Christine. 1989. A better way to advertise: 
Dairy processors discover the effectiveness of touting their 
products against the next guy’s. Dairy Foods. March. p. 33, 
37.
• Summary: Comparison advertising (“my product is better 
than yours”) is the preferred method for Soyco Foods, maker 
of Soymage natural cheese alternative. “Soyco developed 
its ‘sour-cream-style’ Soymage and its ‘soft-cream-cheese-
style’ Soyco for the health-conscious who have stopped 
eating dairy products, says Al Morini, vice president of sales. 
Although the Soyco products are 100% dairy-free (made 
with tofu, soy protein isolate and soy oil) they are compared 
directly with dairy products... Morini stresses that Soyco 
does not cannibalize dairy sales. ‘We’re not here to replace 
the dairy business. We’re picking up the consumers who 
stopped eating dairy foods... Our research shows that one in 
every six people has a [health] problem with dairy products,’ 
he adds.”

2217. Product Name:  Cleveland Tofu.
Manufacturer’s Name:  VitaLite Foods.
Manufacturer’s Address:  P.O. Box 10, Waynesfi eld, OH 
45896.  Phone: 419-568-8638 (TOFU).
Date of Introduction:  1989 March.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Charles Meeker 
of VitaLite Foods. 1992. Feb. 27. This company is owned 
by Brenda Kitchem, who is actively involved in its daily 

operations. This product was launched in March 1989. At the 
time they purchased the product name from Brooks Jones of 
Cleveland Tofu Co. VitaLite still makes this brand.

2218. Severson, Richard K.; Nomura, A.M.Y.; Grove, 
J.S.; Stemmermann, G.N. 1989. A prospective study of 
demographics, diet, and prostate cancer among men of 
Japanese ancestry in Hawaii. Cancer Research 49(7):1857-
60. April 1. [34 ref]
• Summary: This study of 7,999 Japanese men living 
in Hawaii, followed for 18-21 years, found that tofu 
consumption lowered the risk of prostate cancer more than 
any other dietary factor studied. Men who consumed tofu 
fi ve or more times per week were 65% less likely to develop 
prostate cancer compared to men who consumed tofu once 
per week or less.
 Note: This is the earliest document seen (Dec. 2020) 
indicating that consumption of tofu may well lower the risk 
of prostate cancer. Address: Japan-Hawaii Cancer Study, 
Kuakini Medical Center, Honolulu, Hawaii 96817.

2219. Spitzler, Andrew C. 1989. Tasty tofu tailored to tempt 
trier’s tongues: Silver Spring pair test market new dishes for 
national campaign. Washington Business Jouranl (McLean, 
Virginia). April 3. p. 1, 33.
• Summary: Edward H. Walker and Andrew J. Wilks (shown 
in a photo) of Tofoods hope to make tofu into a household 
and institutional dietary staple. “Tofu is often ridiculed as 
being rubbery, tasteless and just plain unappetizing...
 “Tofoods is seeking about $2 million in venture capital 
to market its products to retailers and institutions such as 
hospitals and elderly service organizations. So far, the two 
partners have commitments for $500,000... The idea for 
Tofoods came to Walker and Wilks while they were co-
managing a restaurant at a health resort in the Catskills...
 “The pair raised $300,000 from friends, family and 
themselves, relocated to Silver Spring and formed Tofoods 
in 1986. During 1986 and 1987 they test-marketed the 
frozen dinners they had developed. People responded well 
to such frozen entrees as sweet and sour tofu, tofu teriyaki 
and barbecued tofu. Tofoods sold $100,000 of their products 
in 44 states, mostly in kosher and natural food markets.” 
One company watching Tofoods progress is 50-year old 
Worthington Foods Inc. of Worthington, Ohio, the largest 
manufacturer and distributor of soyfoods in the USA, with 
$50 million is sales last year.

2220. Chikaarashi, Shigeru. Assignor to Nichii Company, 
Ltd., Osaka, Japan. 1989. Apparatus for manufacturing a 
foodstuff suitable for soybean milk production. U.S. Patent 
4,817,516. April 4. 4 p. Application fi led 9 Oct. 1987. [5 ref. 
Eng]
• Summary: “The apparatus includes a brushing machine 
for removing earth matter and earth-born germs deposited 
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on soybean material, a band dryer for adjusting the water 
content of the soybean material so as to facilitate separation 
of the material into skin and fl esh portions, a skin remover 
for separating the skin portion from the fl esh portion and 
for dividing the fl esh portion of each piece of soybean into 
four to eight parts, and fl at pressing rollers for converting the 
resulting powdery masses into uniformly distributed fl aky 
masses.”
 Note: The resulting soy fl akes are used by Nichii to 
make tofu in Japan. The compact tofu plants are located in 
supermarkets or department stores. Address: Sapporo, Japan.

2221. Hartman, Warren E.; Leiss, Richard S.; Updegraff, 
Robert S. Assignors to Worthington Foods, Inc. 
(Worthington, Ohio). 1989. Fiber/tofu food product and 
method for making the same. U.S. Patent 4,818,558. April 4. 
4 p. Application fi led 4 Aug. 1987. [6 ref]
• Summary: Monofi lament proteinaceous or polysaccharide 
fi bers are dispersed in an aqueous vegetable protein extract 
from which is coprecipitated a fi brous tofu curd. Example 
1: “... The slurry or soymilk is vented out of the pressure 
cooker and strained through a coarse mesh cloth. Okara (soy 
residue) is pressed in the bag to remove the trapped soymilk 
and the okara is then discarded.” Address: 1-2. Worthington, 
Ohio; 3. Powell, Ohio.

2222. Beamonte, Ignacio. 1989. Proteinas de Noroeste 
plans for soymilk and tofu in northern Mexico (Interview). 
SoyaScan Notes. April. 10. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Ignacio presently runs two businesses (Si 
Products harvests and sells sea vegetables; Alimacro sells 
macrobiotic foods) and plans to start a third, Proteinas de 
Noroeste, in Ensenada, Mexico just south of the California 
border. He recently purchased a soymilk system from Gary 
Stein of San Diego Soy Dairy. He plans to sell his soymilk 
mostly in Mexico (half gallon containers, with seaweed and 
barley, get a 15-day shelf life) and also to import Tetra Pak 
soymilk from the USA. He also plans to make tofu and tofu 
products.
 We talk again on 1 May 1990. He hopes to have his 
fi rst soyfood products on the market by the end of this year. 
Soymilk will be his main product, followed by tofu and some 
okara products. Address: Apdo Postal 1073, Ensenada, Baja 
California Norte, Mexico. Or P.O. Box 1740, San Ysidro, CA 
92073.

2223. 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 fi ngers 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 fi lled 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 offi cials. 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 diffi cult.”
 Jay fi rst 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 fi sh sticks, make by baking breaded tofu, then 
serving it with tartare sauce.” Address: Rochester, New York. 
Phone: 716-275-6779 Offi ce.

2224. Thompson, Martha Gifford. 1989. Early work with 
tofu at Rochester Zen Center (Interview). SoyaScan Notes. 
April 11. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The staff of 30-50 people in the Zen Center 
kitchen prepared strictly vegetarian meals. Kapleau roshi 
at that point had a dairy allergy, so very few dairy products 
were used in the meals. The diet was almost a vegan one. 
The Toronto Zen Center, was an affi liate group nearby in 
Canada. In Toronto, which has a large Asian population, 
were at least three tofu shops: one very small family-run 
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Korean shop on Baldwin Street (which is no longer there), 
one on Avenue Road (perhaps Chinese run), and a third on 
Dundas Road. A member of the kitchen staff would make 
the 2½ hour trip to Toronto, go the shop on Baldwin Street 
(which had no name) to buy tofu. “The fi rst room was 
stacked to the ceiling with soybeans. Down in the basement 
were many people slogging around making tofu. It was 
quite a scene, and nobody spoke any English. At that point 
we realized that we could make tofu ourselves. The trip 
to Toronto was always a hassle. You always got stopped 
at the border; they always thought you were smuggling 
something. Jay Thompson took the lead in setting up tofu 
making facilities. Kapleau roshi was very excited about and 
supportive of the project, in part because he had practiced 
for so long in Japan, and in part because he likes projects, 
right livelihood, and soyfoods. Once the shop was set up in 
the basement, we also made a lot of soymilk, yuba, and soy 
yogurt, and served spicy curds; we tried everything! The tofu 
shop of course never received any fi nancial support from Zen 
Center.” Address: Rochester, New York. Phone: 716-461-
5388 Home.

2225. Griffi n, Jasmine. 1989. Grammy Award winners 
launch new business venture in Orlando. Times (Orlando, 
Florida). April 12.
• Summary: “Grammy Award winners William Guest and 
Edward Patten unveiled a new frozen dessert. NJOY, a 
non-dairy alternative to ice cream, is the premiere product 
of American Tofu, a Michigan-based company. Guest and 
Patten of Gladys Knight and the Pips, along with Aubrey 
Bell of Minneapolis, Minnesota, are principal owners.
 “The surprisingly good-tasting treat will be available in 
fi ve fl avors; vanilla, chocolate, berry, banana/strawberry, and 
peanut butter/chocolate fudge... Borden’s Dairy Division will 
be handling the production and distribution of NJOY locally.
 “The average ice cream lover will be hard-pressed to 
distinguish NJOY from quality ice cream. The tofu-based 
dessert is lactose-free, cholesterol-free, low in sodium, and 
vitamin enriched.
 “NJOY was created out of a personal need, said Aubrey 
Bell, product developer and one of the founders of American 
Tofu. ‘I can’t tolerate milk or milk products.’...
 “With the help of the Stroh’s Brewery, American Tofu 
test-marketed NJOY in the Detroit area...
 “After gauging the success of the ice cream, American 
Tofu will introduce other non-dairy desserts including cheese 
cake, yogurt and pies. A soft-serve version of NJOY is 
already available at the Orlando International Airport...
 “American Tofu is preparing to establish offi ces in the 
Orlando area within a matter of weeks.”

2226. Harrison, Gilford R. 1989. Why haven’t soyfoods 
caught on Latin America? (Interview). SoyaScan Notes. April 
17. Conducted by William Shurtleff of Soyfoods Center.

• Summary: There have not been any really successful 
commercial soy products in Mexico. Everyone has been very 
disappointed in the lack of success of soy protein products. 
Its extremely bad. The food companies in this fi eld have not 
changed much since 1975, except that some of the pioneers 
are no longer in business. Still in business since 1978 are 
Maisoy (Pedro Bleyer) in Bolivia, Industrias Almenticias 
Noel in Colombia, Alimentos S.A. in Guatemala, and 
Proteinal in Venezuela. Grasas S.A. in Buga, Colombia no 
longer makes soyfoods. They invested heavily in a Wenger 
X-200, the biggest extrusion cooker they make. They 
suffered heavy losses making a textured soy fl our hamburger 
extender. Actually they are still in existence and still using 
the Wenger, but they are using it to make animal feeds and 
pet foods like dog food. In Mexico, NUTRIMEX, which 
belongs to ALBAMEX (the animal feed company), makes 
textured soy fl our, but they are not doing well.
 The main problems seem to be with consumer retail 
products; these are image problems and regulations 
which prohibit the use of soy extenders in meat, except 
in institutions. The greatest successes have been with 
institutions. The most successful company in Mexico 
has been Industrial de Alimentos in Mexico City, started 
by Felipe Suberbie Sr. and now run by his son, Felipe Jr. 
They had the fi rst soy fl our plant in Latin America, started 
in about 1970, with a Wenger X-25. They developed the 
famous malted full-fat soy fl our, based on soybeans which 
are sprouted for 3-4 days, then cooked and dried. They just 
barely survived for the fi rst 10 years, but when young Felipe 
came in and they shifted from retail to institutional products, 
they fi rst started to make money. Now they have gotten out 
of the retail business entirely and has fi nally registered (with 
the Mexico Health Dept.) a textured soy protein product 
named Don Chano. He sells it in bulk to institutions as a 
meat extender or replacer. The company is now doing very 
well.
 The American Soybean Association Human Nutrition 
Center has been renamed Technical Assistance Center; they 
will try to improve the image of soy. There are hundreds of 
little “soya stores” all over Mexico, as in the metro stations. 
They use soya to attract people but they sell everything but 
soy! If you’re lucky they may have a little lecithin, whole 
soybeans, and textured soy fl our which is purchased in bulk 
and repackaged in cellophane bags. The health authorities 
refuse to allow anyone to advertise soy products as a 
substitute for regular food, such as meat. They are afraid to 
open the gates to unscrupulous people who would use large 
amounts of low-cost soy to extend expensive meats, but 
mislabel and misadvertise the products. It is too diffi cult to 
test the level of soy protein in other foods. Things haven’t 
really changed much since 1981. The key is to create a new 
image and start using soyfoods as foods in their own right, 
rather than as extenders or replacers. ASA spent years trying 
to get tofu accepted in Mexico, but only Japanese restaurants 
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were interested. The big CARE project in Costa Rica (run 
by Justin R. Jackson), which was making 14 different 
products using Brady extruders, has just closed. It was 
not cost effective and demand for their products had been 
disappointing. Carla Weaver has set up a company in San 
Jose, Costa Rica, named ExiTex that imports soy products 
to Central America. She represents American manufacturers 
that are exporting those products. Address: American 
Soybean Assoc., Division manager, Latin America, St. Louis, 
Missouri.

2227. Rose, Richard. 1989. Re: Personal observations on 
soyfoods at Natural Foods Expo in Anaheim, California. 
Letter to William Shurtleff at Soyfoods Center, April 19. 1 p. 
Typed, with signature on letterhead.
• Summary: “Nothing was especially noteworthy this year. 
Mandarin Soyfoods and Turtle Island had booths for the fi rst 
time and were moderately well-received. Luke Lukoskie of 
Island Spring shared a booth with Kathryn Bennett and her 
Mexican food. White Wave had 2 booths and an expanded 
product line, including dressings, hot dogs, and cheese.
 “Did you know that Yves tofu hot dogs are being served 
this year at Candlestick Park! Health Valley is the U.S. 
distributor of the hot dogs.
 “Golden Soy Foods, Nasoya, Quong Hop and Sonoma 
Specialty Foods had no booth this year. Tomsun Foods 
shared a booth with their Los Angeles distributor. Jofu is 
back, but still needs improvement.
 “Soymage sour cream was shown. It has no casein 
but does have soy protein isolates along with tofu. It was 
mediocre. However, Soya Kaas cream cheese with casein 
was absolutely awful, with poor fl avor and mouthfeel. 
Cholesterol and organic was very big at the show. The 
Soyfoods Pavilion was indistinguishable, with only a banner 
up high at one end. Within the ‘pavilion’ was The Book 
Publishing Co. and Kashi (no soy), and about 1 or 2 other 
non-soy exhibitors.
 “Gordon Bennett said the SAA board hired a part-time 
secretary to handle its affairs. She has an offi ce next door 
to Golbitz. SAA will have more money this year and more 
programs. Ask the new secretary for a copy of the minutes.” 
Address: President, Rose International, P.O. Box 2687, 
Petaluma, California 94953-2687. Phone: 707-778-7721.

2228. Product Name:  High Quality Soya Paneer.
Manufacturer’s Name:  Amrit Protein Foods.
Manufacturer’s Address:  Ghaziabad, Uttar Pradesh, India.
Date of Introduction:  1989 April.
Ingredients:  Soybeans, water, coagulant.
New Product–Documentation:  Article in Times of 
India (The). 1988. Nov. 22. “City notes: Amrit Protein.” 
p. 11. Amrit Protein Foods is a company promoted by 
Amrit Banaspati. The company has purchased its soymilk 
manufacturing system from STS–Soya Technology 

Systems–a division Danish Turnkey Dairies.
 The project is expected to start commercial production 
by April 1989 according to Mr. N.K. Bajaj, chairman.

2229. Asano, Mitsuo; Okubo, K.; Yamauchi, F. 1989. Tônyû 
no hinshitsu ni oyobosu nama shibori ondo no eikyô [Effects 
of squeezing temperature on the quality of soymilk]. Nippon 
Shokuhin Kogyo Gakkaishi (J. of the Japanese Society of 
Food Science and Technology) 36(4):318-24. April. [16 ref. 
Jap; eng]
• Summary: Traditionally soymilk was pressed from the 
ground soybean slurry at a low temperature, but today 
this step is usually eliminated when making tofu. Yet tofu 
prepared in this traditional way was thought to be preferable 
to that made in the modern way. “In order to make optimum 
temperature clear, the effects of squeezing temperature on 
yield, viscosity, glycoside content, lipoxygenase activity 
and n-hexanal level of soymilk from the cotyledon and the 
whole bean were examined. A yield as solid was maximum 
in soymilk squeezed over 30ºC from the cotyledon 
and at 60ºC from the whole bean. Viscosity of soymilk 
signifi cantly decreased with increasing temperature and 
showed a minimum value at 60ºC. A glycoside content as 
solid increased in soymilk squeezed above 50ºC and was 
approximately 2.6 times higher in soymilk at 95ºC than at 
20ºC. The lipoxygenase activity, which is the major cause of 
undesirable fl avor of soymilk, decreased in soymilk squeezed 
over 70ºC. n-Hexanal, which was produced by lipoxygenase, 
was about half in soymilk squeezed at 60ºC as compared 
with 20ºC. Accordingly, optimum squeezing temperature on 
soymilk and tofu processing was recommended in range of 
50-60ºC.” Address: Faculty of Agriculture, Tohoku Univ., 
Amamiya-machi, Tsutsumi-dori, Sendai-shi, Miyagi 980, 
Japan.

2230. Baer, S. 1989. Erfahrungen mit Sojaprodukten in der 
Schweitz [Experiences with soy products in Switzerland]. 
Deutsche Milchwirtschaft. April. p. 114-15. [Ger]
• Summary: This article is about fresh soy products in 
Switzerland. In 1985 Migros and Coop entered a market 
which had previously seemed very limited, occupied only 
by small, counterculture tofu shops. In 1986 tofu was 
successfully launched under the Weight Watchers trademark. 
During that year tofu got extensive coverage in the Swiss 
press and many new second-generation products were 
launched. Many people tried tofu products for the fi rst time, 
and a tofu boom resulted in a bright outlook. Address: Baer 
Weichkaeserei AG, Bahnhofstrasse, CH-6403 Kuessnacht, 
Switzerland. Phone: 041-81-4444.

2231. Product Name:  Tofulite Bars (Non-Dairy Soy Ice 
Cream Novelty) [Vanilla Dipped in Dark Chocolate with 
Almonds].
Manufacturer’s Name:  Barricini Foods Inc.
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Manufacturer’s Address:  48 Old Bloomfi eld Ave., 
Mountain Lakes, NJ 07046.  Phone: 800-431-5030.
Date of Introduction:  1989 April.
How Stored:  Frozen.
New Product–Documentation:  Press release. 1989. April. 
3. “Loft’s Tofulite announces the addition of a Vanilla 
Tofulite Bar.” Barricini now has 4 bar fl avors. “Tofulite 
is distributed through the Haagen-Dazs Co., Inc. and a 
nationwide network of distributors and sub-distributors.”

2232. Brown, Judy; Bates, Dorothy R. 1989. Judy Brown’s 
guide to natural foods cooking. Summertown, Tennessee: 
The Book Publishing Co. 160 p. Index. With 8 pages of color 
photos. 23 cm.
• Summary: This natural foods, vegan cookbook, which does 
not require the use of dairy products or eggs, includes more 
than 200 recipes, many of which contain soyfoods. In the 
chapter titled “The Natural Foods Pantry” is a sub-chapter 
titled “Soy Foods,” which gives brief introductions to tofu, 
tempeh, miso, soy milk, soy cheeses, soy yogurt, soy fl our, 
and soy pulp or okara. There are also sub-chapters on sea 
vegetables, sprouts (including soy sprouts), organic foods, 
macrobiotics (which is “heavily emphasized in this book”), 
more natural foods ingredients (which, under soy sauce, 
discusses the differences between shoyu and tamari).
 The number of recipes featuring various soyfoods are: 
Tofu (15), tempeh (5), miso (4), soymilk (1), shoyu (1), and 
okara (1; soysage).
 The author, a specialist in consumer education, presently 
organizes culinary carnivals and natural foods tasting fairs. 
She has written extensively on natural foods and holds a 
Master’s degree in Consumer Economics from the Univ. 
of Maryland. She is president of Judy Brown Enterprises, 
a public relations company for natural foods products. 
Address: 9 Dovetree Court, Indian Head, Maryland 20640. 
Phone: 301-753-6548.

2233. Brown, Judy. 1989. Spreading the word about selling 
tofu dips and dressings–Health concerns are key. Soya 
Newsletter (Bar Harbor, Maine). Jan/April. p. 8-9, 18-19.
• Summary: Discusses the four major manufacturers of these 
products (Nasoya Foods, Golden Soyfoods, Island Spring, 
and White Wonder), and each of the products themselves. 
Most companies downplay the presence of tofu in the 
products. Nasoya changed the name of their product from 
Nasoyanaise to Nayonaise to take the word “soy” off the 
label. Selling nutritional benefi ts (little or no cholesterol, 
reduced calories and sodium and fat), not tofu, and good 
packaging are two keys to success. Address: Maryland.

2234. Product Name:  Texas Tofu (Vacuum Packed in a 
Box).
Manufacturer’s Name:  Energy Sprouts.
Manufacturer’s Address:  3602 High Point, San Antonio, 

TX 78217.  Phone: 512-654-3963.
Date of Introduction:  1989 April.
Ingredients:  Soybeans, water, calcium sulfate (a natural 
mineral).
Wt/Vol., Packaging, Price:  16 oz vacuum pack inside a 
4-color box.
How Stored:  Refrigerated.
Nutrition:  Per 2 oz.: Calories 41, cholesterol 0, calcium 71 
mg, carbohydrates 1.3 gm, potassium 24 mg, protein 4.5 gm, 
fat 2.3 gm, iron 1.1 mg, sodium 4 mg.
New Product–Documentation:  Talk with Bob Phipps. 
1988. Sept. 22. In August he received a $192,000 loan 
to expand his sprout business to include tofu production. 
He plans to have these three products on the market by 
November (Thanksgiving), 1988. Previously he has 
distributed tofu made by Banyan, but he feels their quality 
is declining. He will probably get his tofu and soymilk 
system from Sun Youth Machinery Co. in Taiwan via Bean 
Machines. They have a 4-color tofu equipment catalog 
featuring stainless steel equipment. They say they are a 
subcontractor for Takai and they make excellent bean 
sprout equipment. The population of San Antonio is mostly 
Hispanics; its hard to sell healthy foods.
 Talk with Bob Phipps. 1989. Feb. 27. Most of his tofu 
customers will be Vietnamese. They like a fi rmer tofu. He 
had problems earlier with his tofu not coagulating. The 
cause: His thermometer was off by 10ºC, so he was cooking 
his milk at much too high a temperature. Talk with followed 
by letter and labels from Tracy McFadden, marketing 
specialist at Energy Sprouts. 1989. July 20. Their tofu was 
launched as Texas Tofu in about April 1989. It is sold in a 
box with a cartoon on it. The company has not yet started 
to work on the soymilk or tofu burgers. But they do send 
out a recipe booklet, have a videotape on how to prepare 
lasagna with Texas Tofu that they rotate to stores (where it 
doubles sales to 8 from 4 cases/week average), and their tofu 
was certifi ed organic on 23 June 1989 by the Texas Dep. 
of Agriculture. Label. 1989. 6 by 4.25 by 2 inch high box. 
Full color outer stiff paper box. On the front panel a cartoon 
cowboy asks “What the heck is tofu?” Slogans: Delicious 
recipes–quickly prepared. No cholesterol. Sodium free Low 
calorie. No preservatives. On the back and one side panel the 
cartoon cowboy asks, “How the heck do I fi x tofu?” Under 
the title “Delicious 20-minute recipes for Texas Tofu” are 
Lazy Day Lasagna, Easy Enchiladas, Texas Rice Pudding, 
and Wake-up Drink (with frozen banana and orange juice). 
One another side the cowboy asks, “How the heck do I store 
tofu?” (refrigerated or frozen). On one end panel he asks, 
“Why the heck should I eat tofu?” Nutritional composition is 
given.
 Talk with Bob Phipps. He is now making a fi rm, 
vacuum-packed tofu and sales are excellent. He sells 2,400 
boxes (each 1 lb) a week plus another 600 lb/week in 
bulk to restaurants. An estimated 75% of the box buyers 
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are Caucasian Americans. Asian Americans want a water 
pack product so he also distributes such a product made by 
Banyan. He is happy with the quality and price of his all-
stainless steel tofu system from Sun Youth in Taiwan but 
their written materials are useless, terrible. They don’t seem 
to know anything about making tofu. Their specialty is bean 
sprouts. Talk with Bob Phipps. 1989. Sept. 20. He is very 
glad that he went with vacuum packaging; no problems with 
the Multi-Vac $12,0000 double-chamber machine that he 
bought through Cryovac. Almost no leakers. One man can 
package 6 cakes/minute. The main advantage of vacuum 
packaging is that fi rst-time tofu users are not turned off by a 
cake tofu fl oating in a pale yellow liquid. Vacuum packing 
make tofu look rather like cheese. He dates his tofu for a 21-
day shelf life.

2235. Flinders, Carol. 1989. Tofu and tempeh: Back to 
basics. Vegetarian Times. April. p. 76, 78-79.
• Summary: An introduction with six recipes. Address: 
Petaluma, California 94952.

2236. Golbitz, Peter. 1989. Soyfood releases down 37% 
from 1987: 1988 new product count. Soya Newsletter (Bar 
Harbor, Maine). Jan/April. p. 3.
• Summary: According to Soya Newsletter’s fi gures, only 
137 new soyfood products were released in the USA in 
1988, compared with 217 in 1987. 70 new products (51%) 
contained tofu as the main soyfood ingredient. Soy sauce 
was the next most popular ingredient, used in 24 new items 
or 18% of the total. A bar chart is shown comparing 9 
product categories in 1988 and 1987.
 According to similar fi gures gathered by the Soyfoods 
Center, 220 new products were released in the USA in 1988, 
compared with 418 in 1987, a 47% drop. Address: Soyatech, 
Bar Harbor, Maine.

2237. 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 [purifi ed nigari]), 
soybean fi bre [probably okara], soy grits, fresh onions, fresh 
carrots, fresh celery, fresh green peppers, whole wheat fl our, 
sunfl ower 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 
fi ber 3 gm, sodium 650 mg, potassium 300 mg.

New Product–Documentation:  Leafl et. 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.
 Leafl et (8½ by 11 inch, glossy color, front and back) sent 
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 leafl ets 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.

2238. Morinaga Nutritional Foods Inc. 1989. The importance 
of packaging (Ad). Produce News (Fort Lee, New Jersey). 
April. Insert.
• Summary: This full-page color ad shows a well-built (well 
packaged), lovely smiling woman, Marcia Levine, dressed 
in a chartreuse, two-piece knit workout suit with an open 
midriff. Her left hand is behind her head, holding her hair, 
and her right hand is holding a carton of Mori-Nu tofu next 
to her right temple. The pose and angle emphasize that she 
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has large breasts. Marcia is featured in Gold’s Gym Personal 
Trainer Workout videos, one of which is shown beside her 
photo with a carton of Mori-Nu tofu. “And now Mori-Nu is 
proud to sponsor a new two-tape video package for the world 
famous Gold’s Gym. These exercise tapes will give health-
conscious people everywhere fi rst-hand instruction on how 
tofu blends deliciously into a total fi tness program.
 “Stock up on the tofu that combines trade support, 
national advertising, consumer education and guaranteed 
customer satisfaction into one profi table package. Call 
1-800-NOW-TOFU for Mori-Nu today.”
 On the back of this ad is a trade produce ad titled “How 
does your tofu stack up?” It shows cartons of each of the 
three types of Mori-Nu Tofu stacked one atop the other. The 
“stack up” was intended to have 2 meanings. First, can you 
stack up water packed tofu this neatly. Second, how does it 
stack up or compare on a number of key points.
 According to Art Mio (1990 March 9), the two appeared 
as an insert in Produce News, and made a big hit. Art notes: 
“I love the ad myself. We got produce buyers all over the 
country with the ads tacked up on their bulletin boards.” 
Danielle Lin needed an insert for several of her health food 
distributors. But when she sent them this back-to-back ad 
they would not insert it into their monthly fl yer–creating a 
minor scandal. This ad may have also appeared as an insert 
in The Packer. Address: 5800 South Eastern Ave., Suite 270, 
Los Angeles, California 90040. Phone: 213-728-4325.

2239. Product Name:  Rosewood Farms Tofu-Rella (Soy 
Cheese with Casein) [Monterey Jack Style].
Manufacturer’s Name:  Rosewood Products Inc.
Manufacturer’s Address:  738 Airport Blvd., Suite 6, Ann 
Arbor, MI 48108.  Phone: 313-665-2222.
Date of Introduction:  1989 April.
Ingredients:  51% real tofu, soy oil, casein*, sea salt, citric 
acid, lecithin, natural fl avor, guar gum.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Photocopy of Label. 1989. 
April. “The cheese alternative. No cholesterol. All natural. 
*Casein is the protein in nonfat milk. It is free of cholesterol 
and rennet and is what allows this product to be so similar to 
cheese.”

2240. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of soya in Canada: 633 references from 1855 
to 1989. Lafayette, California: Soyfoods Center. 112 p. 
Subject/geographical index. Author/company index. Partially 
annotated. Printed April 22. 28 cm. [633 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soybeans and soyfoods in Canada. One 
of more than 40 bibliographies on soybeans and soyfoods 
published by the Soyfoods Center, it lists all known 
documents (both published and unpublished) and commercial 

products in chronological order, making it a powerful tool 
for understanding the subject from an historical point of view 
from its earliest beginnings. 67% of all records (and most of 
the current records) contain a summary. An analysis of the 
composition of this bibliography (by language, document 
type, year, leading countries, states, and organizations) and 
details on how to use the bibliography are also included. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

2241. Product Name:  [Jean de Preneuf Tofu Sausages 
(With Boletus Mushrooms, Comté Cheese, Smoked 
Salmon)].
Foreign Name:  Jean de Preneuf Roulades de Tofu (Aux 
Cèpes, Au Compté, Saumon).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1989 April.
Ingredients:  Mushroom: Fresh tofu (water, soybeans*), 
boletus mushrooms (3%), sunfl owerseed oil, egg white, 
wheat fl our, spices, aromatics, salt. * = Organically grown 
(Issu de l’agriculture biologique). Sauce: Tomato juice, 
rapeseed oil, carrots, onions, white wine, spices and 
aromatics, vinegar, starch, salt.
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Wt/Vol., Packaging, Price:  225 gm packet containing 4 
sausages plus two 12-gm sachets of sauce.
How Stored:  Refrigerated, 28 day shelf life.
Nutrition:  Mushroom: Per 100 gm.: Protein 13.5%, lipids 
10%, carbohydrates 2.8%, calories 648 Kj.
New Product–Documentation:  Leafl et. 1988. Front and 
back. 4 color with photo of mushroom sausage on front. 
This line of 9 sausage products contains 3 groups: those 
containing vegetables (13.5% protein), cheese (14% protein), 
or seafoods (fruits de mer; 15% protein). Label. 1988, 
undated. 2.5 by 8 inches long by 2 inches deep. Glossy card 
stock, with 4-color printing. Photos on front and back of the 
sausages with mushrooms or salmon. “New. With 2 packets 
of sauce. Gourmet foods for your fi tness (Le traiteur de votre 
forme).” A very innovative concept with excellent packaging 
and promotion. Letter from Bernard Storup. 1989. March 3. 
These products are the same as Tofi nelle but under a different 
name for a different market. There are only three varieties, 
and they will be launched in April 1989, at the same time 
as three other lines (same products with other names and 
packaging to come).
 Note: In French, the term “traiteur” combines the 
English terms “caterer” and “delicatessen,” but with more 
of a gourmet, high class, and expensive feeling. It is very 
prestigious to be a “traiteur.” However in this case there is 
also the allusion to the French verb “traiter,” which means 
“to treat or take care of.” The company is thus trying to say, 
“We will take good care of your fi tness with gourmet food.”
 Spot in SoyaFoods. 1991. Spring. p. 5. “Tofu Roulades.” 
They are packed in a barrier package that can “breathe” to 
ensure natural preservation of the product. The company 
name is given as “Jean de Preneuf.”

2242. Product Name:  [Pasta with Tofu (Ravioli)].
Foreign Name:  Pasta al Tofu (Ravioli).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1989 April.
Ingredients:  Pasta: Whole hard wheat* semolina. Filling: 
Tofu (water, soya*), whole hard wheat* semolina, Parmesan 
cheese, tomato pulp*, fried onions, unrefi ned palm oil, spices 
and aromatics, sea salt. * = Organically grown.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Calories 258, protein 13 gm, 
carbohydrate 38 gm, fat 6 gm.
New Product–Documentation:  Form fi lled out by Bernard 
Storup for Anthony Marrese. 1989. Nov. “This product was 
launched in April 1989. The ravioli are made by another 
company (a pasta company), but fi lled with our tofu.”Label. 
1989. 3 by 5.5 inches. Green, red, brown, blue, and yellow 
on white. Self adhesive. Illustration of an Italian villa. “Add 
to 1.5 liters salted boiling water and cook for 15 minutes.” 

The Nature et Progres logo is shown.

2243. Product Name:  [Thai Spring Rolls {With Tofu}].
Foreign Name:  Thailande Soynem.
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1989 April.
Ingredients:  Rice cakes, sunfl owerseed oil. Filling: 
Tofu (water, soya* 20%), carrot, onion, black Chinese 
mushrooms, rice vermicelli, soy sauce. * = Organically 
grown.
Wt/Vol., Packaging, Price:  160 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out for Anthony 
Marrese by Bernard Storup. 1989. Nov. The product was 
launched in April 1989.
 Label. 1989. 3 by 5.35 inches. Red, green, black, orange, 
yellow, and blue on white. Illustration of a Thai-like wooden 
sailing vessel in front of a large sun and palm trees. “The 
soya epicure/gourmand.” Nem is the Vietnamese word for 
“Spring Roll.”

2244. Soyco Foods. 1989. Soyco: The soy cheese with great 
taste (Leafl et). New Castle, Pennsylvania. 3 panels each side. 
Each panel: 22 x 9 cm.
• Summary: Describes the product (it contains no cholesterol 
or lactose), its ingredients, and fl avors. Five color photos 
show dishes prepared with the product. Compares nutritional 
composition with American processed cheese. Soyco has 70 
calories, 8 gm or protein and 140 mg of sodium per ounce 
compared with 12, 6 and 410 respectively for processed 
cheese. Address: P.O. Box 5204, New Castle, Pennsylvania 
16105. Phone: 800-441-9419 or 412-656-1102.

2245. Sunset (Menlo Park, California). 1989. In Sichuan, 
mild tofu meets aggressive seasoning. 182:202. April. *
• Summary: Contains recipes.

2246. Toriano, Peter. 1989. Japanese food fi rms cook up new 
strategies for U.S. consumers. Economic World. April. p. 22-
26.
• Summary: “Riding the success of tasty, low-priced food 
products, the Japanese eye a bigger helping of the U.S. 
grocery mart.” Two of the most popular Japanese food 
products have been soy sauce, ramen noodles, and tofu. 
“Nissin sold more Cup O’Noodles in the United States last 
year than McDonald’s sold hamburgers nationally... Japanese 
food companies and food products are slipping under 
America’s door unnoticed... The Japanese start selling their 
food products in the U.S. to a small, very concentrated ethnic 
market... While Kikkoman can trace exports of soy sauce to 
the U.S. as far back as 1869, most Japanese food companies 
did not export to or manufacture products in the United 
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States in signifi cant quantities until the 1970s...
 “American food product companies focus on their 
competitors, whereas the Japanese tend to focus on what the 
customer wants...
 “Kikkoman, one of Japan’s largest food-related 
companies, is involved with wines and liquors, 
pharmaceuticals, health foods and a chain of restaurants. In 
addition to its other products, Kikkoman has introduced a 
shelf-stable tofu, instant miso soup and a rice wine for use in 
cooking.
 “Kenzaburo Mogi, planning manager of Kikkoman’s 
foreign operations department, says tofu could become as 
big a market as soy sauce for Kikkoman in the U.S. in the 
years to come. In the U.S., Kikkoman also owns 80% share 
of JFC (Japan Food Corp.), a major distributor of oriental 
food products... Consumption of Kikkoman’s soy sauce has 
increased fi vefold since 1972... On average, each Japanese 
consumes about 2.5 gallons of soy sauce every year; the 
average American consumes less than 10 oz...
 “Almost a quarter of Kikkoman’s total business now is 
outside Japan: two-thirds in the U.S. and most of the rest in 
Southeast Asia. The company also is targeting production in 
Europe, Australia and China...
 “Ajinomoto Co, Japan’s largest food processor, has 
been selling abroad since 1909, when its fi rst overseas offi ce 
opened in New York... Until the 1960s, Ajinomoto’s main 
product was MSG (monosodium glutamate). Today, it has 
a more diversifi ed line-up, with about 41% of sales coming 
from processed foods, and 26% from seasonings... The 
predominant products the fi rm manufactures in the U.S. are 
amino acids for pharmaceutical use...
 “Kibun Products International Inc., a subsidiary of 
Kibun Company Ltd. Japan, is a major manufacturer of 
surimi in the U.S... Kibun is a multi-billion-dollar, 50-year-
old food products company with worldwide operations 
totalling $2,000 million annually...
 “Morinaga Nutritional Foods Inc., a subsidiary of 
Morinaga Milk Industry Co. Ltd., the Borden of Japan, is 
selling its tofu in air-tight containers that prolong freshness, 
eliminate water changes and is bacteria-free...
 “’This could be the food of the future, replacing dairy 
and meat as major sources of nutrition,” says Kent Cooper, 
spokesman for Hakuhodo Advertising America Inc. in Los 
Angeles, which handles Morinaga’s account...
 “Faith Popcorn, chairman of BrainReserve Inc., a 
marketing consulting company to Fortune 500 companies 
says America is eating healthier and is more and more 
concerned with where food products originate and what 
that does to the Earth, known as the graining/greening of 
America. ‘Vegetarianism is growing like crazy. Americans 
are changing from fl esh food to health food.’”

2247. Wood, Rebecca. 1989. Quinoa the supergrain: Ancient 
food for today. New York, NY: Japan Publications Inc. 

Distributed by Kodansha International USA/Ltd. 202 p. 
April. Illust. Index. 26 cm. [51 ref]
• Summary: Quinoa (pronounced KEEN-wa; scientifi c name 
Chenopodium quinoa Willd.) originated in the altiplano, 
the high plains of the Andes in Peru and Bolivia. It was 
called the “mother grain” by the ancient Incas. The protein 
content of quinoa seeds ranges from 7.5% to 22.1%. The two 
men most responsible for creating a quinoa market in the 
USA are Stephen Gorad and Don McKinley of the Quinoa 
Corporation in Boulder, Colorado.
 Note: Webster’s Dictionary defi nes quinoa (derived from 
Spanish, via the Quechua quinua; the term was fi rst used 
in 1625) as “a pigweed (Chenopodium quinoa) of the high 
Andes whose seeds are ground and widely used as food in 
Peru.”
 Chapter 8, “All about cooking quinoa,” contains many 
recipes. A number of these use soyfoods, including natural 
soy sauce or tamari (p. 65): Star canapés with tofu-caper 
topping (p. 88-89). Noodle salad with fresh soy mayonnaise 
(with soymilk, p. 110). Tofu, quinoa, and dulse salad (p. 114-
15). Sweet and sour quinoa tempeh (p. 129-30). Address: 
Crestone, Colorado.

2248. Cloud, Jon. 1989. Tofu shops in Ontario (Interview). 
SoyaScan Notes. May 3. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Soy City Foods is the only Caucasian-run 
tofu manufacturer of the 13 tofu companies in Ontario. 
The earliest tofu manufacturer he knows was Yet Sing on 
Baldwin Street, which probably started in the 1960s. They 
are still in business, but they don’t talk much to Caucasians. 
Pyung Wa is on Baldwin Street.
 Some years ago Stephen Yu of Victor Food Products 
wanted to expand his company. So he sold half of his 
interest in the company to members of the Rajneesh spiritual 
community. During the next few years the company didn’t 
make money, so a guy named something like Bodhi-dharma 
moved in and put pressure on Stephen. Things began to go 
down hill. A number of his best workers left and started 
competing companies. T’ang, his foreman, left and started 
a company in Toronto (John doesn’t know the name) that 
sells only to the Chinese market. Eventually Victor Foods 
declared bankruptcy. Address: Soy City Foods, Toronto, 
ONT, Canada.

2249. Ridenour, Jeremiah. 1989. Recent developments at 
Wildwood Natural Foods (Interview). SoyaScan Notes. May 
4 and 7. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Wildwood is now a distributor, carrying 80 
products including about 30 of their own products based on 
soy, plus amazake, mochi, salsa, rocket cheese, and juices, 
etc. They claim to be the only full-service distributor in the 
Bay Area. With their 11 trucks (from Wildwood North) they 
deliver their own products directly to northern California 
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stores–including Safeway supermarkets–rather than going 
through the central Safeway warehouse. They stock the 
shelves, set their own retail prices, have a vendor number in 
Safeway’s computer, have bar codes on some products, yet 
do all this without paying any slotting allowances. Service 
and quality are considered to be the keys to success. A 
number of these products are now in 30 California Safeway 
supermarkets; the salsa played a key role in getting them in. 
The company got into its fi rst supermarket about 18 months 
ago. At the Safeway in Lafayette, California, 9 products are 
sold in the dairy case, between the yogurt and cottage cheese, 
and the bacon. In some stores they have 8 feet of shelf space.
 “We go in with confi dence. We just say ‘either we get 
this or we don’t come in. We know your customers want 
no-cholesterol, low-fat foods, don’t they?’ And the buyers 
are forced to agree with us, but they don’t even know what 
we are selling. We tell them ‘This is it. This is the best on 
the market. Its the freshest. We’ll deliver. What more can 
you ask for?’ At the Mission Safeway in Santa Cruz, we 
do about $800 to $900 a week. They have let us put in our 
own refrigerated case, titled Wildwood Natural Foods, as 
have two other stores, in premium spots such as right next 
to the dairy case or end of aisles. We started by getting in 
anywhere, even in the produce section. Then after we were 
in, we’d explain that we didn’t want to be in produce since it 
was too warm and was a risk to both parties and consumers. 
So we asked for 2 feet in the dairy case. When sales were 
good there we went back and told them, ‘Look, we’ve got 
this whole line of products.’ Some agreed to let us try it; 
others didn’t.”
 Wildwood can no longer produce all the tofu they 
need for second generation products, so they buy some tofu 
from Gary Stein at San Diego Soy Dairy. Wildwood Santa 
Cruz, Wildwood Fairfax, and Monterey Bay Soyfoods (the 
tempeh company) are three separate companies. All three 
use about 350 acres x 30 bu/acre x 60 lb/bu = 630,000 lb/
year of Vinton soybeans. They get about 1.6 to 1.8 lb of 
fi rm tofu from 1 lb of these soybeans, thus about 20,000 lb/
week of tofu. They make only nigari tofu, none with calcium 
sulfate. Their main problem in making tofu is the curding 
step. The main variable affecting curding is the soybean 
variety. Wildwood Santa Cruz has 40 employees, which are 
the equivalent of 20 full-time employees. A major problem 
is rapid growth, which they now control by raising prices. 
There is lots of duplication of managers, equipment, etc. 
between Wildwood north and south.
 Note: Soyfoods Center has heard from a source that 
asked not to be mentioned that Wildwood’s gross sales 
are presently estimated to be $5 million a year. Two-thirds 
of that is estimated to come from products the company 
sells but does not make, such as Mrs. Wiggly’s juices, 
Rademacher’s sandwiches, solar tacos, salsa, etc. They try 
very hard to get an exclusive on everything they distribute. 
Address: Santa Cruz, California. Phone: 408-476-4448.

2250. Doi, Shuji; Ishige, K.; Ishida, N.; Irie, E.; Matsumoto, 
Y.; Hatabe, Y.; Takahashi, A.; Inoue, N.; Deguchi, N.; Ozaki, 
H. Assignors to Meiji Seika Kaisha, Ltd. (Tokyo); Kyushu 
Nyugyo Company, Ltd. (Ohita); Izumi Food Machinery 
Company, Ltd. (Osaka). 1989. Process for the manufacture 
of packaged aseptic soybean curd. U.S. Patent 4,828,869. 
May 9. 13 p. Application fi led 8 May 1987. 4 drawings. 
Application also fi led in Japan on 27 Sept. 1986. [8 ref]
• Summary: A packaged aseptic tofu is prepared by 
sterilizing dehulled and hypocotyl-removed soybeans with 
superheated steam, grinding the soybeans in the presence of 
heated water to prepare a green slurry, fi ltering the slurry to 
separate out the soy milk, heating the soy milk to sterilize 
it and denature the protein content, aseptically adding a 
coagulant, fi lling and sealing in an aseptic container, and 
then heating to effect coagulation in the container. Address: 
1-2. Kawasaki; 3-4. Tokyo; 5-8. Ohita; 9-10. Hyogo. All: 
Japan.

2251. Demos, Steve. 1989. New developments at White 
Wave, Inc. (Interview). SoyaScan Notes. May 13. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: White Wave has just purchased a meat packing 
house with 23,000 square feet of processing space, fully 
refrigerated and built for food production, on 2.2 acres on the 
eastern outskirts of Boulder, on 61st Street, 7 blocks from 
their present plant. They are paying only $600,000 for the 
plant plus land; the land alone is valued at $500,000. They 
will take possession on May 15 and the deal is expected to 
close in June. They will retain their current 10,000 square 
foot plant for making ice cream and some new products. So 
they will be manufacturing in 2 places. Most offi ces will be 
at the new facility. In July, they will install an automated 
tofu system. During Steve’s last 2 trips to Japan he has put it 
together, mainly from Kawanishi Shoko, which is acting as 
the broker but with a Masuko cooker and processing system 
(which do not have a heavy dependence on electronics) 
and Takai roller extractors. The high cost of Japanese yen 
prevents importation of a turnkey Japanese plant. Within 
the last 3 months White Wave built its own conveyorized 
pasteurizer and is now pasteurizing tofu sent long distance.
 White Wave’s sales for 1988 were up close to 30% over 
1987. After-tax profi ts were down a little due to extensive 
product development and expansion. On May 15 White 
Wave will close on a 504 limited placement equity stock 
offering for $500,000, which will be used solely for new 
product introduction and development. The banks loaned an 
additional $500,000 for equipment and also fi nanced the land 
and building ($600,000).
 The company’s new soy cheeses (private labeled 
TofuRella) are well accepted but have had quality control 
problems; the shelf life is not good. They are made by 
another company. White Wave’s many new products and the 
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upcoming Meatless Healthy Franks and Links are deluging 
buyers. White Wave products are also being distributed by 
Wildwood in California. Steve believes Wildwood will come 
to a point fairly soon where they will have to choose between 
being a distributor and a multi-product manufacturer. Its too 
complex and expensive to try to do both.
 White Wave is doing well but the stress is enormous 
on everyone. Their business strategy is to focus on the mass 
market in their area, with saturation of in-store demos. 
They will go through the King Soopers warehouse, with no 
slotting allowance. He will not pay those. “Its cheaper to get 
your product pulled onto the market by consumer demand 
from a big PR campaign, than to pay slotting allowances. 
I have an ethical problem paying $10,000 per facing of 
slotting allowances. If the product doesn’t move within 60 
days you’ve lost all that money.” Address: White Wave, 
Boulder, Colorado.

2252. Camire, Dennis. 1989. U.S., Japan join hands to put 
tofu on the table. Detroit News. May 21. p. A-7, col. 1.
• Summary: West Lafayette, Indiana. Purdue University’s 
School of Agriculture, Mitsubishi International Corp. and the 
USDA are working together to create a soybean variety that 
will make better tofu. Mitsubishi donated about $350,000 
for the study. Niels Nielsen, an agricultural geneticist at 
Purdue, has worked 12 years to develop a soybean whose 
protein does not have the characteristic off-fl avor. It will be 
crossed with other varieties to come up with the best taste, 
texture, and color for tofu production. The new soybean is 
being developed for the Japanese market–not for Americans. 
This year, Indiana farmers will grow about 5,000 acres of the 
experimental variety.
 In addition, a small tofu manufacturing plant is being 
established at Purdue, where production is expected to begin 
next month. The resulting tofu will be taste-tested by Asian 
students at school and by Japanese managers from a nearby 
Subaru-Isuzu auto plant. Address: Gannett News Service.

2253. Rickman, Phyllis C. 1989. Tokyo Rose just wants to 
have fun. Washington Post. May 21. p. M35.
• Summary: This is a review of the restaurant Tokyo Rose 
(2427 18th St., NW, Washington, DC). This popular Adams-
Morgan Japanese restaurant, a place to have fun, “serves four 
tofu appetizers, one of them hasamiage, which two different 
waiters said ‘tastes scary.’” The reviewer accepted the 
challenge and was broad-minded enough to like it, although 
it looked like “blintzes in a tofu wrapper.”
 “Cold tofu, mashed with avocado and raw quail egg, and 
grilled tofu with natto turned out to be only weird rather than 
frightening. Tofu almond fry (which seems to be broiled, 
rather than fried, almond-crusted bean-curd triangles) is, I’m 
relieved to say, delicious.”
 Grilled clams or oysters were served with a “sweetened 
soy glaze.” And “sea trout or seafood brochettes are brushed 

with sweetened soy and caramelized under the grill so the 
fl esh is moist and crunchy.”

2254. Berief, Hermann. 1989. [Re: More about tofu at 
TKW]. Letter to William Shurtleff at Soyfoods Center, May 
31. 1 p. Typed, with signature on letterhead. [Ger]
• Summary: We have been in contact with one another 
before. Today we have a special request. The undersigned 
Hermann Berief is a member (Gesellschafter) of this fi rm, 
and his son Markus (age 22, a student) would like to do 
work-study program during the summer vacation.
 Can you recommend any place where he could both 
learn how to make tofu and run a business. We would be 
very pleased to get an affi rmative reply from you. With 
friendly greetings. Address: TKW GmbH Tofukost-Werk, 
Siemensweg 1 (Postfach 32 12), D-4724 Wadersloh 3, West 
Germany. Phone: 0 25 20/13 00.

2255. Bajaj, Naresh Kumar. 1989. Welcome address. Paper 
presented at opening of Amrit Protein Foods soymilk plant in 
Ghaziabad, 18 May 1989. 8 p. 21 x 14 cm. [Eng]
• Summary: Shri Jagdish Tytler, the Honorable Minister 
of Food Processing Industries, was present at the opening, 
along with many invited guests. “Protein energy malnutrition 
is wide-spread amongst almost all segments of the 
population in India... The abnormal infant mortality rate in 
our country is 100 per 1,000 births... This problem cannot 
be tackled by conventional means and therefore there is a 
need to fi nd non-conventional sources. Since in our country 
a large number of population is accustomed to a vegetarian 
diet, one of the means to solve malnutrition problem is in 
a simple little protein packed wonder i.e. soyabean... The 
daily requirement of the essential amino acids (the tissue 
building materials) of a 5 year old child can be covered by 
consumption of ½ liter of soyamilk alone.”
 “With so much goodness of soyamilk I am tempted to 
say (and this I do with due apologies to our friends in the 
medical profession who are present here)–’Drink a pint of 
soyamilk a day & keep your doctor friend away.’”
 “There are some areas–Sir–where the Government 
policy needs to be liberalized so as to promote nutritional 
benefi ts of soyamilk. A few to mention are: (a) Extension of 
dairy milk by addition of 25% of soya milk. (b) All weaning 
foods for babies to be based, as far as possible, on soya milk, 
because of its obvious advantages. (c) Encourage & promote 
the use of soya milk in products like ice cream, kulfi , paneer, 
khoya, etc., which are basically non-essential and where 
the usage of milk is rather high–up to 50%. Such a step will 
certainly help to improve the availability of dairy milk to 
children for drinking. In short, wherever possible, normal 
milk should be extended by soya milk.”
 “The main soya milk plant has been supplied to us 
by Danish Turnkey Dairies of Denmark. The packaging 
machinery have been supplied by Prepac of France.” 
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Address: G.T. Road, Ghaziabad, Uttar Pradesh, India.

2256. Library of Congress, Subject Cataloging Div., 
Processing Services. 1989. Library of Congress subject 
headings. 12th edition. Washington, DC: Cataloging 
Distribution Service, Library of Congress. 3 volumes.
• Summary: This 12th edition (LCSH 12) contains 
approximately 173,000 headings established by the Library 
through Sept. 1988. The book was available on 3 May 1989. 
Approximately 10,000 headings were added since the 11th 
edition in 1988. Among these headings are 139,000 topical 
subject headings, 22,000 geographic subject headings, 
10,000 personal names (incl. 9,000 family names), 2,600 
corporate headings. This book should be used with the 
Subject Cataloging Manual (1989. 3rd ed.).
 These subject headings have been accumulated by 
LC since 1898 and the fi rst edition of LCSH was printed 
between 1909 and 1914. Subject headings are listed in 
boldface type. Approximately 40% of headings are followed 
by LC class numbers, which are added only when there is a 
close correspondence between the subject heading and the 
provisions of the LC classifi cation schedules.
 References show the relationship between terms: (1) The 
equivalence relationship: Use of UF (Use for) references. 
(2) The hierarchical relationship: Broader terms (BT) and 
narrower terms (NT). BT and NT function as reciprocals. 
A term appearing as a BT must be matched by the reversed 
relationship as an NT (e.g., Motor Vehicles. BT Vehicles. 
NT Trucks). (3) The associative relationship: Related terms 
(RT. Ornithology. RT Birds). May Subd Geog (MSG) = May 
subdivide geographically. Soy related subject headings, listed 
alphabetically, are:
 Fermented soyfoods (MSG). BT Food, Fermented. 
Soyfoods. NT Fermented soymilk. Miso. Natto. Soy sauce. 
Tempeh.
 Fermented soyfoods industry (MSG). BT Soyfoods 
industry. NT Miso industry. Nattô industry. Soy sauce 
industry. Fermented soymilk (MSG). BT Fermented 
soyfoods. Soymilk.
 Hydrogenation [QD281.H8]
 Information storage and retrieval systems–Soyfoods.
 Lecithin [QP752.L4 (Physiology), or RM666.L4 
(Therapeutics)]. UF Phosphatidylcholine. BT Phospholipids. 
NT Lysolecithin. Also: Lecithinase.
 Margarine (MSG) [TP684.M3 (Manufacture)]. UF 
Butter, artifi cial, Margarin, Oleomargarine. BT Oils and fats, 
edible. NT Vanaspati. Margarine industry (MSG) [HD9330.
M37-374] BT Oil industries. NT Vanaspati industry.
 Meat substitutes [TX838]. BT Food substitutes. 
Vegetarianism.
 Miso (MSG) [TP438.S6 (Manufacture)]. UF Paste, 
Soybean. Soybean paste. BT Fermented soyfoods. NT 
Cookery (Miso).
 Miso industry (MSG). BT Fermented soyfoods industry.

 Nattô (MSG) [TP438.S36 (Manufacture)] [TX558.S6 
(Nutrition)]. BT Fermented soyfoods.
 Nattô industry (MSG). BT Fermented soyfoods industry.
 Natural food restaurants (MSG). UF Restaurants, 
Natural food. BT Restaurants, lunch rooms, etc. RT Food, 
Natural.
 Natural foods industry (MSG) [HD9000-HD9019]. UF 
Health foods industry. BT Food, Natural. Note: Natural food 
(Use Food, Natural). Natural food cookery (Use Cookery 
(Natural foods)).
 Nonfermented soyfoods.
 Nonfermented soyfoods industry.
 Shortenings–Use Oils and fats, edible.
 Soy ice cream (MSG). Here are entered works on 
no-dairy frozen desserts in which soy protein largely or 
completely replaces the dairy proteins. UF Ice cream, Soy. 
Soymilk ice cream. Tofu ice cream. BT Non-dairy frozen 
desserts. Nonfermented soyfoods.
 Soy ice cream industry (MSG) [HD9330.S63-HD9330.
S633]. BT Nonfermented soyfoods industry.
 Soy sauce (MSG) [TP438.S6 (Manufacture)]. [TX407.
S69 (Nutrition)]. UF Sauce, Soy. Soy. Soya Sauce. BT 
Fermented soyfoods. NT Cookery (Soy sauce).
 Soy sauce industry (MSG) [HD9330.S65-HD9330.
S653]. BT Fermented soyfoods industry. NT Strikes and 
lockouts–Soy sauce industry.
 SOYA (Information retrieval system [SoyaScan from 
Soyfoods Center]) [Z695.1.S68]. BT Information storage and 
retrieval systems–Soyfoods.
 Soybean (MSG) [QK495.L52 (Botany)]. [SB205.S7 
(Culture)]. UF Glycine max. Soja bean. Soja max. Soy-bean. 
Soya. Soya bean. BT Beans. Forage plants. Oilseed plants.
 Soybean–Diseases and pests (MSG). NT Diaporthe 
phaseolorum. Heterodera glycines [Nematodes]. Soybean 
mosaic disease. Soybean rust disease.
 Soybean as feed [SF99.S]. NT Soybean meal as feed.
 Soybean fl our. UF soya fl our. BT Flour. Soybean 
products.
 Soybean glue. BT Glue. Soybean products.
 Soybean industry (MSG) [HD9235.S6-HD9235.S62]. 
BT Vegetable trade. NT Soybean oil industry.
 Soybean meal (MSG). UF Soybean oil meal. Soybean 
oilmeal. BT Meal. Soybean products
 Soybean meal as feed [SF99.S]. BT Soybean as feed.
 Soybean mosaic disease (MSG) [SB608.S7]. UF 
Soybean chlorosis. Soybean leaf curl. BT Soybean–Diseases 
and pests. RT Soybean mosaic virus.
 Soybean mosaic virus. BT Plant viruses. RT Soybean 
mosaic disease.
 Soybean oil (MSG) [TP684.S]. UF Bean oil. Chinese 
bean oil. Soy oil. BT Drying oils. Soybean products.
 Soybean oil industry (MSG) [HD9490]. BT Soybean 
industry.
 Soybean oil mills (MSG). BT Oil mills. Soybean 
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processing plants.
 Soybean processing plants (MSG). BT Factories. Food 
processing plants. NT Soybean oil mills.
 Soybean products (MSG). NT Soybean fl our. Soybean 
glue. Soybean meal. Soybean oil. Soyfoods.
 Soybean rust disease (MSG) [SB608.S7]. UF Rust 
disease of soybean. BT Fungal diseases of plants. Soybean–
Diseases and pests. RT Phakopsora pachyrhizi.
 Soyfoods (MSG). [TX401.2.S69 (Nutrition)]. [TX558.
S7 (Composition)]. UF Soybean as food. BT Food. Soybean 
products. RT Cookery (Soybeans). NT Fermented soyfoods. 
Nonfermented soyfoods.
 Soyfoods industry (MSG) [HD9235.S6-HD9235.
S62]. BT Food industry and trade. NT Fermented soyfoods 
industry. Nonfermented soyfoods industry. Soymilk industry.
 Soymilk. UF Beverages, Soy. Milk, Soy. Milk, Soybean. 
Soy beverages. Soy milk. Soybean milk. BT Nonfermented 
soyfoods. NT Fermented soymilk.
 Soymilk industry (MSG) [HD9235.S6-HD9235.S62]. 
UF Soy milk industry. Soybean milk industry. BT Soyfoods 
industry.
 Tempeh (MSG) [TX558.T39]. UF Bongkrek. Tempe. 
BT Fermented Soyfoods. RT Cookery (Tempeh).
 Tofu (MSG).
 Note: Changes in this edition from the 11th edition. 
Changed: Soybean as food to Soyfoods. Changed: Soybean 
milk to Soymilk. Changed: Soybean milk industry to 
Soymilk industry. Added: Soyfoods industry. Added: 
Fermented soyfoods. Added: Fermented soyfoods industry. 
Added: Nonfermented soyfoods. Added: Nonfermented 
soyfoods industry. Added: Fermented soymilk. Address: 
Washington, DC.

2257. Product Name:  [Taifun Sprout Tofu {With Mung 
Bean Sprouts}].
Foreign Name:  Taifun Sprossen-Tofu.
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Stuehlinger Strasse 9, D-7800 
Freiburg, West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1989 May.
Ingredients:  Tofu (Made from organically-grown 
soybeans), organically grown mung beans, herb salt, parsley.
Wt/Vol., Packaging, Price:  250 gm poly bag. Retails for 
DM 3.60.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. Nov. 4 by 2.5 inches. Green, black, and red 
on light green. Refrigerate at 2-7ºC. The now make 50 kg/
week. Marrese notes that the sprouts are mung bean sprouts, 
lightly cooked, with spices.
 Letter from Klaus Kempff of Life Food. 1990. June. 
The company does not sprout real soybeans. This address is 
correct.

2258. Product Name:  Tofu Crumbles (Vegetarian 
Hamburger).
Manufacturer’s Name:  Marjon Specialty Foods.
Manufacturer’s Address:  3508 Sydney Rd., Plant City, FL 
33566.  Phone: 813-752-3482.
Date of Introduction:  1989 May.
Ingredients:  Tofu, seasoning, carmel coloring, potassium 
sorbate and lactic acid to maintain freshness.
Wt/Vol., Packaging, Price:  10 oz. paperboard box.
How Stored:  Refrigerated.
Nutrition:  Per 4 oz.: Calories 82, protein 9 gm, 
carbohydrate less than 1, fat 5 gm, cholesterol 0 mg, sodium 
8 mg, calcium 145 mg.
New Product–Documentation:  Sarah V. Cherin. 1992. 
Produce Business. June. p. 50. “Tofu Takes on Produce 
Flavors.” “Marjon Specialty Foods carries a product called 
Tofu Crumbles that is a vegetarian substitute for meat.” It 
is merchandised in the produce department and sometimes 
demonstrated as Tofu Crumbles tacos, and tofu chili. There 
are 6 recipes on the box.
 Talk with Marcia Miller of Marjon. 1993. April 28. 
This product was introduced on 16 May 1989. It is made 
entirely at their plant and sold in boxed form. Today they got 
a patty maker and are planning to make the crumbles into a 
vegetarian burger.
 Label sent by Marcia Miller. 1993. April 28. Paperboard 
box is 3¼ by 4½ by 2¼ inches. Dark brown, green, and red 
on yellow. “Seasoned. Ready to use. Pre-cooked. Textured. 
Easy time saving lite recipes on sides. Cholesterol free. Very 
low sodium.” Recipes are given for: Tofu chili. Tofu sloppy 
joes. Tofu spaghetti. Tofu stuffed green peppers. Tofu tacos 
and burritos. Tofu pizza. A color photo of each prepared dish 
appears on the back of the box.

2259. Preisnitz, Heidi. 1989. Between the cracks: Making 
tempeh a family business–A series of profi les about people 
who are living the art they believe in. Natural Life (Ontario, 
Canada) Spring.
• Summary: “Allan and Susan Brown have made beans 
their business since 1979 when they began Noble Bean–now 
Canada’s top producing tempeh maker.
 “Why beans? Allan says, ‘the soybean is really a 
phenomenal food. It’s a complete protein source [it is also 
low in cholesterol] and can be used for a great variety of 
products–soymilk, miso, tofu and tempeh are some of the 
most popular these days (as well as soymilk derivatives such 
as cheese and ice cream).’
 “I know that growing up in a house where magazine-talk 
fi lled every moment, and where every phone call that came 
had something to do with business, it was hard for me (until 
I started my own newsletter!) to appreciate the monster that 
fi lled my house. Keeping this in mind, I asked the Browns if 
their kids like beans. Luckily they do. Allan says, ‘Beans can 
be prepared in very creative ways to turn kids on. Enchiladas 
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are big at our house!’
 “Although the Browns are not totally self-suffi cient 
(they don’t grow all their own food and are hooked up to 
local hydro etc.) they do run their own business, homeschool 
their boys, ages four and nine, and ‘do lots of bartering with 
neighbours for different things.’ Work for the Browns is not 
something that happens from 9 to 5 away from home and 
is not something that distracts them from what they really 
believe in. Work is a family business with conscience.
 “’Noble Bean is defi nitely a home business. From our 
humble beginnings in a one bedroom apartment in Toronto 
(the shop was the bedroom) to this 10 acres of land we live 
on now [near Elphin, Ontario], we’ve always been able to 
work from where we live.’
 “Allan says, ‘I fi nd marketing a good product a real 
challenge. We have to make a living doing something, and 
we feel very fortunate to be able to create a healthy food 
product like tempeh at home. Turning folks on to organic 
food and a healthy lifestyle are reasons we’re in business as 
well.’
 “’We started with very little fi nancially to get our 
business going–under $500. We’ve never taken any large 
loans from the banks and have managed to get by on small 
personal loans.’ Allan and Susan are living proof that you 
don’t have to mortgage everything you own, win a lottery or 
never see your family just to run a successful business.
 “They bought their tempeh-making equipment second-
hand (for $200) over twelve years ago, and they still use it 
today.
 “’We’ve been a small, hands-on, low-tech family 
business from the beginning... 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.’
 “Although Noble Bean is the Browns’ main source of 
income, they’ve always tried to have ‘a couple of pokers. 
in the fi re’. The Browns have had many small sideline 
businesses such as Flashbax Unlimited (selling Lava Lites) 
and Casey’s Cookies (a very successful organic cookie 
company which they no longer run. Allan says, ‘it became 
too time consuming, so we sold it to an Ottawa bakery and 
drove to Mexico last winter in our ‘76 Ford camper on the 
profi ts.’) Allan and Susan also grow and market Canadian 
organic Shiitake (Shee-ta-kee) mushrooms under the 
Majestic Mushroom label. Their latest venture is distributing 
a high quality, 100% natural line of Indian, Tibetan and 
Ayurvedic incense from Triloka, as well as an imaginative 
line of Canadian aromatherapy blends and essential oils from 
Scents of Wonder in Edmonton. They’re calling this sideline 
Soul Scents.
 “The Browns are involved in various community 
projects too. They recently helped put together a benefi t 

called the Bread Basket Boogie to help feed people in 
Somalia (proceeds to CARE-Canada) as well as in Lanark 
County–through the donation of non-perishable food goods 
to the local food bank. Talking with people like Allan and 
Susan reminds me why I spend so much time working on 
this paper. Natural Life is about connecting the many aspects 
that make up self-reliance, and the Browns are certainly 
making many of these connections.
 “For more information or recipes on tempeh or Shiitake 
mushrooms (or for a Soul Scents catalogue) contact Noble 
Bean at RR 1, McDonalds Corners, ON K0G 1M0. Voice or 
fax (613) 278-2305.”
 A photo shows “The Noble Bean family: producers of 
tempeh and growers and distributors of Shiitake mushrooms 
at their home-based workplace near Elphin, Ontario.” All are 
standing on an old pickup truck.

2260. Radar fuer Trends (W. Germany). 1989. [Breakthrough 
for tofu in sausages]. May. [Ger]*
• Summary: The level of purity of German sausages has 
been raised by the courts, but it falls when tofu is added.

2261. Product Name:  Tempeh Lasagna, and Herbal Garden 
Tofu (With 6 Herbs & Spices in the Curds).
Manufacturer’s Name:  San Diego Soy Dairy.
Manufacturer’s Address:  1330 Hill St., Suite B., El Cajon, 
CA 92020.  Phone: 619-447-8638.
Date of Introduction:  1989 May.
New Product–Documentation:  Talk with Gary Stein. 1989. 
Feb. 17. He expects that these products will be launched 
in about Aug. 1989. Talk with Gary Stein. 1989. Oct. 25. 
Tempeh Lasagna was introduced in May, 1989. It contains 
Pizsoy soy cheese ($1.60/lb). He also distributes the cheese. 
He also does a private labelled version for Heart & Soul, as 
well as own label. Herbal Tofu is expected out by the end of 
November, 1989. He will soon be putting out an iced herbal 
tea (non-soy).

2262. Product Name:  Trader Joe’s Cottage Style Tofu 
Salad with Herbs (Non-Dairy Cottage Cheese).
Manufacturer’s Name:  Trader Joe’s (Product Developer-
Distributor).
Manufacturer’s Address:  538 Mission St., South Pasadena, 
CA 91030.  Phone: 818-441-1177.
Date of Introduction:  1989 May.
Ingredients:  Tofu, apple cider vinegar, dried onions, sea 
salt, dried chives, spices.
Wt/Vol., Packaging, Price:  6 oz. Retails for $1.39 (8/89, 
Concord, California).
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1989. 4 by 2.75 
inches. Green on yellow. Self adhesive. “No cholesterol. 
No dairy. No preservatives.” Illustration of a Japanese 
woman and her child. Soyfoods Center taste. 1989. Aug. 
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14. Nice fl avor. Dry, like cottage cheese. Good as a spread 
on crackers. Talk with Richard Baltierra, head of the Fresh 
Program at Trader Joe’s. 1989. Aug. 23. This product, made 
fresh daily in southern California, was introduced in May 
1989. “The two tofu salads have taken off like gangbusters.”

2263. Product Name:  Trader Joe’s Eggless Egg Salad: 
Made with Tofu.
Manufacturer’s Name:  Trader Joe’s (Product Developer-
Distributor).
Manufacturer’s Address:  538 Mission St., South Pasadena, 
CA 91030.  Phone: 818-441-1177.
Date of Introduction:  1989 May.
Ingredients:  Tofu, celery, eggless mayonnaise, dill, 
granulated garlic, chives, sea salt, vinegar, onion powder, 
chopped onions, turmeric.
Wt/Vol., Packaging, Price:  6 oz clear plastic tray. Retails 
for $1.39 (9/89 Concord, California).
How Stored:  Refrigerated.

New Product–Documentation:  Label. 1989. 4 by 2.75 
inches. Green and orange on white. Self adhesive. “No 
eggs. No cholesterol. No preservatives.” Illustration of a 
Japanese woman and her child. Talk with Richard Baltierra, 
head of the Fresh Program at Trader Joe’s. 1989. Aug. 23. 
This product, made fresh daily in southern California, was 
introduced in May 1989. “The two tofu salads have taken off 
like gangbusters.” This product is still sold in 1997.
 Product with new Label purchased at Trader Joe’s in 
Lafayette, California. 2000. Aug. 15. 4½ inch diameter 
plastic tub. Red, white, and green on blue background. 6 
oz. Retails for $1.39–Price hasn’t changed in 11 years. “No 
eggs. No cholesterol. No preservatives. Perishable. Keep 

Refrigerated.” Illustration of a bamboo plant with green 
leaves. SKU #001133. as of 2004. March 12. Retail price in 
Lafayette, California: $1.69.

2264. 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.

2265. Mann, Oscar. 1989. Re: Problems in trying to 
introduce tofu to Kenya. Letter to William Shurtleff at 
Soyfoods Center, June 7. 2 p. Typed, with signature on 
letterhead.
• Summary: “I was making my own tofu for a while, then 
supplying friends and now a main deli/grocery in town. It’s 
little known here but sales are steadily growing and are now 
at around 20 kg/week. I’m also producing soysage and have 
just begun okara Tempeh.”
 The main problems are: 1. Very strict government health 
regulations; all products must undergo strict government 
testing. 2. Poor quality soybeans and concern with afl atoxins 
on soybeans. “I have one person whose job it is to sit and 
sort soaked beans–particularly any that look moldy or 
infected in any way. We actually discard 20-30% of our 
raw stock... For some reason Kenya is having a hard time 
producing soy beans. The market has been low but their 
main problem is that the beans rot as soon as they are ready, 
necessitating 2 or even 3 pickings per day! Beans on the 
market currently come from Uganda or Tanzania and are 
old. I buy what I can (at around $0.50/lb) and there are 
never two loads the same which makes control and scientifi c 
methodology diffi cult.” 3. Local coagulants are expensive. 
Lab grade calcium sulfate, the least expensive, costs $1.66/
lb. So the cost of producing tofu is about $0.95/lb (with labor 
costing only $0.50/hour); it wholesales for $1.25 and retails 
for $1.66/lb. 4. Tofu and other soyfoods are not well known.
 “I am holding a tofu-making class this coming week end 
and will have samples of tempeh and soysage to try. Next is 
a tofu cooking class, a small recipe book and a soya festival 
with one of the largest restaurants.”
 “My analysis of the situation soy-wise here is that 
probably the most accepted products will be fl avored soy 
milk in tetra bricks, burgers, soysage, and dried frozen 
tofu for the various hunger and famine-relief projects. (I 
actually thought I had invented this stuff before fi nding it 
in your books. I use it as my main staple on safari and have 
given samples to trekking companies.) I would like to see a 
full-scale soy dairy in operation.” Address: Kenya Natural 
Products Development Co., P.O. Box 20360, Nairobi, Kenya. 
Phone: 60099.

2266. Thornbury, Barbara E. 1989. Fare of the country: A 
feast of tofu in Tokyo and Kyoto. New York Times. June 11. 
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p. XX6, XX37. Late edition (East Coast).
• Summary: Describes three Japanese restaurants that feature 
tofu, one of the key ingredients in Japanese cooking: (1) 
Sasanoyuki in Tokyo has a history of more than 300 years. 
Its name means “snow on bamboo leaves.” (2) Goemon in 
Tokyo. (3) Okutan–best known for its simmering pots of yu-
dofu–in Kyoto.
 Note: These restaurants are also described in The Book 
of Tofu, by Shurtleff and Aoyagi, however the present 
description has updated prices. Address: Princeton, New 
Jersey.

2267. Rose, Frederick. 1989. California Babel: The city of 
the future is a troubling prospect if it’s to be Los Angeles. 
To cultural stew add crime, poverty, pollution, traffi c, fi lm 
fantasies and tofu. Economic base: Cheap labor. Wall Street 
Journal. June 12. p. A1, A6.
• Summary: This article is part of a series titled “The 
second century,” on future issues and trends. Los Angeles is 
becoming, not a “melting pot” but a mix of discrete cultures 
and economies–a kind of international city of cities, a great 
metropolis of Third World peoples. California cuisine, which 
is described as “sprout and tofu intensive,” is a fun way to 
eat healthy. Address: Staff reporter.

2268. Brenner, Peg Powers. 1989. Proposal to start a tofu 
shop at Seramey Monastery in India (Interview). SoyaScan 
Notes. June 19. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Michael Roach, who lives in New Jersey, is 
writing a grant proposal to Oxfam for a soybean irrigation 
project and tofu shop/soy dairy at this Tibetan Buddhist 
monastery inhabited by 400-600 monks. It is located at P.O. 
Bylakuppe 571104, Karnataka State, South India, about 4 
hours by bus south of Bangalore. Peg took the Island Spring 
Soycrafters Apprenticeship Program in 1981. Michael knows 
of a Chinese soy noodle named P’ing, but does not know 
how to make it. They have a good soybean agronomist 
contact, Dr. Rajappa, at GKVK in Bangalore. Address: Silver 
Spring, Maryland. Phone: 301-585-4575.

2269. Hartz (Jacob) Seed Company, Inc. 1989. [Xiaowei Sun 
joins Hartz Seed Co. to work on “Breeding Soybeans for 
Soyfoods” project] (News release). P.O. Box 946, Stuttgart, 
AR 72160-0946. 1 p. June 19.
• Summary: “Jacob Hartz Seed Co., Inc. is pleased to 
announce that Ms. Xiaowei Sun will join our company as of 
August 1, 1989. Ms. Sun, in the position of Food Scientist, 
will direct her efforts toward the characterization, testing, 
and evaluation of Hartz varieties and experimental lines in 
the area of soyfoods.
 “She has recently graduated from the University 
of Georgia with her M.S. degree in Food Science and 
Technology, having done her Masters thesis on ‘Texture 

Profi le Analysis and Sensory Evaluation of Tofu Products.’ 
Ms. Sun’s background includes a B.S. and over 40 hours 
of Chemistry from Zhong-Shan University, Guangzhou, 
Peoples Republic of China. From 1984 to 1987 she was an 
instructor in the Food Science and Technology Department 
of Beijing Agricultural Engineering University in Beijing.
 “Dr. Edward A. Brown, Soyfood Project Leader, will 
coordinate the program of combining classical soybean 
breeding, and chemical and sensory evaluation, in order 
to better understand the nature of soybeans and their 
relationship with soyfood products. We consider this area to 
be of major importance to our company and our customers.” 
Address: Stuttgart, Arkansas. Phone: 501-673-8565.

2270. Hills, Benjamin. 1989. Homestyle Foods (Sonoma 
Specialty Foods) (Interview). SoyaScan Notes. June 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The company seems to be on the verge of 
bankruptcy and owes money to many suppliers. Things have 
been going downhill since January of this year, at which time 
sales were a little less than $500,000/year and they had 13-14 
employees. They will probably try to sell off product lines 
before going under. David Burns stands to lose the most. 
Why the failure? Hills thinks because they were always 
looking at the short-term picture.
 Update: 1990. Oct. 6. The company is still active and 
has a booth with many products at World Vegetarian Day 
in San Francisco. Robert Dolgin is still involved with the 
company; he comes into the offi ce for a least several hours 
a day. The main competition is Wildwood Natural Foods. 
Address: Sonoma Specialty Foods, 2317 Bluebell Dr., Santa 
Rosa, California 95401. Phone: 707-527-7716; Bus. 707-
525-8822.

2271. SoyaScan Notes. 1989. What are soybean saponins? 
Can they reduce human blood cholesterol levels? 
(Overview). June 28. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Webster’s Dictionary (1983) defi nes saponin 
(derived from the French saponine, which is from the 
Latin sapon-, sapo = soap, and fi rst used in 1831) as “any 
of various mostly toxic glucosides that occur in plants (as 
soapwort or soapbark) and are characterized by the property 
of producing a soapy lather; esp: a hygroscopic amorphous 
saponin mixture used esp. as a foaming and emulsifying 
agent and detergent.”
 Thus it may be the saponins (carbohydrates, water 
soluble sugars) in the whey which is a by-product of the 
tofu-making process that causes that whey to foam.

Webster’s Dictionary defi nes glucoside (a term fi rst used 
in 1857) as a glycoside that yields glucose on hydrolysis. A 
glycoside (fi rst used in 1930) is defi ned as “any of numerous 
sugar derivatives that contain a nonsugar group attached 
through an oxygen or nitrogen bond and that on hydrolysis 



Tofu & Tofu Products (1985-1994)   553

© Copyright Soyinfo Center 2022

yield a sugar (as glucose).”
 Birk and Peri (1980, p. 161) state: “The saponins are 
glycosides that occur in a wide variety of plants. They 
are generally characterized by their bitter taste, foaming 
in aqueous solutions, and their ability to hemolyze [break 
down] red blood cells.”
 The earliest document seen (Jan. 2005) that mentions 
soybean saponins was published in 1931 by E. Walz in 
German. In early 1979 a team of Australian researchers (led 
by Potter, Topping, and Oakenfull) at the CSIRO Division 
of Human Nutrition in Adelaide found that the cholesterol-
lowering effect of soybean products was attributable to the 
presence of saponins rather than proteins or amino acids. 
Subsequent research by this group and others seemed 
to verify this hypothesis. Note that saponins impart an 
unpleasant, bitter taste to most soyfoods (e.g. tofu or 
soymilk) in which they are present.
 In 1990 Japanese scientists from the Department of 
Food Chemistry at Tohoku University found that soybean 
saponins could control reproduction of the HIV virus which 
is associated with Acquired Immune Defi ciency Syndrome or 
AIDS. These saponins showed inhibitory effects against HIV 
infection in vitro.

2272. Akwarius Almere. 1989. Akwarius prijs en bestelboek: 
Natuurvoedingsprodukten [Catalog and price list. April-
June]. P.O. Box 50070, 1305 AL Almere, The Netherlands. 
77 p. [Dut]
• Summary: Akwarius is a larger importer and distributor 
of natural food products. They have worked in this fi eld 
since 1971, and have a strong interest in macrobiotic and 
anthroposophical foods. Contents (p. 2). Philosophy and 
function (p. 3). Beverages (p. 7): Sojamelk naturel and 
Bonsoy, Provamel Sojadrink (4 fl avors in 500 ml and 4 
fl avors in 1 liter sizes), Provamel Soja dessert (puddings; 5 
fl avors in 525 gm and 1 fl avor in 1050 gm).
 Manna sweeteners (p. 12): Amasake drink in 350 and 
700 gm sizes, and rice koji. Note that Akwarius imports and 
distributes large line of Manna-brand macrobiotic products 
from Muso in Japan. Manna vegetable protein products (p. 
21): Dried tofu (non-organic). Bonsoy soymilk, Seitan, and 
three types of dried wheat gluten (fu). Manna Soy Sauces 
(Sojasausen, p. 21): shoyu (B = biological or organically 
grown, and NB = not biological, i.e. non-organic), and tamari 
(non-organic).
 Witte Wonder (p. 22): Seitan, Tofu Spread (in paprika, 
garlic, celery, dill, mushroom, and pepper fl avors, 220 gm 
sizes, all organic), Tofu in Sauces (peanut, curry-pineapple, 
and tomato fl avors, 340 gm, organic), Tofunaise (plain 
and lemon fl avors), Tofu Dressing (Italian, garden herbs, 
Mexican, and plain fl avors).
 Yakso (p. 23): Seitan, Tempeh Spreads (in Indonesian 
poesta and doeloe fl avors), Temmo (round tempeh burger, 
deep fried then marinated, ¼ inch thick, sold 5 in a glass jar), 

Soyaroma (tempeh spread like butter), Sweet Indonesian-
style soy sauce (Ketjap manis), Tofu Spreads (cream cheese 
consistency, in salsa, dill, green, shallot, and pommodore 
[apple?] fl avors), Tofu Mayonnaise (Sojanaise), Smoked 
tofu (paprika, mushroom, and celery fl avors in 170 gm wide 
mouth glass jars).
 Akwarius soybeans and soybean meal/fl our (p. 27-28, 
35, organic). Manna Pasta (p. 28): Soya macaroni. Manna 
black soybeans from Hokkaido (p. 35; 350 gm, non-
organic). Manna Tekka Condiment (p. 44), Manna soynuts 
(Sojanootjes, p. 45, 3 fl avors). Lima soyadrink (p. 47).
 Manna Miso (Sojapasta; p. 48): Brown rice miso 
(organic and non-organic), young rice miso (non-organic), 
barley miso (organic and non-organic), natto miso (non-
organic), soybean miso (non-organic), instant miso soup 
(with and without fi sh, non-organic), instant miso soup with 
tofu. Manna sea vegetables (p. 49).
 Note 1. This is the earliest Dutch-language document 
seen that mentions soynuts, which it calls Sojanootjes.
 Note 2. This is the earliest Dutch-language document 
seen (Sept. 2013) that mentions soy cream cheese. Address: 
Almere, Netherlands. Phone: 03240-20800.

2273. Brown, Peter J. 1989. Organic soybeans: Filling a 
farmer’s need and a market demand. Soya Newsletter (Bar 
Harbor, Maine). May/June. p. 1, 3-6.
• Summary: A Soyatech survey indicates that nearly 11,000 
acres of organic soybeans were planted last year, yielding 
415,200 bu (24.9 million lb), or 38 bu/acre, and worth nearly 
$4 million. Some organic farmers feel these fi gures are too 
low. They estimate 30,000 acres, with yields averaging 
50 bu/acre and a total value of $10-$15 million a year. No 
offi cial statistics are available from USDA’s Low Input/
Sustainable Agriculture (LISA) research and education 
program, according to director Neill Schaller, largely 
because the market is so small. A summary of LISA’s work 
and results is given. The states producing the largest amounts 
of organic soybeans are Iowa, Nebraska, Illinois, Indiana, 
and Minnesota. Most of these beans end up in tofu or 
soymilk. Soyatech estimates that 17.5% of the 74.8 million 
lb of soybeans used to make popular low-tech soyfoods for 
consumption in the USA in 1989 were organically grown, 
and that 53% of this organic crop will end up in soyfoods. 
Many brokers could sell more if they had more. Dan Burke 
of Pacifi c Soybean and Grain in San Francisco notes that in 
the mid-1980s interest in organic soybeans began to decline, 
but it has risen during the past 18 months, and especially 
during the past 6 months. Minnesota has led the way in 
setting organic standards, which include a 3-year chemical-
free requirement.
 Note: This is the earliest document seen (July 2020) that 
mentions LISA, USDA’s Low Input / Sustainable Agriculture 
program.
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2274. East West. 1989. Rate card 16 (Leafl et). Brookline 
Village, Massachusetts. 4 panels each side. Front and back. 
Each panel: 8.5 x 22 cm.

• Summary:  See next two pages. Together with the rate card 
is a 4-page “Demographics” leafl et describing readers of East 
West.
 Under “Monthly purchases of natural foods,” soyfoods 
include: Tamari or soy sauce 93.6%. Tofu 66.4%. Miso 
53.6%. Soy milk 44.0%. Tempeh 37.6%. Address: 17 Station 
St., P.O. Box 1200, Brookline Village, Massachusetts 02147.

2275. Product Name:  Baked Tofu Sandwich.
Manufacturer’s Name:  Fresh Tofu Inc.
Manufacturer’s Address:  900 Line St. (P.O. Box 1125), 
Easton, PA 18042.  Phone: 215-258-0883.
Date of Introduction:  1989 June.
New Product–Documentation:  Talk with Gary 
Abramowitz. 1989. Aug. 21. This is their most recent 
product, introduced in June 1989.

2276. IITA Research Briefs. 1989. Osamu Nakayama has 
joined the Soybean Utilization Unit of the Grain Legume 
Improvement Program as a food technologist. 9(2):8. June.
• Summary: Dr. Nakayama has been a food researcher 
in both the public and private sectors in Japan for some 
30 years. Note: During the 1960s, he worked with Dr. 
Tokuji Watanabe and colleagues on pioneering research 
on commercial tofu production in Japan. Address: Ibadan, 
Nigeria.

2277. Ishak, Soleha; Abdullah, Aminah. 1989. The use of soy 
milk in the preparation of corn starch pudding. Malaysian 
Applied Biology 18(1):53-58. June. [16 ref. Eng; mal]
• Summary: Tofu is the most widely consumed food in 
Malaysia. The four “most popular types of tofu in Malaysia 

are hard tofu (tow kwa), soft tofu (tow foo), fried tofu (tow 
foo pok), and sweet tofu (tow foo fah). Of these, only sweet 
tofu is served as a dessert. Calcium sulphate is traditionally 

used as a gelling agent [curding agent] in tofu.” Yuba is 
known as fucuk. Address: Jabatan Sains Makanan dan 
Pemakanan, Fakulti Sains Hayat, Universiti Kebangsaan 
Malaysia, 43600 Bangi, Selangor, Malaysia.

2278. Life Food. 1989. Taifun Produkte: Preisliste fuer 
die Gastronomie. Preisliste fuer Wiederverkaeufer [Taifun 
Products: Price list for restaurants, and for retail food stores]. 
Robert-Bunsen-Strasse 6, D-7800 Freiburg, West Germany. 
4 p. [Ger]
• Summary: One price list is valid until 15 June 1989, and 
the other until 1 July 1989. On the earlier one for restaurants, 
Anthony Marrese has written in the year and month each 
product was introduced, and the amount presently produced 
per month. Prices are printed for each product: 1 DM equals 
about $0.50. Address: Freiburg, West Germany. Phone: 
0761/50 61 55.

2279. Mori-Nu Healthy Life (Los Angeles). 1989. Profi le of a 
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vegetarian family. 1(3):1-2. May/June.
• Summary:  See above.  About Bill Shurtleff, Akiko Aoyagi 
and their son Joseph “who thrives on a vegetarian diet.” A 
photo shows the three of them–at Joey’s level.
 “’People have a lot of misconceptions about protein. 
They always ask, “How do you get enough protein?” In 
most cases you don’t need to worry about protein as long as 
you are eating a balanced diet,’ said Shurtleff when asked if 
Joseph was getting enough protein for his growing needs. 
‘Joseph is in the 75th percentile for height and weight for his 
age group... he certainly hasn’t been deprived,’ said a proud 
Dad. Some of Joseph’s fi rst solid foods included oatmeal, 
rice cereal, cooked vegetables and Mori-Nu Tofu.” Address: 
PhD.

2280. Product Name:  Pizsoy Soy Cheese (With Casein) 
[Cheddar-Style, Mozzarella-Style].
Manufacturer’s Name:  Robert H. Savar & Associates 
(Marketer).
Manufacturer’s Address:  P.O. Box 1314, Cherry Hill, NJ 
08034.  Phone: 609-983-2560.
Date of Introduction:  1989 June.
Ingredients:  Tofu, non-hydrogenated soy oil, casein (a 
natural derivative of non-fat milk), sea salt, citric acid, 
natural fl avor, soy lecithin, guar gum, natural color.
Wt/Vol., Packaging, Price:  8 oz bags or 5 lb blocks.
How Stored:  Refrigerated.
New Product–Documentation:  Soya Newsletter. 1989. 
May/June. p. 8. The product is free of cholesterol and 
lactose.

2281. Thomas, R.; deMan, J.M.; deMan, L. 1989. Soymilk 
and tofu properties as infl uenced by soybean storage 
conditions. J. of the American Oil Chemists’ Society 
66(6):777-82. June. [14 ref]
• Summary: After soybeans have been stored for 8 months, 
the amount of protein extracted into soymilk decreases by 
about 14% compared with the initial extractability, whether 
the soybeans are stored at 20º or 30ºC, at relative humidities 
of 65% or 85%. Tofu made from soybean that were stored at 
85% relative humidity became less uniform in microstructure 
near the end of the storage period. The volume of whey 
resulting as a by-product of the tofu increased with soybean 
storage time. Address: Dep. of Food Science, Univ. of 
Guelph, Guelph, ONT, Canada N1G 2W1.

2282. Welters, Sjon. 1989. Soyfoods in Europe: Infl uenced 
by a colonial past. Soya Newsletter (Bar Harbor, Maine). 
May/June. p. 1, 12-15. [1 ref]
• Summary: This is a historical overview of the introduction 
of soyfoods to Europe since 1945. The Indonesians who 
immigrated to the Netherlands after World War II played a 
major role in introducing soyfoods (especially tofu, tempeh, 
and a sweet soy sauce called ketjap) to that country and to 

Europe. Ketjap was the most popular soyfood in Indonesia. 
Asian immigrants started small manufacturing companies, 
restaurants, and importing companies (such as Conimex and 
Heuschen Schrouff). The macrobiotic movement also played 
a key role in introducing soyfoods, especially soy sauce, 
miso, and tofu. In Belgium, the Gevaert family founded 
Lima and began to make miso on a large scale, but a fi re and 
other fi nancial problems soon forced them to close the plant. 
Only recently have they started to make miso again.
 During the 1970s, especially in Belgium and the 
Netherlands, inspired by the macrobiotic movement and 
with information from books by Shurtleff and Aoyagi, a new 
generation of non-Asian tofu makers emerged. “The fi rst 
tofu shop in Europe owned and operated by non-Orientals 
was Manna Natuurvoeding. Opened in Amsterdam in 1977, 
Manna was a macrobiotic manufacturer, distributor, and 
retailer run by a non-profi t foundation. Soon after opening, 
Manna was visited by entrepreneurs from Germany, England, 
Portugal, Denmark, France, Sweden, Austria, and Italy, 
hoping to learn about making tofu.”
 During the early 1980s, tempeh was rediscovered. 
“Yakso Farms in the Netherlands was one of the fi rst non-
Oriental companies to produce tempeh, made from organic 
soybeans, and to process it into spreads, paté, sauces, and 
marinated products.”
 In the mid-1980s the focus shifted from production 
to marketing and to second-generation soyfoods. Most 
European soyfoods are made with organic soybeans. 
Address: President, Craft International Consultants, 21 
Wetherbee St., Acton, Massachusetts 01720. Phone: 617-
264-9511.

2283. Product Name:  Organic Tofu Salad Dressing [Ranch, 
and Bleu].
Manufacturer’s Name:  White Wave, Inc. (Marketer-
Distributor). Made in Vashon, Washington, by Island Sping.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1989 June.
Ingredients:  Bleu: Soybean oil, water, organic tofu (Water, 
soybeans, calcium sulfate, glucono delta lactone), bleu 
cheese, vinegar, grape juice, salt, modifi ed whey solids, 
spices, xanthan gum (a natural food fi ber), garlic powder. No 
more, No less.
Wt/Vol., Packaging, Price:  12 fl uid oz (355 ml).
How Stored:  Refrigerated.
Nutrition:  Per 1 tablespoon: Calories 60, protein 1 gm, 
carbohydrates 2 gm, fat 5 gm, sodium 120 mg.
New Product–Documentation:  Talk with Lon Stromnes. 
1989. May 15. These are due out June 1. Labels sent by Lon. 
1989, Nov. 8.75 by 3.5 inches. Full-color illustration of uncut 
vegetables against a pastel background. “Cholesterol free. 
Nothing artifi cial. Keep refrigerated.”
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2284. Product Name:  Meatless Healthy Franks (Tofu Hot 
Dogs).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.  Phone: 303-443-3470.
Date of Introduction:  1989 June.
Ingredients:  Organic tofu (water, organic soybeans, calcium 
sulfate and nigari [magnesium chloride]), soy oil, wheat 
gluten, egg white, tapioca starch, wheat germ, soy sauce 
(water, soybeans, whole wheat, salt), dried yeast, natural 
liquid hickory smoke, garlic powder, spices, natural fl avor, 
beet powder, oleoresin paprika for color.
Wt/Vol., Packaging, Price:  12 oz package, 12 per case, 
retails for about $3.09 (7/89).
How Stored:  Refrigerated, 60 day shelf life.

New Product–Documentation:  Talk with Steve Demos. 
1989. May 13. This product will be offi cially launched in 
June, but they have been in interstate sales to protect their 
trademark. The use of the word “franks” was approved in 
writing by the FDA. They have enormous advanced sales, 
and they have done a lot of test marketing and sold a little 
to health food stores. Leafl et. 1989. April. “Introducing: 
Meatless Healthy Franks.” Shows label. Both retail and food-
service packs are available. Shelf life is 60 days at 38-40ºF.
 White Wave News. 1990. 3(3):1. June. “Healthy Frank 
meets nefarious Mr. Puppette.” A humorous portrayal of the 
product and its competition. Healthy Franks are packaged 
in state-of-the-art six color packaging. “Special Note: White 
Wave will not use Carmine, a coloring agent used to achieve 
a heat-stable red hot dog. Carmine appears on labels as 
‘Natural Color’ and is made from cochineal (a small red 
insect similar to a mealybug). Don’t be misled by the red. 
Challenge any suppliers of heat- stable-red hot dogs about 
their coloring.”

 Talk with Lon Stromnes. 1993. April 14. This product 
is coming out in an improved formulation with much better 
texture.

2285. Perez Baez, Oswaldo. 1989. Re: New developments 
with soyfoods in Venezuela. Letter to William Shurtleff at 
Soyfoods Center, July 10. 3 p. Typed, with signature on 
letterhead. [Eng]
• Summary: “In my last visit to Caracas I contacted: Prof. 
Makie Kodaira and Prof. Amaury Martinez of the ‘Instituto 
de Ciencia y Tecnología de Alimentos, Facultad de Ciencias, 
U.C.V.’ (Universidad Central de Venezuela) who are very 
interested in offering a theoretical and practical course about 
soyfoods, using their pilot plant (the second of importance 
in Venezuela). Prof. Kodaira studied in Hiroshima, Japan in 
1977 and she is a specialist on seafoods. They would like the 
‘Centro de Alimentos de soya de Venezuela’ to organize this 
course.
 “I think this is the time to offer in Venezuela a complete 
course about soyfoods and I have thought to invite you to 
come to Venezuela. I am thinking about 2 courses:
 “(a) One oriented to Institutional level (Instituto 
Nacional de Nutrición, Fundación Polar, CIEPE, 
Universidades, Industry, etc.) for professional people. This 
course could be in Caracas, Instituto de Ciencia y Tecnología 
de Alimentos, U.C.V.
 “(b) Another one oriented to the general public (not 
necessarily professional level). This course could be here in 
La Azulita which is a rural and beautiful place, epicenter of 
the Venezuelan movement for alternative lifestyles.
 “I have thought of the following content for these 
courses: (1) Soymilk. (2) Tofu. (3) Tofu and soy milk ice 
cream. (4) Miso. (5) Tempeh. (6) Shoyu.
 “I am working on a book about soyfoods, and am 
enclosing an outline of the contents: I. Introduction. II. 
Agronomic aspects. III. Soya and food security. IV. The most 
important soyfoods. V. Industrial potential of the soybean. 
VI. Bibliography. VII. Index.” Address: Ing., Centro de 
Alimentos de Soya de Venezuela, Granja Tierra Nueva, 
Aldea San Luis, La Azulita, Estado Merida, C.P. 5102, 
Venezuela.

2286. Morinaga Nutritional Foods. 1989. Mori-Nu Tofu: The 
therapeutic health food (News release). 5800 South Eastern 
Ave., Suite 270, Los Angeles, CA 90040. 3 p. July 12.
• Summary: “Tofu, most often considered a ‘weird’ 
California health food, is becoming a ‘therapeutic’ form of 
nutrition for cancer and AIDS patients across the country, 
according to Marsha Brook, clinical dietitian and food 
service director at Ventura Estates Retirement Home in 
Agoura Hills, Calif.
 “According to Brook, many cancer and AIDS patients 
are unable to tolerate the foods and prepared supplements 
they are being served, because of nausea and/or digestion 
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problems. The result is patients aren’t getting the proper 
nutrients they need to become stronger and more healthy. 
To counteract this problem, Brook, along with many other 
registered dietitians, has begun incorporating Mori-Nu Tofu 
into her meal plans.
 “She now uses tofu in creamed soups, quiche, 
enchiladas, lasagna, and other dishes... The patients like tofu 
because it tastes good, and it’s very easy to digest...
 “High-protein and low-price, however, are not the only 
reasons Brook serves tofu to the elderly. She has learned, 
through her studies, that animal protein high in cholesterol 
will wear down the kidneys over time. ‘Tofu, which is a 
vegetable protein with zero cholesterol, can help extend the 
use of the kidney, plus it’s very gentle on the system,’ says 
Brook.
 “According to Carol Kirshenbaum, registered dietitian 
and manager of clinical nutrition at St. Johns Hospital in 
Los Angeles, they too are now including tofu dishes on their 
hospital and cafeteria menus. ‘We have found that tofu is 
particularly good for people that have high-cholesterol and 
are lactose intolerant,’ said Kirshenbaum.” Address: Los 
Angeles, California.

2287. Zodiac Consultants. 1989. Display ad: Project reports: 
Newly prepared, computer processed. Times of India (The) 
(Bombay). July 15. p. 18.
• Summary: “... based on the latest data with the help of 
In-House Computers.” In this tall, 2-column ad, the reports, 
which are listed alphabetically, include: “Solar Cells.
 “Soya Milk & Paneer.”

2288. Mio, Art. 1989. Update on Morinaga (Interview). 
SoyaScan Notes. July 19. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Morinaga sales, in terms of number of units 
sold, increased 30% last year. Presently sales are 60% to 
Caucasian Americans and 40% to Asian Americans. The 
main outlet is supermarkets, but about 10% is sold through 
natural foods stores and Diet Center outlets also sell a lot. 
In Feb. of 1989 Lucky Stores fi nally started buying Mori-
Nu Tofu, and they have even promoted it with a color ad 
and $0.79/package price. Safeway started carrying Mori-Nu 
Tofu about 2 years ago, then they dropped it for a while, 
but started carrying it again in the fall of 1988. Address: 
Morinaga Nutritional Foods Inc., 5800 South Eastern Ave., 
Suite 270, Los Angeles, California 90040. Phone: 213-728-
4325.

2289. Welters, Sjon. 1989. Re: Brief history of Manna 
Natural Foods. Letter to William Shurtleff at Soyfoods 
Center, July 24. 1 p. With follow-up talk on 2 Dec. 1989.
• Summary: This company was founded in about 1973 by 
Adelbert Nelissen and his wife Wieke Nelissen, plus Hugo 
van Seenus, among others. Adelbert is Sjon’s brother in law 

(his wife’s brother). Manna got started in the Rozenstraat in 
Amsterdam, in an abandoned house that was taken over by 
so-called “krakers” (counter-culture or hippie squatters). The 
store called “de Rozemaryn” (Rosemarin) was the fi rst of a 
chain of stores which, at its peak, contained ten stores total. 
Hugo now owns and operates Hugo’s Market in Washington, 
DC.
 Manna was originally a foundation named Stichting 
Natuurvoeding Amsterdam. It kept this name until 1982. 
Manna started the fi rst tofu shop in Europe that was owned 
and operated by non-Orientals. Opened in Amsterdam in 
1977, Manna was a macrobiotic manufacturer, distributor, 
and retailer run by a non-profi t foundation. Soon after 
opening, Manna was visited by entrepreneurs from Germany, 
England, Portugal, Denmark, France, Sweden, Austria, and 
Italy, hoping to learn about making tofu.
 In 1975 Manna started importing miso and shoyu from 
Japan, initially via Muso Foods, and later also via Mitoku. 
But Muso was always their main supplier.
 Manna fi led for Chapter 11 bankruptcy or reorganization 
2 or 3 times. The fi rst time was a bankruptcy in March 1982. 
All their property was sold at an auction, but was bought 
back by a new foundation owned by basically the same 
people and the same foundation at one-third the value. It 
was probably at this time that Manna’s name was changed 
from Stichting Natuurvoeding Amsterdam to Manna 
Natuurvoeding B.V. The company was back on its feet 
by 1983 but then things didn’t work out again. At the last 
moment before declaring bankruptcy, they got fi nancing. But 
this time the bank took the Foundation out of the picture, 
so that the foundation was not giving the collateral for 
loans. The person behind the foundation, Adelbert Nelissen, 
became the director/president of the holding company. He 
probably did not have majority ownership. But at this time 
(May 1983) Sjon and most of the management left.
 In about late 1983 or early 1984 Manna moved 
all operations from Meeuwenlaan in Amsterdam to 
Zwanenburg. The former section of Amsterdam was torn 
down by the city. The third time was in 1987, when the 
company was disbanded. At that time Adelbert became 
inactive. The government-appointed curator tried to get as 
much as possible for the assets. The macrobiotic Manna 
brand name and the inventory of imported Japanese foods 
was purchased by Akwarius, which was located in Almere 
in a building constructed along anthroposophic guidelines 
(before about 1986 they had been located in the province 
of Utrecht). The production facility at Zwanenburg and 
its equipment was purchased (mainly for the bakery) by 
a conglomerate of 3 natural food companies, including 
Akwarius and Loverendale (the largest baker of natural 
yeasted breads in the Netherlands). They made Manna tofu 
for a year or two, then facing stiff competition, sold off the 
tofu equipment piecemeal. They ran the Manna sourdough 
bakery there until 1988, then moved it to Loverendale 
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headquarters, and closed down the Zwanenburg production 
facility.
 Akwarius is a company based on the anthroposophical 
philosophy of Rudolf Steiner. They were founded in about 
1974. In Holland there were 4 types or philosophies of 
natural foods distributors: (1) Anthroposophical (Akwarius); 
(2) Macrobiotic and natural foods (Manna); (3) Ecological 
(Kleine Aarde [Small Earth; inspired by E.F. Schumacher’s 
book Small is Beautiful] and De Nieuwe Lelie [The New 
Lily]); and (4) Reform movement/vegetarian (VNR: 
Vereniging van Nederlandse Reformhuizen = Union of 
Dutch Reform Houses, and Scholten [which was also the 
exclusive importer of Lima products from Belgium]).
 Talk with Sjon Welters. 1994. April 4. Manna and Lima 
sold only vegetarian foods; they did not sell any fi sh, poultry, 
or meat. All these early Dutch natural foods companies were 
this way because no natural food store would sell fi sh or 
other fl esh products; they were just not acceptable. Some 
years after they started they used eggs in a few products 
but they were always vegetarian. The only people who 
ever got involved in fl esh foods in the early stages were the 
Anthroposophic / Biodynamic people because its part of 
their philosophy, but even in the beginning they didn’t sell 
meat to the stores because customers didn’t want it. Address: 
Craft International Consultants, 21 Wetherbee St., Acton, 
Massachusetts 01720. Phone: 508-264-4011.

2290. Welters, Sjon. 1989. Re: A brief history of Yakso in the 
Netherlands. Letter to William Shurtleff at Soyfoods Center, 
July 24. 1 p. Typed, with signature on letterhead.
• Summary:  “Yakso Farms (originally named Jakso Farms) 
in the Netherlands was founded by Tomas Nelissen in 
about 1980; he was joined by Peter Dekker in 1982. The 
organization was basically a farm with several hundred acres 
of land, upon which was a food processing plant. Yakso was 
one of the fi rst non-Oriental companies to produce tempeh, 
starting in early 1982. It was made from organic soybeans
 Their fried and marinated tempeh products were 
introduced in early 1983 and their tempeh spreads in the fall 
of 1983. The farm part of Yakso was sold and its name and 
products were taken over by Kees Middelwert, who runs the 
company now. Initially he ran it from another facility in the 
province of Groningen, but now is in the process of moving 
it into a new and much larger facility in Wolvega. He is not 
the sole owner any more–if he ever was. Frans Andringa, 
who owns an organic cheese company, invested substantially 
in the company.
 “On 2 July 1989 De Morgenstond, the tofu making 
company, moved into the same building as Yakso, expanding 
its production capacity and switching to a Takai high 
pressure cooker system. De Morgenstond is now owned by 
Frits Steunenbeg and Mank DenBok.”
 Sjon adds in March 1990: Yakso is now one of the 
leading soyfoods companies in the Netherlands. They make a 

lot of Indonesian-style soyfood products. Tomas Nelissen is 
now living in Vienna, Austria, making his living by shiatsu. 
Address: Craft International Consultants, 21 Wetherbee St., 
Acton, Massachusetts 01720. Phone: 508-264-4011.

2291. May, Lucy. 1989. The truth about tofu: Cooking with 
it is just becoming a matter of taste. Times (St. Petersburg, 
Florida). July 27. p. 1D, 3D.
• Summary: John and Marcia Miller, self-described former 
hippies, started Marjon Specialty Foods in 1972. John, 49 is 
president, and Marcia, 46, is vice president of the company 
(located in Plant City, Florida), which produces [mung] 
bean sprouts, alfalfa sprouts, ginger root, all-natural salad 
dressing, and tofu. The tofu is sold in water-packed and 
vacuum-packed blocks. They have also developed Tofu 
Crumbles–which resembles ground beef or hamburger.
 Don Young is owner of the 11-year-old Lecanto Tofu 
Shop in Lake Butler, Florida. He sells tofu and soymilk.
 Color photos show: (1) John and Marcia Miller. (2) Don 
Young feeding his goats with okara. (3) Don Young standing 
beside his Lecanto Tofu delivery truck.

2292. Mio, Art. 1989. New Morinaga “Water Hazard” 
ad campaign will criticize water-pack tofu (Interview). 
SoyaScan Notes. July 29. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Morinaga is about to launch a major color ad 
campaign in trade (not consumer) magazines. It will criticize 
water-packed tofu. Above a package of water packed tofu is 
written “Water hazard.” Above the Mori-Nu pack is written 
“Life preserver.” In the natural/health foods trade the ad 
will run in Natural Foods Merchandiser, Whole Foods, and 
Health Foods Business, starting in about Aug. or Sept. 1989. 
It will also run in several supermarket produce newspapers 
such as Supermarket News. Danielle Lin, who is sales rep 
to health food channels, likes this ad concept as does Mr. 
Kumoda. They want to “go after water pack directly, to get 
market share.” Art Mio feels uncomfortable with it.
 Shurtleff asks: What would happen if, in response to 
Morinaga’s new ad campaign, Hinoichi and Azumaya ran 
counter ads in the same format but over the water-pack 
carton they wrote “Fresh!” Made in America.” Over the 
Mori-Nu packet they wrote: “1. Made in Japan, where it is 
outlawed. 2. 2-5 months old when you get it. 3. Processed 
with hydrogen peroxide, which was outlawed by the FDA 
until 1981. 4. Contains mono- and di-glycerides, which are 
not listed on the label. 5. 30-40% higher in price by weight 
than fresh tofu.” This would start a war, which would 
certainly hurt the tofu industry and market as a whole.
 Most supermarkets in America, including some Safeway 
stores and divisions, still sell their tofu in the produce 
section, where the core temperature frequently rises above 
45ºF. The two biggest problems with tofu in America are 
spoilage (from the sellers point of view) and sour taste (from 
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the consumer’s). These problems are caused by storing tofu 
in the relatively warm produce section. Health inspectors on 
the East Coast are now checking tofu temperatures and water 
quality more frequently. FDA’s number one priority is now 
microbiological food safety and they say that tofu and yogurt 
are the two biggest offenders. FDA says the core temperature 
of tofu should not rise above 45ºF. If FDA inspectors fi nd 
violations of these guidelines or puffy tofu packages, they 
can cite a retailer for negligence.
 Mori-Nu sales nationwide increased 30-40% last year 
but they have been fl at for the past 4 months and fl at in the 
Los Angeles market for the past 2 years, as have those of 
Hinoichi.
 Talk with Mr. Kumoda. 1989. Sept. 27. Mori-Nu 
stopped running their controversial ad 2 weeks ago. Address: 
Morinaga Nutritional Foods Inc., 5800 South Eastern Ave., 
Suite 270, Los Angeles, California 90040. Phone: 213-728-
4325.

2293. Appel, Liz. 1989. A culture issue (Letter to the editor). 
Vegetarian Times. July. p. 7.
• Summary: “In your article ‘Taking stock in Natural Food 
Companies’ (Mar. VT), you have some incorrect information. 
You say that Jofu, a tofu product made by Tomsun, is a soy 
yogurt. It is not a yogurt at all. Jofu contains tofu, fl avor and 
sweeteners but no active cultures.
 “Also, you should be fair to the company. Tomsun did 
not go bankrupt due to poor product sales. The opposite is 
true. Most business people agree that the company’s demise 
was due to an overaggressive marketing campaign that left 
little cash to meet the sudden demand for their product. In 
fact, even though Jofu has not been advertised in months, 
it continues to sell very well in supermarkets on the East 
Coast.” Address: President, Ambrosia Soy Co., East Haven, 
Connecticut.

2294. Business Trend Analysts, Inc. 1989. The health and 
natural food market: A product-by-product marketing 
analysis and competitor profi le. 2171 Jericho Turnpike #342, 
Commack, NY 11725. 280 p. Price $950.00. *
• Summary: Section 6 of this report is titled “The Market 
for Soyfoods” (24 pages). It projects 6.2% growth for 
the soyfoods industry, and contains the following (much 
of it provided by Soyatech, Inc. and Soyfoods Center): 
Analysis and summary. Manufacturers’ sales of soyfoods. 
Manufacturers’ sales of soyfoods to major outlets. 
Manufacturers’ sales of soyfoods, by type of outlet. The 
top six soymilk producers in the U.S. U.S. per capita 
consumption of soymilk. Retail sales of soyfoods. Retail 
sales of soyfoods at major outlets. Retail sales of soyfoods, 
by type of outlet. Graph: Product mix of U.S. soyfood sales. 
Estimated mix of distribution channels used to market 
various soyfoods. U.S. soybean production. Characteristics 
of women’s use of soy sauce. Quick Tamari tips. Selected 

1988/89 new product introductions: Soyfoods.
 Under “Report Highlights and Special Features” we 
read: “Soyfoods continue to gain popularity with mainstream 
consumers, as sales are expected to top the $380 million 
mark, at the wholesale level, by year-end. At the retail level, 
sales of tofu alone are currently pegged at $77 million, with 
supermarkets capturing close to 60% of dollar volume.”
 Overall report Contents: 1. Executive summary. 2. 
The overall market for health and natural foods (including 
Soyfoods 1979-1988, with forecast to 1998). 3. The market 
for health and natural dairy foods. 4. The market for health 
and natural grocery products. 5. The market for health and 
natural snack food products. 6. The market for soyfoods. 
7. The market for health and natural grains and cereals. 
8. The market for health and natural frozen foods. 9. The 
market for herbal products. 10. Distribution channels. 11. 
Factors affecting demand. 12. Trends in organic farming. 
13. Competitor profi les: Alta-Dena Certifi ed Dairy, 
Arrowhead Mills, Barbara’s Bakery, Celestial Seasonings, 
Golden Temple, San-J International, Thompson Kitchens. 
Tivall U.S.A./Garden Gourmet, U.S. Mills (partial list). 
14. Directory of more than 200 health and natural food 
producers. Address: Commack, New York. Phone: 516-462-
2410.

2295. Product Name:  [Tofu Burger with Sea Vegetables].
Foreign Name:  Galette de Tofou aux Algues Marines.
Manufacturer’s Name:  Ferme de Jas.
Manufacturer’s Address:  Eourres, 26560 Séderon, France.  
Phone: 92.65.10.95.
Date of Introduction:  1989 July.
Ingredients:  Tofu, rice, sea vegetables, shoyu, 
sunfl owerseed oil, spices, salt, fl our.
Wt/Vol., Packaging, Price:  90 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Letter and Labels from 
Anthony Marrese. 1989. June 7. This product was introduced 
in July 1989. Label. 2.75 inches diameter. Paper. Black on 
blue. Illustration of a sun rising over a farm, and 3 soybean 
leaves. “Préparation alimentaire à base de soja. Nature et 
Progres logo. 50% tofu and 40% rice.” Organically grown 
(Produits de culture biologique).

2296. 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, purifi ed 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 
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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:  Leafl et. 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 fi ve 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 fi ber. 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.

2297. Karta, Susani K. 1989. Traditional Chinese soyfood. 
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. 382-87. [18 ref]
• Summary: Contents: Abstract. Introduction. Variables in 
manufacturing tofu: Soybean variable, processing variable, 
maceration and extraction (soaking and grinding) stages, 
fi ltration and heating stages, coagulation stages, types and 
concentration of coagulants used in tofu manufacturing. Tofu 
products.
 Tables: (1) Chinese nonfermented soy food products. 
Five columns show: Food items, Chinese names, organisms 
used, description, uses. The soy foods are: Fresh green 
soybeans (mao-tou). Toasted soy powder (tou-fen) 
(Description: “Ground toasted dry soybeans, nutty fl avor”). 
Soy sprouts (huang-tou-ya). Soy milk (tou-chiang). Soy milk 
fi lm / yuba (tou-fu-pi). Soybean curd (tou-fu).
 (2) Chinese fermented soy food products. Five 
columns (same as table 1) The soy foods are: Fermented 
whole soybeans (tou-shih). Soy sauce (chiang-yu). Soy 
paste (chiang). Fermented tofu (so-fu [sic]). Actinomucor 
or Mucor molds are used. Description: Creamy cheese, 
mild fl avor, salty. Uses: Relish, also cooked with meat or 

vegetable.
 (3) 1987 consumption of soybeans as foods in Asian 
countries. The results are presented here in descending order 
of per capita consumption: Per capita soybean consumption, 
country (population), total soybean consumption in 1,000 
tonnes. Taiwan 13.3 kg/capita, (19.6 million), 260,000 
tonnes; Japan 9.3 kg/capita, (122.2 million), 1,141,000 
tonnes; Indonesia 9.0 kg/capita, (175 million), 1,575,000 
tonnes; South Korea 7.8 kg/capita, (42.1 million), 330,000 
tonnes; Singapore 7.7 kg/capita, (2.6 million), 20,000 tonnes; 
China 6.9 kg/capita, (1,062 million), 7,325,000 tonnes; 
Malaysia 3.4 kg/capita, (55 million), 55,000 tonnes; Thailand 
2.2 kg/capita, (53.6 million), 118,000 tonnes; Philippines 
0.3 kg/capita, (61.5 million), 18,000 tonnes. (4) Nutritional 
composition of traditional nonfermented foods: Fresh green 
soybeans, toasted soy powder, soy sprouts–raw, soy milk, 
soy milk fi lm / yuba, tofu (Source: Food Composition Table 
for Use in East Asia, 1978). (5) Nutritional composition of 
traditional fermented foods: Fermented soybeans [tou-shih], 
soy sauce, soy paste [doujiang], fermented tofu (Source Food 
Composition Table for Use in East Asia, 1978).
 In China, fried tofu is called Tou-Pok. Address: 
American Soybean Assoc., 541 Orchard Rd., #11-03 Liat 
Towers, Singapore 0923, Republic of Singapore.

2298. Kim, Seung Ho; Kwon, Tai-Wan. 1989. Vegetable 
protein foods in Korea. 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. 439-42.
• Summary: A superb article, perhaps the best ever seen in 
English on soyfoods in Korea.
 Contents: Abstract. Introduction. Situation of traditional 
protein foods. Situation of vegetable proteins. Traditional 
protein foods in Korea: Soy sauce (kan jang), hot soy paste 
(ko chu jang), chung kuk jang (a kind of soy paste made by 
mixing natto [naap doo] with seasonings [salt, red pepper, 
and garlic], and grinding then aging the mixture), soybean 
sprouts (kong na mool).
 Note 1. This is the earliest English-language document 
seen (June 2021) that uses the term “ko chu jang” to refer to 
Korean-style red pepper and soybean paste (miso).
 Note 2. This is the earliest English-language document 
seen (June 2021) that uses the term “chung kuk jang” to refer 
to Korean-style natto.
 Tables: (1) Domestic Korean production and import of 
soybeans from 1982 to 1987. Domestic production rose to 
250,000 tonnes from 233,000 tonnes. Imports for food uses 
rose to 144,000 tonnes from 104,000 tonnes. Imports for 
feed uses rose to 936,000 tonnes from 479,000 tonnes. Total 
supply rose to 1,330 tonnes from 816 tonnes, up 63% in 5 
years.
 (2) Consumption of soybeans in traditional Korean 
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foods, in 1,000 metric tons, from 1982 to 1987 (1982/1987). 
Figures in parentheses are for home production. Soy sauce 
(kan jang) 69(50)/70(51). Soy paste (doen jang [Korean 
soybean miso]) 51(41)/50(40). Hot soy paste (ko chu jang) 
5(4)/5(4). Soybean curd (doo bu) 60/114. Soy milk (doo yoo) 
7/14. Others: Homemade soybean curd and soy milk, chung 
kuk jang, choon jang (kinds of soy paste), soybean sprouts 
(kong na mool), and whole soybeans 145/141. Total 337/394, 
or an increase of 19.9% in 5 years.
 Note 3. This is the earliest English-language document 
seen (March 2009) that uses the term “choon jang” to refer to 
Korean-style soybean paste (miso).
 (3) Domestic production and import of soybeans in 
Korea (Estimated for 1987, in metric tons): Soy protein–
Textured vegetable protein (domestically made) 4,500. 
Soy protein isolate (import) 1,800. Soy protein concentrate 
(import) 150. Wheat protein–Textured vegetable protein 
(domestic) 900. Vital gluten (domestic) 150. Gluten (wet & 
dry) (import) 409. Total 7,909.
 (4) Nutritional composition of soybeans and soybeans 
sprouts (per 100 gm).
 Figures show: (1) Manufacturing method for rice hot soy 
paste (ko chu jang) (fl ow sheet). Numbers represent typical 
ratio of ingredients in volume. (2) Manufacturing method for 
chung kuk jang (a type of soy paste {Korean-style natto}) 
(fl ow sheet). Numbers represent typical ratio of ingredients 
in volume. Note 4. In Fig. 2 (p. 441), 3.6 units of salt are 
added with 0.36 units of garlic and 0.54 units of red pepper. 
Also: A Korean version of Japanese natto is named naap 
doo. This is the earliest English-language document seen 
(June 2021) that uses the term naap doo to refer to natto.
 A photo shows one of the authors. Address: Korea Food 
Research Inst., P.O. Box 131, Chongryang, Seoul, South 
Korea.

2299. Kumoda, Yasuo. 1989. Re: Tofu as a potentially 
hazardous food. Mori-Nu Tofu does not require refrigeration. 
Letter to Mr. Maurice Guerrette, New York State Dept., 
Division of Food Inspection Services, One Winners Circle, 
Albany, NY 12235. 2 p. [1 ref]
• Summary: This is one of the fi rst letters sent by Morinaga 
to the department of health in each of the continental 48 
states as a result of health inspectors in upstate New York 
wrongly removing Mori-Nu Tofu from several stores. “We 
have been informed of recent efforts on the part of health 
department offi cials to impact and cite stores that are not 
conforming to the FDA Model Food Sanitation Code 
regarding water-packed tofu (soybean curd). We commend 
this action but seek your advice on the following:
 “* The Retail Food Protection Information Manual 
Interpretations on ‘Soy Protein Products Considered to 
be Potentially Hazardous Food’ clearly state that any soy 
protein products, including tofu, are to be considered 
potentially hazardous foods and must be maintained at safe 

food temperatures of at least 45ºF or below.
 “* We know of some instances where water-packed 
tofu was ordered relocated to dairy or deli cases due to 
the inability of produce department refrigeration units to 
maintain temperatures within the FDA guidelines.”
 The letter then explains that aseptically packaged Mori-
Nu tofu does not need to be refrigerated, yet that some 
inspectors, unaware of this, have erroneously ordered it to be 
moved out of the produce section and into refrigerated dairy 
or deli cases. It asks if the state would be willing to issue a 
memorandum concerning Mori-Nu’s exemption, or provide 
Morinaga with a list of local food inspection offi ces so that 
Morinaga might contact them directly. Address: General 
Manager, Morinaga Nutritional Foods, Inc., 5800 South 
Eastern Ave., Suite 270, Los Angeles, California 90040. 
Phone: 213-728-4325.

2300. Product Name:  [Hijiki Tofu (Lightly Smoked)].
Foreign Name:  Hijiki Tofu (Zart Geraeuchert).
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 July.
Ingredients:  Incl. tofu, and hijiki (a sea vegetable).
Wt/Vol., Packaging, Price:  200 gm vacuum packed.
How Stored:  Refrigerated.
New Product–Documentation:  Price list sent by Anthony 
Marrese. 1990. March.

2301. Product Name:  [Taifun Hijiki Tofu].
Foreign Name:  Taifun Hijiki-Tofu.
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 July.
Ingredients:  Tofu (organic), hijiki sea vegetable. Marinade: 
Natural soy sauce, shiitake mushrooms, kombu, ginger, 
coriander, and smoke (from birch and juniper).
Wt/Vol., Packaging, Price:  200 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1990. March 22. 3 by 2.25 inches. Green, black, 
yellow, and red on white. Refrigerate at 2-7ºC. The now 
make 10 kg/week.

2302. Lightlife Foods, Inc. 1989. Living the Lightlife: Tofu 
Pups–The uncommon dog (Ad). Vegetarian Times. July. p. 
25.
• Summary: A full-page, black-and-white ad resembling a 
comic strip. This is a “nutritious and tasty meat alternative.” 
“It has no cholesterol and no nitrates. It contains 70% 
less sodium than a meat frank and 50% less fat. Its made 
from wonderful tofu and with only 95 calories it’s got the 
nutritional profi le you want in the food you eat. And best 
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of all, it tastes great!” Address: P.O. Box 870, Greenfi eld, 
Massachusetts 01302. Phone: (413) 772-0991.

2303. Natufood B.V. 1989. Prijs-bestelboek [Natufood price 
list and catalog, July-Sept. 1989]. Fahrenheitstraat 18, 3840 
BN Harderwijk, Netherlands. 73+ p. [Dut]
• Summary:  This catalog of a Dutch natural foods 
distributor lists the farming method (organic or not), 
wholesale and retail prices for each product: Page 8: Witte 
Wonder tofu spreads (mushroom, chili, green peppercorn, 
garlic, paprika, celery), Lima Limapast contains sunfl ower 
seeds, miso, and soy fl our. Page 30. Joannusmolen roasted 
soy fl our–Sojameel (toasted).
 Note. This is the earliest Dutch-language document seen 
(Sept. 2021) that contains the term “roasted soy fl our.”
 Page 31. Natufood defatted soy fl our (sifted). Ad for 
the Vetara line of ready-to-eat foods, many of which contain 
TVP. Page 33. Avita soybeans (Avita Natufood’s organic 
food line). Natufood soybeans. Ad from Nutricia for canned 
powdered infant foods. Nutri-Soja complete infant food 
based on soy. Nutri-Soja Plus based on soy for infants 
that have been weaned. Page 34. Nutricia infant formulas: 
Nutrisoja in 400 gm or 1000 gm and Nutrisoja-Plus in 
900 gm. Page 35. Avita little soybeans (regular and large, 
organic).
 Page 36. Witte Wonder soybeans in tomato sauce. Ad 
for Vetara organic tofu, which is produced by Heuschen-
Schrouff B.V. in a completely new facility under extremely 
sanitary conditions. It is made with organic soybeans with 
a natural coagulant (Serempi) in the traditional way. “Best 
quality, lowest price.” The product label (250 gm) is shown. 
Page 37. Refrigerated miso products made in Europe. Lima 
barley miso and rice miso, both unpasteurized. Page 38. 
Meat replacers. Seitan is sold by Vetara, Witte Wonder, 
Yakso, and Manna. Vetara herb tofu, Napolitan tofu, rice 
tofu, bali tofu, rames tofu, rames tempeh, Tjap Tjoy. 
Witte Wonder tofu in curry/pineapple sauce, and in peanut 
sauce. Ad for Vetara vegetarian burgers, frankfurters, and 
schnitzels.
 Page 39. Soya meat replacers and vegetarian mixes: 
Lists 11 Vetara products based on or containing TVP 
(textured soy fl our) or HVP (hydrolyzed vegetable protein). 
Nutana meat replacers (9 products). Jonathan natural tofu. 
Cenovis and Huegli bouillon tablets (14 types, probably 
contain miso). [Sjon Welters adds that Huegli, a multi-
million dollar Swiss food company, owns a major part of 
Natufood B.V.]. Western bouillons (Miso): Lima barley 
and rice misos. Heiwa Hatcho miso and instant miso soup. 
Huegli ad.
 Page 42. Vegetarian refrigerated products: Vetara 
smoked tofu, natural tofu (EKO mark), saté tofu, vetaburgers 
with pineapple, with cheese & onion, natuburgers. 
Soyadrinks and desserts: Provamel (8 drinks and 6 desserts 
[puddings]). Lima (3 drinks).

 Page 43. Seasonings: Vetara sweet soy sauce (Ketjap 
zoet). Yakso sweet soy sauce (Ketjap manis). Soy sauce. 
Lima shoyu (orange label) and tamari (blue label). Heiwa 
shoyu and tamari. Vetara shoyu. Page 44. Witte Wonder 
organic tofu dressings (Italian, Mexican, Garden herbs, or 
Natural). Mayonnaise and Tofunaise: Witte Wonder organic 
tofunaise (regular or with lemon).
 Page 52. A. Vogel products: Vogel Sojaforce. Page 67. 
Natufood non-organic soynuts (natural, paprika, curry, or 
onion). A photo of the soynuts is given at the bottom of 
the page. Page 69. Non-organic soynuts in bulk (same 4 
fl avors as page 67). Page 73. Bulk defatted soy four, and 
soybeans (organic or non-organic). Ad for Vetara Vegetable 
Bouillon, which probably contains soy. Address: Harderwijk, 
Netherlands. Phone: 03410-23240.

2304. Product Name:  [Vetara Indonesian-Style Tofu (With 
Herbs, Napolitana, With Rice, Bali, Rames)].
Foreign Name:  Vetara Tofu (Gekruid, Napolitana, With 
Rice, Bali, Rames).
Manufacturer’s Name:  Natufood B.V.
Manufacturer’s Address:  Fahrenheitstraat 18, 3840 BN 
Harderwijk, Netherlands.
Date of Introduction:  1989 July.
Wt/Vol., Packaging, Price:  325 gm.
New Product–Documentation:  Natufood Catalog. 1989. 
July/Sept. p. 38.

2305. Product Name:  [Vetara Vegetarian Refrigerated 
Products: Vetara Smoked Tofu, Natural Tofu (organic EKO 
mark, or non-organic), Saté Tofu, Vetaburgers (Plain, With 
Pineapple, With Cheese & Onion), Natuburgers, Frankfurter 
Sausages, Wiener Sausages, Saté (Without Sauce), and 
Schnitzel].
Foreign Name:  Vetara Vegetarische Koelprodukten: 
Vetara Tofu Gerookt, Tofu Naturel (EKO mark, or non-
organic), Saté Tofu, Vetaburgers (Plain, Ananas, Kaas-Ui), 
Natuburgers, Frankfurter Worstjes, Wiener Worstjes, Saté 
(Zonder Saus), Schnitzel.
Manufacturer’s Name:  Natufood B.V.
Manufacturer’s Address:  Fahrenheitstraat 18, 3840 BN 
Harderwijk, Netherlands.
Date of Introduction:  1989 July.
How Stored:  Refrigerated.
New Product–Documentation:  Natufood Catalog. 1989. 
July/Sept. p. 42.

2306. Product Name:  Tofu Life Naturally Smoked Tofu. 
Renamed Tofu Life Original in about 1994.
Manufacturer’s Name:  North Coast Finest Inc. Renamed 
North Coast Distributors in July 1993.
Manufacturer’s Address:  Soquel, California.
Date of Introduction:  1989 July.
Ingredients:  Organic tofu, shoyu (a soy sauce), fresh 
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ginger, garlic, herbs and spices.
Wt/Vol., Packaging, Price:  Vacuum packed. Retails for 
$1.66 for 0.30 lb (5/92 Lafayette, California).
How Stored:  Refrigerated.

New Product–Documentation:  Product with Label 
purchased at Open Sesame in Lafayette, California. 1992. 
May 1. 2.5 by 1.5 inches. Blue letters on white. Self 
adhesive. “Naturally smoked. No artifi cial ingredients, no 
colorings, no liquid smoke fl avoring.” Packed on April 30. 
Sell by June 9. Tried to phone company on 4 May 1992 but 
two phones numbers were no longer in service: 408-462-
1634, and 408-763-1441.
 Talk with Hanan Onn. 1992. Dec. 10. His company 
started making smoked tofu in Soquel in about July 1989. 
He purchased his tofu from Buddy Hamel of Clearway. 
In Oct. 1991 he moved the company to 381-P Pine St. in 
Watsonville, California. Then in June 1992 he moved to his 
present location at 2655 Cloverdale, Concord, California. 
Phone: 510-798-4393 or 510-944-0599. His name is Israeli 
and he belongs to a Kibbutz in Israel. The Kibbutz, which 
now makes fruit juices, is looking to diversify into new food 
products and may consider soyfoods.
 Call from Onn. 1993. April 13. He is planning to 
relocate his business making smoked tofu in Benicia.
 Call from Onn. 1994. July 14. About a year ago he 
changed the company name to North Coast Distributors. He 
is now located at 1717 Solano Way, Concord, CA 94520. 
Phone: 510-798-4393. He is disappointed that Buddy Hamel 
of Clearway started making smoked tofu like his last year. 

He started making his own tofu 1 month ago. He hopes to 
introduce a new Tofu Pâté soon.
 Product with Label purchased at Diablo Foods in 
Lafayette, California. 1997. May 28. New label: 3.5 x 
5 inches. Red, brown, green, and black on white. One 
illustration on the front panel shows a cornucopia at the base 
of a vertical sheaf of grain. Another shows three soybean 
leaves and two pods. The border is bamboo. “No artifi cial 
ingredients. The gourmet alternative for meat and cheese. 
Firm.” 6 oz vacuum pack retails for $2.99. Label copyright 
by NCD 1995. Chof-K kosher pending. Note: The company 
is now located in Benicia but the label says Concord.
 Product with new label, leafl et, and sandwich brought to 
Soyfoods Center by Hanan Onn. 2006. Feb. 14. Ingredients: 
Organically grown soybeans, water, natural calcium sulfate 
(natural hardening agent), shoyu (water, wheat, soybeans, 
salt), fresh ginger, garlic, lemon juice, herbs and spices. 
Contains 15-18 gm of protein per 100 gm of tofu. 50-55 days 
shelf life unopened and refrigerated. Soyfoods Center taste 
test: Flavor, texture, aroma: All 10. Among the smoked tofu 
types, the best sellers are: (1) Original. (2) Lemon-Garlic. (3) 
Hot Teriyaki. All are now priced at $2.99 at Whole Foods.

2307. Product Name:  Sweet Indulgence Cakes (Frozen, 
European-style layer cakes): Lemon Almond Mousse Cake, 
Carob Walnut Torte, Carob Apricot Torte, Zesty Orange 
Cream Cake, Carrot Cream Cake, Carob Walnut Torte, Carob 
Mousse Cake. Breakfast Cakes: Fruitty Pound Cake, and 
Carrot Spice Cake.
Manufacturer’s Name:  Now & Zen.
Manufacturer’s Address:  Offi ce: 1838 Golden Gate Ave., 
San Francisco, CA 94115. Bakery: 15th Ave. Baking Co., 
1401 Irving St., San Francisco, CA 94122.  Phone: 415-563-
5099 OF. 415-753-6208 Bakery.
Date of Introduction:  1989 July.
How Stored:  Frozen.
New Product–Documentation:  Carol Harvey. 1990. 
City Sports. June. p. 66, 68. Talk with Miyoko Nishimoto. 
1990. June 4. Miyoko grew up in America and majored in 
philosophy at St. John’s College in Annapolis, Maryland. 
She started her business in San Francisco in July 1989. She 
makes the products at a bakery and sells them all herself. 
She has a line of 6 European-style layer cakes, and a line of 
two loaf-type cakes. The former are made from both tofu and 
okara, while the latter contain no tofu, only okara used as a 
fl our substitute. She buys her tofu from Quong Hop; she used 
to buy from Wildwood. The tofu is fi rm nigari tofu made 
with organically grown soybeans. She uses a Cuisinart to 
puree the tofu and it takes much too long. The cake layers are 
all make from okara, and the creams, fi llings, and frostings 
are made from tofu. She has a brochure describing the 
products. She has gotten a lot of media coverage, incl. San 
Francisco Focus (March 1990). Some of the cakes are sold 
at the bakery where she makes them. Most of the ingredients 
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are organically grown. She uses only a little whole wheat 
fl our.
 She is now writing a cookbook which may be titled Not 
for Vegetarians Only that will be published by The Book 
Publishing Co. at The Farm in Tennessee. It will be a vegan 
cookbook that has mainstream appeal, with some French 
cooking techniques. She is now 6 months pregnant and 
wondering what will happen to her business. She wants to 
fi nd a baker.
 Manufacturer’s brochure (full color, 11 by 8.5 inches). 
1989. “Now and Zen: An enlightened bakery. Indulgence is 
good for you, but only Now & Zen.” A lovely color photo 
shows 5 delectable looking round cakes and 3 rectangular 
loaf cakes.
 Leafl et. 1990. “Now & Zen: An Enlightened Bakery. 2 
pages. Dessert for a main course? Okay, but only Now and 
Zen!”

2308. Product Name:  Soy Deli Tofu Burgers [Barbecue 
Style, Cajun Spice, Curry Spice, Garden Style, Italian Spice, 
Original, Taco Spice, Tofu-Tempeh, or Teriyaki].
Manufacturer’s Name:  Quong Hop & Co.

Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1989 July.
Wt/Vol., Packaging, Price:  6.1 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Ad, quarter page black-
and-white, in Whole Foods. 1989. Sept. p. 132. “Make a 
healthy choice. New! From Soy Deli. The original organic 
tofu burger. Nine organic meals in a minute. Strengthen your 
health food line with the nine new international fl avors of 
Soy Deli organic tofu burgers. All natural ingredients, no 
preservatives, made from the fi nest nigari tofu. Pre-cooked 
with a delicious blend of natural spices. Simply heat and 
serve, or add to your favorite recipes in place of meat. Good 
shelf life. High protein, low sodium, no cholesterol, meat or 
dairy products. Refrigerated or frozen.” A photo shows the 
label. Note: Quong Hop & Co. fi rst introduced a tofu burger 
in Jan. 1979.
 Talk with Ben Lee of Quong Hop. 1989. Sept. 1. These 
products were launched in July 1979. The full-color label is 
printed using a 6-color process. The company hopes the new 
product will make the transition to the typical deli case in 
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delis; they are not shooting for the deli case in supermarkets. 
Soyfoods Center product evaluation. 1989. Sept. 9. So-
so. Quite dry and crumbly, not juicy. Poor cohesiveness. 
No instructions for cooking in microwave oven. Flavors 
are okay, but what is the need for so many? It is not clear 
whether or not the product is fried.
 Spot in Whole Foods. 1989. Nov. p. 83. Available in 9 
international fl avors. “The burgers are pre-cooked in high-
oleic saffl ower [oil]... contain no meat or dairy products.” Ad 
(5 by 7 inches, black and white) in Whole Foods. 1990. Feb. 
p. 36. “Make a healthy choice. New! From Soy Deli. Nine 
organic meals in a minute.” Lists the 9 fl avors.

2309. Sun, Xiaowei. 1989. Development and evaluation of 
tofu type products using whole soybean and defatted soy 
fl our. MSc thesis, University of Georgia. vii + 66 p. 28 cm. 
[68 ref]
• Summary: The author received her BSc degree 
from Zhong-shan Univ., China, in 1984. Contents: 
Acknowledgments. List of tables. List of fi gures. Section 
I. Literature review. Section II. Chemical, texture profi le 
and sensory analyses on tofu made from whole soybean 
and defatted soy fl our. Abstract. Introduction. Materials and 
methods. Results and discussion. Conclusion. References. 
Address: Dep. of Food Science & Technology, Univ. of 
Georgia.

2310. Timmins, Thomas P. 1989. Timmins Group. 105 
Beacon St., Greenfi eld, MA 01301. 10 p.
• Summary: Timmins, founder and president of Tomsun 
Foods International, has started a new company, a consulting 
fi rm named Timmins Group. He has 17 years management 
experience in the food industry and 12 years with Tomsun. 
This packet of information consists of a cover letter, a 
description of fi ve areas in which the Timmins Group will 
offer consultation, and a resume of Timmins past experience.
 He graduated in 1967 from the University of Notre 
Dame in Indiana with a BA degree, magna cum laude. 
1972-73 he worked for Wadco Foods, Inc. in Estherville, 
Iowa, as supervisor of shipping and receiving. 1973-75 he 
was manager of Yellow Sun Natural Foods Cooperative 
in Amherst, Massachusetts. This food co-op had 500 
member families and was a pioneer in the organic farming 
movement in New England. 1975-77 he was sales manager 
at Llama, Toucan, and Crow, a natural foods distributor 
in Brattleboro, Vermont. In 1977 he was a co-founder of 
Tomsun Foods International, Inc., an early tofu manufacturer 
in Greenfi eld, Massachusetts. In 1982 Tomsun was named 
to the INC., Magazine 500, a group of the fastest growing 
small companies in the country. In Dec. 1986 the company 
conducted an initial public stock offering to support the 
launch of Jofu, a refrigerated tofu and fruit snack.
 Note: Timmins is no longer involved with Tomsun 
Foods or Jofu. By Oct. 1991 he had developed a 

vegetarian ham (using soy protein isolates made by Protein 
Technologies International) and shipped 60,000 lb to Taiwan. 
Address: Greenfi eld, Massachusetts. Phone: 413-772-0035.

2311. Product Name:  White Wave Tofu Cottage Salad 
(Non-Dairy Cottage Cheese).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.  Phone: 303-443-3470.
Date of Introduction:  1989 July.
Ingredients:  Tofu (water, soybeans, calcium sulfate and 
magnesium chloride), soy oil, dehydrated onion and dill 
weed, citric acid, sorbic acid, salt.
Wt/Vol., Packaging, Price:  8 oz tub, 12 per case, retails for 
about $1.65.
How Stored:  Refrigerated, 28 day shelf life.
New Product–Documentation:  Soya Newsletter. 1989. 
May/June. p. 8.

2312. Reeder, John. 1989. U.S. import/export statistics 
on soy products (Interview). SoyaScan Notes. Aug. 3. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: John’s specialty is tracking statistics on fats, 
oils, and oilseeds, plus natural gums and resins. The main 
publication carrying soy-related import statistics is titled 
“U.S. Imports for Consumption: U.S. Census Bureau 
Publication IM146.” It is published by the Foreign Trade 
Div. of the U.S. Census Bureau and is available in a monthly 
published paper version, or on microfi che, or in electronic 
database form. With soy, it covers soybeans (Heading/
subheading 1201.00), soy fl our (1208.10), and soy sauce 
(2103.10). Miso and tofu statistics are lumped in with 
hundreds of other minor products in the catch-all basket 
category “Edible Preparations.”
 In the tariff part of the report, for each item there 
is an article description, units of quantity (e.g. kg), and 
rates of duty (general, special, or 2). For example, soy 
sauce has a general duty rate of 3%, which is granted to 
all “most favored nations.” The “Special” column shows 
that it is imported duty free from countries with the codes 
A (Generalized System of Preferences, applied to many 
developing countries), E (CBERA or Caribbean Basin 
Economic Recovery Act), or IL (Israel). CA = Canada gets 
a reduced rate of 2.7%, which will be reduced to zero over 
the next 5-10 years under the recent Canadian Free Trade 
Agreement. Column 2, indicates that a 35% import duty 
applies to most Communist countries, except those (such 
as China) with “Most Favored Nation” status, when get the 
General rate.
 In the imports part of the report, under each product (e.g. 
soy sauce, thin = soy sauce) there is a listing of countries, 
sorted by region from which the USA imports. After each 
country there may be the codes GSP (the amount of product 
imported under the lower General System of Preferences 
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rate, because it has been shown to be as domestic product 
of that country), and OGN (the amount of product imported 
under the General rate because it has not been proved to be 
a domestic product), plus a total for the two. Then statistics 
for the current month and cumulative from January to date, 
of the quantity imported (which may be reported in two sets 
of units, Qty-1 and Qty-2, such as pounds and gallons), the 
customs value (the Free on Board or FOB value declared by 
the importer at the foreign port of export), and the calculated 
duty received by the U.S. based on the customs value.
 The report is also available at federal depository 
libraries, such as Univ. of California at Berkeley. On 1 
Jan. 1989 the way of reporting data was changed to the 
“Harmonized Tariff Schedule of the United States” from the 
old “Tariff Schedule of the United States” (TSUS) system. 
This changes some nomenclature and makes the U.S. 
reporting more similar to that of may other countries, which 
facilitates determining tariffs and quotas on given items.
 Corresponding export statistics are given in another 
report titled “Schedule B: U.S. Exports of Domestic 
Merchandise, FT410” published monthly by the U.S. Census 
Bureau. Each product has the same product code (e.g., soy 
sauce is 2103.10).
 Another publication is the Directory of International 
Trade Analysts: Commodity Agreements.
 Good databases for searching soy-related data are 

Disclosure, and Nexus (business news). Address: U.S. 
International Trade Commission, Agricultural Div., 
Washington, DC 20436. Phone: 202-252-1319.

2313. Duchesne, Paul. 1989. Re: Enclosing labels and a 
chart. Letter to William Shurtleff at Soyfoods Center, Aug. 
11. 1 p. Handwritten, with signature.
• Summary:  See below. “Bill, Enclosed are copies of the 
labels that feature brown rice and tofu as main ingredients, 
a chart showing the spinoff companies from our original 
creation in 1977, and an invoice... Good luck with your 
project and as we still say in Fairfax, have a nice day,...” 
Address: Fairfax, California.

2314. Toyo Shinpo (Soyfoods News). 1989. Tôfu no kakei 
shôhi was teichô: Natsu no hiyayakko juyô ni kitai [Tofu’s 
domestic consumption is low: Expecting the demand for 
chilled tofu in summer]. Aug. 11. p. 7. [Jap]
• Summary: In 1988 Jan. to April, per household national 
average tofu consumption, ¥2008 (97.5% of the same period 
in 1987). 24.75 cakes (95.2% of 1987).
 Number of cakes of tofu per year per household:
 1979 87.02.
 1980 86.89. 1981 86.91. 1982 87.54. 1983 90.43. 1984 
89.16. 1985 88.48.
 1986 85.40. 1987 86.43. 1988 85.07.
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2315. SoyaScan Notes. 1989. Brief history of Witte Wonder 
in the Netherlands (Overview). Aug. 12. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The main sources of this information are letters 
from and interviews with Sjon Welters and Richard Leviton. 
In 1979 a non-profi t natural foods foundation called Stichting 
Natuurvoeding den Haag was started by Cees van Rest as 
the framework within which to start a store that sold natural 
and macrobiotic foods. Many of the early Dutch natural food 
companies were set up as non-profi t foundations based on the 
idea and model started by Manna (Stichting Natuurvoeding 
Amsterdam). The foundation was governed by a board of 
directors, in which van Rest and his father and wife played 
key roles. The store was located at Piet Heinstraat 80, 2518 
CK Den Haag (The Hague). The foundation soon decided 
to expand its activities from retailing to include food 
manufacturing. So it established Witte Wonder Products 
as its food manufacturing division and registered Witte 
Wonder as its brand. For a logo, they used an illustration 
of a traditional tofu master taken from The Book of Tofu by 
Shurtleff and Aoyagi. In April 1981 they began to make 100 
kg/week of tofu and tempeh, plus seitan, in the back of the 
retail store. In Nov. 1983 Nico van Hagen and his wife Loes 
Witteman were the principal tofu makers. They made 900-
1,200 kg/week of tofu, plus 500 kg/week of seitan.
 At one point, they changed the store into a restaurant 
with a space to give classes, but kept making soyfoods there. 
Then they started to make tofu dips at another shop. Finally 
they sold the restaurant and consolidated the two soyfood 
production operations. By Oct. 1984 they were making 2,000 
lb/day of tofu.
 In about 1985 Witte Wonder moved into a new plant 
at Gelreweg 4b, 3843 AN Harderwyk, Netherlands. They 
needed more money to make the move successful, so they 
invited Solnuts B.V. to join Witte Wonder as a source of 
capital. But the capital needs increased and Solnuts agreed to 
provide the additional capital in exchange for a controlling 
interest in Witte Wonder. This put the van Reests in a diffi cult 
position, but without much choice. So on 1 April 1986 Witte 
Wonder was acquired in an unfriendly silent acquisition by 
Solnuts B.V. Cees van Rest and his father owned 50% of the 
company’s stock plus one majority vote. Solnuts owned the 
other 50%. The majority vote changed hands at the moment 
Solnuts made a new investment in Witte Wonder. With this 
the van Rests lost the controlling interest. Cees van Rest 
resigned as a director, becoming unemployed.
 In late March 1990 Solnuts B.V. was just completing 
an agreement to sell the company back to Wim Bakker, who 
had been running it for them since 1986. Solnuts considered 
Witte Wonder to be too far away from their core activities.

2316. Morinaga Nutritional Foods. 1989. Mori-Nu Tofu 
sponsors internationally-famous Gold’s Gym personal 

workout video (News release). 5800 South Eastern Ave., 
Suite 270, Los Angeles, CA 90040. 2 p. Aug. 14.
• Summary: “Morinaga Nutritional Foods... has announced 
that it will offi cially sponsor the fi rst-ever personal workout 
video series from the internationally-famous Gold’s Gym.
 “The Gold’s Gym Personal Trainer Series includes 
one 46-minute beginners exercise video and a 55-minute 
intermediate tape. The two-tape package features Gold’s 
Gym personal fi tness instructors Marcia Levine and Christian 
Duffy as well as a variety of drop-in guest celebrities, top 
athletes and physique stars...
 “’We thought getting behind Gold’s was a natural 
because fi tness without nutrition is self-defeating,’ said 
Arthur Mio, national sales manager for Mori-Nu Tofu. Mori-
Nu will feature an instructional commercial spot starring 
Levine introducing the Mori-Nu Tofu Shake...
 “Scheduled for release in early October, the Gold’s 
Gym Personal Trainer Series will be available at a variety 
of consumer retail outlets nationwide. Suggested retail price 
is $24.95 including a free two-week membership to Gold’s 
Gym, worth approximately $50.” Address: Los Angeles, 
California. Phone: 213-728-4325.

2317. Welters, Sjon. 1989. Early involvement with soyfoods 
and Manna in the Netherlands (Interview). SoyaScan Notes. 
Aug. 15. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Sjon was born in 1955. He completed high 
school plus one year at the National Academy of Fine 
Arts. Then he dropped out to pursue his interest in the 
natural foods movement. He got involved with soyfoods 
when he became a vegetarian in 1973. In Sept. 1975 he 
started to work for Manna. During 1975-76 he did a lot of 
experimentation with soyfoods production while working at 
Manna, and he was involved in selling the shoyu and miso 
that Manna had been importing from Muso in Japan since 
1975. In Sept. 1977 Sjon left Manna and started his non-
profi t natural foods foundation (Stichting Natuurvoeding 
Alkmaar) and his own natural foods store, both at Alkmaar 
(pronounced AL-ek-mayr), the Netherlands, based on 
the model established by Manna. During 1980-81 Sjon’s 
foundation merged with Manna’s foundation and Sjon 
started to work as director of operations at Manna, and 
he fi rst became involved with the production of tofu and 
seitan. During the early 1980s Sjon was an editor of the 
Manna Bulletin. Address: Craft International Consultants, 
21 Wetherbee St., Acton, Massachusetts 01720. Phone: 508-
264-4011.

2318. Morinaga Nutritional Foods. 1989. Mori-Nu Tofu 
introduces new in-store display stand (News release). 5800 
South Eastern Ave., Suite 270, Los Angeles, CA 90040. 2 p. 
Aug. 17.
• Summary: “Morinaga Nutritional Foods has introduced a 
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new in-store display unit, which will enable Mori-Nu Tofu 
to be merchandised in the refrigerated or non-refrigerated 
section of health food stores nationwide.
 “The new stand will allow aseptically packaged Mori-
Nu Tofu to be positioned in either the deli or produce section 
in contrast to water-packed tofu, which must be refrigerated.” 
Address: Los Angeles, California. Phone: 213-728-4325.

2319. Mejia, John. 1989. Move tofu to dairy, deli cases for 
proper cooling: Inspectors. Supermarket News. Aug. 21. p. 
29.
• Summary: “A mixup over where and how tofu should be 
merchandised has turned into a sticky mess in recent weeks 
for several retailers.
 “That’s because local health inspectors nationwide 
have cracked down on sanitation violations in produce 
departments, directing retailers to move tofu to deli and 
dairy cases, and in some cases citing them for not properly 
refrigerating the soybean product often merchandised next 
to oriental vegetables on produce wet racks. Tofu, if water-
packed as it usually is, can spoil unless properly refrigerated 
at temperatures below at least 45ºF.”
 “The problem is that many retailers either sell tofu 
in produce cases or not at all, contending that tofu can’t 
compete in a dairy or deli case against high-margin, high-
turnover items such as milk, cheese or yogurt. Moreover, 
many retailers say they won’t carry it in deli or dairy cases 
because consumers won’t think to look for it anywhere but in 
the produce department.”
 “Joe Ferrara, assistant director of New York’s Division 
of Food Inspection Services, confi rmed that health inspectors 
are indeed taking a closer look at tofu. ‘Produce cases are not 
a place to display tofu.’”
 “While tofu makers want their products sold in colder 
temperatures to guarantee product integrity, some retailers 
have balked. ‘Tofu gets lost in deli and dairy cases,’ said 
Tim Markowski, a produce buyer for Kohl’s Food Stores, 
Milwaukee. ‘There are no tie-in items such as oriental 
vegetables, and people don’t always know where to fi nd it 
unless it’s in the produce department where they’re used to 
seeing it.’”

2320. Vigoda, Arlene. 1989. Tofu is spreading to bacon, 
chocolate. USA Today. Aug. 21. p. 4D. Final Edition.
• Summary: Legume Inc. of Montvale, New Jersey, has 
introduced Barat Tofu Chocolates–sweetened with Sucanat, 
organic granulated cane juice with vitamins and minerals.
 Nasoya Foods Inc. of Leominster, Massachusetts, has 
introduced four creamy salad dressings, tofu vegetable dips, 
and a tofu-based eggless mayonnaise named Soyannaise.
 Bill Shurtleff of Soyfoods Center (Lafayette, California), 
says that tofu has “gone from a counterculture food to a 
mainstream food.”

2321. Roach, Michael. 1989. Work with tofu among Tibetan 
refugees in southern India (Interview). SoyaScan Notes. Aug. 
22. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Michael is helping 50,000 Tibetan refugees in 
south India, and especially 1,500 monks, originally from the 
Sera monastery in Tibet, who now live at Bylakuppe, near 
Mysore city, in Karnataka. The nearest airport is Bangalore. 
These people fl ed Tibet in 1959, and were in prison in 
northern India for a decade; many got tuberculosis and died. 
Finally in 1970 they were released and allowed to start a 
monastery in south India.
 Michael is in the diamond business and he has set up 
enterprises there including diamond cutting and entering 
ancient Tibetan spiritual texts into computers. Tibetans love 
tofu, and he wants to start a tofu shop in the community. He 
is looking for an organization or semi-volunteers to help with 
the project. Soyfoods Center recommends that he talk with 
Plenty Canada, which is doing similar work in nearby Sri 
Lanka.
 Concerning the work with tofu at Dharamsala in north 
India, Michael understands that much of this tofu is sold in 
bulk to local restaurants where it is served to foreigners who 
come to see the Tibetan community. The 100 or so monks at 
the School of Buddhist Dialects have a lot of studying to do 
and are not able to devote a lot of time to work, such as food 
production. Address: Andin International, 7 West 45th St. 
New York, NY 10036. Phone: 212-921-1022. Fax 212-391-
0818.

2322. Duchesne, Paul. 1989. History of Wildwood Tofu 
(Germany), Auenland Tofu, Peter Wiegand, and Wildwood 
Natural Foods (California) (Interview). SoyaScan Notes. 
Aug. 25. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: According to Soyfoods Center records, 
Peter Wiegand started one of the earliest known tofu 
manufacturing companies in West Germany. Duchesne 
recalls that Wiegand came to America in the spring of 
1981 to learn about tofu. He had heard about Wildwood 
Natural Foods in Fairfax, so he went there and he and 
Duchesne quickly became good friends. Duchesne showed 
him the whole operation and spent a great deal of time 
teaching him how to make tofu and tofu products. After six 
months of work and study, in the fall of 1981, Peter and his 
family returned to Germany. Before Peter left, Duchesne 
encouraged him to make secondary tofu products, such as 
tofu sausages. After returning to Germany, Wiegand started 
his company in a small dairy barn. That winter (early 1982) 
Michael Pierce, who was once Wildwood’s best tofu maker 
and art designer in Fairfax and who now lives in Georgia 
(Phone: 912-752-8070), went to Germany and lived and 
worked with Wiegand. There he made tofu and designed 
the colorful Auenland label showing a sunrise over a rural 
village.
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 Wiegand’s fi rst company failed; it was too small and 
too labor intensive. So he raised a lot of money and built a 
larger company and plant. Wiegand returned to America and 
asked Duchesne (who had just left Wildwood Natural Foods) 
to return with him to Germany to help get the new Auenland 
started. Duchesne declined (since funds were too limited) 
but his son, Paul Jr., went and worked there for 6 months. 
In 1983 Auenland introduced a line of second generation 
tofu products: Pizza, cake, tofunafi sh salad, mayonnaise, 
and burgers, many of which were inspired by Wildwood 
products. Most of his products were sold in Munich, and 
some in Austria–where Peter was born. In the end, a sausage 
maker who worked for Wiegand started a tofu sausage 
business, bought his tofu from Auenland, and ended making 
most of the money. Wiegand was not a good businessman, 
not a very practical person. His father in law was putting 
a lot of money into the company but in the end Wiegand 
lost most if not all of it... and the shop. Address: Fairfax, 
California. Phone: 415-453-2360.

2323. Ebine, Hideo. 1989. Re: Retirement dates of soyfoods 
researchers from the National Foods Research Institute, 
Japan. Letter to William Shurtleff at Soyfoods Center, Aug. 
28. 1 p. [Eng]
• Summary: Masahiro Nakano retired in 1967, Watanabe 
Tokuji in 1977, and Hideo Ebine in 1982. The National Food 
Research Institute moved from Tokyo to Tsukuba in Feb. 
1989. Address: Central Miso Research Inst., Shinkawa 1-24-
19, Chuo-ku, Tokyo 104, Japan. Phone: 03-551-7161.

2324. Morinaga Nutritional Foods, Inc. 1989. Water hazard. 
Life preserver (Ad). Supermarket News. Aug. 28. p. 24.
• Summary: This controversial ad, the fi rst one in which one 
tofu manufacturer publicly (but only in trade publications) 
criticized typical water-packed tofu, infuriated most larger 
tofu makers in America. It also appeared in Produce Business
(Aug. p. 16-17) and in Natural Foods Merchandiser (Sept. p. 
74-75), but by October it was withdrawn.
 Color photos show two packages of tofu. On one side, 
by a typical container of water-packed tofu is the bold text 
“Water Hazard. Old-style water packed tofu can leak all over 
and create a mess. Then there’s the shrink, with a shelf life of 
mere days. And once your customer gets it home, the water 
must be changed daily.” Next to a package of Mori-Nu is the 
bold text “Life Preserver. Mori-Nu Tofu, on the other hand, 
is aseptically packaged. Airtight. Bacteria tight. And water 
tight. With a shelf life of 10 months without refrigeration or 
preservatives. Very safe. Very convenient.”
 On 8 Sept. 1989 William S. Freeman of the law fi rm 
Cooley Godward Castro Huddleson & Tatum in San 
Francisco wrote a 3-page letter to Morinaga on behalf of 
their client, Azumaya, citing what they considered to be four 
malicious and untrue statements in the ad and demanding 
that Mori-Nu immediately cease running the ads. Freeman 

argued that (1) not all water pack tofu presents a potential 
health hazard, (2) water pack tofu that is pasteurized does 
not have “a shelf life of mere days,” (3) water pack tofu is 
no more likely than Mori-Nu’s to “leak all over and create 
a mess,” and (4) the water in water pack tofu does not need 
to be changed daily while it is refrigerated. Morinaga’s 
legal counsel, Jorge Arciniega of Whitman & Ransom in 
Los Angeles, responded with a 4-page letter to Freeman on 
Sept. 22. Address: 5800 South Eastern Ave., Suite 270, Los 
Angeles, California 90040. Phone: 213-728-4325.

2325. Brown, Peter J. 1989. From bean to bun: The saga of 
the soy dog. Soya Newsletter (Bar Harbor, Maine). July/Aug. 
p. 1, 12-15.
• Summary: A look at the tofu hot dog market in America–
but with no statistics on the market size or individual 
products. The major players are Light Foods Inc., White 
wave Inc., Lightlife Foods Inc., and Northern Soy. An 
estimated $2 billion worth of meat- or poultry-based hot 
dogs (1.5 billion lb in 1987) are sold in America. America’s 
fi rst tofu hot dog, Tofu Light Links, was introduced in 1983 
by Robert Davis of Light Foods in St. Louis, Missouri. 
White Wave, which sells Healthy Franks made by a co-
packer and aimed at the mainstream market, has just moved 
into a 24,000 [actually 23,000] square foot plant with almost 
50 employees. Company sales are expected to top $3 million 
in 1989. Lightlife sells to the kosher/pareve market. Last 
fall East West Journal picked Northern Soy’s Not Dog as the 
best meatless hot dog in America. The keys to success are 
fl avoring, use of vegetable gums, retention of juiciness, and 
pricing.
 Worthington Foods, with more than 350 employees and 
$75 million is sales, has been marketing meatless meatlike 
products for decades. They now have 120 such products 
and the basic goal is to be a close as possible to the real 
thing. Earlier this summer the New Bedford Standard-Times 
conducted a taste test among young children at a summer 
camp. The soy hot dog was the second most expensive of the 
entrants and the kids disliked it, describing it with terms such 
as “sooooo gross.” Address: Contributing editor.

2326. Frozen Food Age. 1989. Litetrends / Tofoods taps 
Haywood president, CEO; Plans tofu dinners. 38(1):76. Aug.
• Summary: “Charles F. Haywood, former president and 
chief executive of the National Food Brokers Association, 
Washington, D.C., has been elected president and chief 
executive offi cer of Litetrends / Tofoods Co. Inc., Silver 
Spring, Maryland.” A photo shows Haywood with the large 
front panel of a new frozen dinner offering which uses tofu 
as a meat alternative.

2327. Golbitz, Peter. 1989. State of Maine bans aseptic 
packaging: Law will prohibit sales of aseptic soymilk. Soya 
Newsletter (Bar Harbor, Maine). July/Aug. p. 1-3. [1 ref]
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• Summary: Maine’s new landmark solid waste bill, L.D. 
1431, which goes into effect on 1 Sept. 1990, prohibits the 
sale of all aseptically packaged beverages and of any other 
beverage container that cannot be recycled. In section 8. 
MRSA 1868 titled “Prohibition on certain types of containers 
and holders, the bill states, ‘No beverage may be sold or 
offered for sale to consumers in this State... In a container 
composed of aseptic packaging composed of aluminum, 
paper, and plastic in combination, where those materials are 
for practical reasons inseparable and commonly referred to 
as a ‘brick-pack.’” Exempted from this legislation are “milk 
and dairy-derived products,” whose containers need not 
be recyclable nor carry a deposit. The bill hopes to reduce 
Maine’s solid waste by 50% by 1994. Many health food 
stores in Maine reported that aseptically packaged soymilk 
is one of their ten best-selling products. The only soymilk 
presently available in the state is aseptically packaged. It is 
estimated that far less than 1% of all Tetra Pak cartons sold 
in Maine contain soymilk. Many other states are now in the 
process of drafting similar bills for reducing solid wastes. If 
they follow Maine’s policies on aseptic packaging, it could 
be a major blow for soymilk (and Mori-Nu Tofu) in America. 
“As Maine goes, so goes the nation.” Address: Soyatech, Bar 
Harbor, Maine.

2328. Golbitz, Peter. 1989. Soya interview: Tom Timmins, 
soyfoods visionary. Soya Newsletter (Bar Harbor, Maine). 
July/Aug. p. 4-6.
• Summary: Timmins was one of the founders of Tomsun 
Foods 12 years ago. In 1982 the company was named to 
the INC. Magazine 500, as one of the fastest-growing small 
businesses in America. “During 1985 the company launched 
Jofu, a revolutionary tofu and fruit product, and rang up total 
sales of over $2.5 million.” In April 1989 the company fi led 
for bankruptcy under Chapter 11. It is now being managed 
by a very skilled and experienced new team and has just 
re-released Jofu to a receptive market. Recently Timmins, 
“sensing that the time was right for him to make a move 
personally, decided to step away from Tomsun and form the 
Timmins Group, a consulting fi rm...” that focuses on helping 
small food companies with strategic planning, fi nancing, 
staffi ng, marketing, and joint ventures. Timmins is still a 
major stock holder in Tomsun.
 Looking back, if he could do things differently, Timmins 
would stretch the launch of Jofu over a 2-year period. 
Entering the huge New York market as they did stressed 
the company to the extreme. “We went from 3,000 cases a 
week to 20,000 cases, within 6 weeks... We were never able 
to completely fi ll all our orders. And when we did fi ll the 
orders, we were not able to fi ll them with an adequate profi t 
margin.” The stock market crash made subsequent raising of 
capital diffi cult.
 Advice to soyfoods companies in the 1990s: Make sure 
that your cash pool is adequate. Find a profi table, regional 

niche and build on it. Concentrate on product quality. The 
greatest potential lies in second generation products. In the 
future, companies should think seriously about international 
markets in East Asia, Europe, and Latin America.
 During the past decade, growth of the soyfoods industry 
has been hampered by lack of invested capital. The ratio of 
sales to capital investment is not very favorable. But there 
was great mass marketing, as with Tofutti.
 For the 1990s, Timmins foresees some large companies 
acquiring existing soyfoods companies, injecting capital, 
doing more advertising, and putting the products in major 
distribution channels. Address: Timmins Group, 105 Beacon 
St., Greenfi eld, Massachusetts 01301. Phone: 413-772-0035.

2329. 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.

2330. Product Name:  [Tofu Terrine (“Graffi ty”, or 
“Rainbow”)].
Foreign Name:  Tofu Terrine (“Graffi ty”, 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:  Graffi ty: 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.

2331. Product Name:  Lightlife Foney Baloney.
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  74 Fairview St., Greenfi eld, MA 
01301.  Phone: 413-774-6001.
Date of Introduction:  1989 August.
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Ingredients:  7/92: Tofu (soybeans, water, calcium sulfate), 
water, isolated soy protein, soy oil, spices, sea salt, beet 
powder, oleoresin of paprika, vegetable gums.
Wt/Vol., Packaging, Price:  10 oz (238 gm) vacuum pack. 
Retails for $2.79 (6/90, California). 6 oz (170 gm) vacuum 
pack retails for $1.99 (7/92, Maryland).
How Stored:  Refrigerated.
Nutrition:  7/92: Per 2 oz.: Calories 59, protein 5.9 gm, 
carbohydrates 74 gm, fat 3.5 gm, cholesterol 0 mg.
New Product–Documentation:  Leafl et (8½ by 11 inches, 
single sided) sent by Richard Rose from Natural Products 
Expo East at Philadelphia, Pennsylvania. 1989. Sept. On 
the top two-thirds of this leafl et is a cartoon in which three 
boys are talking. “I don’t take any baloney from my mom.” 
“Me neither! My mom gives me Foney Baloney. It’s the 
best.” The text reads: “Foney Baloney tastes just like 
traditional baloney but has 75% less fat, half the sodium, 
and no cholesterol or nitrates. Foney Baloney’s number one 
ingredient is organic tofu.” A photo shows the Label (red and 
white on blue).
 Talk with Richard McKelvey, sales manager of Lightlife 
Foods. 1990. June 20. This tofu-based product was launched 
in Aug. 1989. It contains no cholesterol or nitrates.
 Talk with Michael Cohen. 1991. Sept. 17. The name of 
this product was created to appeal to children. But now the 
name is getting in the way of a product with good unrealized 
potential for adults, so that may rename it.
 Product with Label purchased at Fresh Fields, Rockville 
Pike, Maryland. 1992. July. 20. Label is 3.75 inches in 
diameter. Self adhesive. Red, white, and yellow on dark 
blue. “Kids love it! Zero cholesterol. 100% vegetarian. Zero 
nitrates. Meatless. For a real treat, try it grilled. A delicious, 
healthful alternative to cold cuts.”

2332. Mohamed, S.; Johan, Z.; Bakar, J. 1989. Chickpea, 
mungbean, cowpea and peanuts as substitutes for soybean 
curds. International J. of Food Science & Technology 
24(4):385-94. Aug. [15 ref]
• Summary: Acceptable tofu could not be formed from 
chickpea, mungbean, cowpea, or peanuts, when using 
the standard procedure for making tofu. The fi rmness 
(rigidity) of the curd was proportional to the protein content, 
inversely proportional to the square of the starch content, 
and negatively correlated with the square of the fat content. 
“Satisfactory curds could be formed from legume sources 
other than soybean only after the partial removal of starch 
(in chickpea, mungbean and cowpea) or oil (in peanuts).” 
Calcium sulfate was the best coagulant. Address: Faculty of 
Food Science and Biotechnology, Univ. Pertanian Malaysia, 
43400 UPM, Serdang, Selangor, Malaysia.

2333. Newman, Jacqueline M. 1989. Tofu comes of age. 
Foodtalk 12(2):7-8. [7 ref]
• Summary: A brief history of tofu worldwide. Tofu is a 

culinary chameleon. The early mentions of tofu by John Saris 
(1613), Friar Domingo [Fernández] Navarrete (1665), and 
Benjamin Franklin (1779), each referred to Japanese (rather 
than Chinese) tofu. “In the United States, commercially tofu 
was fi rst manufactured by the Chinese in 1915 [sic, in 1878 
or before]. It was made by the Quong Hop Company, located 
in San Francisco. This company, founded in 1906, still exists 
today.”
 “While bean curd may not be in the culinary 
mainstream, there is an amazing increase in its use among 
non-Asians. Its popularity, which recognizes the nutritional 
qualities of tofu, may be credited in large part to William 
Shurtleff and his wife, Akiko Aoyagi. Together they helped 
make the Western world appreciate tofu, thus increasing 
the use of this inexpensive and versatile protein food. They 
are the authors of The Book of Tofu detailing its history and 
background and giving several hundred recipes for its use.”
 After noting the growing popularity of Tofutti and other 
soy ice creams, Newman refl ects: “The idea of freezing bean 
curd, however, is not new. Iced Bean Curd is one of Yuan 
Mei’s recipes from the Xi Yuan Cookery Book written near 
the end of the 18th century. This book by a poet, government 
offi cial and author, is a very comprehensive volume of over 
300 recipes; only some are about tofu. One difference is 
that the Iced Bean Curd recipe is meant to be served hot, the 
doufu in it is fi rst frozen then prepared for use.” Address: 
Prof. at Queens College, New York.

2334. Product Name:  Nu-Links (Pork-Tofu-Okara 
Sausage) [Breakfast, Italian-Style, or Hot].
Manufacturer’s Name:  VitaLite Foods.
Manufacturer’s Address:  P.O. Box 10, Waynesfi eld, OH 
45896.  Phone: 419-568-8638.
Date of Introduction:  1989 August.
Ingredients:  Pork, tofu (water, soybeans, calcium sulfate, 
nigari), Okhara (registered trademark), fl avorings.
New Product–Documentation:  Talk with Charles Meeker 
of VitaLite Foods. 1992. Feb. 27. This company is owned 
by Brenda Kitchem, who is actively involved in its daily 
operations. This product was launched in August 1989. It 
took him 8-10 months to get USDA approval to sell this 
product in interstate commerce since it contains meat–which 
could spoil. The product contains 65% by weight of lean trim 
meat and 35% by weight of tofu + okara. They process and 
fl avor the tofu (made with organic soybeans) using a special 
process. The fl avorings are all natural, and no colorings are 
used. The product is then fl ash-frozen for shelf life. It looks 
and tastes just like pure meat and after cooking it tastes like 
old-fashioned meat that has been butchered and ground 
immediately. The shelf life of this product far exceeds the 
shelf life of its all-meat counterpart. The USDA required him 
to state, immediately beneath the product name, “A pork, 
tofu and okara product.”
 The company is growing by leaps and bounds. They 
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now ship 50 cases a day of their 3 products using only 2 
employees.

2335. Sun (La Grange, Illinois). 1989. New tofu packaging 
technique makes tofu palatable for American tastes. Sept. 6.
• Summary: “In survey after survey, tofu tops the list of 
foods Americans dislike most. This is unfortunate because 
tofu is one of the most healthy and nutritious foods 
available... Why then does tofu have such a bad reputation in 
health-conscious America?
 “The answer lies in the traditional methods of making 
and packaging soybean curd. Most supermarkets today 
sell tofu which is made fi rst and then packed in water-
fi lled plastic tubs. Also, most other protein-rich foods, like 
milk and yogurt, are sold in refrigerated dairy cases. Tofu, 
however, is usually sold in the produce department, where 
temperatures may not conform to U.S.D.A. recommendations 
of 41ºF. or lower. This inadequate refrigeration may lead to 
premature spoilage and sour-tasting tofu. Hence the “bad 
taste” image.
 “In contrast to standard water-packed tofu, Mori-Nu’s 
Silken Tofu is aseptically packaged. Mori-Nu’s sterilized 
liquid ingredients are hermetically sealed in the airtight 
container, blocking out light, micro-organisms and other 
factors which could lead to spoilage. The result is fresh tofu 
made right inside the package. Unless opened, Mori-Nu 
will remain fresh and bacteria-free without preservatives or 
refrigeration, for ten months.” Readers are invited to write 
for a free recipe booklet.
 Note: Articles similar to this one, based on a Morinaga 
news release to the popular media, appeared in many 
newspapers nationwide.

2336. Phipps, Bob. 1989. Sun Youth and Calco: Tofu and 
bean sprout equipment from Taiwan (Interview). SoyaScan 
Notes. Sept. 7. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Sun Youth Machinery Co. Ltd. has been making 
bean sprout equipment in Taiwan since 1973, and selling tofu 
equipment since 1979. Bob has been using their all-stainless 
steel tofu system for about 6 months and it is excellent. 
The price was 30-40% below Takai’s price and their roller 
extractor was especially low priced. But their support is 
terrible. The manual that comes with the system is worthless. 
When he faxed them asking for details on the tofu making 
process, their response seemed to indicate that they didn’t 
know much about the tofu-making process. Bob could write 
a 6-page manual on the problems he had getting started. The 
main one was their thermometer was off by 20ºC, which 
caused him to burn his soymilk for 2 weeks and it refused to 
coagulate.
 Sun Youth is a very large maker of bean sprout 
equipment. They have many sprout systems installed in the 
USA. Bob does not know of any other tofu systems of theirs 

installed in the USA.
 About 10 years ago there was a falling out among 
makers of bean sprout equipment in Taiwan. At that time 
the head salesman for Sun Youth, C.P. Wu, left and started 
Calco, which means “California Company.” Kent Wang 
is head of Calco in the USA and in Houston. He started 
making bean sprouts in Houston about 10 years ago. He calls 
The Book of Tofu “The Bible.” Calco is a large Taiwanese 
company that makes bean sprout equipment and is in direct 
competition with Sun Youth. Calco has about 50 installations 
all over the USA and they are growing fast. Originally 
they all made bean sprouts. They often sell bean sprouts 
at one-third the going price. But they have found that tofu 
is a good product to sell with bean sprouts so now many 
(10-12) also make tofu. Kent Wang (Phone 713-699-4420) 
would know these companies but he tends to be secretive 
about everything. Kent owns and represents a continuous 
tofu system from Kosan Shoji Co., Ltd. in Japan. It is quite 
expensive and quite automated. Kosan Shoji has an attractive 
catalog but it is all in Japanese. Address: Energy Sprouts, 
3602 High Point, San Antonio, Texas. Phone: 512-654-3963.

2337. Phipps, Bob. 1989. Using a videotape increases tofu 
sales ten-fold in Texas (Interview). SoyaScan Notes. Sept. 7. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Energy Sprouts has produced a 3-minute 
color videotape to help sell their Texas Tofu. They play it 
in grocery stores and supermarkets. They have 3 TV video 
units that they rotate among 300 stores. They play the video 
all day for a week right next to their tofu. They do this at 
any given store about once every 3 months. On average, 
tofu sales increase ten-fold during the week that the video is 
playing, then fall off but to a higher level than before. The 
video is fun and humorous in tone. It starts out with a very 
brief nutritional message emphasizing “no cholesterol” then 
shows how to make tofu lasagna. Bob feels that a video is 
much better than a person doing in-store demos because 
it is non-threatening. Many people fear that going up to a 
person will obligate them to buy something. Address: Energy 
Sprouts, 3602 High Point, San Antonio, Texas. Phone: 512-
654-3963.

2338. Souter, Anne. 1989. Recent developments with 
soybeans and soyfoods in Nicaragua (Interview). SoyaScan 
Notes. Sept. 9. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Anne has been working closely with Manuel 
Tiqueras (who speaks good Spanish, can read some English, 
and has been working with soy since 1984) to introduce 
soybeans and soyfoods to Nicaragua. They have distributed 
3,000 lb of soybeans to interested people, and conducted 
30-40 demonstrations which trained 500-600 people in how 
to grow and cook with soybeans. The most popular recipes 
are: 1. Soymilk, with a little sugar and vanilla, which is very 
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important for the children, who love it. The adults ferment 
it to make a cider or hot toddy. 2. Choriso, made of mashed 
cooked soybeans, onions, green peppers, and garlic, with 
shaped into little patties and fried. 3. Queso or Guajada de 
soya, which is like tofu but the soymilk is curded with the 
juice of a lemon-like citrus fruit (naranja arde), it is fl avored 
with garlic juice, and pressed in cheesecloth into oval loaves, 
then sliced. It is much less expensive than typical guajada 
(made from dairy milk), which is a part of most Nicaraguan 
meals. 4. Fried okara & mashed banana patties called guiso.
 Anne helped to develop and have printed (in late 1988) 
a soybean recipe booklet titled Cuaderno de Nuestra Olla. 
A Peruvian guy and his Swedish girlfriend also helped 
with the book. It was distributed by her and the Ministry 
of Agriculture. The book has made a big difference in 
introducing soy and has helped people to learn to read. They 
lost everything in the hurricane. Their biggest problems have 
been getting soybean varieties suited to Nicaragua, getting 
viable inoculum to Nicaragua, getting the soybeans to grow 
well, and postharvest losses (to rats or loss of viability from 
the heat and humidity). They started with a variety called 
Richardson, which was probably brought to Nicaragua by 
a man named Richardson in his pocket. The Comité de 
Defense Salud on some barrios are interested in growing 
soybeans. There is a mother’s organization that is setting up 
a soyfoods restaurant in Matagalpa, with the help of some 
Danish or Swedish women. She also uses mashed cooked 
soybeans to fortify corn tortillas (half and half) and has color 
side shows showing Nicaraguans preparing soyfoods. She 
has been in touch by phone with many soybean experts in 
this country, including Dr. E.E. Hartwig in Mississippi and 
someone at the Univ. of Illinois. A German guy at Ciudad 
Sandino is working with Nicaraguans selling soy ice cream. 
Soyfoods Center suggests she try to get soy volunteers from 
Plenty Canada; perhaps they could come over from the 
Caribbean. Anne works for UNAG, the private farmer’s and 
cattlemen’s union. She has been there 3½ years and raises all 
her own funds. Marcos Castro was the UNAG organizer and 
promoter for her area, Abisinia. Devoted to public service, 
he was a wonderful man, and a friend of hers. Last week 
the Contras took him, unarmed, away from his wife off a 
truck, they broke his hands and feet, they cut out his eyes 
and tongue, then they castrated him. She was devastated. 
The Sacramento Bee wasn’t interested in covering the story. 
Address: Davis, California.

2339. SoyaScan Notes. 1989. Checklist for making and 
selling premium quality, fresh (unpasteurized) tofu in 
America (Overview). Sept. 15. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Premium tofu has two basic components: 
Flavor and freshness. It must be based on a comprehensive 
“quality fi rst” program company and generally retails for 
a higher price than tofu which is produced on a large scale 

and distributed over a wide area, and which is usually 
pasteurized.
 A. To get best fl avor: 1. Use the best ingredients: Quality 
water (ideally spring or well water with a low bacterial 
count rather than municipal tap water), a variety of soybeans 
carefully tested against at least 10-20 others to give both 
the best tofu fl avor and yield, organically grown soybeans, 
and a nigari-type coagulant (ideally one such as calcium 
chloride nigari that adds substantial calcium to the tofu). 2. 
Follow strict sanitation procedures in the plant to produce 
a bacteriologically clean tofu with a low plate count and a 
long shelf life. Set bacterial standards for your tofu at the 
time it reaches your walk-in cooler and have a program of 
regular plate-count sampling: For example, standard plate 
count less than 100, pH greater than 7.0, coliforms per gram 
less than 5. Have an in-house lab (or work closely with a 
nearby food testing lab which typically charges $12 for a 
plate count) to monitor bacterial levels. 3. Chill your tofu 
rapidly (in a water-fi lled stainless steel tank with a recycling 
standpipe overfl ow) in water below 35ºF (2ºC) as soon as it 
comes out of the forming trays to draw the core temperature 
of the tofu down to the water temperature as fast as possible. 
Use a powerful refrigeration system with a large plate heat 
exchanger (containing food grade glycol), a condenser, 
a strong pump, two coarse fi lters for tofu particles, and a 
two fi ne bacterial fi lters, pressure gauges on both sides of 
each fi lter to tell when clogged fi lters should be changed. 
4. Package the tofu as soon as it is chilled to the core to 
avoid prolonged contact with water, which slowly leeches 
out the tofu’s subtle nigari fl avor and sweetness. If possible, 
vacuum pack, which has numerous advantages other than 
preserving good fl avor: it presents tofu in the same type of 
familiar container used for cheeses, extends shelf life, and 
saves space and weight in shipping. Chamber-bag batch-type 
vacuum packagers are relatively easy to operate and free of 
problems, but high-volume continuous rollstock machines 
are extremely complex, tricky and unpredictable. Do not 
pasteurize the tofu; some people feel this process subtly 
harms the fl avor and makes the texture slightly rubbery. 5. 
Rush the packaged tofu into a powerful walk-in cooler below 
35ºF; 34ºF is ideal. Fans, air circulation and recycling, and 
proper stacking should help pull any remaining heat out 
of the tofu. 6. Date each package with a clear and realistic 
“Use By” date based on bacteriological tests under typical 
circumstances. Some price guns put a price and date on one 
sticker.
 B. For optimum freshness after the tofu leaves the 
plant: 1. Own your own fl eet of delivery trucks, each with 
a powerful and fairly large refrigeration unit that will keep 
the tofu below 40ºF in the summer. 2. Try to deliver fresh 
to each retail store at least 3-4 days a week, early in the 
day. 3. Train your driver/salesmen on how to monitor tofu 
temperature at key points (each should carry a top-quality 
pocket thermometer) and to avoid temperature abuse. 4. Do 



Tofu & Tofu Products (1985-1994)   576

© Copyright Soyinfo Center 2022

NOT allow your tofu to be sold in the produce section of 
a store (where the temperature is typically about 50-60ºF). 
Insist on an space (as in the dairy department) where the 
ambient temperature is below 40ºF, ideally below 35ºF. 5. 
Have your drivers remove from the store shelves any tofu 
that is past the pull date, puffed up or blown up on shelf, 
mashed, or returned by a customer. 6. In close connection 
with this, have each driver fi ll out a “Product Loss and 
Temperature Report” which is a checklist that tells why 
products are coming back. Aim for a return rate of less than 
1%. Have your driver tell the store manager about any in-
store tofu temperature problems. 4. Limit your distribution 
to a certain region, ideally having a radius of about 75-100 
miles from your plant.
 U.S. tofu companies that position themselves as makers 
of premium tofu include Wildwood Natural Foods (Fairfax, 
California), Northern Soy (Rochester, New York), The Tofu 
Shop (Arcata, California), and many others.
 The above information is based, in part on talks with 
Jeremiah Ridenour, President of Wildwood Natural Foods 
of Santa Cruz, Inc., a leading maker of premium fresh tofu. 
Wildwood has a unique system that includes distributing a 
wide line of natural food products together with their tofu 
and offering full-service to stores. The latter includes free 
direct store delivery (which, in bypassing warehouses, gets 
fresh product on the shelves faster than a chain can), no 
labor costs for the store (but the store now makes 25-28% 
on a product rather than 35%), free shelf stocking, pricing, 
code dating, rotating, and fronting up shelves. This system 
has allowed Wildwood to get their line into the dairy case of 
many Northern California supermarkets. They invite buyers 
to taste test their braised tofu, baked tofu, or tofu burgers.

2340. SoyaScan Notes. 1989. Sixty-fi ve books on tofu have 
been published in the Western World since 1970 (Overview). 
Sept. 17. Compiled by William Shurtleff of Soyfoods Center.
• Summary: Defi nition: The work must be more than 48 
pages long, must have the word “tofu” or its equivalent in the 
title, and must be written in a non-Asian language. It may be 
either a popular or a professional/technical work.
 By country of publication, 40 of these books (61% of 
the total) have been published in the USA, 6 in Canada, 5 
in Switzerland, 5 in Japan (but written in English for sale 
primarily outside of Japan), 3 in West Germany, 3 in France 
(but 2 of these were published simultaneously and primarily 
in Quebec, Canada), 2 in England, and 1 each in Italy, 
Sweden, and Brazil.
 By region of publication: North America 46 (71% of the 
total), Europe 15, East Asia 5, and Latin America 1.
 By language, 49 of these books (75%) have been 
published in English, 7 in French, 6 in German, and 1 each in 
Italian, Portuguese, and Swedish.
 By year of publication, the fi rst of these books was 
published in 1974; eleven (17% of the total) were published 

from 1974 to 1979, forty (62%) from 1980 to 1984, and 
fourteen (22%) from 1985 to 1989. The peak years of 
publication were 1981 and 1982, when 12 books on tofu 
were published each year.
 The best sellers among these books have been The Book 
of Tofu by Shurtleff & Aoyagi (1975, Ballantine Books, 
Autumn Press, and Ten Speed Press, about 450,000 copies 
sold in English editions and 9,000 in foreign editions), Tofu 
Cookery by Louise Hagler (1982, The Book Publishing Co., 
about 175,000 copies sold), The Tofu Cookbook by Cathy 
Bauer and Juel Andersen (1979, Rodale Press, 105,500 
copies sold, still in print), Cook with Tofu by Christina Clarke 
(1981, Avon Books, 57,500 copies printed; still in print), and 
Tofu, Tempeh, & Other Soy Delights by Camille Cusumano 
(1984, Rodale Press, 25,688 copies sold; out of print). These 
best-sellers have sold a combined total of 822,700 copies, 
and all tofu books have probably sold over 1 million copies.

2341. Ridenour, Jeremiah. 1989. How Wildwood markets 
its premium quality, fresh (unpasteurized) tofu (Interview). 
SoyaScan Notes. Sept. 18. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Wildwood follows strict sanitation procedures 
in the plant to produce a bacteriologically clean tofu with 
a low plate count and a long shelf life. The tofu is chilled 
rapidly in water below 35ºF as soon as it comes out of the 
forming trays. The tofu is vacuum packed as soon as it is 
chilled to the core to avoid prolonged contact with water, 
which slowly leeches out the tofu’s subtle nigari fl avor and 
sweetness. Wildwood prefers not to pasteurize, believing that 
fresh (unpasteurized) tofu has the best fl avor and texture. 
They then rush the packaged tofu into a powerful walk-
in cooler below 35ºF; 34ºF is ideal. Fans, air circulation 
and recycling, and proper stacking should help pull any 
remaining heat out of the tofu. Each package is dated with 
a clear and realistic “Use By” date based on bacteriological 
tests under typical circumstances. Some price guns put a 
price and date on one sticker.
 To ensure optimum freshness after the tofu leaves the 
plant, Wildwood has its own fl eet of delivery trucks, each 
with a powerful and fairly large refrigeration unit that will 
keep the tofu below 40ºF in the summer. They try to deliver 
fresh to each retail store at least 3-4 days a week, early in the 
day. They train each driver/salesmen how to monitor tofu 
temperature at key points (each should carry a top-quality 
pocket thermometer) and to avoid temperature abuse. They 
do NOT allow their tofu to be sold in the produce section of 
a store (where the temperature is typically about 50-60ºF), 
but insist on an space (as in the dairy department) where the 
ambient temperature is below 40ºF, ideally below 35ºF. In 
many Safeway stores, Wildwood has opened up a 24-inch 
wide soyfoods section between the yogurt and the sliced 
deli meats–a perfect location for both dairylike and meatlike 
products. Their drivers remove from the store shelves any 
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tofu that is past the pull date, puffed up or blown up on shelf, 
mashed, or returned by a customer. In close connection 
with this, they have each driver fi ll out a “Product Loss and 
Temperature Report” which is a checklist that tells why 
products are coming back. They aim for a return rate of less 
than 1%, and have their drivers tell the store manager about 
any in-store tofu temperature problems. They limit their 
distribution to a certain region, ideally having a radius of 
about 75-100 miles from their plant.
 Wildwood positions its product as premium fresh tofu. 
The company has a unique system that includes distributing 
a wide line of natural food products together with their tofu 
and offering full-service to stores. The latter includes free 
direct store delivery (which, in bypassing warehouses, gets 
fresh product on the shelves faster than a chain can), no 
labor costs for the store (but the store now makes 25-28% 
on a product rather than 35%), free shelf stocking, pricing, 
code dating, rotating, and fronting up shelves. This system 
has allowed Wildwood to get their line into the dairy case of 
many Northern California supermarkets. They invite buyers 
to taste test their braised tofu, baked tofu, or tofu burgers. 
Address: President, Wildwood Natural Foods of Santa Cruz, 
Inc., 1560 Mansfi eld Dr., Suite D, Santa Cruz, California 
95062. Phone: 408-476-4448.

2342. SoyaScan Notes. 1989. Update on Tomsun Foods 
International, Inc. (Interview). Sept. 18. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The company was in Chapter 11 bankruptcy 
and William Holmes, the new president, purchased it on 9 
Feb. 1989. Holmes now owns 80% of the outstanding stock. 
The corporation moved to this new address from Greenfi eld, 
Massachusetts, 3 weeks ago. It is now basically just a 
marketing company. Tom Timmins is no longer associated 
with the company and no longer owns any stock in it. Jofu 
is now being made in Boston by a dairy. It is in honey and 
sugar fl avored lines. The product is doing well. Tomsun 
also still sells tofu burgers and soy sauce. They no longer 
sell regular Tomsun Tofu, but they are looking for another 
company to make it for them. They were not happy with the 
company in New York that made it for them. They do not 
have a catalog of products. Address: 44 South Bayles Ave. 
Suite #200, Port Washington, New York 11050. Phone: 516-
883-4900.

2343. SoyaScan Notes. 1989. Pioneers in vacuum packaging 
tofu. Its pros and cons (Overview). Sept. 19. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: In late 1977 Redwood Natural Foods Inc. in 
Santa Rosa, California, became the world’s fi rst company 
to vacuum package tofu. The pioneer there was Greg 
Hartman (whose photo appears in the Sept. 1983 issue of 
Health Foods Business, p. 80). Redwood used tofu made 
by Quong Hop & Co. and distributed and sold the organic 

tofu under their own brand. An illustration of the machine 
and description of the process is given in Tofu & Soymilk 
Production by Shurtleff & Aoyagi (1984, pp. 23 & 72; In 
about 1978 Shurtleff & Aoyagi visited Hartman at Redwood 
Natural Foods and observed his packaging process).
 Since that time, many companies have switched to 
vacuum packaging their tofu. Pioneers in the USA included: 
Quong Hop & Co. Jan. 1979, Summercorn Foods Sept. 1979, 
Nasoya Foods 1981, Zakhi Soyfoods 1981, Pacifi c Trading 
Co. 1981, Lecanto Tofu 1981, Swan Gardens 1982, White 
Wave 1983, Farm Soy Dairy 1985, Island Spring 1985.
 Pioneers in Europe included: Aros Sojaprodukter in 
Sweden 1982, Manna Natuurvoeding in the Netherlands 
1982, Auenland Tofu in West Germany 1983, Tofuhaus 
Tiefenthal in West Germany 1983, and Haldane Foods in 
England 1985.
 A few companies (such as Nasoya) have even dropped 
vacuum packing and switched back to water pack. 
Companies using relatively small chamber-bag batch-type 
machines seem happiest with the technology and have 
had few problems. Companies using larger, continuous 
process roll-stock machines have often had ongoing, serious 
problems.
 Advantages of vacuum packaging, in approximate order 
of importance, are: (1) The package is familiar to consumers 
and it makes tofu look quite similar to cheese, a related and 
popular food product; fi rst-time tofu users are not turned 
off by a cake tofu fl oating in a pale yellow liquid (which 
reminds some consumers of a fetus fl oating in formaldehyde 
in a biology lab). No other food in the western world besides 
tofu is sold fl oating in water. Yet the water that surrounds the 
tofu inside the vacuum pack detracts from its appearance. 
Some have even said that the resulting package reminds them 
of a used condom! (2) Because the tofu is packaged without 
water, it is much lighter and less bulky, which cuts shipping 
costs and can expand market areas; (3) Nigari-type tofu 
retains most of its natural sweetness, which is leeched off in 
water-pack tofu; (4) Vacuum packaging is generally thought 
to give the product a longer shelf life than water pack. 
Typical companies date their tofu for an 18-21 day shelf life; 
(5) The cost of the package itself is less for vacuum packing, 
BUT the additional labor required for packaging and labeling 
with a batch-type machine may make the total packaging 
cost more than for water pack.
 Disadvantages of vacuum packaging, in approximate 
order of importance, are: (1) Most Asian-Americans, 
especially fi rst generation Asian-Americans, strongly prefer 
water pack, to which they are accustomed; (2) Vacuum 
packed tofu is much more susceptible to damage than water-
packed tofu in a rigid plastic tub, unless the vacuum pack is 
surrounded by a fairly rigid box; (3) It is diffi cult to vacuum 
pack soft tofu, which is the texture preferred by many 
Japanese; (4) Unless the tofu is immersed in chilled water for 
6-12 hours before vacuum packing, the yellow whey in the 
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tofu may leech out and collect inside the package, giving the 
tofu a unappealing yellow hue.
 One example of a company that has had problems 
is White Wave Inc. in Boulder, Colorado, which in May 
1983 bought a used Tiromat vacuum packager. Thereafter 
everything went wrong, so much so that that one machine 
“almost broke the company’s back.” President Steve Demos 
later called it “the curse of the Devil,” and his production 
manager would sometimes ask, only half in jest, “Do you 
think we are sitting in vacuum packaging hell?” Demos 
notes: “Tofu is a very diffi cult product to vacuum pack, 
though fi rm tofu is easier than soft. In our case, about 30% 
of the problems have been caused by the machine, 30% by 
the product, 30% by the operator, and the rest is absolute bad 
karma. The process was unforgiving, as was the Tiromat’s 
maker, which gave White Wave almost no help.” But by Oct. 
1989 White Wave had worked the bugs out of their vacuum 
packing system and now prefers it to water pack.

2344. Martino, Vic. 1989. Problems with selling tofu in 
the produce case (Interview). SoyaScan Notes. Sept. 20. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Vic is writing an article for Food People on this 
subject. The FDA publishes a “Model Code for Retail Food 
Stores,” available from Art Banks, Director, Retail Food 
Protection Branch, FDA. Phone: 202-485-0140. It discusses 
how to treat all foods. Tofu was included in the 1982 edition, 
and in May 1986 was classifi ed as a “potentially hazardous 
food,” which the FDA feels should be stored at 45ºF or 
below. Otherwise, it has the potential for microbiological/
bacterial contamination. In 1982 and 1986 the FDA sent its 
interpretation of the Model Code to all state and local health 
departments. The states, because of “states rights,” are free 
to deviate from these federal guidelines, but few if any do. 
The states (and in some states the localities), not FDA, are 
responsible for the inspecting individual stores. New York 
state, which has a more centralized food inspection process, 
has recently been the most active in cracking down on stores 
that sell tofu in the produce case, which is not cold enough. 
Joe Ferrara, the assistant director in New York, has been a 
leader in the crackdown on “tofu mistreatment.” He initially 
(out of a misunderstanding) also said that Mori-Nu should 
not be in the produce case, but last week he sent out a letter 
to stores correcting his mistake. New York state’s Division 
of Food Inspection Services told a number of food chains 
in that state to take tofu out of the produce case because it 
was above 45ºF. All complied, so there were no fi nes. At 
one chain, Tops Market in New York, the dairy and deli case 
managers said they had no room for tofu, so Tops got rid of 
all fresh tofu and kept only Mori-Nu in their produce case. 
There has been some of this same type of crackdown in 
Illinois and Wisconsin. Vic thinks the average temperature 
in the produce department is about 50ºF, but some newer 
produce cases can keep products below 40ºF. Retailers 

are confused by confl icting messages from FDA, tofu 
manufacturers, and retailers. For example, Frieda’s Finest 
in Los Angeles, which distributes tofu with their produce, 
advises on each box that the tofu be stored below 40ºF. Yet 
they know it is stored in produce cases which cannot be kept 
that low.
 Vic interviewed Peter Golbitz of the Soyfoods 
Association of America. According to Vic, Golbitz told him 
that “Mori-Nu does not taste as good as fresh tofu.” Golbitz 
was “defi nitely pro water pack” even though Morinaga is a 
member of the Association.
 Concerning pasteurized versus unpasteurized tofu: 
Almost all milk in the USA is pasteurized, yet FDA takes the 
position that it must be sold at below 45ºF to give an added 
margin of safety. They feel the same way about tofu and thus 
do not distinguish between pasteurized and unpasteurized 
tofu. Moreover, the processes used for pasteurizing tofu and 
milk are quite different. Note: The minimal pasteurization 
required in the U.S. for cow’s milk is 145ºF for 30 minutes 
or 161ºF for 15 seconds. Address: Food People, 1699 Lawton 
St., San Francisco, California 94122. Phone: 415-731-1283.

2345. Morinaga Nutritional Foods. 1989. Morinaga 
Nutritional Foods to sponsor the 1989 World Cup of Natural 
Bodybuilding (News release). 5800 South Eastern Ave., 
Suite 270, Los Angeles, CA 90040. 2 p. Sept. 20.
• Summary: “Morinaga Nutritional Foods will present the 
fi rst Mori-Nu Tofu World Cup of Natural Bodybuilding on 
Nov. 19 at 6 p.m. at Aviation Auditorium, 1935 Manhattan 
Beach Blvd., Redondo Beach. Top male and female natural 
athletes from all over the world who have tested steroid-free 
for one year, will compete for possession of the World Cup.
 “The invitational meet... requires participants to take a 
lie-detector test prior to competing to determine previous or 
present use of steroids or other muscle-building drugs. The 
day of the event random urine testing of participants will also 
take place.
 “’Drug-free bodybuilding has been popular for about 
ten years now,’ according to Pete Samra, former Mr. Natural 
U.S.A. and the promoter of the competition.” Address: Los 
Angeles, California.

2346. Mizono, Bill. 1989. Selling pasteurized tofu in the 
produce case versus the dairy case (Interview). SoyaScan 
Notes. Sept. 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Bill strongly prefers to have Azumaya tofu sold 
in the produce case as long as the temperature is okay, which 
it usually is (42-48ºF). Even dairy cases sometimes rise 
above 45ºF, as on their defrost cycle. Sales are much better in 
produce. Tofu is an impulse item and there is more impulse 
buying in the produce section than in the dairy section. It 
gets lost among the dairy products. Also there is more space 
and space fl exibility of produce, as caused by seasonal 
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vegetables. Produce is a commodity area. A lot of Safeway 
stores are switching tofu back to the produce case from dairy, 
since it sells better in produce. But in stores that moved 
tofu to dairy, it took a year for sales to rebound to their 
pre-move level. During that time, many customers started 
going to Lucky supermarkets for their tofu. Lucky sells tofu 
only in the produce case. Some divisions of Safeway have 
never moved tofu out of produce. Each store decides its 
own location. Most produce departments at Safeway sell the 
Azumaya tofu in a vertical “juice case” which is cooler. They 
buy it directly from the Richmond produce warehouse.
 The FDA is incorrect in saying that tofu is a “hazardous 
product.” That is not true for pasteurized tofu. Azumaya 
had tests done in 1983 after Yersinia was found in tofu in 
Illinois and the state clamped down on tofu. Azumaya had 
a laboratory inoculate tofu with the four potentially toxic 
microorganisms (Yersinia, Staphylococcus, Salmonella, and 
Clostridium Botulinum) then pasteurize it like Azumaya 
does. They found that these organisms start growing only 
after 6 weeks at 69ºF, and by that time the tofu was too sour 
and smelled too bad to eat, and the water was very cloudy. 
These tests showed that pasteurized tofu is not potentially 
hazardous. But the FDA does not distinguish between 
pasteurized and non-pasteurized tofu.
 If health inspectors required all tofu to be moved out 
of the produce case, the produce buying division of each 
chain would decide where to relocate it. There are many 
considerations, and the main one to the produce division 
accounting department is that they get tofu sales credited 
to them no matter where it is sold. They have spent more 
than a decade to build the sales of this product and they are 
not about to give that up to the dairy department. They will 
put tofu into a refrigerated case where the temperature is 
at 45ºF or below. Even when tofu is sold in the dairy case 
at Safeway, it still has a produce department label on it! 
Other than the produce case, Bill would like to see the tofu 
sold right next to the produce case, in a metal juice case. 
The produce department likes tofu with the vegetables 
because they feel that when people buy tofu they also tend 
to buy vegetables; so tofu sells vegetables. So the produce 
department does not like tofu to be sold in the dairy case. 
Another problem with an isolated glass case is that the tofu 
does not get as much attention as it should, and may be 
allowed to go out of date. But Bill feels it doesn’t matter that 
much where the tofu case is located, as long as the consumer 
knows where it is. Moreover, Azumaya sells Kikkoman tofu, 
which can be sold in the produce case.
 Azumaya dates their tofu for a 30-day shelf life, but that 
is very conservative to allow for mishandling. Under typical 
good conditions it will stay fresh for up to 50 days. But he 
feels it would be a mistake to date the tofu for 50 days and 
to use that as a selling tool, as Nasoya does. Azumaya has 
almost no problems with spoilage, puffi ng or souring. If 
there is a problem, the company investigates it. It is generally 

caused by a refrigeration problem, or letting the product 
stand for a long time in the back room, unrefrigerated, 
because people are too busy to get to it. Safeway now sells 
Azumaya tofu in Hawaii, at far below Hawaii tofu prices. On 
the East Coast Azumaya undersells Nasoya. Bill is too busy 
with Stir Fruity (tofu yogurt) to start a tofu plant on the East 
Coast.
 The new Mori-Nu ad about water disaster and life 
preserver is incorrect in saying that water-pack tofu has a 
shelf life of “mere days.”
 Azumaya distributes Kikkoman aseptically packed 
tofu. He strongly prefers the fl avor of his own product. 
Conclusion: FDA should have different temperature 
standards and “potentially hazardous” defi nitions for 
pasteurized and unpasteurized tofu. Azumaya and the 
Soyfoods Association should take the lead in educating FDA 
on these points. Address: President, Azumaya Inc., 1575 
Burke Ave., San Francisco, California 94124. Phone: 415-
285-8500.

2347. Mizono, Bill. 1989. The comeback of Stir Fruity soy 
yogurt (Interview). SoyaScan Notes. Sept. 21. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Bill is too busy with Stir Fruity to start a tofu 
plant on the East Coast of the USA. First Azumaya did a 
direct store delivery with Stir Fruity to prove that it was 
a good product. Lucky stores have just started this week 
ordering it through their warehouse. It will be in the Safeway 
system in several weeks. At Safeway it started in the produce 
section, but now dairy wants it back. Azumaya has their own 
trucks, which can also take tofu if a store wants it. They get 
more volume if they go direct, but they cannot service the 
product in the store because they are not a union shop. Jofu 
is now in Safeway, but (as Soyfoods Center taste tests also 
noticed) it is watery, because after it comes off refrigeration 
and rises above the temperature where it starts to break 
down, it will not re-set because of the gelatin solidifi er it 
contains. Stir Fruity will re-set. Stir Fruity is dated for a 40-
day shelf life, but under typical conditions it will stay fresh 
for 60 days. It contains potassium sorbate as a preservative. 
Its future looks very promising. Address: President, 
Azumaya Inc., 1575 Burke Ave., San Francisco, California 
94124. Phone: 415-285-8500.

2348. Paino, John. 1989. Selling tofu in the produce case 
(Interview). SoyaScan Notes. Sept. 21. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: “If our tofu was moved out of the produce case 
to the dairy case, Nasoya would go out of business! Health 
conscious people are now shopping in the produce section. 
The temperature in most produce cases is 45-50ºF. Nasoya 
tofu is pasteurized at 180ºF for 75 minutes to give it a 50 
day shelf life at 50ºF. So our tofu is different from fresh, 
unpasteurized tofu. It can and should sell in produce. This 
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subject has now become a very big controversy, begun by 
Art Mio. He is creating this problem that is not a problem. 
He feels that his product is the only one that should be sold 
in produce. Nasoya tofu is sold to every chain in New York 
and to almost every chain on the East Coast. We sell 1,000 
cases a week and I haven’t had one complaint from any of 
them. Art is writing letters to health inspectors urging them 
to take all tofu but his out of produce. Have you seen the new 
Mori-Nu ad about the life preserver?”
 Right now Nasoya is doing inoculation studies that 
prove that you can inject 1 million units of Yersinia, 
Staphylococcus, and all other potentially hazardous bacteria 
into our tofu, they will be killed by our pasteurization. 
Botulism bacteria requires a temperature above 50ºF to grow.
 How much spoilage and souring does Nasoya have 
from their water packed tofu sold in produce cases? First, 
it is a small problem. The problem is worse during the 
summer than at other times, especially during very hot 
summers, and at stores that are far from the plant. Recently 
Nasoya spent $40,000 to install 40 tons of water-cooled 
refrigeration equipment. If a cake of tofu in a store puffs 
or spoils, the produce man would throw it away. If this 
happened too much, Nasoya would get a call from the 
chain headquarters requesting credit for lost product. This 
happened occasionally in the summer before they got their 
new refrigeration system. Nasoya sells only in 6-packs, 
which further helps prevent this problem. Nasoya’s retail 
sales people visit each store and would fi ll out a report if 
there are spoilage problems. Nasoya guarantees that if any 
tofu puffs or spoils before the 50-day pull date, Nasoya 
will pay for it if the labels are returned. John thinks that 
Tomsun used to guarantee tofu sales; no matter how much 
tofu a store ordered, Tomsun would buy back any that did 
not sell before the pull date. That was one reason they went 
out of business. Nasoya does NOT do that; they guarantee 
quality. If there is a problem, Nasoya fi rst checks to see if the 
product is properly refrigerated. If not, they withdraw their 
guarantee. Address: President, Nasoya Foods, Leominster, 
Massachusetts. Phone: 508-537-0713.

2349. Soyfoods Association of America. 1989. 
Complimentary buyers guide to Soyfoods Pavilion: Natural 
Foods Expo ‘89 East, Philadelphia, Pennsylvania, September 
22-24, 1989 (Portfolio). Bar Harbor, Maine. 10 p. 28 cm.
• Summary: The Soyfoods Pavilion was organized by Gary 
Barat. The 1st page of this stapled portfolio is a leafl et (8½ 
by 11 inches, single sided, printed blue and red on white) 
announces the Pavilion. It states: Expo ‘89 East Pavilion 
Members: Book Publishing Co., Farm Foods, Great Eastern 
Sun, Lee Seed Company, Inc. [soynuts], Legume / Richter 
Bros., Lightlife Foods, Inc., Morinaga Nutritional Foods, 
Nasoya Foods, Ltd., Vitasoy (U.S.A.) Inc. Leafl ets from most 
of these companies are stapled to the top Pavilion leafl et. 
Address: 318 Maine St., Bar Harbor, Maine 04609. Phone: 

207-288-9419.

2350. Gaec de La Lix: United Macrobiotic Company. 1989. 
Re: Work with soyfoods and seitan in France. Letter from 
Ben of Gaex to Anthony Marrese, Sept. 25. 1 p. Typed, with 
signature on letterhead. [Fre]
• Summary: “Since October 1985 we have been building up 
our project. We are 20 adults and meanwhile three children. 
Four years ago we bought a very nice farm in the beautiful 
landscape of the Pre-Pyrenees 80 kilometers southwest of 
Toulouse. Today we work on more than 90 hectares of land.
 “At the beginning we started by establishing a common 
macrobiotic kitchen. We worked mainly in the garden 
and in the fi elds, trying ideas of permaculture and those 
of Masanobu Fukuoka. In this behalf we were assisted by 
Thomas Nelissen, who lived for some time at Fukuoka’s 
farm in Japan, and Declan Kennedy, the most important 
teacher of permaculture in Europe...
 “This is our fourth year growing soybeans. We have a 
garden of one and a half hectares, mostly for self-suffi ciency.
 “With a status as ‘transformateurs’ we set up a stand on 
the organic market (“marche bio”) at Toulouse, shortly after 
we started to make tofu for ourselves. In time we began to 
make tempeh, natto... certain types of soyaburgers, sushis 
and vegetable rolls. Today we deliver our products to more 
than 40 biological [organic] health stores in the surrounding 
100 kilometers...
 “We teach the making of tofu and seitan, amasake, 
mochi and tempeh as well as giving macrobiotic cooking 
classes and agricultural seminars.”
 A 1989 leafl et titled “What are Tofu, Tempeh, Seitan, 
Kombu?” in French (4 panels) is included with the letter. A 
color slide showing fi ve people from the company waving 
is taped to the letter. Address: 32260 Tachoires–Seissan, 
France. Phone: 62.65.35.04.

2351. Housman, Bob. 1989. Eastern Foods Corp. becomes 
Mainland Express (Interview). SoyaScan Notes. Sept. 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Eastern Foods Corp., founded by Mr. Lee R. 
Lee, a Korean, was a leading U.S. manufacturer of tofu 
and soy ice cream (Tofulicious). Lee’s company declared 
bankruptcy, then it was foreclosed on by a venture capital 
group. On March 3 Bob’s group, Goods, Inc., bought 
the assets and inventory (but not the accounts payable or 
accounts receivable) and created a new subsidiary named 
Mainland Express. The new principals are Bob and Scott 
Housman. They moved the plant and started making tofu 
again in late April or early May of 1989. They never stopped 
production. They made an extra’s week’s inventory, moved 
the equipment to Goods, Inc.’s location at Spring Park, and 
were back in operation within a week.
 The company has 5 other food manufacturing businesses 
in Spring Park. They grow and sell alfalfa sprouts, make 
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pickled and fl avored mushrooms, grow 5 million pounds/
year of fresh mushrooms, make Kennedy label salad 
dressings, and pack portion-pack juices and novelty bottles 
for amusement parks. He bought Eastern Foods in part 
because he was already selling products to most EF’s 
customers. So it was a good tie-in; now he is selling more 
to those same customers. And tofu can go national with 
the pickled and fl avored mushrooms. Mainland Express 
now makes 3 types of tofu (soft, fi rm, and extra fi rm), plus 
Tofulicious. Even in Minnesota, a dairy state, there is a 
lot of interest in tofu. Bob has no idea where Mr. Lee is. 
A lot of investors are looking for him. Some people say he 
took off with some of the money. Eastern Foods had a poor 
accounting system and poor cost control. Address: P.O. Box 
405, Spring Park, Minnesota 55384. Phone: 612-471-8034.

2352. Schuman, Joel. 1989. Highlights of the NFM Natural 
Foods Expo East (Interview). SoyaScan Notes. Sept. 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Expo [on the East Coast] was very 
professional, one might say “slick.” The Soyfoods Pavilion 
was stuck way off in one corner. White Wave was not 
there. Nasoya looked like the strongest soyfoods company. 
Northern Soy was not part of the Soy Pavilion. Not sure of 
Ithaca Soy. The Pirellos were there but not related to soy. 
McNamara’s speech was excellent.
 The two people he found most interesting to talk with 
were Richard Rose and Peter Golbitz.
 Question: What percent of Wildwood’s products are 
made by Wildwood vs. made by other companies? Address: 
Computer Software Consultant, Empty Wagon Software, 21 
Old Wagon Rd., Woodstock, New York 12498.

2353. Paino, John. 1989. Vacuum packaging tofu (Interview). 
SoyaScan Notes. Sept. 26. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: For the fi rst month after Nasoya started making 
tofu, they packaged it in pails in bulk. Then they switched 
to water packing in tubs, starting with a small Monkey 
Packer with a foot pedal that packed once cake at a time. 
Under ideal conditions, this tofu had a 2-week shelf life. 
For the next 4 years they sold only water packed tofu. 
Then Tomsun, their main competitor, started pasteurizing 
their water packed tofu, which gave it a longer shelf life, 
and gave them a competitive advantage in supermarkets. 
Nasoya did not have enough space in their plant to install a 
pasteurization unit (the plant’s maximum output was 5,000 
to 6,000 lb/day of tofu), nor the inclination to pasteurize. 
So they made a bold move, and in 1981 started vacuum 
packaging, using a $55,000 Tiromat fi lm machine. Their 
fi rst tofu was vacuum packed in a clear fi lm package, but 
within a month everyone told them to either change the 
fi lm or take the product out of the produce case, because it 
looked terrible; it got beat up very badly. So they changed 

to a bottom fi lm that was opaque white and a top fi lm that 
was printed. Now you couldn’t see the product at all. They 
continued with this package for 5 years. But their were 
constant problems of every time with the machine, especially 
maintenance problems. There were forming problems and 
sealing problems. The machine was not designed to suck 
water through the vacuum pump, which it had to do. The 
vacuum squeezed the tofu, so that a 16 oz. cake was reduced 
to 15 oz. This was the biggest problem. The 1 oz shrinkage 
ate up all the company’s profi t and led to many fi nes from 
underweight products in stores. Food inspectors would drain 
off the water and weigh only the tofu. Other disadvantages: 
You can’t make a soft tofu with vacuum packing. The lack 
of a rigid package to protect the product led to extensive 
damage during shipping. The shelf life (95% got 3 weeks if 
packaged cold) was not as long as Tiromat had said it would. 
The yellow whey gradually leeches out around the tofu and 
makes it look like a used condom (as produce buyers used 
to like to joke). If you make a lot of tofu, there is no time 
or space to soak the tofu overnight in water to preempt this 
yellow whey problem. If vacuum packaged tofu spoils or 
sours, it does not necessarily puff or swell like water pack 
(the spoilage bacteria are different), so there is no easy way 
to tell it is spoiled. The vacuum packing worked better on the 
marinated broiled tofu and tofu burgers, but there were still 
problems with sealing. Nasoya ended up buying the machine 
and they still have it–and would be glad to sell it.
 When Nasoya installed its large, new Sato system 
from Japan (Feb. 1986), it also stopped vacuum packing 
and returned entirely to water packing. They still have the 
Tiromat machine and would be glad to sell it. Even if all of 
the technical problems of vacuum packaging were solved, 
John would still defi nitely prefer to sell water-packed tofu, 
for the reasons cited above. Address: President, Nasoya 
Foods, Leominster, Massachusetts. Phone: 508-537-0713.

2354. Rose, Richard. 1989. Re: Impressions of Natural 
Products Expo East at Philadelphia. Letter to William 
Shurtleff at Soyfoods Center, Sept. 27. 1 p. Typed, with 
signature.
• Summary: “Dear Bill: Enclosed are the things I got from 
the [Natural Products] Expo East show in Philadelphia [held 
23-24 Sept. 1989]. Finally the industry is awakening to 
soyfoods, more so than at previous shows. There were many 
more soyfoods there, and many more soyfoods companies, 
including some smaller ones (Ithaca, Spring Creek, SoyBoy). 
Jofu had a booth, but Galaxy Cheese and Tofutti did not.
 “There were several interesting new soy products, and 
from talking to manufacturers I believe there will be many 
more in the next year.
 “The Soyfoods Pavilion was at the rear of the hall, on 
one small part of a row in the corner, and sold only about 
8 or 10 booths. K.S. Lo was at Vitasoy’s booth on Sunday. 
I did not go to the SAA meeting (which was open to the 
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public) or the Standards seminar. Apparently there were only 
about 25 people attending the seminar, and there is some 
disagreement within the SAA about the standards.
 “I met and talked with Joel Schumann and his partner 
Lynn at the show.
 “Peter Golbitz, his wife, Leslie Harlow, the Pirellos, 
John Paino, Dan Burke, Joel, Lynn, and I went to dinner 
Saturday night, then (except Dan) to a classic neighborhood 
bar / restaurant that had a trio with a mean age of 70 playing 
rock and roll and standards. It was very funny.
 “Harlow is the Executive Director of SAA. She seems 
fairly competent, but has no industry experience. Her last 
business was a restaurant that ended in bankruptcy. She 
asked me to go to the SAA meeting and to ‘not alienate 
[myself] from the SAA.’
 “Mori-Nu introduced an ‘extra fi rm’ tofu, actually about 
8% protein, I think. Pacifi c Soyfoods’ soymilk tasted beany 
and not very pleasant. A small Chinese company (Sun Foods 
Inc., 87 Pelham Avenue, Toronto ONT M6N 1A5 Canada, 
phone 416-658-6668, Harry H.K. Ha is President) displayed 
a very interesting product. It had the texture and consistency 
of an egg product, such as fritatta, but was free of eggs, and 
is mung bean-based. It also contains soybeans and is called 
SunPatty (Mung Bean Patties), just sold as pancakes about 
7 inches diameter. I am excited about this development. Lee 
Soynuts had a booth. Tony [Plotkin of Grainaissance] had his 
aseptic amasake there and I feel it is better tasting than the 
fresh product.
 Sincerely, Richard. Address: Rose International, P.O. 
Box 5020, Santa Rosa, California 95402-5020.

2355. Weagant, Stephen. 1989. FDA concern with tofu as a 
“potentially hazardous food” (Interview). SoyaScan Notes. 
Sept. 28. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Stephen was listed as the Technical Contact 
in the May 1984 FDA “Interpretation” titled “Are tofu and 
other moist soy protein foods considered to be ‘potentially 
hazardous foods”? He believes that the organism of greatest 
concern to the FDA is Yersinia, which can grow rapidly in 
water at 50ºF. Another bacterium of concern (though it has 
never been reported in tofu) is Lysteria, which is found in 
raw vegetables, especially in root vegetables, and may be in 
or on soybeans. He believes that the average temperature of 
produce cases is 50ºF. Address: Microbiologist, U.S. Food 
and Drug Administration (FDA), 2201 23rd Drive S.E., 
Bothell, Washington 98021-4421. Phone: 206-486-8788.

2356. Schwarz, Tom. 1989. The FDA position on tofu as a 
potentially hazardous food, which should be stored at 45ºF or 
below (Interview). SoyaScan Notes. Sept. 29. Conducted by 
William Shurtleff of Soyfoods Center. [2 ref]
• Summary: On 23 May 1984 a major regulatory event 
concerning tofu took place, of which the U.S. tofu 

industry is still largely unaware. The U.S. Food and Drug 
Administration (FDA) Center for Food Safety and Applied 
Nutrition, Retail Food Protection Branch published and 
distributed a document which answered the question, “Are 
tofu and other moist soy protein products considered to be 
‘potentially hazardous foods’?” Drafted by Tom Schwarz, 
this document became part of FDA’s Retail Food Protection 
Program Information Manual, and was sent out as an 
advisory document to all state and local health departments 
(regulatory organizations rather than food retailers). Note 
that the FDA is part of the Department of Health and Human 
Services’ Public Health Service; it is not part of the U.S. 
Department of Agriculture.
 The most important thing to understand about this 
subject is that the FDA groups all foods into two categories: 
those which are potentially hazardous, and those which are 
not. Any potentially hazardous food (PHF) must be kept 
refrigerated at 45ºF (7.2ºC) or below, according to FDA 
Food Protection Branch codes which apply to food stores, 
restaurants, and vending operations, and which are advisory 
in nature. In March 1988 the FDA released the draft of a new 
code (The Food Protection Unicode) in which they suggested 
that the 45ºF temperature for PHF be reduced to 40ºF 
(4.4ºC) because of Listeria and some other low-temperature 
pathogens, but that has not yet been adopted, largely because 
of strong opposition from the food retail industry.
 The defi nition of a “potentially hazardous food” in 
the model food sanitation codes (Section 1-102(q) of the 
Food Store Code (FST) of 1982) included “any food that 
consists in whole or part of milk or milk products, eggs, 
meat, poultry, fi sh, shellfi sh, crustacea, or other ingredients, 
including synthetic ingredients, in a form capable of 
supporting rapid and progressive growth of infectious or 
toxigenic microorganisms.” Note that most potentially 
hazardous foods are rich in protein and have a high natural 
water activity.
 On 9 May 1986, in its Food Retail Protection Program 
Information Manual, FDA issued a redefi nition: “’Potentially 
hazardous food’ means any food or food ingredient, natural 
or synthetic, in a form capable of supporting (1) the rapid and 
progressive growth of toxigenic microorganisms or (2) the 
slower growth of Clostridium botulinum.”
 FDA’s concern with tofu began in January 1982, when 
an outbreak of tofu-related yersiniosis caused 24 cases of 
illness in the state of Washington. FDA began to receive 
many questions from health departments asking about 
how tofu, a relatively new and unknown product, should 
be handled and stored. It was clear from numerous studies 
on moist soy protein foods (including tofu) and from the 
outbreak of yersiniosis that tofu was a PHF. Tofu was fi rst 
offi cially designated as a PHF in May 1984 in the above-
mentioned FDA publication.
 In designating tofu as a PHF, FDA did not distinguish 
between pasteurized and unpasteurized tofu. FDA considers 
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that to be an irrelevant issue, since harmful organisms could 
enter the product after pasteurization, or pasteurization could 
be faulty. Only properly canned or aseptically packaged tofu 
products (such as Mori-Nu tofu) are exempt from the PHF 
designation and may therefore be sold at room temperature.
 According to the FDA Retail Food Protection Program 
Information Manual, Part 3–Introduction. Chapter 1. Subject: 
Purpose and Scope of the Retail Food Protection Program: 
“The FDA’s role in providing assistance to state and local 
government is derived from the Public Health Service Act 
(PL 78-410). Section 311 [42 USC 243] states in part: “The 
Secretary shall assist states and their political subdivisions in 
the prevention and suppression of communicable diseases, 
shall cooperate with and aid state and local authorities in 
the enforcement of their health regulations, and shall advise 
the several states on matters relating to the preservation and 
improvement of public health.”
 “The Retail Food Protection Program, administered by 
the FDA, is a cooperative federal-state program concerned 
with the safety of food at the retail level. The program covers 
the food service, food vending and food store industries.
 “More than 2,700 state and local regulatory agencies 
assume primary responsibility for monitoring retail 
food operations, and assuring that industry is adequately 
protecting the consumer in the marketplace. FDA assists and 
supports these regulatory agencies...” About 40 states have 
adopted FDA food codes as their state laws. In retail areas, 
each state is free to set its own laws, but in the manufacture 
of foods, FDA makes the laws.
 In most U.S. states, it is the law that potentially 
hazardous foods must be held refrigerated at 45ºF or below. 
Most of the tofu in the USA is sold in the produce case, 
where the temperature averages 50ºF. Thus the sale of tofu in 
such cases is in direct violation of most state laws! State and 
local inspectors should be measuring the temperature of the 
tofu and, telling stores to stop selling tofu (except aseptically 
packaged or canned tofu) being held at abuse temperatures. 
Out-of-temperature tofu may be subject to “hold orders” or 
other condemnation actions; the retail permit holder may 
also be subject to various penalties. A PHF not meeting 
temperature requirements is a 5-point violation on FDA’s 
current scoresheet. An operator must correct 5-point items 
(major violations) within 10 days or risk further legal 
sanctions.
 Schwarz does not know why state and local inspectors 
are not enforcing the law with respect to storage of tofu 
(or bean sprouts, the only whole vegetable considered to 
be a PHF). One possible reason is that they have only 2-3 
hours to do an inspection of a large food store and they have 
hundreds of things to look for; tofu may be low on their list 
of priorities. Some may not be aware that tofu is considered 
potentially hazardous. And perhaps some produce cases keep 
tofu at 45º or below.
 Schwarz thinks there is a good chance that within the 

next year or two there will be a crackdown, and that all fresh 
and pasteurized tofu will be moved out of the produce case. 
One reason for this is Morinaga’s persistent efforts to get 
the FDA to enforce the law, and to allow their Mori-Nu Tofu 
to stay in the produce case. Schwarz is now in the process 
of drafting a letter to send out to all state and local food 
regulating agencies stating that, unlike most other types of 
tofu, Mori-Nu tofu does not need refrigeration.
 The microorganisms of greatest concern in tofu are the 
psychrotrophic bacteria such as Yersinia or Listeria that tend 
to grow at 50ºF. Salmonella and others that tend to grow at 
higher temperatures are less likely to be a problem. It would 
be a waste of time for tofu manufactures to run tests showing 
that their pasteurization process kills pathogenic bacteria, 
and then submit those test results to the FDA in hopes of 
getting an exemption from the 45ºF storage temperature 
regulation. That approach totally misses the main point. The 
only viable options are to change tofu into a non PHF (as 
by lowering its pH through acidifi cation, or by reducing its 
water activity through drying) or to refrigerate it at 45ºF or 
below. Address: Asst. Director for Program Development, 
FDA Center for Food Safety and Applied Nutrition, 
Retail Food Protection Branch, 200 C St., S.W., HFF-342, 
Washington, DC 20204. Phone: 202-485-0140.

2357. SoyaScan Notes. 1989. Prices and amount of tofu at 
Safeway supermarket in Lafayette, California (Overview). 
Sept. 29. Compiled by William Shurtleff of Soyinfo Center.
• Summary: The tofu is on the top shelf in the produce 
department; 5 linear feet.
 Mori-Nu, 2 types, 10.5 oz, $0.49.
 Azumaya, regular, 16 oz, $0.89.
 Azumaya, soft / kinugoshi, 16 oz, $0.89.
 Azumaya, Chinese-style / fi rm, 14 oz, $0.89.
 Azumaya, fried tofu / Namaage, 6 oz, $0.79.
 Azumaya, tofu puffs / Age, 1.5 oz, No price listed.

2358. Product Name:  [Tofu Line Chili Con Tofu].
Foreign Name:  Tofu Line Chili Con Tofu.
Manufacturer’s Name:  Aros Sojaprodukter KB. 
Distributed in Sweden exclusively by Nutana.
Manufacturer’s Address:  Bergsvagen 1, 190 63 
Orsundsbro, Sweden.  Phone: 0171-604-56.
Date of Introduction:  1989 September.
Ingredients:  Incl. tofu & chili.
Wt/Vol., Packaging, Price:  500 gm.
How Stored:  Frozen.
New Product–Documentation:  Talk with Ted Nordquist of 
Aros in Sweden. 1990. May 18. This product was introduced 
in Sept. 1990. Starting about 2 years ago, all the company’s 
products are sold under the “Tofu Line” brand.
 Manufacturer’s leafl et. 1990. At gott och må bra (Eat 
well and feel good). Shows color photos of the labels of 
the company’s 5 main entrees (including this new one) plus 



Tofu & Tofu Products (1985-1994)   584

© Copyright Soyinfo Center 2022



Tofu & Tofu Products (1985-1994)   585

© Copyright Soyinfo Center 2022

natural tofu.

2359. Channel 26. 1989. Tofu in Thailand. Television 
broadcast. Sept. 9. California.
• Summary: This Japanese documentary on Thailand 
shows a tribe in northern Thailand coagulating soymilk by 
simmering a plant or herb (named yaukane in the Japanese 
katakana transliteration) in water then using the resulting 
liquid as the coagulant. The curds are eaten as such rather 
than being pressed to make tofu.

2360. Griffi s, Gil; Wiedermann, Lars. 1989. Marketing food-
quality soybeans in Japan. American Soybean Association. 
Sept. *
• Summary: This report was published in Jan. 1989, mainly 
for the American Soybean Association’s Tokyo offi ce. 
Address: 1. American Soybean Assoc., Division Manager; 2. 
Japan Country Director, American Soybean Assoc.

2361. Hunt, Isabelle F.; Murphy, N.J.; Henderson, C.; 
Clark, V.A.; Jacobs, R.M.; Johnston, P.K.; Coulson, A.H. 
1989. Bone mineral content in postmenopausal women: 
comparison of omnivores and vegetarians. American J. of 
Clinical Nutrition 50(3):517-23. Sept. [31 ref]
• Summary: BMC (bone mineral content) divided by 
BW (bone width) was not different in omnivores vs. 
vegetarians. Address: Nutritional Sciences, Biostatistics, 
and Epidemiology Divisions, School of Public Health, 
UCLA, Los Angeles, California 90024; Food & Drug 
Administration, San Francisco, California.

2362. Product Name:  [Royal Tofu Entrees {Like Quenelles, 
Midway Between a Sausage and a Souffl e; Canned} (Plain, 
with Mushroom Sauce, or with Shrimp Sauce)].
Foreign Name:  Royales au Tofu (Nature, Sauce 
Champignos, Sauce Crevettes).
Manufacturer’s Name:  Innoval. Affi liate of Coopérative 
Agricole Silos de Valence.
Manufacturer’s Address:  441 bis Avenue Victor Hugo, 
26000 Valence, France.  Phone: 75.44.01.61.
Date of Introduction:  1989 September.
Ingredients:  Plain: 67% tofu*, whole egg*, palm oil 
(not hydrogenated), fl our (mehl)*, salt*, vegetables. * = 
Guaranteed organically grown.
Wt/Vol., Packaging, Price:  250 gm can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Plain: Per 100 gm.: Calories 153, protein 8.1 gm, 
carbohydrate 5.8 gm, fat 10.4 gm.
New Product–Documentation:  Note: This same product 
was previously made by Sojalpe. Manufacturer’s brochure 
(full color). 1989. “Royales au Tofu. To vary your pleasures. 
Natural. Cuisine tasty and lean (Cuisine saveur. Cuisine 
minceur). Low in Calories. Discusses: The new gastronomy. 
The modern cuisine. Soya. Tofu. Les Royales au Tofu. 

These go nicely with tomato sauce, mushroom sauce, or 
with a sauce for fi sh or shellfi sh. Innoval: l’alimentation 
intelligente. The address given in the brochure is: C.C.V., BP 
49–Quartier Grangeneuve–26800 Portes-Lès Valence. Phone: 
75.57.33.99. A color photo on the front shows 4 objects 
about the size and shape of small, yellowish potatoes, in a 
plate with an orange sauce, shrimp, and mushrooms.
 Form fi lled out by Gilles Charriere of Innoval. 1989. 
Nov. Says that this product was launched by Innoval in 
Sept. 1989. His address is Innoval S.A., Allée Joule, Zone 
Industrial (Z.I.) des Auréats, B.P. 1418, 26014 Valence 
Cédex, France. Phone: 75.41.41.50. He notes that in Sept. 
1987 the enterprise Innoval S.A. was created. In Sept. 1988 
the personnel were installed at the location. In March 1989 
they fi nished installing the machines for making soymilk and 
tofu. In Sept. 1989 they launched their fi rst products.
 Photocopies of Labels for all 3 fl avors. 1989. 9 by 
4 inches. “Food preparation from soya. The taste of 
equilibrium.” A color photo of the food, ready to serve, is 
on the front panel. On the back panel is an illustration (line 
drawing) of a large-busted “hip” looking girl in a low-cut 
swimsuit. Note that the word “tofu” appears only in the 
ingredients listing. The plain/natural variety goes well with 
tomato- or bechamel sauces.

2363. Johnson, Dale W. 1989. General uses of whole 
soybeans. In: E.W. Lusas, D.R. Erickson, and Wai-Kit Nip, 
eds. 1989. Food Uses of Whole Oil and Protein Seeds. 
Champaign-Urbana, Illinois: American Oil Chemists’ 
Society. vii + 401 p. See p. 12-29. Chap. 2. Proceedings of 
the Short Course on Food Uses of Whole Oil and Protein 
Seeds held at Makaha, Hawaii, May 11-14, 1986. [35 ref]
• Summary: Contents: Introduction: Introduction. Oriental 
nonfermented products: Yuba, kinako Thai desserts (tofu 
guan, med khanoon), Thai foods (protein crisp, cooked 
baby food, canned evaporated soybean milk, taow-huey, 
kanom ping kaset). Fermented foods: Natto, hama-natto, tao 
tjo (a miso-type product made in Indonesia and Thailand), 
ontjom (made from peanuts, coconut press cake, or okara), 
kochu chang, ketjap, sufu, yogurt-type products, tauco, soy 
sauce, miso, tempeh. Western world type products. Full 
fat soy fl our (enzyme active, heat treated). Soybean hulls. 
Whole soybeans in animal feed. Chapatty [chapati]. Full fat 
soy grits. Heat treatment of soybeans. Heat treatment and 
texturizing. Low-fat products. Snacks (soynuts–dry roasted 
or oil roasted, plain or seasoned). Soybean sprouts. Soy 
butter [soynut butter]. Combinations of soybeans and cereals. 
Soybeans as vegetables (mao-tou, edamame, or fresh green 
soybean). Defatted products. Nutrition. Soybean handling 
and equipment considerations. Solvent plant considerations. 
Address: Food Ingredients (Minnesota) Inc., 2121 Toledo 
Ave. North, Golden Valley, Minnesota 55422.

2364. Liu, Fu-Kuang. 1989. Food uses of soybeans [in 
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China]. In: E.W. Lusas, D.R. Erickson, and Wai-Kit Nip, 
eds. 1989. Food Uses of Whole Oil and Protein Seeds. 
Champaign-Urbana, Illinois: American Oil Chemists’ 
Society. vii + 401 p. See p. 148-58. Chap. 10. Proceedings 
of the Short Course on Food Uses of Whole Oil and Protein 
Seeds held at Makaha, Hawaii, May 11-14, 1986. [7 ref]
• Summary: Contents: Introduction. Processing of tofu and 
soybean products: Manufacture of tofu and soybean products 
(tofu, bei ye {pressed tofu sheets}, su ji {vegetarian chicken, 
made from bai ye}, you-tofu {fried tofu}, tofu pi {yuba}, 
soybean sprouts {dou ya}).
 Fermented soybean products: Soybean jiang (dou jiang 
in China or miso in Japan), fermented soybeans (touchi), tofu 
lu (fermented tofu). Discussion.
 Tables show: (2) Comparison of the essential amino 
acid composition of soybean milk with cow and human milk. 
(3) Amino acid composition and nutritive value of various 
soybean fractions: Meal, hulls, milk, residue [okara], curd, 
whey protein. (4) Composition of soybean pressed tofu sheet 
and residue. The pressed tofu sheets contain 70.4% moisture, 
17.55% protein (59.29% moisture on a dry weight basis), 
and 7.10% fat (24.32% fat on a dry weight basis). (5) Amino 
acid composition of defatted soybean, pressed tofu sheet and 
residue.
 (6) Composition of tofu and tofu pi [yuba] (based on 
Watanabe 1969). (7) Vitamin content of soybean products: 
Immature bean [green vegetable soybean], mature bean 
[whole dry soybeans], sprouts, meal, fl our, curd (tofu), milk, 
miso.
 Figures show: (1) Flow sheet for manufacturing soybean 
curd [tofu]. Address: Wuxi Light Industry Inst., Wuxi, 
Jiangsu 214036, The Peoples’ Republic of China.

2365. Lusas, Edmund W.; Erickson, D.R.; Nip, Wai-Kit. eds. 
1989. Food uses of whole oil and protein seeds. Champaign-
Urbana, Illinois: American Oil Chemists’ Society. v + 401 p. 
Proceedings of the Short Course on Food Uses of Whole Oil 
and Protein Seeds held at Makaha, Hawaii, May 11-14, 1986. 
No index. 24 cm. [300+ ref]
• Summary: Of the 24 chapters, the fi rst 10 are entirely 
about soybeans and soyfoods, and 5 of the remaining 14 
chapters are partly about soya. Many individual chapters 
are cited separately. Address: 1. Protein R&D Center, Texas 
Engineering Experiment Station, The Texas A&M.

2366. Product Name:  Tofu [Soft, Medium, and Extra 
Firm].
Manufacturer’s Name:  Mainland Express. Subsidiary of 
Goods, Inc.
Manufacturer’s Address:  P.O. Box 405, Spring Park, MN 
55384.  Phone: 612-471-8034.
Date of Introduction:  1989 September.
New Product–Documentation:  Talk with Bob Housman, 
president. 1989. Sept. 25.

2367. Product Name:  Tofulicious (Tofu-Based Non-Dairy 
Ice Cream).
Manufacturer’s Name:  Mainland Express. Subsidiary of 
Goods, Inc.
Manufacturer’s Address:  P.O. Box 405, Spring Park, MN 
55384.  Phone: 612-471-8034.
Date of Introduction:  1989 September.
How Stored:  Frozen.
New Product–Documentation:  Talk with Bob Housman, 
president. 1989. Sept. 25.

2368. Product Name:  Mori-Nu Silken Tofu: Soybean Curd 
[Extra Firm].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc. 
(Importer). Made in Japan by Morinaga Milk Co. Ltd.
Manufacturer’s Address:  5800 South Eastern Ave., Suite 
270, Los Angeles, CA 90040.
Date of Introduction:  1989 September.
Ingredients:  Water, soybeans, isolated soy protein, 
gluconolactone [GDL], calcium chloride.
Wt/Vol., Packaging, Price:  10.5 oz Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per ½ package (5.25 oz): Calories 90, protein 
12 gm, carbohydrate 4 gm, fat* 3 gm, cholesterol* 0 mg, 
sodium 95 mg. Percentage of U.S. Recommended Daily 
Allowances (U.S. RDA): Protein 15, thaimine 8, ribofl avin 2, 
calcium 4, iron 8.
New Product–Documentation:  Label. 1989. Oct. Light 
green, dark green, red, and orange-yellow on white. 4 by 2.5 
by 1.75 inches. Tetra Brik package. A stylized illustration 
shows 3 white cubes of tofu descending into a salad in a 
bowl. Red snipe in low right corner reads: “New! For stir 
fry.” On one side of the package is a recipe for Vegetable Stir 
Fry. The other side states: “Mori-Nu’s revolutionary package 
locks out light, oxygen, and microorganisms which lead to 
early spoilage. Mori-Nu always tastes just made–never sour. 
Guaranteed quality. Consistent taste. No preservatives. No 
irradiation. Rich in protein. No cholesterol. Low sodium. 
Ready to use. Also try Mori-Nu Silken Soft and Silken 
Firm.” One end states “Refrigerate unused portions in an 
air-tight container and use within two days. Keep in a cool 
place–Do not freeze.” On the other end is an illustration 
(line drawing) showing how to open the package using 
scissors, and “Best used by Jul 04 90.” The back panel lists 
nutritional information and ingredients: “Information on fat 
and cholesterol content is provided for individuals who, on 
the advice of a physician, are modifying their dietary intake 
of fat and cholesterol.” Top of back panel: “Our Guarantee: 
If you are not completely satisfi ed with Mori-Nu Tofu, we 
will replace the product. Send the empty carton, store name, 
location, your name and address to: Morinaga Nutritional 
Foods Inc. 5800 So. Eastern Avenue, Suite 270, Los Angeles, 
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California 90040. For Tofu Recipes: Send self-addressed, 
stamped envelope to the above address.”
 News release. 1989. Oct. 9. “Morinaga Nutritional 
Foods Inc. introduces new extra fi rm tofu for stir fry.” “The 
product can also be molded into tofu burgers and used as a 
meat substitute in lasagna, tacos, and other meatless dishes.” 
Mori-Nu prides itself in the creaminess of their tofu.
 Talk with Art Mio. 1989. Nov. 6. This extra fi rm tofu is 
more expensive to produce, so it is being priced at 10% more 
than the other two textures.
 Ad in Produce News. 1990. Jan. “Produce legal.” 
Shows each of the three types of Mori-Nu Tofu stacked 
one atop the other. “Mori-Nu Tofu’s FDA-approved aseptic 
package meets all USDA temperature requirements. Now 
you can safely case stack your tofu in the produce section 
or anywhere in the store, because Mori-Nu needs no 
refrigeration... Mori-Nu: Tofu for the American taste.”
 Ad in Natural Foods Merchandiser. 1990. Jan. p. 25. 
“Our new extra-fi rm tofu creates quite a stir.” A color photo 
shows stir-fried tofu and vegetables in a wok.

2369. Morinaga Nutritional Foods, Inc. 1989. How to 
develop a healthy market (Ad). Whole Foods (Berkeley, 
California). Sept. p. 129.
• Summary: This ad is similar to, but not the same as, 
one titled “Healthy Market” that appeared in 1988 in this 
magazine and others. A large photo of pasta and tofu on a 
black plate, with a silver fork, occupies the top half of the ad. 
Address: 5800 South Eastern Ave., Suite 270, Los Angeles, 
California 90040. Phone: 213-728-4325.

2370. Perez, Oswaldo. 1989. Proteína y seguridad 
alimentaria: La soya en la alimentación humana [Protein 
and food security: The soybean in human foods]. La Era 
Agricola (Merida, Venezuela). Jan/Sept. p. 22-23. [1 ref. Spa]
• Summary: In Venezuela, soya is seen as a huge potential 
protein source, poorly utilized. Argues for direct use of 
soybeans (in forms such as tofu) as a protein source. 
Address: Granja Tierra Nueva, Aldea San Luis, La Azulita, 
C.P. 5102, Estado Merida, Venezuela.

2371. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of soya in the Indian Subcontinent (South 
Asia): 1,118 references from 1679 to 1989, partially 
annotated. Lafayette, California: Soyfoods Center. 180 p. 
Subject/geographical index. Author/company index. Printed 
Sept. 2. 28 cm. [1118 ref]
• Summary: The soybean has a surprisingly long history 
in South Asia. The earliest known reference dates from the 
year 1679 when the Englishman John Locke noted that soy 
sauce (saio) was imported to England from the East Indies 
(probably India). There were 3 references to soybeans or 
soyfoods prior to 1700, 12 during the 1700s, and 53 during 
the 1800s. Many of these references were to soy sauce or 

to soybean plants (by botanists) grown in the northern hills. 
In the period 1908-12 the British tried to grow soybeans in 
India without much success. During the 1930s Mahatma 
Gandhi took a serious interest in growing soybeans and using 
them as a food.
 The earliest known commercial soy product on 
the Subcontinent was Golden Label Soya Bean Sauce, 
introduced in 1949 by Yung Hwa & Co. in Sri Lanka. The 
earliest such product in India was Nutri Nugget, a textured 
soy fl our meatlike product, introduced in 1970 by the Soya 
Production and Research Association in Bareilly.
 The rise of the soybean as a commercial crop in India 
can be dated from the mid-1960s, when University of Illinois 
soybean specialists, working with Indian counterparts, 
showed that high soybean yields could be obtained using 
proper varieties and a package of practices. In 1967 the All-
India Coordinated Program on Soybeans was founded at 
Pantnagar in the state of Madhya Pradesh, where the great 
majority of India’s soybean came to be grown. In April 1968 
the fi rst Workshop on Soybean was held in New Delhi by the 
Indian Council of Agricultural Research, and in 1971 India’s 
fi rst soyfoods development project started at G.B. Pant 
University. But when the U.S. sided with Pakistan during a 
small war between India and Pakistan, the government of 
India asked that most U.S. technical assistance programs be 
discontinued by Sept. 1972. In 1973, out of the success of 
this work, INTSOY (the International Soybean Program) was 
founded at the University of Illinois.
 Total soybean production in India increased from a mere 
18,000 tonnes in 1971 (production was negligible in 1970) 
to 450,000 tonnes in 1980, an astonishing 25-fold increase 
in ten years, and a growth rate greater than that of Latin 
America.
 This is the most comprehensive bibliography ever 
published on soya in the Indian Subcontinent (South Asia). 
It is also the single most current and useful source of 
information on this subject available today, since 48% of all 
references (and most of the current ones) contain a summary/
abstract averaging 102 words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 15 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
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translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 109 commercial soy 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company index, 
and a bibliometric analysis of the composition of the book 
(by language, document type, year, leading countries, states, 
and related subjects) are also included. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

2372. Smith, Keith J. 1989. World production, availability 
and variety differences of soybeans. In: E.W. Lusas, D.R. 
Erickson, and Wai-Kit Nip, eds. 1989. Food Uses of 
Whole Oil and Protein Seeds. Champaign-Urbana, Illinois: 
American Oil Chemists’ Society. vii + 401 p. See p. 1-11. 
Chap. 1. Proceedings of the Short Course on Food Uses of 
Whole Oil and Protein Seeds held at Makaha, Hawaii, May 
11-14, 1986. [11 ref]
• Summary: Contents: Introduction. Composition. Required 
characteristics: For soy milk, tofu, miso, natto, soy sprouts. 
Conclusions.
 The most desired characteristics of soybeans for food 
processing include: Large seed size, high protein content, 
high quality, reasonable price. The characteristics desired for 
each of the soyfoods mentioned above are given.
 Table 1.1 shows world production of the eight major 
oilseeds in million metric tons from 1981-82 to 1985-86. 
Over this 5-year period, total production of the eight oilseeds 
has grown by 14.6%, from 169.4 to 194.2. In descending 
order of production, the eight are: Soybean 96.0. Cottonseed 
34.1. Peanut 19.7. Sunfl owerseed 18.6. Rapeseed 18.6. 
Copra (dried coconut meat, 5.0). Flaxseed 2.6. Palm kernel 
2.3. Source: Foreign Agricultural Service, USDA. Address: 
American Soybean Assoc., P.O. Box 27300, St. Louis, 
Missouri 63141.

2373. Sofer, Tamar. 1989. All natural does not mean all 
Kosher. Kashrus (Brooklyn, New York). Sept. p. 26. *
• Summary: “The following foods are a few examples 
of natural products that require supervision according to 
Kashrus authorities. Tofu: A soybean cake known for its high 
protein value. It is sold in all health food stores and some 
supermarkets. Tofu is made with anti-defoaming agents 
during the processing, usually glycerine. The label often does 
not list any animal products.”
 Note 1. According to Tofu & Soymilk Production by 

Shurtleff & Aoyagi (p. 103-04), the defoamers most widely 
used are silicone defoamers, and monoglycerides derived 
from hydrolyzed oils. Note 2. On 14 Feb. 1991 Carol 
Wiley of Vegetarian Times contacted three of America’s 
largest Caucasian-run tofu manufacturers to ask whether or 
not they used a defoamer and, if so, whether it contained 
animal products. Steve Demos of White Wave stated that 
his company did not use a defoamer but that he knew of 
some companies that did. Defoaming can be easily done 
by spraying cold water or a little oil on top of it. Yvonne 
Kuperberg of Island Spring said that her company did not 
use any defoamer but that most tofu makers do. At Nasoya, 
a woman who did not wish to give her name said that 
“everybody in the business uses defoamers. They are very 
widely used.” She said that Nasoya also uses a defoamer but 
she would not reveal what type was used. She assured Carol 
that it did not contain animal products.

2374. Product Name:  Spring Creek Tofu Salads [Onion, 
Missing Egg].
Manufacturer’s Name:  Spring Creek Natural Foods.
Manufacturer’s Address:  212-C East Main St., Spencer, 
WV 25726.  Phone: 304-927-1815.
Date of Introduction:  1989 September.
Ingredients:  Missing Egg Salad (1990): Organic tofu, 
saffl ower oil, shoyu tamari, apple cider vinegar, onion fl akes, 
celery, parsley, garlic powder, celery seed powder, curry, 
turmeric, ground mustard.
Wt/Vol., Packaging, Price:  7 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et sent by Richard 
Rose from Natural Products Expo East at Philadelphia, 
Pennsylvania. 1989. Sept. Single sided, blue on beige.
 Label sent by Tenley Weaver. 1990. Aug. 20. 3 inch 
diameter. Green, blue, beige, and red on white.

2375. Product Name:  Spring Creek Baked Tofu [Barbeque, 
Teriyaki, Cajun].
Manufacturer’s Name:  Spring Creek Natural Foods.
Manufacturer’s Address:  212-C East Main St., Spencer, 
WV 25726.  Phone: 304-927-1815.
Date of Introduction:  1989 September.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et sent by Richard 
Rose from Natural Products Expo East at Philadelphia, 
Pennsylvania. 1989. Sept. Single sided, blue on beige.

2376. Product Name:  Trader Joe’s Soy Cheese Pizza with 
Organic Whole Wheat Crust.
Manufacturer’s Name:  Trader Joe’s (Product Developer-
Distributor).
Manufacturer’s Address:  538 Mission St., South Pasadena, 
CA 91030.  Phone: 818-441-1177.
Date of Introduction:  1989 September.
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New Product–Documentation:  Talk with Richard 
Baltierra, head of the Fresh Program at Trader Joe’s. 1989. 
Aug. 23. This product is scheduled to be introduced in Sept. 
1989.

2377. Product Name:  Tofu (Soft, Hard, and Fried).
Manufacturer’s Name:  Wa Heng Dou-Fu.
Manufacturer’s Address:  5063 24th St., Sacramento, CA 
95822.  Phone: 916-737-0545.
Date of Introduction:  1989 September.
Ingredients:  Fried tofu: Soy bean, water, natural calcium 
sulfate, vegetable oil.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Mr. Peng-Xiang 
(Martin) Lin, Owner. 1990. Jan. 19. He started this company 
in Sept. 1989. Before that, he made soyfoods out of his 
home.
 Label sent by Martin Lin. 1991. Nov. 20. 6 by 7.5 
inches. “Keep Fit. Fried Tofu. No preservatives added.” Most 
of the label text is written in Chinese. Talk with Martin Lin. 
1997. Aug. 6. His company name is “Wa Heng Dou-Fu Soy 
Sauce.” He bought the company from his parents in 1996. 
Three years ago he started to make soy sauce and sold it to 
several restaurants because Kikkoman is too expensive. He 
no longer makes soy sauce but plans to make it again after 
doing more research.

2378. Product Name:  Soy Jello (Tofu Curds; Doufu-fa).
Manufacturer’s Name:  Wa Heng Dou-Fu.
Manufacturer’s Address:  5063 24th St., Sacramento, CA 
95822.  Phone: 916-737-0545.
Date of Introduction:  1989 September.
Ingredients:  Soy bean, water, natural calcium sulfate.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Mr. Peng-Xiang 
(Martin) Lin, Owner. 1990. Jan. 19. He started this company 
in Sept. 1989. Before that, he made soyfoods out of his 
home.
 Label sent by Martin Lin. 1991. Nov. 20. 2 by 3 inches. 
Green on chartreuse yellow. Most of the label text is written 
in Chinese. It states that no preservatives are added.

2379. Product Name:  Tofu Jerky: Natural Hickory Smoked.
Manufacturer’s Name:  Wildwood Natural Foods of Santa 
Cruz, Inc.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1989 September.
Ingredients:  Wildwood Dried Organic Tofu (organic 
soybeans grown in accordance with Section 26569.11 of the 
California Health and Safety Code, fi ltered water and nigari), 
marinade (water, wheat-free tamari, honey and garlic)
Wt/Vol., Packaging, Price:  1.25 oz.

New Product–Documentation:  Talk with Jeremiah 
Ridenour. 1989. Sept. 18. The product was introduced this 
month and is now in 3 stores. Label sent by Billy Bramblett 
of Wildwood. 1990. 3 by 3.5 inches. Orange and black 
on white. “Complete vegetable protein. No preservatives. 
Cholesterol free.”

2380. Riggins, Judith. 1989. The common or usual name 
of tofu (Interview). SoyaScan Notes. Oct. 2. Conducted by 
William Shurtleff of Soyfoods Center. [1 ref]
• Summary: “Tofu is a fanciful name but is not suffi ciently 
descriptive for the American consumer. So the FDA 
has said that it should be accompanied by a descriptive 
term, ‘soybean curd,’ so that the identity is clear to most 
consumers. However if you wish to have the FDA establish 
a common or usual name by regulation (which is probably 
a good idea for your industry if this is an industry-wide 
concern), then you should submit a Citizen’s Petition. The 
required format is given in Section 10.30 of Title 21 of the 
Code of Federal Regulations. I will send you a copy. It 
should be self explanatory, but if you have any questions, 
feel free to call us.
 “A Consumer Survey is one means of demonstrating the 
common or usual name of a product, but it is not the only 
way. It would be supporting data. If you have any questions 
on how to conduct a consumer survey, contact the FDA 
Division of Consumer Studies, Dr. Raymond Stokes, also 
at the Center for Food Safety and Applied Nutrition. Phone: 
202-245-1457. This Division does a lot of studies concerning 
identity statements to determine consumer understanding of 
terms on labels.” Address: Consumer Safety Offi cer, U.S. 
FDA, CFSAN, Div. of Regulatory Guidance, 200 C Street, 
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S.W., HFF-314, Washington, DC 20204. Phone: 202-485-
0236.

2381. SoyaScan Notes. 1989. The statement of identity on 
tofu labels: Regulations and guidance on tofu versus soybean 
curd by the FDA and attorney Stephen H. McNamara 
(Overview). Oct. 2. Compiled by William Shurtleff of 
Soyfoods Center. [2 ref]
• Summary: Part I of this summary is based on 2 phone 
interviews with Judith Riggins and one other senior staff 
person at the FDA Division of Regulatory Guidance in 
Washington, DC. Concerning the statement of identity 
(e.g. ‘soybean curd’) on the principal panel of the label, the 
regulation concerning this is 21 CFR 101.3(D) (Title 21 of 
the Code of Federal Regulations, Section 101.3, Paragraph 
D). This in turn is part of a law, Section 403i of the Federal 
Food, Drug, and Cosmetic Act. The regulation, promulgated 
under the law/statute, reads: “This statement of identity 
shall be presented in bold type on the principal display panel 
[PDP]. Shall be in a size reasonably related to the most 
prominent printed matter on such label. And shall be in lines 
generally parallel to the base on which the package rests as it 
is designed to be displayed.”
 The law also provides for the regulations to interpret 
the law, which is the guidance. The FDA general guidance/
interpretation is that the statement of identity should be in a 
lettering not less than half the size of the largest type used on 
the PDP.
 The FDA uses this as an internal measure when looking 
at a product label to determine whether the statement of 
identity is “reasonably related” to the “most prominently 
printed matter” on the PDP. When reviewing a product 
label, they might comment on a descriptive phrase that was 
less than half the size of the largest type on the PDP, but by 
itself, in the absence of other violations, it would not warrant 
regulatory action.
 Part II is based on a phone interview with Steve 
McNamara, a food and drug regulatory specialist and 
attorney in Washington, DC. “The law states, ‘A food is 
deemed to be misbranded unless it bears its common or 
usual name, if there is one.’ At that point you go to a second 
document, a regulation, which says, in effect, ‘A food shall 
be deemed to be misbranded if it does not bear a statement 
of identity’ on the principal display panel. A statement of 
identity is defi ned in a series of descending priorities. First, 
if FDA has a regulation to defi ne a name, you must use that. 
If there in no regulation, you must use the common or usual 
name, if any there be. If there is not one, then you must use 
an appropriately descriptive phrase. The fourth fall-back is, 
if there is no such phrase, you can use a fanciful name. On a 
tofu label, which has the word tofu written large as the main 
product name and the phrase ‘soybean curd’ written in small 
letters below it, the FDA would probably view the ‘soybean 
curd’ as the ‘appropriately descriptive phrase,’ which satisfi es 

the need for a ‘statement of identity.’ They would probably 
not object to the use of the word ‘tofu’ if the industry wished 
to use it.”
 Concerning the size of the descriptive phrase, the 
FDA articulates orally that it should be one-half the size 
of the largest type used, but it is not blessed in any offi cial 
regulation. In any food stores you can fi nd numerous 
examples of widely used products where the offi cial 
statement of identity or common or usual name is much, 
much smaller than the largest type used on the PDP. Most 
breakfast cereals are that way: “Wheaties” is in giant print 
and “cereal” is in very small print, maybe one-tenth or one-
fi fteenth the size.
 If our industry admits that tofu is not a common or 
usual name, then we immediately trigger the need put 
“soybean curd” on the label. McNamara feels that it would 
a very worthwhile use of our industry’s time and money to 
try to prove that tofu has a common or usual name, which 
is “tofu.” The results of a survey would only be one piece 
of information that would be considered along with other 
lines of argument. The keys to success are the quality of 
our argument, and the willingness of the person or group 
who listens to listen with an open mind. This is the only 
way to bypass the requirement for putting “soybean curd” 
on the front panel of products. The fi nal arbiter of the issue 
is always a judge and a jury. “As long as you propose for 
the common or usual name a term that is widely used and 
recognized by the kinds of people who are buying and selling 
and consuming the product, and if the term is widely used 
in dictionaries, cookbooks, and popular articles, that should 
be suffi cient. And I think that a court would ultimately agree 
that it is suffi cient. Let’s say you are an FDA person who 
has issued a notice of adverse fi ndings, and you get back 
a report prepared and signed by Soyfoods Center, which 
provides a convincing case, that person is going to think 
twice about spending a lot of money to go to court over 
that issue, where he might well lose. And the more other 
issues that the affected soyfoods company gives in on, the 
less likely the FDA is to go to court over a disputable issue 
which is backed by a convincing case. The choice here is 
(1) to leave the term ‘soybean curd’ off the PDP, argue that 
tofu is the common or usual name, and include ‘soybeans’ 
in the ingredient listing; or (2) to run “soybean curd” but 
as inconspicuously as possible. The term ‘soybean curd’ 
sounds incongruous to the consumer of a candy bar; it is 
‘negative nomenclature with a pejorative connotation.’ The 
FDA did not allow the surimi industry to use their preferred 
descriptive phrase ‘blend of Pacifi c fi sh and snow crab meat’ 
but required the phrase ‘imitation crab meat.’ Ironically, last 
year ‘imitation crab meat’ (surimi) outsold real crab meat in 
the USA.” Address: 1. Div. of Regulatory Guidance, U.S. 
Food and Drug Administration (FDA), Center for Food 
Safety and Applied Nutrition, 200 C Street, S.W., Room 
5001, HFF-314, Washington, DC 20204; 2. Hyman, Phelps 
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& McNamara, 1120 G St., N.W., Washington, DC 20005. 
Phone: 1. 202-485-0236; 2. 202-737-5600.

2382. Schwarz, Thomas L. 1989. Memorandum: Mori-Nu 
brand tofu is not a potentially hazardous food. Letter to 
Dennis L. Eastin, Regional Food Specialist, HFR-SW16, 
Oct. 4. 2 p. Typed, with signature on letterhead. [1 ref]
• Summary: “Your memo of September 27, 1989 sought 
clarifi cation of FDA’s position regarding the storage 
temperature of Mori-Nu brand tofu.” In the model code 
interpretations for “potentially hazardous food... fi ve 
exceptions were delineated including: ‘Foods that have been 
adequately commercially processed and remain in their 
unopened hermetically sealed container.’ Mori-Nu brand 
tofu–soft, regular, and fi rm–are packaged using the Tetra Pak 
TBA-3 aseptic packaging system...
 “A food Canning Establishment (FCE) number of 07905 
has been assigned to the Morinaga Milk Industry Co., Ltd., 
33-1, 5 Chome Shiba, Minato-Ku, Tokyo 108, Japan, which 
produces these products. Intact packages of Mori-Nu brand 
tofu, like other shelf-stable foods in hermetically sealed 
containers, are not potentially hazardous and do not require 
temperature control for safety. We know of no other tofu 
manufacturer currently using this technology and no other 
canned food process fi ling forms have been submitted for 
moist soy protein products.” Address: Asst. Director for 
Program Development, FDA Center for Food Safety and 
Applied Nutrition, Retail Food Protection Branch, 200 C St., 
S.W., HFF-342, Washington, DC 20204. Phone: 202-485-
0140.

2383. SoyaScan Notes. 1989. Occurrences of the terms 
“tofu,” “bean curd,” and “soybean curd” in current American 
dictionaries (Overview). Oct. 4. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: At a large bookstore in California, all American 
dictionaries copyrighted since 1980 were examined. Each 
is listed here in descending order of copyright year, which 
is the fi rst number on the line preceding the dictionary title. 
Thus, the most recent editions are listed fi rst.
 Note that the word “tofu” is the main entry in all four 
of the most recently copyrighted dictionaries, and in 6 of 
the 9 dictionaries copyrighted since 1980. Every dictionary 
examined listed the term “tofu” as either the main or 
secondary entry. Not one single dictionary listed the term 
“soybean curd.” Only 5 of the 9 dictionaries listed the term 
“bean curd.”
 1988. The Random House College Dictionary, revised 
ed. (New York, NY; 173,000 entries, hardcover). Main 
entry: “tofu–a soft, bland, white cheese-like food made 
from curdled soybean milk, high in protein content, used 
originally in Oriental cookery but now in a wide variety of 
soups and main dishes.” Secondary entry: “bean curd–tofu.”
 1988. Thorndike Barnhart Student Dictionary 

(Glenview, Illinois; hardcover). Main entry: “tofu–a 
cheeselike food consisting of curds coagulated from milk 
made from powdered soybeans, often pressed into squares.” 
Secondary entry: bean curd is not listed.
 1987. Random House Dictionary of the English 
Language, 2nd ed. (New York, NY; over 315,000 entries in 
2,500 pages, hardcover). Main entry: “tofu–a soft, bland, 
white cheese-like food made from curdled soybean milk, 
high in protein content, used originally in Oriental cookery 
but now in a wide variety of soups and main dishes. Also 
called ‘bean curd’ (1875-80; Japan tôfu < Mod Chinese equiv 
to Chinese dófu (dou = bean + fu = turn sour, ferment)).” 
Secondary entry: “bean curd–tofu.”
 1981. Webster’s Handy College Dictionary (New 
American Library, div. of Penguin Books, USA, New York, 
NY). Main entry: “tofu–bean curd.” Secondary entry: bean 
curd is not listed.
 1985. Webster’s Ninth New Collegiate Dictionary 
(Merriam-Webster Inc., Springfi eld, Massachusetts). 
Main entry: “bean curd (ca. 1909)–a soft vegetable cheese 
prepared by treating soybean milk with coagulants (as 
magnesium chloride or dilute acids)–also called tofu.” 
Secondary entry: “tofu [Jap. tôfu] (1880)–bean curd.”
 1984. Webster’s New World Dictionary (Publ. in 
different formats by Simon & Schuster and Warner Books, 
New York, NY; over 59,000 entries) Main entry: “tofu–a 
Japanese custard-like food made from soybeans.” Secondary 
entry: bean curd is not listed.
 1983. The American Heritage Dictionary Based on 
the New Second College Ed., (Dell Publ., The Bantam, 
Doubleday, Dell Publ. Group, New York, NY). Main entry: 
“bean curd–a soft cheeselike food made from pureed 
soybeans.” Secondary entry: “tofu–bean curd.”
 1980. Oxford American Dictionary (Avon Books. Div. of 
The Hearst Corporation, New York, NY). Main entry: “tofu–
bean curd.” Secondary entry: bean curd is not listed.
 1980. The Random House Dictionary, concise ed. 
(New York, NY). Main entry: “bean curd–a creamy, white 
cake made from soybean fl our, used in Oriental cooking.” 
Secondary entry: “tofu–see bean curd.”

2384. Morinaga Nutritional Foods. 1989. Tofu manufacturer 
contacts health departments nationwide to clarify aseptic 
packaging dilemma (News release). 5800 South Eastern 
Ave., Suite 270, Los Angeles, CA 90040. 2 p. Oct. 6.
• Summary: “In an effort to keep supermarkets from 
inappropriately moving its product from the produce 
department, Morinaga Nutritional Foods Inc... has released 
an offi cial statement to all U.S. health departments clarifying 
the difference between aseptic and water-packed tofu...
 “’Most tofu in America is sold in produce ‘wet racks’ 
where oftentimes the temperature does not conform with the 
FDA requirements,’ said Art Mio, national sales manager 
for Mori-Nu. ‘We commend the action on the part of the 
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state health department offi cials for cracking down on 
inadequately refrigerated water-pack tofu.’...
 “Developed by Morinaga Nutritional Foods Inc. in 
1972, the aseptic packaging technology of tofu is designed 
to combat spoilage and eliminate bacterial growth. 
Coincidentally, the concept of aseptic packaging was voted 
the top food/science innovation of the past 50 years by the 
Institute of Food Technology in 1989... According to Mio, 
Morinaga decided to inform all state health departments 
about the confusion between storage of aseptically packaged 
Mori-Nu and water-packed tofu after its product was 
removed from the produce section of Bell’s supermarkets in 
Rochester, New York.” Address: Los Angeles, California. 
Phone: 213-728-4325.

2385. Takai, Wataru. 1989. Re: Kyoto Tanpaku, a large 
Japanese tofu manufacturer from Osaka, will build a tofu 
plant in Indiana. Letter to William Shurtleff at Soyfoods 
Center, Oct. 9. 1 p.
• Summary: The company will use Takai equipment in the 
plant. The man in charge at the company is Mr. Hachijin.
 Note: Luke Lukoskie has heard that this plant will cost 
$4.5 million to construct. Address: Takai Tofu & Soymilk 
Equipment Co., 1-1 Inari, Nonoichi-machi, Ishikawa-ken 
921, Japan. Phone: 011-81-0762-48-1355.

2386. Ebner, Guenter. 1989. Re: Brief history of Sojarei 
Ebner-Prosl. Letter to William Shurtleff at Soyfoods Center, 
Oct. 17. Followed by two talks in May 1990. 1 p. Typed, 
with signature on letterhead. [Eng]
• Summary: “Our company was founded in 1984 in Baden 
and we started with 6 kinds of products. I had my fi rst 
contact with tofu in Germany, where I learned the basic work 
in 1978 from a person named Axel in Frankfurt. The second 
contact was in Japan during 2 months of Zen training, and 
then a lot during the years before starting the company by 
trying all kinds of Tofu-products following your books and 
ideas.
 “We now process 30 tonnes (metric tons) of soybeans 
(Austrian grown) each year. That is ten times more than we 
used during our fi rst year, and we plan to increase 5-10 times 
during the next years... If you are in Austria, we invite you to 
visit us.”
 Accompanying this letter was a packet of information 
about the company including all labels (each with the month 
and year of introduction), color ads run in two Austrian 
magazines (Das Gruene Haus, and Natur und Gesundheit 
No. 8; the slogan reads: “Sojarei Ebner-Prosl, your specialist 
in fresh soyfoods, brings you fresh tofu daily”), and two 
catalog/price lists (one for food processors and one for retail 
stores) for Jan. 1989; products made by the company have 
been marked by the author with an “S.” The retail catalog 
contains 20 fresh products, 3 books, and 30 non-fresh 
products. Details of the catalogs are given in a separate 

record. Address: Augasse 2, A-2500 Baden bei Wien (near 
Vienna), Austria. Phone: 02252/85101, 45505.

2387. Golbitz, Peter. 1989. Moving tofu to the dairy case. 
New soyfood products in Europe (Interview). SoyaScan 
Notes. Oct. 23. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Peter is interested in the question: If the FDA 
says that tofu should be sold in the dairy case, how do tofu 
manufacturers feel about it. He has the impression that most 
tofu manufacturers would prefer to have it sold in the dairy 
case. Northern Soy and White Wave both prefer the dairy 
case.
 During a recent trip to Europe to sell ads in Soya 
Bluebook, he saw some fantastic products and took some 
photos. One of the most impressive products was a cultured 
soymilk, packaged by a French dairy group, sold in little 
3-ounce glass bottles like creme fraiche, 2 in a cardboard 
sleeve with beautiful graphics. Also Alpro/Vandemoortele 
has an aseptically packaged fermented soymilk called Soya 
Yofu, which they produce for someone else [Note: actually 
its their own Provamel brand]. One had an exotic fruit 
fl avor (a fragrant pineapple, kiwi & banana mixture). The 
consistency was good and it had no beany fl avor. “It was 
better than anything I’ve tasted in this country.”
 From Germany there were some vacuum packaged 
products sort of like very thin, square, overlapping luncheon 
meats, which looked like the tofu was coagulated in the 
package. One had broccoli in it, one peppers. He may start 
a section for international soyfood products in the Soya 
Newsletter starting next January. Address: Soyatech, Bar 
Harbor, Maine.

2388. Marrese, Anthony. 1989. Re: Soyfoods in France. 
Letter to William Shurtleff at Soyfoods Center, Oct. 28. 2 p. 
Handwritten. [Eng]
• Summary: The author conducted a soyfoods market study 
in France for William Shurtleff of Soyfoods Center, sending 
out forms which were fi lled out by 12 companies, visiting 
or interviewing 9 companies, and visiting 5 companies at 
the Diet Expo ‘89 held 21-23 Oct. 1989 in Paris. It seems 
like there are four types of companies working with soya in 
France:
 1. Independents, both large and small, mainly in primary 
soymilk, tofu, or tempeh production, or in second generation 
burgers, smoked products, or desserts production, with either 
organic (biological) or non-organically grown products. 
Examples: Le Ferme du Jas, Innoval/Sojalpe, Société Soy, 
Le Bol en Bois / Tama / Daizou, La Maison du Tofu, Les 7 
Marches, Boulangerie Artisinale des Maures, Odile Corbel 
& Dan Ludington [named Gaia Enterprises by Feb. 1992], 
Communauté de la Lix (United Macrobiotic Company), Tofu 
Kuehn.
 2. Non-Independents owned by large companies or 
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agricultural co-ops: Gerblé, Bonneterre / Triballat, Sojadoc, 
Cacoja (C.A.C.), Renaitre.
 3. Bean or cereal (agricultural) companies: Celnat.
 4. Specialty manufacturers for the Asian-European 
(Japanese, Chinese, Korean, etc.) markets: Yamato.
 “I had some very good talks with Bernard Storup of 
Société Soy, the Bol en Bois people, Celnat, Bonneterre, 
Gerblé and others. In general the market and usage seem 
to be going nowhere but up and it is still in the very early 
stages of ‘real consumer’ type foods, not just health store 
specialties. Some French soybeans are used but a lot are 
imported... Real quantity information is not available since 
it is changing so fast (mainly in an upward direction and 
mostly with secondary processed products which use tofu or 
soya in them).” Address: c/o Terre Nouvelle, Eourres, 26560 
Séderon, France. Phone: 92.65.10.95.

2389. Pierce, Michael. 1989. Re: Early work with tofu: 
Wildwood in America and Auenland in West Germany. 
Letter to William Shurtleff at Soyfoods Center, Oct. 30. 4 p. 
Typed, with signature (no letterhead).
• Summary: Pierce got involved with tofu while he was 
in Georgia. He learned to make tofu from a guy in Macon 
named Pat Powell, who had just gone up to The Farm in 
Tennessee and learned from Lewis Headrick, who now 
lives in Northern California. In about Sept. 1980 Pierce 
went to California and the day he arrived he met Paul 
Duchesne, who told him his dream of starting a tofu shop. 
Pierce explained that he already knew how to make tofu, 
so Duchesne asked Pierce to be the fi rst tofu maker. Pierce 
moved into the building that is now occupied by Wildwood; 
it was his apartment. For about the next year, Pierce made 
tofu sandwiches with Duchesne, until the Wildwood Natural 
Foods tofu kitchen opened in Sept. 1980, at which time he 
became Wildwood’s fi rst tofu maker. David Patton came 
down and showed them how to use larger scale equipment 
than their original 60 quart pot.
 “I met Peter and Elgard Wiegand in the summer of 1981 
in California. They expressed great interest in returning to 
Europe and starting a small tofu shop like Wildwood. Peter 
started working with us at Wildwood, then a few months 
later, they left for Germany to piece things together.
 Around Nov. 1981, Elgard wrote saying they needed 
me to come soon. A purchased a Mini Might disintegrator 
from Bean Machines Inc., took two old pressing bags from 
Wildwood, some recipes and The Book of Tofu, and landed 
in Germany on 1 Feb. 1982. It was snowing a cold. This 
was the most exciting time of my life. I was the Ambassador 
of Goodwill and Tofu. Instantly, the Bean King from San 
Francisco. I was treated with great respect.”
 There follows a description of the original equipment. 
“The water came from very deep in the ground. It was cold 
year round and made the best tofu. The fi rst batch of tofu 
was magical. We had 40-50 people from all over Germany 

one night for dinner and a slide show by Wolfgang Furth-
Kuby. This batch of tofu was probably the best I ever made. 
It radiated. That was the fun time. Everyone was charged 
and everyone wanted tofu. We started selling in bulk... but 
soon Peter purchased a vacuum pack machine. Then we had 
a good clean product. It was easier to deal with, people liked 
it more, and it lasted longer. We made soya milk, but more as 
a special order. We also made tofu cakes, pizzas, sandwiches, 
and salads... Peter, myself, and usually some lady with good 
taste and a talent for cooking would do demonstrations at 
restaurants, yoga centers, and once at a private sanitarium. 
We had a lot of fun.”
 But then things got harder for Peter. There were many 
expenses but not as much income. Pierce went to India in 
Feb. 1983 and made some tofu there. When he returned in 
June Peter had begun building his new kitchen. He had 3-4 
large cookers, a new grinder, and a big vacuum packager. 
But still the fi nancial picture was bad and eventually the 
company went under. Pierce taught two guys how to make 
tofu and both bought bits and pieces of Peter’s equipment 
and started their own small tofu operations. “Rolf put 
together something in Trostberg, West Germany. Herbert, the 
other guy, went north.
 “I know that Peter became very unstable. He lost 
everything, including his wife and kids. He is now working 
odd jobs painting houses, trying to keep his head up and pay 
off his debts. He really worked hard but he lost his spirit. 
Peter had a very hard life. Pleas give Peter and Elgard a 
lot of credit for helping tofu get started in Europe. They 
worked so hard and got nothing to show for it. They are truly 
beautiful, caring people. I love them both dearly. Their vision 
was pure. We just didn’t have much on the business end.”
 Peter’s address is presently Kampenwandstr. 25, 8213 
Aschau, W. Germany. Phone: 08052-2967. Note: In Nov. 
1989 Peter Wiegand reviewed all information on his work 
and stated, in a touching letter, that it was all correctly 
reported. “The whiteness and pureness of tofu brought out 
one of my darkest sides that I really didn’t know before.”
 Update: Talk with Michael Pierce. 1993. Dec. 8. Rolf 
Barthof’s (Prabuddha) tofu company in Breitbrunn is doing 
very well. Peter Wiegand is a rock musician in Germany. 
Address: Graphic designer, 408 2nd St., Macon, Georgia 
31201. Phone: 912-752-8083.

2390. Lukoskie, Luke. 1989. Where is the best place to sell 
tofu in supermarkets? (Interview). SoyaScan Notes. Oct. 31. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Luke thinks that the best place to sell tofu in 
supermarkets is in the meat case, next to the hamburger (and 
tofu-hamburger blend), near the red meat–not in the deli/
dairy case. Why? 1. Tofu needs human communication. 
The butcher is in much closer contact with the average 
customer than the head of the dairy or deli sections. The 
only comparable department is produce. 2. Red meat sales 
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are falling. The department is in competition with other 
departments (dairy, produce, grocery), so they need new 
healthful products to help pick up sales. 3. The temperatures 
are the lowest in the store. 4. The people in the meat 
department are the most sensitive to the need for shelf 
rotation, good sanitation, etc. 5. One of the easiest ways to 
tell Americans how to use tofu is simply to mix some with 
hamburger.
 None of Luke’s tofu is sold in any meat case. They once 
tried to get tofu burgers in there but they were not successful, 
but that may have had to do with the particular small chain 
where the experiment was tried. Island Spring got permission 
from Safeway to test market a hamburger-tofu blend in 
5-pound chubs in the meat case, but they have not yet put the 
product together. Sausages made with a blend of meat (pork 
and/or beef) and tofu taste very good–much better than the 
meatless hot dogs which he strongly dislikes. He developed 
some premium products with organically grown beef and 
pork, lower cholesterol and sodium and saturated fats, no 
nitrates or nitrites. But the price was in the $3-4/lb range, 
more than twice the typical price.
 Most of Island Spring tofu is now sold in the produce 
section. If it were moved out, the result would defi nitely be 
negative for the company, at least in the short term. If that 
happened, Luke would work to have his tofu sold in the meat 
section. Safeway is the only chain in the northwest that sells 
tofu only in the dairy/deli case, near yogurt. Sales of Island 
Spring tofu at Safeway are now roughly one-fourth of what 
they were in the produce case 5 years ago, before the yersinia 
contamination incident. Dr. George Pigott [pronounced PAI-
gut] wrote a letter to Safeway warning them that they faced 
serious health contamination problems of they left tofu in the 
produce department. Luke feels the main cause of the drop 
was the change of location to deli/dairy. Address: P.O. Box 
747, Vashon, Washington 98070. Phone: 206-622-6448.

2391. Mizono, George; Mizono, Jack; Mizono, Bill; Mizono, 
George. 1989. History of Azumaya, America’s largest 
tofu manufacturer (Interview). SoyaScan Notes. Oct. 31. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Details on the date and place of Azumaya’s 
founding are unclear. Nor is it known who coined the 
company name. The earliest known owner, in the 1920s 
or early 1930s in San Francisco, was a Mr. Teranishi. Jack 
Mizono, in talks with the wife of Mr. Teranishi’s son, recalls 
her saying that Mr. Teranishi started Azumaya in the 1920s 
(probably in the early 1920s) in the San Francisco Bay 
Area. Then Mr. Teranishi moved the company to Stockton 
for a while, then his son took over and brought it back to 
San Francisco, probably in the early 1930s, to 1636 Post St. 
(between Buchanan and Laguna). (Note: There is no listing 
for Azumaya in any San Francisco or Stockton city directory 
prior to 1957). Mr. Teranishi then sold Azumaya to a Mr. 
Francis Sakamaki, who owned an import-export business 

and who bought it for a friend who had trouble fi nding a job. 
But the friend quit in 1936 because he couldn’t take the long 
hours of hard work, so Mr. Sakamaki was stuck with the 
business, and put it up for sale.
 George Mizono, the eldest of 4 Mizono brothers, had 
graduated from high school that year and had been working 
at a fi sh market for 6 months. In the midst of the Great 
Depression wages were low and jobs were scarce. George 
worked 12 hours a day and was paid $35 a month, with only 
one Sunday off each month. His father, Saichi Mizono, who 
was retired and had a little money, advised: “If you’re going 
to work that hard, you might as well work for yourself.” 
So in Feb. 1937 his father bought Azumaya for $2,500 on 
the condition that George would work hard at the business. 
According to George, his father gave the business to him and 
never meddled, although his parents did help with the daily 
work. Yet it was a family business, run to support the family. 
In Jan. 1937 George, now age 19, worked at Azumaya to 
learn his business then he actually took over ownership in 
February, and Mr. Sakamaki left. At that time there was one 
other Japanese tofu shop in San Francisco. Named Umino 
Tofu Co., it was located at 1613 Buchanan St. Jack Mizono, 
who was still in high school, helped before school and after 
school, and on weekends and holidays. Jack went to work for 
Azumaya when he graduated in June 1937, and George gave 
him a half interest in the business ownership.
 During the fi rst year Azumaya made about 150-200 
cakes/day of tofu (each 20-24 oz.) in the 20 by 40 foot space. 
These were sold in bulk in cans for about $0.05 per cake, 
delivered to Japanese grocery stores and restaurants. In the 
early days Azumaya guaranteed sale of their tofu within 24 
hours. Any tofu that was left unsold at a store the next day, 
they would take back and make it into grilled tofu (yaki-
dofu). In addition to tofu, the company also made agé (deep-
fried tofu puffs), ganmodoki (fried tofu patties), konnyaku, 
ito konnyaku, and fresh udon noodles. The company was 
never a bakery (as San Francisco City Directories from 
1957 say it was); at New Years the company did make green 
noodles.
 In 1940 or 1941 the company moved into a rental 
building to 1606A Geary St. In 1942 Azumaya was forced 
to close since the entire family (both parents, 4 brothers, 
and 2 sisters, like most West Coast Japanese) was sent 
to an internment / detention camp during World War II. 
The Mizonos stored their tofu-making equipment in a 
government storage warehouse then went to the camp at 
Topaz, Utah, for 3 years. Other Japanese set up a tofu plant 
inside the camp; the Mizonos served as advisors. During 
the war, Jack K., John S. and Bill were drafted into the 
U.S. Army; George was rejected because of a heart defect. 
After being released in 1945, the Mizonos did not re-start 
Azumaya immediately. Most Japanese in the camps were 
afraid to leave the camps and to return to the Bay Area, 
so Azumaya had too few customers to sustain operations. 
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George went to work for the phone company and as a welder. 
Jack got out of the army in Oct. 1946 and the company re-
opened at their former location on Geary St. in early 1947. 
They had very little business, but they had to support the 
family. Jack had to hold a second job to support his family. 
George invented a hydraulic press to separate the soymilk 
from the okara; it was based on a hay press. Azumaya’s fi rst 
inroads into the Caucasian market was through the Berkeley 
Co-op system during the 1950s. Jack had a good friend, 
Mike Yoshimine, who worked for the co-op. He picked up 
the bulk tofu in oyster pails and took it to the co-op in his 
car.
 In about 1957-60 Azumaya was forced to relocate 
because of the city’s redevelopment plan of Japan Center. So 
they moved (without any relocation funds from the city) to 
855 Golden Gate Ave., between Octavia and Goff, near City 
Hall. They bought the lot (25 by 125 feet) for about $6,000, 
and built the fi rst tofu plant that they owned. Bill Mizono, 
the youngest of the 4 Mizono brothers, and John, joined the 
company in about 1962; prior to that the company was too 
small and not busy enough to take him in and the Mizonos 
worked 14-16 hours a day. The company ownership was 
divided so that George and Jack each owned one-third, and 
the remaining one-third was split between Bill and John as 
an outright gift to them. A little after this time the company 
was incorporated for tax purposes. There was no issuance of 
stock. In the late 1960s, while still at Golden Gate (according 
to Jack’s clear recollection) the company began packaging 
its tofu in individual containers. They were the fi rst tofu 
company in northern California to do so (though Matsuda & 
Hinode had started packaging earlier in Los Angeles) and it 
proved to be the key to their subsequent growth. Jack bought 
an American-made packaging machine, a 4-fl ight conveyor, 
that cost about $10,000 and did not work very well. It was 
very slow and labor intensive. 4 trays (containing tofu and 
water) were put into a jig then covered with one sheet of 
plastic and put into the machine, which sealed on the plastic. 
The 4 packages were then cut apart manually and put into 
cardboard boxes. Most consumers, including the Berkeley 
Co-op, did not like the switch to packaged tofu, but store 
owners like it because it reduced handling (many retail store 
used to package their tofu in little deli cartons and affi x a 
label and weight), raised profi ts, and was more sanitary.
 While at Golden Gate, in about 1969, after they were 
packaging in the 4 trays, the Mizonos met Mr. Yamauchi, 
owner of Matsuda & Hinode Tofu Co in Los Angeles. While 
they were closed at New Year’s they took a week vacation 
to Disneyland then stopped by to see Mr. Yamauchi’s plant 
(which was much bigger than Azumaya) on the way back. 
With this visit, a long and mutually benefi cial relationship 
began.
 In the late 1960s the city changed the zoning at Golden 
Gate from industrial to residential. So Azumaya was again 
forced to move, but they were glad to get out of their 

cramped quarters into a much larger space. They purchased 
a lot (about 200 by 80 feet, partly hillside) at 95 Boutwell 
Street, using $30,000 in city relocation funds. Then they 
borrowed $100,000 and built a large, modern tofu plant 
(about 9,000 square feet). In 1969, when they moved in, 
annual gross sales were $600,000. Jack went to Japan and 
bought modern tofu making equipment, which played a 
key role in Azumaya’s growth. As a result of this advanced 
equipment, working time dropped to only 6 hours a day. So 
needing some new products to fi ll up their idle time and to 
help pay for the equipment, they added nama-agé (which 
Jack had fi rst seen in Japan) and kinugoshi (silken tofu).
 With key help from Mr. Yamauchi of Hinode Tofu Co. 
in Los Angeles, they also installed a modern tofu packaging 
system (developed by Mr. Yamauchi) using plastic trays 
made by Sealright in Los Angeles (Mr. Yamauchi had agreed 
to share his exclusive right to buy these trays with Azumaya) 
and Fabrikal in Kalamazoo, Michigan.
 Azumaya also started to make Chinese-style noodles, 
wonton skins and eggroll skins, and reintroduced their 
udon (Japanese style noodles) which they had discontinued 
at Golden Gate Ave. due to limited demand. Other local 
companies made these Oriental foods but Azumaya was 
the fi rst to package them, and packaging was the key to 
getting them into supermarkets. Now Azumaya had 2 lines 
of packaged products, and the pasta products and tofu both 
helped each other to gain entrance to supermarkets. Azumaya 
also started to make Chinese-style tofu (Cathay Tofu) to try 
to capture that market.
 In 1973 there was a big meat shortage; meat prices 
skyrocketed between March and August. Azumaya set up a 
complete sales program–which Quong Hop & Co. quickly 
copied and then went after Azumaya’s supermarket accounts. 
Bill Mizono stepped in to try to regain lost accounts. He 
developed new point of purchase materials using Azumaya’s 
fi rst professionals: a marketing person, ad agency, and home 
economist. The result was that in 1973 Azumaya published 
recipes for using tofu to extend meat–Tofu Meat Loaf, Pork 
Tofu, Sukiyaki, and Sweet ‘n Sour Tofu. Below each recipe 
name was the slogan: “Tofu- from the bean that thinks it’s 
meat!” Matsuda & Hinode in Los Angeles co-sponsored the 
recipes. Then several weeks before Thanksgiving in 1973 
Bill held a press luncheon at San Francisco’s famous Bush 
Garden Restaurant. Forty media people attended, including 
people from TV channels 4, 5, and 7. Tofu immediately 
began to get extensive, positive media coverage as a 
good, inexpensive protein source and supplement to meat. 
Azumaya’s tofu sales skyrocketed.
 After the move to Boutwell, Japan Foods Corp. (JFC) 
was the fi rst real distributor of Azumaya tofu. They took it 
mostly to smaller stores, but within about 6 months they got 
Azumaya into local Safeway stores–a huge break. Azumaya 
then got the Safeway Richmond warehouse account with 
200 stores, then Lucky, then many different chains started to 
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carry Azumaya tofu. JFC was cut out as a middleman in sales 
to supermarkets, though JFC still distributes Azumaya tofu to 
the Asian-American market. This Azumaya tofu was packed 
with water in plastic trays (made by Sealright), sealed with a 
printed fi lm lid.
 Packaging still remained a problem. In July 1975 
Mr. Yamauchi (of Matsuda and Hinode) and Jack Mizono 
became partners in starting Airtight Container Inc. in Los 
Angeles. After about a year of unsuccessfully trying to 
make their own plastic trays (since supply from Sealright 
was unreliable, and Azumaya was required to order by the 
truckload far in advance), they got Merrill’s Packaging in 
Burlingame, California, to start making these high density 
polyethylene trays in late 1976. Now Azumaya’s packaging 
was matched to their production equipment.
 In about 1977-79 George retired; he sold his ownership 
to the other 3 brothers. In 1977 annual gross sales reached 
$1 million. During the 1980s the American concern with 
cholesterol and better diets further expanded Azumaya 
sales. Francisco on 2.5 acres of land. In about 1976-80 the 
company began to sell tofu outside of California, fi rst in 
Oregon and Washington, then back to the East Coast. In Oct. 
1979 Azumaya moved into a much larger, new plant (about 
44,000 square feet or 5 times as big) at 1575 Burke Ave. in 
San Francisco. Tofu production rose from 110,000 lb/week 
in 1982, to 122,000 lb/week in 1984, and 150,000 lb/week in 
1987.
 What are the main factors that transformed Azumaya 
from a tiny Japanese tofu shop into the largest tofu 
manufacturer in the Western world? The location in 
California. The early start. The early move to individual 
packaging. The 1973 meat shortage which gave tofu new 
publicity. The early entrance into supermarket chains. The 
rise of health/cholesterol consciousness in the USA. Address: 
1&3. San Francisco, California (retired); 2. President, 
Azumaya Inc., 1575 Burke Ave., San Francisco, California 
94124. Phone: 1. 415-343-8100; 2. 415-221-4470; 3. 415-
285-8500.

2392. AFISA (Association Française des Industriels du Soja 
Aliment). 1989. Membres de l’Association, présentation 
de l’action et programme [Members of the Association, 
plan of action, and program]. AFISA, 5 Boulevard de la 
Méditerranée, 31400 Toulouse, France. 2 p. Unpublished 
manuscript. [Fre]
• Summary: The seven members of the association are Celia 
(located in the city of St. Denis l’Hotel; Mr. Vasseneix), 
Cacoja (Issenheim; Mr. Rochet), Innoval (Valence; Mr. 
Balitrand), Prolait (Niort; Mr. Helie), Société Soy (St. 
Chamond; Mr. de Preneuf), Sojadoc (Clermond Ferrand; 
Mr. Monraisse), Triballat (Noyal-sur-Vilaine; Mr. Clanchin). 
The consultant is Pierre Maitre (of Aix en Provence; General 
Manager of Maho, an affi liate of Aixagri in 1987). In charge 
of promotion is E. Prudon at ONIDOL, in Toulouse.

 These member companies are all large soyfoods 
manufacturers. Their program includes: 1. Studies: A. 
Scientifi c, medical, and nutritional. B. On raw materials and 
the defi nition of products (norms, standards, legislation). 
C. Genetics, specifi c varietal selection. 2. Promotion. 
A. Documentation. B. Promotion animation and generic 
promotion of soyfoods. 3. ONIDOL will send periodic 
“fl ashes” to members. 4. Coordinated actions during the next 
5 years. A. What are we talking about; defi nition of products. 
B. What are our trump cards? Nutritional, economic, and 
technical arguments. C. What dissemination and publicity. 
The part played by promotion will be more important during 
the 2nd year, when we have established a base from our 
studies.
 Note that this association is composed entirely of large 
manufacturers of tofu and soymilk; modern soy protein 
products (such as isolates and concentrates) are not included. 
Address: Toulouse, France. Phone: 61.53.81.80.

2393. Product Name:  Ambrosia: Soy Yogurt [Plain, 
Blueberry, Raspberry, Strawberry].
Manufacturer’s Name:  Ambrosia Soy Co.
Manufacturer’s Address:  199 Saltonstall Parkway, East 
Haven, CT 06512.  Phone: 203-467-8821.
Date of Introduction:  1989 October.
Ingredients:  Incl. soymilk, spray-dried tofu, fruits, 
stabilizer.
New Product–Documentation:  Talk with Liz Appel. 1989. 
Nov. 9. This product was introduced 1 month ago. The name 
is now Ambrosia, with “Soy Yogurt” as a subtitle in smaller 
letters. But she may have to change the name because there 
is a company in the area named Ambrosia Yogurt that makes 
soft-serve frozen yogurt. The product is extremely popular, 
they can’t keep up with demand. Sales have doubled in 
several weeks. Present fl avors are plain, blueberry, raspberry, 
and strawberry; they will probably introduce an apricot-
mango in 1-2 months. It is a kosher cultured soymilk, but is 
not Pareve. There really is no such thing as a Pareve culture, 
despite what Cream of the Bean says. To prepare: Put fruit 
on the bottom of the cup, run in the soymilk-yogurt mixture, 
seal, incubate until set. They plan to use a stabilizer since 
they do not add any soy [milk] powder. In July she was fl own 
to Milwaukee, Wisconsin, by Aurotech, a culture company 
in nearby Menomonee Falls that owned half of Cream of the 
Bean. They wined and dined her, put her up in a hotel, made 
yogurt for her, wanted her to make soy yogurt with them 
and they wanted ownership in return for their expertise, but 
after a lot of investigation, she feels they do not have the 
expertise they claim to because their product itself was never 
very good. They kept going over the numbers, and wanted to 
put in the product she disagreed with. So she decided not to 
work with them. Their game is to look for little companies 
that need capital or expertise, and offer to show them how 
to make a good product in exchange for part ownership. 
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The soy yogurt is a very hard product to make, but they are 
getting better. She does not see her product as competing 
with Jofu, which is a non-cultured product with added tofu 
powder. Hers is marketed as a lactose-free yogurt, and most 
people don’t realize that Jofu is a non-dairy yogurt. She 
prefers to sell to health food stores rather than supermarkets. 
She has been in Waldbaum’s Foodmart, a major supermarket 
chain, since Feb. 1989 and its tough, with much lower 
profi ts. Her aim for the company is to be a full-fl edged soy 
dairy, with 5-6 trucks, and making sour cream, non-dairy 
creamer, etc. “When people think of soy, they think of us. 
We’ll have a whole new look and set of labels in several 
months.” She is now looking for capital to get a new facility. 
She has been in touch with Woody Yeh.
 Talk with Richard McKelvey, who formerly worked 
with Tomsun and Jofu. 1990. Dec. 11. “Ambrosia Soy is 
terrible. Its really a very low grade product. It doesn’t even 
touch what Jofu offered.”

2394. Belleme, John. 1989. Snow-dried tofu: The original 
convenience food offers fl avor an nutrition. East West. Oct. 
p. 30-32.
• Summary: Each winter, high in the mountains of central 
Japan, Aki Takagi’s small family is busy making snow-dried 
tofu [dried frozen tofu] for the world’s natural foods stores.
 Note. This is the earliest English-language document 
seen (May 2022) that uses the term “snow-dried tofu” to 
refer to traditionally-made dried-frozen tofu. Address: P.O. 
Box 457, Saluda, North Carolina 28773. Phone: 704-749-
9537.

2395. Bonneterre. 1989. Bonneterre c’est tout naturel: Tarif 
détaillant 20/10/89 [Bonneterre is all natural: Distributor’s 
catalog and price list. (Includes Lima catalog)]. 1 place 
des Planteurs, 94538 Rungis cedex, France. 28 p. 30 cm. 
Includes a catalog for Lima Foods. [Fre]
• Summary: This catalog, in an outside folder accompanied 
by various leafl ets, lists all products distributed by 
Bonneterre, with their prices. On pages 19-20 is a section on 
soyfoods (Produits a base de soja), with two subcategories: 
Milks and desserts (brands from Bonneterre and Société 
Soy), and Soy preparations (only from Société Soy).
 Bound into the back of the catalog is a 9-page catalog 
for Lima in Sint-Martens-Latem, Belgium. Address: Rungis 
cedex, France. Phone: 46.87.26.34.

2396. Product Name:  China Rose Tofu (Curded with 
Calcium Sulfate).
Manufacturer’s Name:  China Rose Inc.
Manufacturer’s Address:  738 Airport Blvd., Suite 6, Ann 
Arbor, MI 48108.  Phone: 313-665-2222.
Date of Introduction:  1989 October.
New Product–Documentation:  Talk with Bruce Rose, 
president of Rosewood Products Inc. 1989. Dec. 13. In 

Oct. 1989 the brand on their nigari tofu was changed to 
China Rose and that on their calcium sulfate tofu was 
changed to Rosewood. The use of the word China is 
interesting. Recently Bruce visited a large tofu manufacturer 
in Zhenjiang (Chen-Chiang, in Kiangsu province). The 
company has two large plants, 500 hard-working employees, 
and no money. They make many interesting and tasty tofu 
products, including pressed tofu sheets and tofu in various 
tasty sauces. Their soymilk is extracted cold. They signed 
a letter of intent to do a 50:50 joint venture making tofu in 
Michigan.
 Bruce also notes that he likes his reliable Bean Machines 
continuous cooker. It is a complex machine, with quite a 
number of feedback devices.

2397. Committee on Dietary Allowances, Food and Nutrition 
Board, National Research Council. 1989. Recommended 
Dietary Allowances, 10th revised ed. Washington, DC: 
National Academy of Sciences. x + 285 p. Oct. Index, 24 cm. 
7th ed. was 1968. 8th ed. was 1974. 9th ed. was 1980. [200* 
ref]
• Summary: Recommended Dietary Allowances (RDAs) 
have been prepared by the Food and Nutrition Board since 
1941. The fi rst edition was published in 1943 to provide 
“standards to serve as a goal for good nutrition.”
 This book expands the role of calcium in the diet: For 
young adults (age 19-24) it has been increased to 1200 mg/
day, from 800 mg/day. Those with the maximum RDA of 
1200 mg/day for calcium are males age 11-14, females age 
11-24, and pregnant and lactating women. Males and females 
from age 25 and up, and children from age 1-10, still have an 
RDA of 800 mg/day.
 The RDA for iron has been lowered for women of 
reproductive age to 15 mg/day from 18 mg/day. Iron is a 
constituent of hemoglobin, myoglobin, and a number of 
enzymes and is therefore an essential nutrient for humans. 
Heme and nonheme forms of iron are absorbed by different 
mechanisms. Heme iron, which is highly absorbable, is 
found only in animal tissues. “The proportion of heme iron 
in animal tissues varies, but it averages about averages about 
40% of the total iron in all animal tissues, including meat, 
liver, poultry, and fi sh. The remaining 60% of the iron in 
animal tissues and all iron in vegetable products is present as 
nonheme compounds... The two most well-defi ned enhancers 
of nonheme iron are some organic acids (especially ascorbic 
acid [vitamin C]) and the animal tissues present in each meal. 
On the other hand, some dietary and medicinal substances 
such as calcium phosphate, phytates, bran, polyphenols in 
tea, and antacids may decrease nonheme iron absorption 
substantially.”
 The RDA for vitamin B-12 has been lowered from 3 to 
2 mcg/day; World Health Organization recommends only 
1 mcg/day. Selenium and vitamin K have now been given 
RDA status. It is recommended that smokers consume almost 
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twice as much vitamin C as non-smokers. Other major 
revisions appear in the RDAs for zinc, folate, and vitamin 
B-6.
 In the chapter on minerals, section on Calcium (p. 
174-84), has the following headings: Introduction, calcium 
absorption, dietary sources and usual intakes (calcium-
precipitated tofu is listed as a good source), bone formation 
and retention, relationship to phosphorus and protein intakes, 
other potential functions, recommended allowances (adults 
and adolescents, pregnancy and lactation, infants and 
children), excessive intakes and toxicity.
 The average American consumed 743 mg/day of 
calcium in 1977-78. Intake was generally higher in males 
than in females. Dairy products contribute more than 55% 
of calcium intake of the U.S. population (Block et al., 1985). 
“An increase in protein intake reduces fractional tubular 
reabsorption and results in an increase in urinary calcium 
excretion. In contrast, an increase in phosphorus intake 
increases fractional reabsorption and causes urinary calcium 
to decrease.” But some studies (Spencer et al., 1988) have 
failed to demonstrate effects of dietary phosphorus intake on 
calcium balance at adequate levels of calcium intake.
 For details on vitamin K, see p. 107-14. Vitamin K (fat-
soluble) is the name of a group of compounds. “Compounds 
with vitamin K activity are essential for the formation of 
prothrombin and at least fi ve other factors (factors VII, IX, 
and X, and proteins C and S) involved in the regulation of 
blood clotting... Defective coagulation of the blood is the 
only major sign of vitamin K defi ciency.” “The vitamin K 
content of commonly consumed foods is not known with 
precision and therefore is not given in food composition 
tables... Green leafy vegetables, which provide 50 to 800 
micrograms [mcg] of vitamin K per 100 gm of food, are 
clearly the best dietary sources. Small but signifi cant 
amounts of vitamin K (1 to 50 mcg/100 gm) are also present 
in milk and dairy products, meats, eggs, cereals, fruits, 
and vegetables... A normal mixed diet consumed daily by 
a healthy adult in the United States has been estimated 
to contain an average of 400 to 500 mcg of vitamin K.” 
Address: Washington, DC.

2398. Fédération Nationale des Syndicats de la Diétetique. 
1989. DietExpo ‘89: 10e salon international des produits 
de diététique, de nutrition et d’hygiène [DietExpo ‘89: 10th 
international exhibition of dietetic, nutritional, and hygienic 
products]. Paris, France. 138 p. Held 21-23 Oct. 1989 at 
Paris, France (Parc des Expositions, Porte de Versailles). 
Illust. Index. 21 cm. [Fre]
• Summary: This book contains ads, an index then 
alphabetical listing of exhibitors, and a list of brands. The 
following soy-related companies are listed: Bonneterre 
(distributor, full-page color ad, inside front cover), 
Lima France (via Bonneterre; full-page color ad, p. 8), 
Laboratoires Heuprophax (full-page ad, p. 18; Sojacithine), 

Alré (full-page ad, p. 21; Soja Cao, Soja Fruits, Sojacao 
Gluten, Soja-Vita. This company, in business since 1934, is 
a division of Heuprophax Laboratories in Nanterre, France), 
Aliments de Regime & Alre (p. 30), Bioforce (p. 34-35), 
Bonneterre (p. 36), Celnat (full-page ad, p. 41-42), Creation 
(p. 44, Soyalet and Soyavit brands of soyfoods), Diétetique 
et Santé (p. 50, Gerblé), Heuprophax Laboratoires (p. 64), 
Innoval (p. 68), Jonathan-France (p. 72), Naturavit (p. 73), 
Laboratoires Marins (p. 76, Soyal soy lecithin), Lima-France 
(p. 80), Nature et Progres (p. 88, organic certifi ers, their logo 
looks like a round yin-yang (t’ai chi) symbol with one white 
circle in it), Provamel (p. 98, Izegem, Belgium; 4-page color 
insert shows products), Société Soy (half-page ad, p. 99; tofu 
specialists), Pur Aliment (p. 100, Pural brand; Seventh-day 
Adventist broker of many soyfood products), Soy (Société 
Soy, p. 112). Address: Paris, France.

2399. Product Name:  Heart & Soul Quiche Me Not Tofu 
Vegetable Pies [Spinach, or Broccoli].
Manufacturer’s Name:  Gourmet Naturally (Manufacturer). 
Common Objective Co. (Marketer-Distributor).
Manufacturer’s Address:  1. 5890 Black Welder St., Culver 
City, CA 90232; 2. P.O. Box 261, Hermosa Beach, CA 
90254.  Phone: 213-373-5826.
Date of Introduction:  1989 October.
How Stored:  Fresh. Later frozen.
New Product–Documentation:  Listed on labels purchased 
from Berkeley Natural Grocery Co., California. 1991. Nov. 
24.
 Talk with Andrew Harrison, President, Heart & Soul, 
Common Objective Inc. 1991. Nov. 27. This product was 
introduced in Oct. 1989. The products used to be sold fresh, 
but now they are sold frozen in a box. He owns a company, 
Gourmet Naturally, which manufactures only Heart & Soul 
Products, including this product. Legally this company 
is separate from Heart & Soul, but the two will soon be 
merging.

2400. Product Name:  Jaclyn’s Non-Dairy Alfredo Sauce, 
and No Tomato Pasta Sauce [Each Seasoned with Miso].
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 October.
Ingredients:  Alfredo: Tofu, organic white miso, water, 
organic brown rice fl our, garlic, imported olive oil, sea salt, 
natural herbs and spices. Pasta Sauce: Fresh organic carrots, 
squash, water, onion, green pepper, garlic, imported olive oil, 
organic red miso, red wine vinegar, sea salt, natural herbs 
and spices.
Wt/Vol., Packaging, Price:  16 oz jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et. 1989. April. 
“The Alfredo sauce can be used in your favorite Fettuccine 
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Alfredo recipe. Try it over noodles, whole grains, or steamed 
vegetables.”
 Tardosky. 1989. Whole Foods. Nov. p. 50. Talk with 
Robert Savar. 1989. Nov. 13. The non-dairy alfredo sauce is 
made with tofu and mellow white miso. The tomato sauce is 
made with organic carrots, squash, and red miso. Label for 
each sauce sent by Jaclyn’s. 1989.

2401. Product Name:  Tofu Burgers, Teriyaki Burgers, Miso 
Burgers, Tofu Nuggets [Plain, or Barbeque].
Manufacturer’s Name:  La Soyarie.
Manufacturer’s Address:  25 rue St. Etienee, Hull, QUE, 
J8X 1H5, Canada.  Phone: 613-235-5356.
Date of Introduction:  1989 October.
Ingredients:  Incl. tofu, soy sauce.
How Stored:  Refrigerated.
New Product–Documentation:  Soya Bluebook. 1989. p. 
102-03. Contact: Koichi Watanabe, President.
 SoyaCow Newsletter. 1994. July/Sept. Mr. Koichi 
Watanabe is president of La Soyarie in Hull, Quebec.

2402. Leatherhead Food Research Assoc. 1989. 
Vegetarianism and the consumer: Implications for the UK 
food industry. Leatherhead Food Research Assoc., Randalls 
Rd., Leatherhead, Surrey, England. vi + 118 p. Oct. No 
index. 30 cm. Price: £2,700. [2 ref]
• Summary: Contents: Foreword. List of 27 tables. List of 
16 fi gures. Management summary. 1. Introduction: Scope 
of the research, aims, objectives, research method. 2. Profi le 
of consumers reducing / excluding meat / meat and fi sh 
from their diet: Defi nitions, levels of reduction/exclusion 
of meat/meat and fi sh consumption, demographic profi le, 
length of time following current eating pattern. 3. Reasons 
for reduction/exclusion of meat consumption: Summary 
of reasons for change amongst adults, reasons for change 
by demographic profi le of adult consumers, summary of 
reasons for change amongst children, reasons for change 
by eating pattern of consumers. 4. Future potential of 
vegetarianism and reduced meat consumption: Consumer 
intentions, reasons for change. 5. Implications for food 
consumption habits of the exclusion of/reduction in meat and 
fi sh consumption: Changes made to in-home consumption 
patterns by consumers avoiding meat completely, changes 
made to in-home consumption patterns by consumers 
reducing consumption of meat, changes made to out-of-home 
food consumption patterns by consumers avoiding meat, 
changes made to out-of-home food consumption patterns by 
consumers who had reduced meat consumption. 6. Trends 
in consumption of meat and fi sh: Introduction, meat, fi sh. 
7. Trends in consumption of meat and fi sh alternatives: 
Introduction, vegetables, salad and fruit, alternative protein 
sources, animal-derivative-free products, overview of 
vegetarian product introductions to the UK, development of 
vegetarian products within the catering market, development 

of novel vegetarian products worldwide. 8. Consumer 
purchasing criteria for vegetarian food: Introduction, 
distinctiveness of product, retailer and manufacturer 
preferences, level of healthy eating concern, level of 
reaction to food ‘scares’, level of environmental concern. 9. 
Conclusions.
 In the section on “Alternative protein sources” 
the subsection on “Meat imitations” states that Realeat 
Vegebangers, Cauldron Foods Tofu Burgers, Granose Soya 
Franks and Spicy Links, Protoveg Sosmix, Direct Foods 
Smokey Snaps, Marks & Spencer Vegetable Cutlets are all 
on the market (p. 72). Realeat was the pioneer in introducing 
vegetable burgers (Vegeburgers) and frozen burgers to the 
health-food trade; they were introduced to supermarkets 
in about 1986/87. The Vegeburger brand, now owned by 
Haldane Foods, includes Cheese Vegeburger, Vegebangers, 
and ready meals. Companies that have introduced vegetable 
burgers in the last four years include Direct Foods, 
Vegetarian Feasts, Granose Foods, Tivall, Cauldron Foods, 
Booker Health Foods, Brewhurst, The Dietburger Company, 
Realeat, Birds Eye Walls, and supermarket brands. In 1987 
Cauldron Foods launched a range of three varieties of tofu 
burger in vacuum packs; cheeseburgers were launched by 
both Realeat and The Dietburger Company. In April 1988 
Birds Eye Walls launched its Steakhouse vegetable burger 
and Granose Foods launched four varieties of frozen burgers, 
incl. Soya & Mushroom, and Nut & Sesame varieties. 
Tesco introduced a vegetarian burger under its own brand; 
it was made by Tivall from soya and wheat. In 1989 Realeat 
(Haldane Foods) introduced a microwaveable Quarter 
Pounder Burger. In 1985 Granose Foods launched Soya 
Franks, a meatless sausage. Realeat launched Vegebanger, 
which includes soya. In 1986 Direct Foods launched a soya-
based Sausage Slice and Tivall introduced vegetable protein 
sausages. In 1987 The Dietburger Company launched an 
all-vegetable frozen dietbanger and Granose Foods launched 
Vegetarian Spicy Links. In 1988 Goodlife Whole Foods 
launched Herb Bean Bangers and Spicy Bean Bangers; Buss 
Foods introduced a vegetarian sausage, Realeat introduced 
a frozen Vegebanger, and Granose Foods added a vegetarian 
sausage to its Wholefoods Kitchen range (p. 76). Address: 
Leatherhead, Surrey, England.

2403. Lima N.V. 1989. Lima: Tarif détaillant [Lima Foods 
catalog and price list]. Edgar Gevaertdreef 10, B-9830 Sint-
Martens-Latem, Belgium. 9 p. [Fre]
• Summary: This macrobiotic food catalog was bound into 
the back of the Bonneterre catalog at a 1989 food expo in 
Paris. Lima sells the following soyfoods, each proceeded by 
its product category: Fresh products: Skewered seitan/tofu, 
Presto natural tofu, Presto tofu legumes/vegetables, Presto 
tofu cheese. Legumes: Yellow soybeans. Sprouts: Green soy/
mung (500 gm or 5 kg). Flours: Roasted soy fl our. Vegetarian 
preparations: Lima soy sauce (500 ml or 1 liter), tofu, natural 
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tempeh, tempeh with shoyu. Dressings: Salad dressing with 
soy and tomato, Salad dressing with soya herb. Specialties: 
Organic miso (1 month), Hatcho miso, Barley miso (organic 
or regular), Rice miso (organic or regular), Heiwa brand 
Instant miso soup (regular or red, From Japan), Tamari (250 
ml, 1 liter, 18 liters), Mansan Tamari from Japan, Shoyu 
(250 ml, 1 liter, 18 liters), Sakai shoyu from Japan. They also 
carry one book titled “Tofu dans le Cuisine Macrobiotique” 
(Eddie Hara, 1982).
 Accompanying the catalog is a packet of individual 
full-color sheets with of photos of products in a folder 
titled Lima: Quality is our passion.” There are sheets titled 
“Vegetable products rich in protein,” “Tamari and shoyu,” 
“Japanese specialties (incl. Heiwa brand shoyu and tamari), 
and a brochure titled “Lima: 30 years as a producer of 
organically grown (biological) foods.” It describes the life 
and work of Edgar Gevaert (poet, artist-painter, ecologist, 
and a leader of the European peace movement). Address: 
Sint-Martens-Latem, Belgium.

2404. Martino, Vic. 1989. Tofu, tofu, where do we put the 
tofu? Food People 9(9):1, 14.
• Summary: Tofu, which the FDA classifi es as a “potentially 
hazardous food,” must be sold at 45ºF or below. For this 
reason, health inspectors have told a number of retailers 
recently to move water-pack tofu from the produce 
department wet rack to dairy or deli cases. Aseptically 
packed Mori-Nu tofu is allowed to be sold at any 
temperature. Address: Food People, 1699 Lawton St., San 
Francisco, California 94122. Phone: 415-731-1283.

2405. Nakamura, Hiroshi; Takasawa, M.; Kashara, S.; et al. 
1989. Effects of acute protein loads of different sources on 
renal function of patients with diabetic nephropathy. Tohoku 
J. of Experimental Medicine 159(2):153-62. Oct. [27 ref]
• Summary: Discusses glomerular fi ltration rate (GFR), 
albumin excretion rate (AER), and concentrations of plasma 
amino acids. “In diabetes with macroalbuminuria, GFR 
decreased after ingestion of tuna fi sh meal and did not 
signifi cantly change after intake of bean curd. In both normal 
subjects and diabetic patients, urinary AER did not increase 
after each kind of protein loading. Plasma concentrations of 
alanine, glycine, and arginine, known to induce glomerular 
hyperfi ltration, increased to a greater degree after ingestion 
of tuna fi sh meal than after administration of bean curd.” 
Address: First Dep. of Internal Medicine, Niigata Univ. 
School of Medicine, Japan.

2406. Product Name:  Nature’s Patties [Original, or 
B.B.Q.].
Manufacturer’s Name:  Nature’s Path Foods Inc.
Manufacturer’s Address:  170-2540 Simpson Rd., 
Richmond, BC, V6X 2P9, Canada.  Phone: 604-278-2923.
Date of Introduction:  1989 October.

New Product–Documentation:  Soya Bluebook. 1989. p. 
103. Contact: Arran Stephens, President [formerly founder 
and president of Lifestream, a natural foods distributor in 
Canada].

2407. New Hope Communications. 1989. The natural 
products market: A wellspring of consumer trends. Boulder, 
Colorado: New Hope Communications. 164 p. Price: 
$975.00.
• Summary: Contents: Acknowledgements. 1. Introduction: 
The roots [history] of the natural products industry. 2. 
Coming to terms: Defi nitions of basic concepts. 3. The 
industry matures: From rebellion to leadership. 4. The 
impact of legislation and regulation by Peter J. Semper. 5. 
The role of science: Research, development, and credibility. 
6. Product category sales trends (Soyfoods is not listed as 
a category). 7. Retailing: The interface with the consumer 
(Health food chains: General Nutrition Centers, Great Earth 
Vitamins, Nature Food Centres, Fred Meyer Nutrition, 
Nutrition World). 8. Manufacturing: A multitude of market 
shares. 9. Distribution: Consolidation, stability, and 
effi ciency. 10. Regions. 11. Factors for the future. Appendix 
1. Organic farming labeling legislation. Appendix 2. 
Examples of advertising.
 Gross retail sales for this industry exceeded $3.5 billion 
in 1988. This study gives a good look at the structure of 
the market, and contains a brief historical overview of the 
industry. It contains many tables, graphs, and maps. None 
of these relate to soyfoods. A graph of “Natural Products 
Industry Sales” shows total retail sales to have grown from 
about $250 million in 1970 to $3,550 million in 1988, a 
14-fold increase in 18 years. Of the 1988 total, $2,390 
million (67%) is sold by independents (natural and health 
food stores), $679 million (19%) by the mass market 
(supermarkets), and $477 million (13%) by non-supermarket 
chains (such as General Nutrition Centers). The major 
natural products in the mass market (with sales in 1988) are 
yogurt $1,200 million, bottled water $800 million, granola 
bars $200 million, and herbal teas $70 million. “These 4 
product categories add up to more than $2,200 million, 
which is more than double the sales we tracked for all 
grocery products sold through the natural products industry.”
 History: The notion of natural or health food products 
has been around for almost as long as the United States. 
Two of the early pioneers were Sylvester Graham and John 
Harvey Kellogg. Graham, who admonished Americans to 
stop eating meat, “gained both fame an notoriety in the early 
1800s in claiming that ‘a single pound of rice absolutely 
contains more nutritious matter than 2½ pounds of the 
best butcher’s meat.’ Graham died in 1851, at the ripe old 
age of 57. A year later, John Harvey Kellogg was born. He 
lived to be 91, and attributed much of his longevity to his 
[vegetarian] diet based on fruits, nuts and whole grains. 
From his Battle Creek Sanitarium, Kellogg concocted whole 



Tofu & Tofu Products (1985-1994)   601

© Copyright Soyinfo Center 2022

wheat meals, which found their way into the mass market. 
And subsequently, became more refi ned and less healthy.”
 The natural foods industry is based on two basic 
beliefs, both expressed by Graham and Kellogg. “The fi rst 
is that certain foods or nutrients can be used medicinally. 
That is, the right foods can be used to help cure disease or 
to enhance vitality or performance... The second maxim 
dear to the natural foods industry is that food is better and 
intrinsically healthier when eaten most closely to its original 
state in nature. The ideal food is that which is unprocessed, 
unrefi ned, and even uncooked in some instances.”
 “The industry matures: From rebellion to leadership. 
Since World War II, food production in America can 
be explained by the concept of the Hegelian dialectic. 
One concept or practice (a thesis) inevitably evokes its 
opposite (an antithesis), and the two interact to form a new 
concept (synthesis), which in turn becomes a new thesis. 
“Throughout the 1950s and 1960s, food became ever more 
mass produced, processed, homogenized and inexpensive... 
as the power of the food conglomerates reached their peak 
some 20 years ago, the antithesis was being articulated by 
such visionaries as Adelle Davis, Gayelord Hauser, and 
Linus Pauling. “It’s probably no accident that this antithesis 
caught on and became a movement in the late 1960s and 
early 1970s, when a signifi cant segment of the Baby Boom 
generation was protesting everything else.
 “Through the 1980s, a synthesis has been evolving. The 
food giants have become more aware of health issues and the 
natural foods industry has adopted and adapted technologies 
to allow greater production of food, while retaining its 
intrinsic values.”
 During the 1960s and 1970s this industry was divided 
into two camps, often at odds with each other. One sold 
“health foods” and the other “natural foods.” The health food 
industry, which had started in the 1930s and focused on the 
fi rst maximum that food can be used as medicine, focused 
most of its attention on vitamins, herbs, and some traditional 
health foods such as wheat germ and brewer’s yeast. “In the 
late 1960s the natural foods faction emerged. Its followers 
were primarily concerned about food [rather than vitamins 
or supplements] and its purity... Products were defi ned 
essentially by what they did not contain: chemical pesticides, 
preservatives, food colorings, refi ned sugars and fl ours 
and, frequently, any animal products. Vegetarianism was an 
important part of the natural foods movement.”
 During the 1970s the industry was nurtured more 
by idealism than business acumen. When Natural Foods 
Merchandiser began surveying industry retailers in 1979, 
“nearly a quarter of them could not tell us their gross profi t 
margin and a signifi cant number did not even accurately 
know their gross sales. A high percentage didn’t care...
 “A decade later, the only thing that remains constant is 
the idealism, but today it is frequently blended with sound 
management and creative marketing...

 “How did the industry accomplish this transformation? 
It happened in several evolutionary stages. First and 
foremost, the impetus for growth came from consumers. 
Economists use the term demand pull when describing 
conditions in which consumption dictates sales growth and 
pricing. In this case, the entire natural products industry was 
virtually dragged kicking and screaming into the mainstream 
by consumers. They demanded the natural products, and 
then they began demanding that these products be marketed 
properly.
 “Then between 1975 and 1982 a new wave of retailers 
entered the scene. They ran better, cleaner businesses and 
broadened the market. “Health” and “natural” principles 
were integrated. Industry sales grew remarkably during the 
1970s, from about $250 million in 1970 to $1,850 in 1980, 
averaging about 20% a year for the decade. The number of 
outlets quadrupled. “At the same time, the supermarkets 
started setting up health food sections. On the west coast, 
two regional chains–Raley’s in northern California and 
Fred Meyer in Oregon–had successfully introduced health 
foods as early as 1971. Their continued success, along with 
heightened media attention, prompted Safeway to begin a 
program in 1980 (another motivation was that Raley’s was 
generally leading Safeway in market share wherever the 
two chains competed). Since Safeway at that time was the 
nation’s largest grocery chain, its leadership encouraged 
other supermarkets to follow suit. Drug stores and discount 
stores, such as K-Mart, also entered the fi eld.
 “Meanwhile, there was strong expansion from the 
existing health food retail organizations, primarily the major 
chains such as General Nutrition Centers (GNC), Great Earth 
International and Nature Food Centres.”
 By the end of 1982, this expansion had peaked. There 
was a 4-year shakeout which lasted from early 1983 until late 
1986. The industry lost a net of 1,500 health and natural food 
stores, and the vast majority of these were small health food 
stores. “The number of segregated natural foods sections 
declined from a high of 2,700 in 1985 to approximately 
1,400 today.”
 Surviving retailers emerged stronger. A resurgence 
began in 1987. In the fall of that year Surgeon General C. 
Everett Koop issued a report stating that cholesterol levels 
exceeding 200 were associated with a high risk of heart 
disease. This was considerably lower than the previous 
acceptable cholesterol limits and immediately plunged a 
quarter of the American people into a risk group. Consumers 
began visiting natural foods stores to buy low-fat, low-
cholesterol foods, some based on tofu and other soyfoods. 
Also, foods such as oat bran, canola oil, and niacin were 
shown to actually lower serum cholesterol levels.
 “Probably the biggest boost the industry has ever 
received... came in March of this year, when CBS ‘60 
Minutes’ ran a segment on the potential dangers of apples 
treated with Alar (daminozide) to young children. Retailers 



Tofu & Tofu Products (1985-1994)   602

© Copyright Soyinfo Center 2022

reported being overwhelmed by consumers clamoring for 
organically-grown foods of all types.
 “In many ways, the industry is 20 years old. Many of 
the leading companies in the industry were formed within 
the past 20 years, including Tree of Life, Nature’s Way, 
Twin Lab, Celestial Seasonings, R.W. Knudsen & Sons, 
Mrs. Gooch’s, Bread & Circus and Whole Foods Markets.” 
Address: Boulder, Colorado. Phone: 206-642-3586.

2408. Product Name:  Rosewood Tofu (Curded with 
Calcium Sulfate).
Manufacturer’s Name:  Rosewood Products Inc.
Manufacturer’s Address:  738 Airport Blvd., Suite 6, Ann 
Arbor, MI 48108.  Phone: 313-665-2222.
Date of Introduction:  1989 October.
New Product–Documentation:  Talk with Bruce Rose, 
president of Rosewood Products Inc. 1989. Dec. 13. In Oct. 
1989 the brand on their nigari tofu was changed to China 
Rose and that on their calcium sulfate tofu was changed to 
Rosewood.

2409. Shurtleff, William. 1989. Re: The common or usual 
name for tofu or “bean curd.” Letter to the Division of 
Regulatory Guidance, FDA, Washington, DC 20204, Oct. 3 
p. Plus 12 pages of backup documentation. [150 ref]
• Summary: The FDA’s position is that tofu has no common 
or usual name, and that therefore an “appropriately 
descriptive phrase” such as “soybean curd.” The author 
presents 5 lines of argument in an attempt to demonstrate 
that the common or usual name of tofu is tofu. These are: 
1. Change in Library of Congress subject catalog heading 
in June 1985 from bean curd to tofu. 2. Occurrences of 
the terms “tofu,” “bean curd,” and “soybean curd” in 
current American dictionaries. 3. Analysis of 45 American 
books about tofu. 4. Analysis of American publications 
about tofu. 5. Analysis of American tofu and tofu product 
labels. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

2410. Product Name:  Tofu.
Manufacturer’s Name:  Tofu Shop Ltd.
Manufacturer’s Address:  89 Dominion Rd., Mt. Eden, 
Auckland, New Zealand.
Date of Introduction:  1989 October.
New Product–Documentation:  Call from Ron Hoyfong, 
owner, from New Zealand. 1993. June 2. He is a Chinese 
New Zealander. The company started in about Oct. 1988 
or 1989. He began by selling to Asian restaurants and retail 
stores then about 2½-3 years ago began to sell to typical 
retail customers. The Tofu Shop now makes about 6,000 
kg/week of tofu. He also makes the tofu for Bean Supreme 
using his workers and making it in their factory. He and Bean 
Supreme have a non-compete agreement, which began 6 
months ago. A major problem is the many Asian immigrants 

to New Zealand, a few of whom start tofu shops in their back 
yards, without proper sanitation, and sell it at very low prices 
so the owners can survive fi nancially.

2411. Wang, H.L.; Cavins, J.F. 1989. Yield and amino acid 
composition of fractions obtained during tofu production. 
Cereal Chemistry 66(5):359-61. Sept/Oct. [18 ref]
• Summary: Five fractions were isolated during processing 
of whole soybeans into tofu: soak water, water-insoluble 
residue [okara], soymilk, tofu, and whey. Into the soak 
water or whey went 14% of the soybean solids, 4.7% of the 
soybean protein, and a small amount of oil. Into the okara 
went 30, 20, and 11%, and into the soymilk went 63, 79, 
and 82% respectively. Finally, 52% of the soybean solids, 
71% of the protein, and 82% of the oil were recovered in the 
fi nished tofu. Address: Northern Regional Research Center, 
Agricultural Research Service, USDA, 1815 N. Univ. Street, 
Peoria, Illinois 61604.

2412. Demos, Steve. 1989. White Wave’s strategy for 
marketing soyfoods in America as cholesterol-free protein 
foods (Interview). SoyaScan Notes. Nov. 1. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: “White Wave welcomes the movement of tofu, 
a potentially hazardous food, out of the produce case. I think 
we are positioned and prepared as well as we possibly could 
be for this kind of change. This is what we’ve been waiting 
for! Years ago, White Wave designed its boxed, vacuum-
packed tofu with a 60 day shelf life to sell in the dairy case. 
The disruption of an existing habit pattern opens up to 
opportunities for innovative companies.” Demos does not 
see, even in the short term, any major loss of sales. At least 
2/3 of White Wave’s tofu is already out of the produce case 
and into either the dairy case or temperature controlled cases. 
He feels the best place to sell tofu is next to yogurt, ideally 
between yogurt and the deli meats in the dairy/deli case. 
White Wave conceives of itself as selling a new category of 
foods, “cholesterol free protein foods.” This category should 
be well defi ned unto itself. Eventually Demos would like 
to see this heart/smart concept evolve into the “soyfoods 
section.” Since signs identifying sections are generally not 
allowed in supermarket cases, the section/category might 
be partitioned off with plastic dividers at each end, like the 
Pillsbury Doughboy category. King Soopers has already 
pioneered this idea, starting in about 1983, putting tofu 
between the yogurt and the milk (with no plastic dividers), 
on the basis of the demographics, then building the concept 
by adding other soyfoods and soymilk. But tempeh, a slow 
mover, is now in the frozen foods case, and the meatlike 
products (such as hot dogs) are next to Armour in the deli 
meats.
 Safeway seems to have made a top level decision to 
aggressively promote soyfoods. This year they called White 
Wave and said, “We don’t know what you make, but give us 
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everything. Then in August, in their two largest new classy 
“Safeway Marketplaces” in Boulder (and maybe in a few 
newer or college-oriented stores in Denver), entirely on 
their own initiative, they installed temperature controlled 
end-aisle cases at the end of the produce section facing the 
cash registers. The location is very prominent–an impulse 
location. Each case has the word “Tofu” in large letters 
on it. Many different types of soyfoods (and nothing but 
soyfoods) are sold in these cases–tofu, tofu dressings, tofu 
hot dogs, soy cheeses, Stir Fruity (soy-based yogurt), etc. 
All White Wave soyfood products in these 2 stores are sold 
in the Tofu case. Demos feels that “Tofu” this is the best 
title for the case. Also the “Approved by Healthmark” with 
the Healthmark logo on each display case identifi es these as 
healthy foods. Only foods that are low in cholesterol, fat, and 
sodium get the Healthmark. Each case, constructed like an 
open dairy case, 5 feet wide by 6 feet high, has a temperature 
range of about 35-40º. Demos would defi nitely prefer to have 
his products sold in these cases rather than any other location 
in the store. White Wave’s main strategy is to “identify a 
category,” and to group foods in that category together. 
Again, the current category defi nition is cholesterol-free 
protein foods, but the long term goal is to have the category 
defi ned as “soyfoods.” It is too early to say how the new 
isolated cases are affecting sales, but preliminary signs all 
look very positive.
 White Wave started pasteurizing its tofu in Dec. 
1988. Since then they have not had a single complaint of 
spoilage or sourness. Pasteurization does effect the tofu 
texture, making it fi rmer, but it also makes tofu much more 
profi table. White Wave makes both a 16 ounce vacuum 
packed and a 10-ounce single serve water-pack tofu. He 
prefers the vacuum pack and has worked the bugs out of 
his Tiromat so that it is no longer a signifi cant source of 
problems. Tree of Life on the East Coast sells un-boxed 
vacuum-packed White Wave tofu very successfully, but 
Demos strongly prefers to box it. He has a whole new tofu 
plant at his new facility with automatic cooking and curding, 
conveyorized press tables and pasteurization.
 Concerning the competition: Demos compliments 
Morinaga on a brilliant strategy. The net result is to help 
in the Americanization of tofu by identifying it clearly as 
a protein food and therefore forcing it out of the produce 
case. The irony is that when the dust settles, Mori-Nu Tofu 
may be the only brand left in what becomes an outdated, 
foreign location–with the oriental vegetables instead of 
with the protein foods. Azumaya and Hinode are rooted 
in the produce distribution network. Getting kicked out of 
the produce section will be very hard on them and their 
reaction will probably be to fi ght it rather than use it to their 
advantage. Address: President, White Wave Inc., 1990 North 
57th Court, Boulder, Colorado 80301. Phone: 303-443-3485.

2413. Robinson, Dick. 1989. Japanese fi rm seeking site for 

food plant. Tribune-Star (Terre Haute, Indiana) 7(173):1. 
Nov. 4.
• Summary: Representatives of a specialty food fi rm (Kyoto 
Foods, whose name is not mentioned in the article), will be 
in Terre Haute next week “to start what could be the fi nal 
negotiations for a new manufacturing plant for Vigo County, 
a source close to the situation said.
 “The company is seeking a site to manufacture tofu, a 
creamy white food made from soybean fl our [sic] and used in 
Oriental cooking...
 “The source said the upcoming negotiations could 
fi nalize more than fi ve years of planning that have gone into 
getting the project to its current status. It has been fi ve years 
of ups and downs, ‘a real roller coaster,’ the source said.
 “The major principals in the company are Japanese from 
the area of Tajimi and Kyoto. The relationship between Terre 
Haute citizens and that part of Japan date back 25 years to 
the time when the city and Tajimi became sister cities...
 “The ties are especially strong between William and 
Toni Roach of West Terre Haute and Juichi Iida and his wife. 
Iida is a Japanese businessman.
 “When Iida’s son came here to study at Indiana 
University, the Roach family looked after the youth...
 “If Vigo County is selected as the plant site, it would 
become the center for a sales area with a 300-mile radius. 
The marketing area would include cities such as St. Louis 
[Missouri], Louisville [Kentucky], Indianapolis [Indiana], 
Columbus, Ohio, and Chicago [Illinois].”

2414. Reed, M.H. 1989. Sushi and starters featured in 
Harrison. New York Times. Nov. 5. p. WC41.
• Summary: This is a review of the Japanese restaurant 
Momiji (261 Halstead Ave., south of the railroad station, 
Harrison, Westchester County, New York).
 Dishes included: “Agedashi-tofu, golden cubes of bean 
curd moistened by a thin, somewhat sweet dipping sauce 
sprinkled with green onion.
 “Skillfully made, fi rm tofu-dengaku brought small bars 
of grilled bean curd on sticks; the intense miso (fermented 
bean paste) toppings slathered on the bean curd gave the dish 
the seasoning it needed, but we found the concentrated miso 
somewhat salty.”

2415. Morinaga Nutritional Foods. 1989. Morinaga 
Nutritional Foods appoints World Variety Produce as its chief 
distributor for Mori-Nu Tofu (News release). 5800 South 
Eastern Ave., Suite 270, Los Angeles, CA 90040. 2 p. Nov. 8.
• Summary: “Morinaga Nutritional Foods, makers of the 
only aseptically packaged tofu, has appointed Los Angeles-
based World Variety Produce Inc. to coordinate its national 
distribution.
 “World Variety Produce, one of the largest wholesalers 
of exotic and unusual produce items, are experts in the area 
of specialty fruits and vegetables...
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 “’Due to recent health inspector scrutiny of improper 
refrigeration temperatures for water-pack tofu in produce 
departments, Mori-Nu has become the tofu of choice for 
many produce buyers who prefer its convenience and 
guaranteed quality,’ said Joe Hernandez, president of World 
Variety.” Address: Los Angeles, California.

2416. Agriculture Canada Research Station, Harrow. 1989. 
Description of variety: Harovinton. Harrow, Ontario, 
Canada. 2 p. Nov. 9. Unpublished typescript.
• Summary: Harovinton is a “Large-seeded tofu-type 
soybean. Registration date: May 24, 1989. Registration No.: 
3118... Harovinton, tested as OX733, was developed by the 
Agriculture Canada Research Station, Harrow. This variety 
was derived from the cross Vinton x Vinton 81, made in 
1982.” Vinton is susceptible to Phytophthora (a fungus) and 
tolerant of metribuzin (an herbicide) applied at recommended 
rates. Growth habit: indeterminate.
 “Seed characteristics: Shape: spherical fl attened. Size: 
large; 23 grams per 100 seeds. Seed coat: dull yellow. Hilum 
colour: yellow. Oil content: lower than Corsoy (18.6% vs. 
20.1%). Protein content: higher than Corsoy 79 (44.9% vs. 
40.9%). Seed coat peroxidase activity: high.
 Maturity: 3100 heat units (Ontario). Performance and 
adaptation: In yield trials conducted in 1986, 1987 and 
1988 at Harrow, Malden and Woodslee, Harovinton yielded 
about 6% less than Corsoy 79. Harovinton is shorter, more 
lodging tolerant, and earlier maturing than Corsoy 79... The 
yield of soymilk and tofu per kilogram of Harovinton beans 
was 4% and 11% greater, respectively, than for Corsoy 79.” 
Maintenance of breeder seed: Agriculture Canada, Research 
Station, Harrow, Ontario. Canadian distributor: Canada 
Packers.
 Note 1. This is the earliest document seen (Nov. 2019) 
that mentions the soybean variety Harovinton.
 Note 2. The letterhead reads: “Agriculture Canada, 
Food Production and Inspection Branch, Seed Division.” No 
address is given. Address: Harrow, Ontario, Canada.

2417. Harovinton: New Canadian domestic soybean variety. 
Large-seeded and/or vegetable-type soybean. 1989. Seed 
color: Yellow (dull), hilum yellow.
• Summary: Sources: Agriculture Canada Research Station, 
Harrow. 1989. “Description of variety: Harovinton.” 
Harrow, Ontario, Canada. 2 p. Unpublished typescript. 
Nov. 9. Harovinton is a “Large-seeded tofu-type soybean. 
Registration date: May 24, 1989. Registration No.: 3118.”
 Ontario Ministry of Agriculture and Food. 1990. 
Soybean Buyers Mission from New Markets, July 1-7, 
1990. Tokyo, Japan: Ontario Ministry of Agriculture and 
Food. 61 p. See p. 40. Appendix 5, titled “Development of 
soybean varieties,” states: “Researchers at the Agriculture 
Canada Research Station in Harrow have focused on the 
development of varieties for the manufacture of tofu. With 

help from the OSGMB, a new variety named Harovinton, 
was recently released from this breeding program. This 
variety was higher than average protein content, white hilum 
and large seed size to better suit the needs of the tofu and 
soymilk manufacturers.
 “To secure the best marketing and promotion of this 
variety to overseas buyers, exclusive marketing rights were 
given to the International Trade Division of Canada Packers 
Inc. and Wheatley Elevators Ltd. Both companies have 
extensive soybean export trading experience.”
 Bernard, Richard L. 1999. “Historical list of publicly 
developed North American specialty soybean cultivars to 
1989: Large seeded.” Year released: 1989. Developed by: 
Ontario, Harrow. Cultivar: Harovinton. Maturity group: I. 
Parentage: Hm Rpsl-c from Vinton x Vinton 81.
 Note: Harovinton was the fi rst food-grade soybean 
variety developed in Canada for the Japanese tofu industry, 
and helped pave the way in establishing Canadian food-grade 
soybeans as a premium quality product in Asia. Address: 
USA.

2418. Frey, Harry. 1989. Kyoto Food Corporation, U.S.A. 
(News release). Administrative Asst., City of Terre Haute, 
103 City Hall, 17 Harding Ave., Terre Haute, IN 47807. 1 p. 
Nov. 10.
• Summary: This news release was issued by the city of 
Terre Haute. See published story in Nov. 11 Star-Tribune 
(Terre Haute, Indiana). Address: Terre Haute, Indiana.

2419. Mio, Art. 1989. Recent developments at Morinaga 
(Interview). SoyaScan Notes. Nov. 11. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Zurkoff, a Morinaga food broker in the 
Milwaukee area, was in communication with the State 
of Wisconsin Dep. of Agriculture, Trade & Consumer 
Protection as early as May 1986 concerning the bacterial 
condition and handling of tofu. Art thinks that there are very 
few stores in the state of Wisconsin that still carry water-
packed tofu in the produce section, but that might have 
happened 2 years ago. Wisconsin was one of the earlier 
states to take action on this point, as was Illinois.
 Morinaga’s “Water Hazard” ad did run for 1-2 months 
in natural/health food trade magazines starting in about Oct. 
1989. It probably ran in Natural Foods Merchandiser, and 
others. Now they have dropped that ad for various reasons: 
(1) They want to announce their new extra fi rm tofu; (2) 
They got a lot of “fl ack” and ill will from others in the tofu 
industry, and they didn’t want to ruffl e any more feathers; 
(3) Azumaya threatened a lawsuit. Morinaga feels they 
would win such a suit if it should ever got to court, based 
on “generalities rather than specifi cs.” Address: Morinaga 
Nutritional Foods Inc., 5800 South Eastern Ave., Suite 270, 
Los Angeles, California 90040. Phone: 213-728-4325.
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2420. Robinson, Dick. 1989. Japanese fi rm announces plans 
for local food plant. Tribune-Star (Terre Haute, Indiana) 
7(180):1. Nov. 11.
• Summary: “Kyoto Food Corp. USA announced plans 
Friday to build a production plant in Terre Haute for tofu, a 
food product made from soybeans. Construction on the $4.5 
million plant is slated to begin early in 1990.
 “Kyoto Food’s fi ve primary investors, Kiyoyaki Hirono, 
Yoshamasa [Yoshimasa] Yamashita, Yasuo Hatchijin 
[Hachijin, of Kyoto Tanpaku in Fushimi-ku, Kyoto, Japan] 
and Wataru Takai of Kyoto, Japan, and Juichi Iida of Tajimi, 
Japan, announced the planned project at a news conference 
in the Vigo County Annex and Security Center.
 “The 25,000-square-foot plant will be on a 25-acre 
tract along Johnson Avenue between U.S. 41 and Indiana 
63, south of the city. The company will buy the land from 
Morgan’s Honey Creek Commercial Properties.
 “The plant, which will be able to produce 2.5 tons of 
tofu daily, is expected to start with 30 to 50 employees and 
increase to 100 during the fi rst year.
 “The plan is to produce the product in 1-pound 
packages. The fi rm’s marketing area will be in a 300-mile 
radius of Terre Haute...
 “Plans for the tofu plant are an outgrowth of the 25-year-
old sister-city relationship between Terre Haute and Tajimi, 
said Mayor P. Pete Chalos.
 “The company will be an Indiana corporation and not 
a subsidiary of any other fi rm. The other four investors 
are reported to be presidents of medium-size companies in 
Japan.
 “Yamashita will serve as president of the company 
and move to Terre Haute... After the plant is operating, 
Yamashita may be the only Japanese employee at the plant. 
When production begins, the operation is expected to have 
practically all American personnel...
 “The plant is expected each day to use a ton of soybeans 
provided by area farmers... Tofu is reported to be the world’s 
No. 1 health food.”
 Note: This is the earliest document seen (May 2019) 
concerning Kyoto Food Corp. (Terre Haute, Indiana) in the 
USA.

2421. Dickinson, Donald W. 1989. Re: A company named 
Azumaya cannot be located in San Francisco from 1920 to 
1937. Questions answered on Soyfoods Center letterhead 
(dated 10 Nov. 1989) and returned to SC, Nov. 20. 1 p. 
Stamped with signature.
• Summary: On 10 Nov. 1989, after a preliminary call, 
William Shurtleff wrote the County Clerk requesting that 
he search San Francisco’s fi ctitious names records for 
businesses, and the business license records for the years 
1920-1923 to try to locate a company named Azumaya, 
probably owned by a Mr. Teranishi. Shurtleff enclosed the 
required $18.50 in fees. The clerk searched the indexes of the 

records from 1920 to 1937 wrote back that he could fi nd no 
mention of Azumaya.
 Attached are: (1) Stamped envelope from County Clerk. 
(2) Receipt. Address: County Clerk, Superior Court, 400 Van 
Ness Ave., Room 317, San Francisco, California 94102.

2422. Fitch, Peter. 1989. Re: Haldane Foods Group Ltd. 
Letter to William Shurtleff at Soyfoods Center, Nov. 27. 1 p. 
Typed, with signature on letterhead.
• Summary: The Haldane Foods Group consists of Direct 
Foods Ltd., Haldane Foods Ltd., Realeat Foods Ltd., Regular 
Tofu Co. Ltd., Vegetarian Cuisine Ltd., and Vegetarian Feasts 
Ltd. Haldane became part of the British Arkady Group in 
January 1988. Brian Welsby has left the company.
 Fitch gives a phone number for Michael Cole in the 
UK. He also encloses a catalog (and price list) titled Haldane 
Foods Group, which lists and contains color photos of all 
products made by the six member companies. The catalog 
subtitle is “Europe’s leading healthier food group.” Address: 
Managing Director, Hadane Foods Group Ltd., 25 Hayhill, 
Sileby Rd., Barrow upon Soar, Leicestershire LE12 8LD, 
England. Phone: 050981-6611. Fax 050981-6381.

2423. Alimentazione e Salute. 1989. [A thousand uses for 
soya]. 1(1): Oct/Nov. [Ita]*
• Summary: The fi rst issue of this new journal includes 
this monograph, which contains articles on various soya 
products, products for infants, prevention of cardiovascular 
disease, homemade and traditional tofu manufacture, and the 
use of soya in cooking. Address: Italy.

2424. 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, unrefi ned corn and sesame oils, 
yeast cultures, sea salt, citric acid, beta carotene, spices.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
front and back, typewritten) sent by Richard Rose from 
Natural Products Expo East. 1989. Sept. “We’ve fi nally 
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, unrefi ned oil blends, and spices.

2425. Bennett, Kathryn O. 1989. Col. Sanchez traditional 
foods cookbook. Col. Sanchez Foods, P.O. Box 5015, Santa 
Monica, CA 90405. 124 p. Index. 24 x 23 cm.
• Summary: Contains numerous tofu recipes: Patti’s blended 
tofu salad dressing (p. 47). Tofu bran muffi ns #1 and #2 
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(p. 76-77). Meat loaf (with tofu, p. 97). Curried tofu (p. 
98). Judy Tarbet’s buckwheat tofu burgers (p. 100). Tofu 
cheesecake cookies (p. 107). Rice pudding (with tofu, p. 
108). Tofu nut cookies (p. 109). Soy whipped cream (p. 110). 
Tofu cheesecake (p. 115).
 Kathryn Bennett was born in Texas and raised in New 
Mexico. While in New Mexico, she developed a deep 
interest in the Indian people. She obtained a Naturopathic 
degree and is involved in wholistic counseling. She has 
operated a natural food business in Los Angeles for the past 
10 years. Address: Santa Monica, California. Phone: 213-
204-1137.

2426. Product Name:  Tofu Salad.
Manufacturer’s Name:  Cedar Lake Foods.
Manufacturer’s Address:  P.O. Box 65, Cedar Lake, MI 
48812.  Phone: 517-427-5143.
Date of Introduction:  1989 November.
New Product–Documentation:  Cathy Tardosky. 1989. 
Whole Foods. Nov. p. 49.

2427. Haldane Foods Group Ltd. 1989. Haldane Foods 
Group. 25 Hayhill, Sileby Rd., Barrow upon Soar, 
Leicestershire LE12 8LD, England. 6 p. Manufacturer’s 
catalog. Full color.
• Summary: The Haldane Foods Group consists of Direct 
Foods Ltd., Haldane Foods Ltd., Realeat Foods Ltd., Regular 
Tofu Co. Ltd., Vegetarian Cuisine Ltd., and Vegetarian 
Feasts Ltd. The catalog, subtitled “Europe’s leading healthier 
food group,” lists and contains color photos of all products 
made by the six member companies. A UK trade price list 
(effective 2 Oct. 1989), attached separately, gives product 
size, case size, and trade and retail prices in British pounds. 
Address: Leicestershire, England. Phone: 050981-6611. Fax 
050981-6381.

2428. Kikkoman Oriental cooking. 1989. Publications 
International Ltd., 7373 North Cicero Ave., Lincolnwood, IL 
60646. 96 p. Illust. Index. 28 cm.
• Summary: This full-color cookbook features 125 recipes 
using Kikkoman’s full line of Oriental sauces. The book was 
published in two formats. The fi rst was a small magazine 
format published in Jan. 1989, for sale at supermarkets 
during Chinese New Year. The second, published in Nov. 
1989, was a larger size (28 cm tall), spiral bound on glossy 
paper with many color photos, for sale at bookstores. Both 
were 96 pages. Kikkoman supplied all the recipes.
 Contents: Kikkoman brings the Orient home. Appetizers. 
Beef. Pork. Poultry. Seafood. Side dishes.
 A color photo shows the following products, and they 
are used with their brand names in the recipes: Kikkoman 
Soy Sauce, Lite Soy Sauce, Teriyaki Sauce, Teriyaki Baste & 
Glaze, Stir-Fry Sauce, and Sweet & Sour Sauce. Tofu is used 
in one recipe (p. 46).

2429. Kolpan, Gerald. 1989. Tofu on trial: A Health & You 
taste party passes judgment on the bean curd Americans hate 
to love. Health & You. Fall. p. 7-10.
• Summary: Of the six people on the taste panel, fi ve had 
never tasted tofu before. They were served Stir fried tofu and 
Tofu lasagna. “As the party broke up, it was generally agreed 
that tofu was better than our guinea pigs thought it would 
be.”

2430. McCarty, Meredith. 1989. Fresh from a vegetarian 
kitchen. Turning Point Publications, 1122 M Street, Eureka, 
CA 95501-2442. ii + 263 p. Illust. by Bernice Kagan. Index. 
28 cm.
• Summary: A macrobiotic cookbook containing over 
450 recipes, many using tofu (at least 20, including many 
innovative sauces and dressings), tempeh, miso, amazake, 
soy sauce, soymilk, and amazake. A section titled “Soyfoods: 
Tofu and tempeh” (p. 151-55) contains 6 recipes and 
several variations. On page 202 is a recipe titled “Amazake-
Soymilk” in which 3/4 cup soymilk is mixes with ¼ cup 
plain amazake. The author has co-directed this natural health 
center in northern California since 1977. Address: Eureka, 
California.

2431. McDougall, John A. 1989. Healthy by choice: Natural 
gas from natural foods. Vegetarian Times. Nov. p. 81. [1 ref]
• Summary: “Question: Help! After eating tofu my husband 
has fl atulence beyond belief What should I do? S.P. Ojai, 
California.”
 Ans: “Your husband should stop eating tofu. This 
answer may sound simple, but avoidance of gas-producing 
foods is a key solution for people with severe fl atulence. 
Your husband obviously has a sensitivity tofu, which is 
made from soybeans... Flatulence is not at all uncommon 
on a whole-food vegetarian diet.” Address: Santa Rosa, 
California.

2432. Product Name:  [Amisoya Soya Filante {Soft Non-
Dairy Cheeses} (With Tomato, Salmon, Anchovies, Olives, 
Capers, Walnuts, Natural)].
Foreign Name:  Amisoya Soya Filante (Al Pomodoro, con 
Salmone, Alle Acciughe, Alle Olive, Ai Capperi, Alle Noci, 
Nature).
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1989 November.
Ingredients:  Salmon: Ultrafi ltrated soy tofu, water, milk 
protein, smoked salmon 5%, corrector of acidity (correctore 
di acidità), citric acid, salt.
Wt/Vol., Packaging, Price:  400 gm rectangular plastic tubs.
How Stored:  Refrigerated.
Nutrition:  At least 380 calories per 100 gm.
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New Product–Documentation:  Talk with then letter (fax) 
from Xavier Karis in Italy. 1990. June 13 and 18. Medical 
Soy makes two types of non-dairy cheese. Soya Tondella is 
a fi rm type of cheese, which you can cut, while Soya Filante 
is softer and can also be used on pizza. Mr. Bolleti is the 
contact person. Their fax number is 02-553-00-754. The 
company that distributes Medical Soy products is named La 
Moderna Distribuzione in Bergamo, Italy. Fax: 035-231-876.
 Medical Soy leafl et. 1990. “Linea Amisoya: L’alt(r)
a Gastronomia. Prodotti a base di soya del tutto privi 
grassi animali. Prodotti di Soya freschi. Nutrirsi meglio per 
rimanere giovani” [The Amisoya Line: The high/alternative 
gastronomy. Soyfoods containing no animal fats. Fresh soy 
products. Eat better to stay young]. Lists seven fl avors. “Use 
like Mozzarella or cheese for pizza.”
 Label sent by Xavier Karis. 1990. June 27. 3.5 inch 
diameter. Orange, black, white, and red on salmon pink. 
Illustration shows orange and yellow soybeans (which 
look like peaches) on a blackish-green small plant. “Food 
preparation based on soy protein (51% of the total protein).” 
Made in the establishment of Ponte Buggianese (PT), Via del 
Porrione, 84, Milan.

2433. Product Name:  [Amisoya Soya Tondella {Firm Non-
Dairy Cheeses} (Natural, Black Pepper, Small Red Peppers, 
Aromatic Herbs, Mushroom, Truffl e, or Mustard)].
Foreign Name:  Amisoya Soya Tondella (Nature, Al Pepe 
Nero, Al Peperoncino Rosso, Alle Erbe Aromatiche, con 
Funghi, Ai Tartufi , Alla Senape).
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1989 November.
Ingredients:  Con “Funghi” (Mushroom): Ultrafi ltrated soy 
tofu, water, milk protein, boletus mushrooms (funghi porcini) 
2%, corrector of acidity, citric acid, salt, natural aromas.
Wt/Vol., Packaging, Price:  400 gm round cylinders.
How Stored:  Refrigerated.
Nutrition:  At least 380 calories per 100 gm.
New Product–Documentation:  Talk with then letter (fax) 
from Xavier Karis in Italy. 1990. June 13 and 18. Medical 
Soy makes two types of non-dairy cheese. Soya Tondella is 
a fi rm type of cheese, which you can cut, while Soya Filante 
is softer and can also be used on pizza. Mr. Bolleti is the 
contact person. Their fax number is 02-553-00-754. The 
company that distributes Medical Soy products is named La 
Moderna Distribuzione in Bergamo, Italy. Fax: 035-231-876.
 Medical Soy leafl et. 1990. “Linea Amisoya: L’alt(r)
a Gastronomia. Prodotti a base di soya del tutto privi 
grassi animali. Prodotti di Soya freschi. Nutrirsi meglio per 
rimanere giovani” [The Amisoya Line: The high/alternative 
gastronomy. Soyfoods containing no animal fats. Fresh soy 
products. Eat better to stay young]. Lists seven fl avors. “Use 
like your daily regular cheese.”

 Label sent by Xavier Karis. 1990. June 27. 3.5 
inch diameter. Orange, black, white, and red on brown. 
Illustration shows orange and yellow soybeans (which 
look like peaches) on a blackish-green small plant. “Food 
preparation based on soy protein (51% of the total protein).” 
Made in the establishment of Ponte Buggianese (PT), Via del 
Porrione, 84, Milan.

2434. Morinaga Nutritional Foods, Inc. 1989. Lessons in tofu 
(Leafl et). Los Angeles, California. 4 panels each side. Each 
panel: 22 x 9 cm.
• Summary: This 8-panel full-color leafl et shows the three 
types of Mori-Nu tofu stacked one atop the other on the 
front. It contains 4 lessons about tofu, a $0.15 coupon for the 
tofu, an order form for a 1-year membership in the Health 
for Life Club, Tofu Magic Cookbook, and Tofu Magic VHS 
Video (30 min, 6 recipes). On the back are fi ve recipes: Piña 
colada. Strawberry banana shake. Zesty cilantro, chili, pea 
dip. Tofu rice stir fry. Creamy tomato onion soup. Address: 
5800 South Eastern Ave., Suite 270, Los Angeles, California 
90040. Phone: 213-728-4325.

2435. Shurtleff, William; Aoyagi, Akiko. 1989. Tofu as a 
potentially hazardous food: Crisis or opportunity? Lafayette, 
California: Soyfoods Center. 67 p. Nov. 16. Index. 28 cm. 
[54 ref]
• Summary: Introduction and historical perspective. Major 
changes loom on the horizon for the tofu industry throughout 
the Western world. Consider the following facts:
 * The U.S. Food and Drug Administration has classifi ed 
tofu (both fresh and pasteurized tofu) as a “Potentially 
Hazardous Food.”
 * Every “Potentially Hazardous Food” must be 
kept refrigerated at 45ºF (7.2ºC) or below in food stores, 
restaurants, and vending operations.
 * Roughly 90% of the tofu in America is sold in 
the produce section, where FDA estimates the average 
temperature to be about 50ºF (10ºC).
 * Therefore most of the tofu in America is now sold 
in violation of federal and state laws governing potentially 
hazardous foods.
 * Attempts to demonstrate to FDA that pasteurized tofu 
is a safe product with a long shelf life completely miss the 
point and would be a waste of time and money, according to 
FDA.
 * The FDA person who drafted the original document 
classifying tofu as a potentially hazardous food thinks “there 
is a good chance within the next year or two that there will 
be a crackdown, and that most or all fresh and pasteurized 
tofu will be moved out of the produce case.
 Question 1. Should the removal of tofu from the produce 
case to a colder location be viewed by the tofu industry 
as a setback or an opportunity? Question 2. Will the tofu 
industry be smart enough to turn a short term setback into a 
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long-term gain? Question 3. All things considered, where is 
the best place for tofu to be sold? (1) In the dairy/deli case 
between the yogurts and cheeses, and the sliced meats? (2) In 
a special refrigerated case, built like a dairy case but marked 
“Tofu” or “Cholesterol-Free Protein Foods”? (3) In a special 
refrigerated enclosed glass case with other natural foods such 
as juices? (4) In the meat case next to the hamburger (and 
perhaps the hamburger / tofu blends, and the meat & tofu hot 
dogs and sausages)?
 Since its invention more than 1,000 years ago, tofu, a 
moist protein food, has always offered an excellent substrate 
for multiplication of bacteria.
 The earliest document seen (Jan. 2002) refl ecting 
this concern, titled “Ptomaine poisoning from tofu,” dates 
from 1892 in Japan. In 1953 in Japan the fi rst general 
microbiological study was published, with counts of coli 
bacteria in winter and summer. And in 1958 the fi rst book on 
tofu sanitation was published, also in Japan.
 In the Western world, the fi rst scientifi c study on the 
microbiological quality of tofu was published in 1977 at 
the University of Hawaii. It showed that as tofu spoiled and 
soured, the optical density (cloudiness) of the surrounding 
water increased.
 Prior to January 1982, all this was of minor interest to 
the U.S. Food and Drug Administration (FDA), and tofu was 
still a relatively unknown product. But in that month there 
was an outbreak of yersiniosis (caused by the bacterium 
Yersinia enterocolitica in tofu) in the state of Washington. 
About 24 people were affected with diarrhea and severe 
stomach cramps; half were hospitalized. This was the earliest 
known outbreak of tofu-caused illness in the USA.
 The Seattle branch of the FDA did a careful study of 
this increasingly popular moist protein foods and on 23 May 
1984 classifi ed it (like milk, meat, poultry, fi sh, etc.) as a 
“potentially hazardous food” which must be stored at 45ºF or 
below.
 But only a few state health departments or supermarket 
chains paid much attention, and moved tofu out of the 
produce case to a colder location. Exceptions were some 
Safeway divisions on the West Coast, and the states of 
Wisconsin, Illinois, and eventually New York.
 Meanwhile, other scientifi c studies of the 
microbiological quality of tofu (e.g. Hankin & Hanna 1983; 
Rehberger, Wilson & Glatz 1984; van Kooij & de Boer 
1985) all showed many brands to have unacceptably high 
bacterial counts. Some of these (such as Hankin & Hanna, 
published in Connecticut in March 1983) got widespread 
negative media coverage, forcing tofu makers to become 
much more conscious of sanitation. It is interesting that 
the issue of tofu as a “potentially hazardous food” was not 
raised in these studies or the ensuing media coverage. In part 
because of that, most tofu continued to be sold in the produce 
section; some larger manufacturers responded by starting 
to pasteurize their tofu. But basically, business continued as 

usual.
 Then in early 1987, health inspectors in Wisconsin 
pulled Mori-Nu Tofu out of several stores there, saying that 
it had to be stored at 45ºF or below. In February, Morinaga 
Nutritional Foods in Los Angeles, the importer and marketer 
of this aseptically packed tofu, responded with documents 
showing that their product, because it was aseptically 
packaged and had an FCE (Food Canning Establishment) 
number, was exempt from this temperature requirement. 
During the ensuing exchange of letters with the FDA in 
Washington, DC, Morinaga fi rst learned (on 3 March 1987) 
that the FDA had classifi ed tofu as a “potentially hazardous 
food” which had to be refrigerated at 45ºF or below. The 
documents show that Morinaga’s only concern at that time 
was to get their product back into the stores. But Morinaga 
began to realize that, quite by accident, they had stumbled 
upon a powerful tool for expanding their market share–one 
of which most of the tofu industry was completely unaware. 
Yet they decided not to use it for awhile.
 During 1988 Morinaga conducted a two-pronged 
marketing program. On the one hand, they ran the most 
extensive, positive advertising campaign ever conducted 
for tofu in America Full-page color ads such as “Lessons 
in tofu,” “Shake up profi ts!,” and “A healthy market” ran 
all year in numerous national magazines. On the other they 
began to confront water-packed tofu, promoting their product 
as having a longer shelf life and less spoilage.
 In mid-1989 health inspectors in New York erroneously 
began to remove Mori-Nu Tofu from produce cases. To 
try to prevent that from happening nationwide, Morinaga 
began a campaign in mid-July to write a letter to the 
health departments in each of the 48 continental states 
reminding them that tofu had been classifi ed by the FDA as 
a “potentially hazardous food,” and that all water-packed 
tofu therefore had to be refrigerated at 45ºF or below. 
Aseptically packaged Mori-Nu Tofu did not require such 
refrigeration. This part was preemptive. But now Morinaga 
took the offensive: “We have been informed of recent efforts 
on the part of the health department offi cials to inspect and 
cite stores that are not conforming to the FDA Model Food 
Sanitation Code regarding water-packed tofu (soybean curd). 
We commend this action... We know of some instances 
where water-packed tofu was ordered relocated to dairy 
or deli cases due to the inability of produce department 
refrigeration units to maintain temperatures with the FDA 
guidelines.”
 Morinaga’s campaign of letter writing and phone calls 
prompted the FDA, and state and local health offi cials to 
start enforcing federal and state regulations concerning tofu 
as a potentially hazardous food, which was required by law 
to be stored at 45ºF or below.
 At the same time, Morinaga appealed to supermarkets 
and natural/health food stores (using their strongly worded 
“Water Hazard” ad in trade publications, plus their sales 
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representatives) to carry their aseptic tofu, which could be 
legally stored in the produce section and which (being pre-
dated with a “best used by” date of 10 months) would not 
cause any problems with souring or spoilage, with returns or 
“shrink,” or with leakage.
 A separate campaign of news releases to the popular 
media attributed the sour, bad-taste image of water-packed 
tofu to the traditional way of making and packaging it, plus 
the fact that it was usually stored, inadequately refrigerated, 
in produce departments.
 By late 1989 Morinaga’s campaign seemed to be 
working. In Wisconsin, most (if not all) water packed tofu 
had been moved out of the produce case; Mori-Nu Tofu had 
taken its place there. A number of chains nationwide were 
also relocating their tofu. But where would they put it?
 And how should the tofu manufacturers whose tofu was 
being relocated respond? Should they welcome the change or 
try to fi ght it?
 This book attempts to study and answer these diffi cult 
questions, which are crucial ones for the survival and growth 
of the tofu industry. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

2436. Tardosky, Cathy C. 1989. Soyfoods entrees: Nutrition 
for the ‘90s. Whole Foods. Nov. p. 48-53.
• Summary: Lists (with photos) many second generation 
soyfood products. Retailers say that demand for soyfoods 
is on the rise. Many store owners are quoted, speaking very 
positively of the category. Worthington Foods is now in its 
50th year of vegetarian food production, with a total of 45 
different entrees under the Worthington and Natural Touch 
labels. “The Natural Touch line was developed in the early 
1980s as the interest in products went more toward the 
natural segment of the market.”

2437. Tofu Shop (The). 1989. This holiday season, make 
it Tofu Turkey (Leafl et). Arcata, California. 1 p. Front and 
back. 22 x 14 cm.
• Summary: Typeset, green on tan, with four illustrations. 
Identical to the 1988 leafl et / sell sheet, except for the colors. 
Address: 768 18th St., Arcata, California.

2438. Geschaeftsidee (Die). 1989. Tofu-Herstellung: 
Unternehmenskonzept Nr. 164 [Tofu production: Enterprise 
idea no. 164]. 14(6):4, 25-54. Dec. 5. [4 ref. Ger]
• Summary:  An in-depth look at the German tofu industry 
and the economics of tofu production, encouraging 
entrepreneurs to start their own tofu shops. According to a 
study by Dr. Ulrich Hamm from the University of Stuttgart-
Hohenheim, use of tofu in West Germany is expected 
to reach 4,000 tonnes/year by 1992. In 1986 it was only 
800 tons. The industry has grown greatly in the past 4 
years. There are presently 25 manufacturers (often called 
Tofureien) in the country and they make 200 to 4,000 kg/
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week of the healthful food, which they sell for 5-18 DM/
kg at natural food stores (Naturkostläden), Reform Houses 
(Reformhäuser and Bioläden), vegetarian- and even popular 
restaurants. Larger business have gross monthly income of 
90,000 DM of which 40% may be profi t. Minimum startup 
capital is 2,000 DM, and average is 50,000 DM. A history 
is given of Ruediger Urban, who started W. Germany’s fi rst 
tofu shop in 1979, cooking with fi rewood. He now runs a 
much larger tofu shop in Denning, a suburb of Munich, near 
the airport.
 Klaus Gaiser (with photo and interview), a former 
student of Sinology and Japanology, started Yamato 
Tofuhaus in 1983 in Tuebingen, making about 150 kg/week. 
He learned to make tofu in Japan, where he lived for a year. 
He now makes 3.5 tonnes/week of tofu (up 35% during the 
past year) and is West Germany’s most successful company.
 Albert Hess began to make tofu in 1983, starting with 
a DM 2,000 investment. He now makes 1.5 tonnes/week 
of tofu. A brief sketch of numerous other companies, their 
histories and owners, and their present tofu output is given. 
Company names are given sporadically, without addresses.
 Photos show: (1) Klaus Gaiser. (2) Dr. Ulrich Hamm. (3) 
A “Vollwert Restaurant / Cafe.” (4) Rüdiger Urban. (5) The 
front of Taifun Tofurei. (6) Lothar Stassen holding a bag of 
soybeans. Address: Bonn, West Germany.

2439. Marshall, Philip. 1989. Re: Tofu as a potentially 
hazardous food. Letter to William Shurtleff at Soyfoods 
Center, Dec. 5. 2 p. Typed, with signature on letterhead. [1 
ref]
• Summary: Cauldron Foods has always recommended 
that their products not be transported or stored above +4ºC 
(39.2ºF) even though all of their products are receive in-pack 
pasteurization. “We consider that there is a signifi cant risk 
from spore forming pathogens, particularly Bacillus cereus. 
It seems likely that UK legislation will require even lower 
storage temperatures (+2ºC, or 35.6ºC) in the future, since 
certain organisms have demonstrated the ability to grow at 
less than +4ºC.”
 Page 2 is “Specifi cation for original tofu,” which 
includes physical and microbiological properties. Address: 
Owner, Cauldron Foods Ltd., 149 South Liberty Lane, 
Ashton Vale Trading Estate, Bedminster, Bristol BS3 2TL, 

England. Phone: (0272) 632835.

2440. Oka, Seizo. 1989. Early history of Azumaya 
(Interview). SoyaScan Notes. Dec. 5. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: According to: Shin Sekai-sha. 1922. Zaibei 
Nippon-jin Kan (Directory of Japanese in the USA. p. 50-
51; also called the New World Directory) a company named 
Azumaya Shoten was located at 1636 Post Street in San 
Francisco. They made Japanese-style pickles, and also sold 
vegetables and other foodstuffs.
 Mr. Oka notes that “Azuma” (written with a different 
character?) is the old Japanese name for the Kanto area of 
eastern Japan. According to a legend, the warrior? Yamato 
Takero no Mikoto went to conquer this wild area. But after 
a while he got homesick and longed for his wife saying “A 
tsuma” (Oh, my wife). From this expression the area became 
known as Azuma.
 Mr. Oka and William Shurtleff talked with Mrs. Kazue 
Teranishi who lives in Hinode Tower, San Francisco (phone: 
567-8636). She came to America in 1932 and that same 
year she married Kôichi Teranishi in 1932. Right after the 
marriage he took over ownership of Azumaya, a company 
which had been run by his father, Eijiro Teranishi, and which 
she believes Eijiro founded in Stockton 5-6 years prior to the 
marriage, i.e. in about 1926-27. She thinks that Eijiro fi rst 
made tofu at this company in Stockton, then decided to move 
the company to San Francisco. She had never heard about 
Azumaya or Eijiro being located in Oakland–but she is not 
sure about anything that happened before 1932.
 Mr. Oka, whose lifelong work is writing a history of 
Japanese in America, has not been able to fi nd any reference 
to Azumaya in Stockton. According to the 1922 Shin Sekai 
Directory of Japanese in the USA (p. 409) there were two 
tofu companies in Stockton, Eto Tofu-ten and Yonekura 
Tofu-ten.
 Mr. Teranishi sold Azumaya to Mr. Francis Sueji 
Sakamaki. Francis was born in Matsumoto-shi, Nagano 
prefecture, Japan. His name at birth was Sueji Kusama. 
Just before coming to the USA, Sueji was baptized as a 
Catholic and given his Christian name, Francis. He was 
adopted by Kôsa Sakamaki, who was from Tsu-shi, Mie 
prefecture, Japan. Kôsa had arrived in the USA before 1900 
and was well known as the “Alaska Boss,” since he recruited 
Japanese to work in the Alaska salmon cannery. Francis had 
4 children: Joseph Koji Sakamaki, Marie Sakamaki, Stephen 
Motoji Sakamaki, and Timothy Masaji Sakamaki. Francis 
later took over his father’s recruiting business. But since 
the Alaska salmon canning business was strongly seasonal, 
Francis wanted another side business. So he bought Azumaya 
from Kôichi Teranishi in about 1935. However he found that 
tofu making was tough work so he sold the business in about 
1936 or 1937 to Saichi Mizono, who bought it for his son, 
George.
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 The 1922 Shin Sekai-sha directory (p. 19?) shows that 
Mr. Saichi Mizono was a native of Kannon Mura, Saeki-gun, 
Hiroshima-ken, Japan. He arrived in the USA in 1896. For 5 
years he ran a farm. Where? In 1912 (Taisho 1) he started a 
cleaning and dying company? (sensen-sho) in San Francisco? 
He returned to Japan temporarily, then came back to the USA 
in 1915. In 1922 his family consisted of his wife, Matsuyo, 
his fi rst son Akira (George), his second son Kiyoshi (Jack), 
and his fi rst daughter Shizuko. Address: Head and Founder, 
History Room, Japanese Cultural and Community Center, 
1840 Sutter St. #206, San Francisco, California 94115. 
Phone: 415-921-1485.

2441. Oka, Seizo. 1989. Early Japanese tofu production in 
America (Interview). SoyaScan Notes. Dec. 5. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: In the early 1900s, most of the tofu in America 
was made by the Chinese. The Japanese bought it from them. 
However when the Japanese started communities in rural 
areas where there were no Chinese, they started their own 
tofu companies. Those who did make tofu usually did it as a 
side business. Thus many early Japanese tofu manufacturers 
may not have had a company name associated with their 
activity. The Hayashi and Oye tofu making operations may 
not have had company names when they started.
 It is the Japanese way to refi ne things, making them 
more delicate. They did this with Chinese chopsticks and 
with tofu, making it softer. Some of America’s early tofu was 
probably made by Japanese restaurants. Address: Head and 
Founder, History Room, Japanese Cultural and Community 
Center, 1840 Sutter St. #206, San Francisco, California 
94115. Phone: 415-921-1485.

2442. Morinaga Nutritional Foods. 1989. Mori-Nu Tofu 
successfully sponsors the fi rst-ever World Cup of Natural 
Bodybuilding (News release). 5800 South Eastern Ave., 
Suite 270, Los Angeles, CA 90040. 2 p. Dec. 6.
• Summary: “Top male and female bodybuilders from across 
the country recently competed in the fi rst-ever Mori-Nu 
Tofu World Cup of Natural Bodybuilding, a steroid-free 
invitational meet held in Redondo Beach, California...
 “’These athletes are dedicated to bodybuilding without 
using anything artifi cial,’ said Art Mio, national sales 
manager for Mori-Nu Tofu... Mori-Nu Tofu provided free 
all-natural fruit shakes made with strawberries, bananas and 
tofu to the event’s spectators and participants. According to 
Mio, tofu is very popular with bodybuilders because it is a 
rich source of protein, which is very low in saturated fats, 
sodium and calories with zero cholesterol. He added that tofu 
is an excellent addition for anyone wanting to eat healthy.” 
Address: Los Angeles, California. Phone: 213-728-4325.

2443. O’Bannon, Kathleen. 1989. The last years of Victor 
Food Products in Canada (Interview). SoyaScan Notes. Dec. 

7, and 6 March 1990. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The problems started in three areas. First was 
the growing competition from small Chinese tofu companies. 
There were 6-10 little Asian-Canadian tofu makers, some 
making tofu in a bathtub in their basements, and selling it 
for cut-rate prices. One even attempted to get into Stephen’s 
plant, disguised as a food inspector, to spy on/study his 
equipment. Stephen wanted to get out of the “Chinese 
tofu wars.” The second cause was the two gay followers 
of the Indian guru Rajneesh. One day they came seeking 
employment, saying that they had made tofu in Poona for 
years. George Harris (Bodhi-dharma) was the good guy; 
Kathleen hired him after a careful background check. But 
when he left to live on the Rajneesh commune in Oregon 
(where he ended up staying for nearly a year), his partner, 
Kirti (Joe Lewis) took his place. Joe Lewis turned out to 
be a malicious character–at times pure evil. The Rajneesh 
commune in Oregon would not let him live there, which 
angered him. He became the bookkeeper and offi ce manager. 
He made life so diffi cult for Kathleen and ruined the good 
friendship that she had had with Stephen Yu (he deliberately 
connived to turn each against the other), that she fi nally felt 
compelled to leave the company in 1984. Joe Lewis falsifi ed 
the company books, making it look like the company had 
more accounts receivable that was the case; this led local 
banks to refuse key loans to the company and to distrust 
Stephen. Joe Lewis charged the company for more time than 
he was working, messed up the offi ce, then fi nally got into 
a big fi ght with Stephen. The Rajneesh guys were talking 
about suing Stephen. Finally Stephen fi red them both.
 The third cause was Bing, who was one of Stephen’s 
long-time key production employees. He was very chummy 
with the Rajneesh guys. Bing left and told everything he 
knew to somebody else down-town, found somebody with 
money, set up a business in Chinatown and competed fi ercely 
with Stephen.
 After Kathleen left the fi rst time but before Joe Lewis 
was fi red, someone approached Stephen Yu about a joint 
venture making soymilk ice cream with a company named 
Tofu Parlor (formally Tofu Restaurant and Ice Cream 
Parlors, 304 Victoria Ave. East, Regina, SASK, S4N 0N7, 
Canada [near Saskatoon]. Owner: Wayne Knipple), which 
was already making soymilk ice cream. Stephen found 
one or two investors. One was John van Kessel, a 55-year-
old chain-smoking accountant and computer expert, who 
was part of Tofu Parlor, invested money in Victor Food 
Products (VFP), liked to tell dirty jokes. The other was Larry 
Ginsberg. Stephen did a great deal of original research, using 
custom-designed equipment, to develop a new process for 
making excellent quality soymilk and ice cream from that 
soymilk. He worked with Guelph University researchers 
(such as Dr. Leni DeMann, a woman) to eliminate the gas 
and chalky fl avor from soymilk. Kathleen and others thought 
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this ice cream tasted better than Haagen-Dazs, and many 
people felt that the soymilk and the ice cream had great 
potential. But the Chinese on the Board of Directors VFP 
wanted Stephen to behave like a Chinese and just make tofu. 
They were opposed to the ice cream venture and they tied his 
hands.
 In order to get around this limitation, in late 1985 or 
early 1986 Stephen decided to start a new corporation (at 
the same address as VFP–102 Hymus Road, Scarborough, 
Ontario, Canada M1L 2C9) named Tofu Master Inc. Van 
Kessel and Ginsberg owned part of it. The Chinese on the 
board of VFP had nothing to do with the new company. VFP 
would focus its marketing on the Asian-Canadian market and 
Tofu Master would aim for the Caucasian market. Stephen 
could now do more R&D. Stephen then brought in some new 
people to do the soymilk production. Tofu Master launched 
a fi rm and a soft tofu Tofu Master brand, and Entice (the 
soy ice cream) under the Tofu Parlor brand. The ice cream 
was made in a small, independent dairy in Toronto, and 
certifi ed kosher. It came in individual small (100 ml) cups 
in chocolate, strawberry, and vanilla fl avors. Stephen had 
the rights to sell to foodservice institutions and hospitals; 
Tofu Parlor in Saskatchewan had rights to the retail market. 
Saskatchewan also made a Tofu Parlor Bar (ice cream on a 
stick). Stephen also developed a remarkable vacuum packed 
Tofu Master Gourmet Tofu (in Barbecue, Herb & Green 
Onion, Cheese, and Bacon fl avors). When he vacuum packed 
this tofu (either sliced or in whole cakes) in a remarkable 
machine he had, the process sucked the fl avors into the tofu. 
But the banks wouldn’t loan him the money to market the 
products because of what Joe Lewis had done, so it never 
was launched. By this time Stephen had lost so much face 
with the Chinese that they didn’t want him to do anything 
that was not Chinese. He had to fi ght this attitude the whole 
way. Tofu Master was apparently the cause of the company’s 
bankruptcy, for the project was never completed.
 After Stephen fi red Joe Lewis, Kathleen came in for 
7 months. She ran the plant, did the recipes and promotion 
and marketing, and straightened up the offi ce after Joe 
Lewis had messed things up. She helped promote the new 
ice cream. After that she got in an accident when she tripped 
on something and fell. She injured her neck, her lungs 
collapsed, and her back and neck were out for a year. She 
was very ill and had to have surgery. She left in Sept. 1987 
and moved to Santa Fe, New Mexico, where she is now 
living. The company was still very much alive at that time. 
The company sold the equipment from the bankruptcy in 
April 1988. When she returned in November 1988 to do a 
health foods trade show in Toronto she was very surprised to 
hear that Victor Food Products had gone under. She can only 
assume that the people who were calling the shots had made 
big mistakes. Kathleen was very close to Stephen and felt 
very badly about what happened to him. Apparently after the 
bankruptcy he went to work with his brother-in-law who ran 

a Gold Chin Foods fast food Chinese restaurant franchise.
 Kathleen fi rst made tofu in the early 1970s in her barn. 
She has followed the Sikh philosophy, was a yoga teacher for 
8 years. He company in Toronto was named Natural Light 
Publications. She wrote a cookbook titled “Tofu: How to do 
it book,” which was scheduled to be published in the winter 
of 1983 and to be sold with a stainless steel tofu kit that 
Stephen Yu was developing, to be produced in China. The 
kit turned out to be too expensive to make, so neither the kit 
nor the book was ever sold. Kathleen is now writing a book 
on “Nutrition and the Bible” and doing 6 home videos on 
cooking with natural foods. She wants to lecture on health 
and nutrition. Udo Erasmus has written a good book titled 
Fats and Oils published by Alive Press. It argues that butter 
is a safer product than margarine. Heating oils causes the 
free radicals to break off. They circulate in the body, causing 
many diseases and problems. Address: 227 Ojo de la Vaca, 
Santa Fe, New Mexico 87505. Phone: 505-983-5961.

2444. SoyaScan Notes. 1989. Infl uence of Japanese and 
Japan on soyfoods in America (Overview). Dec. 7. Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: The Soyfoods Center’s SoyaScan database 
presently contains 30,790 publications and commercial 
products related to soya. Of these, 876 (2.9%) concern the 
infl uence of Asian-Americans (Japanese, Chinese, Koreans, 
or Indonesians) or their home countries on soyfoods. Of 
these 876 records, 638 (73%) concern Japanese infl uence, 
compared with 178 (20%) that concern Chinese infl uence–
including Chinese from Taiwan, Hong Kong, Singapore, etc. 
Thus Japanese infl uence on soyfoods in America is much 
greater than that of any other Asian cultural group. We can 
identify at least seven major areas of infl uence:
 1. Soyfoods Terminology. It is interesting to note that 
many of the most popular soyfoods in America are most 
widely known by their Japanese names. We say tofu (not 
doufu or bean curd), miso (not jiang or soybean paste), natto, 
okara (not soy pulp), yuba (not doufu-p’i or soybean skin). 
Even “soy” (as in soy sauce) is derived from the Japanese 
word “shoyu.” Increasingly Americans interested in natural 
foods also use the terms shoyu and tamari to distinguish 
them from HVP soy sauce.
 2. Kikkoman. By far the most infl uential Japanese 
soyfoods company in America today is Kikkoman, just as 
soy sauce is by far the most important soyfood product. 
Kikkoman was also the fi rst Japanese company to introduce 
soyfoods to America. In 1868 the fi rst Japanese immigrants 
to Hawaii took kegs of Kikkoman brand shoyu with them. 
In 1879 Kikkoman brand shoyu was registered in California, 
where it was exported to Japanese immigrants. Exports rose 
steadily, until between 1949 and 1954 exports of Kikkoman 
shoyu to the U.S. ranged from 213,000 to 305,000 gallons 
a year. Kikkoman’s fi rst real attempt to reach any foreign 
market dates from 1956 when, during the U.S. presidential 
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elections, Kikkoman ran television ads to promote its 
product to mainstream American audiences as a seasoning 
for meat, fi sh, and poultry. In 1957 Kikkoman International 
Inc., a new sales company was established in San Francisco. 
Sales skyrocketed. In 1973 Kikkoman opened a huge modern 
shoyu plant at Walworth, Wisconsin. In 1976 Kikkoman 
passed La Choy to become America’s best-selling soy sauce.
 3. Introducing Soyfoods to Hawaii. The fi rst Japanese 
who arrived in Hawaii in 1868 brought shoyu and miso 
with them. The earliest known soyfoods company 
there was a shoyu brewery started in 1891 in Honolulu 
by Jihachi Shimada. This was also the earliest known 
soyfoods company started by a Japanese anywhere in the 
Western world. Hawaii became part of the USA in 1898 by 
annexation. Hawaii and California were the fi rst two areas 
in the U.S. where soyfoods became widely available. During 
the 20th century, Japanese started roughly 183 companies 
in Hawaii making shoyu, miso, and tofu–far more than 
Chinese (6) or Koreans (2). They developed innovative 
new products–such as sweet Hawaiian-style shoyu and 
miso. These products profoundly infl uenced the food life of 
Hawaii.
 4. Soyfood Manufacturers in the USA. The earliest 
known soyfoods manufacturer in the Continental USA 
was a company (the name is unknown) run by the wife of 
Chieko Hirata that started making tofu in Sacramento in 
about 1895. The second earliest was Yamamori Jozo-sho, 
which started making shoyu in San Jose, California, in 1897. 
Many of the earliest soyfoods companies in America were 
run by Japanese Americans. By 1942 at least 158 soyfoods 
manufacturing companies had been started in America by 
Asian Americans; of these, 143 (91%) were run by Japanese 
Americans. When The Book of Tofu was published in 1975, 
it listed 55 tofu companies in America, all run by Asian-
Americans; 39 were Japanese- and 16 were Chinese-run. 
Today America’s two largest tofu companies are both run by 
Japanese Americans: Azumaya Co. in San Francisco, and 
House Foods & Yamauchi Inc. in Los Angeles. Hawaii’s 
three largest tofu companies are also run by Japanese 
Americans: Aloha Tofu Co., Kanai Tofu Factory, and 
Hawaii Tofu. Morinaga Nutritional Foods in Los Angeles 
and Kikkoman Foods in San Francisco both import large 
amounts of aseptically packaged long-life silken tofu from 
Japan.
 Another major manufacturer is San-Jirushi Corp. of 
Kuwana, Mie-ken. In the late 1970s San Jirushi started 
exporting tamari and soybean miso to America. They set 
up an offi ce in the early 1980s and began to promote their 
product as “real” tamari to industrial food processors and 
the natural foods market. In Sept. 1987 the company opened 
a state-of-the art tamari plant in Richmond, Virginia, with a 
capacity of 1 million gallons a year. The company now has 
75% of the industrial soy sauce market in America.
 In Oct. 1986 a major new joint stock company named 

American Soy Products began producing Edensoy soymilk 
in Clinton, Michigan. It was a joint venture between Eden 
Foods and 4 Japanese companies: Marusan Ai, Kawatetsu 
Shoji, Muso Shokuhin, and Seikensha. Edensoy has since 
become America’s best-selling soymilk. Prior to 1986 much 
of the soymilk sold in America was made in Japan.
 Finally, three of America’s 4 largest miso manufacturers 
are run by Japanese-Americans. The largest is Miyako 
Oriental Foods in Los Angeles. The other two are located in 
Hawaii.
 5. Soyfoods Imports from Japan. The fi rst importers of 
shoyu and miso were Japanese distributors such as Japan 
Foods Corp., Mutual Trading Co. and Nishimoto. But 
starting in 1962 American macrobiotic and natural foods 
companies started to import large amounts of shoyu and 
miso. Pioneers were Chico-San, Erewhon, Eden Foods, 
Westbrae, Edward & Sons, Tree of Life, and Great Eastern 
Sun. U.S. imports of soy sauce from Japan jumped from 1.7 
million lb (174,400 gallons, worth $317,000) in 1949, to 18.6 
million lb (1,897,000 gallons, worth $3,116,000) in 1972, an 
11-fold increase in quantity during only 23 years.
 6. Teachers and Information. Many Americans fi rst 
learned about soyfoods from Japanese teachers, especially 
macrobiotic teachers, such as George and Lima Ohsawa, 
Michio and Aveline Kushi, Herman and Cornellia Aihara, 
and Noboru Muramoto. All have written many infl uential 
books and lectured and taught extensively since the 1960s. 
In addition, many young Americans learned how to make 
soyfoods from these macrobiotic teachers. Moreover, Japan 
is Asia’s best source of information about soyfoods. For 
example, the Soyfoods Center’s SoyaScan database contains 
5,095 publications and products about soya and Japan, 
compared with 1,867 on soya and China or Taiwan.
 7. Tofu Equipment Manufacturers. Hundreds of tofu 
companies have started in America since the mid-1970s. The 
majority of these are run by Caucasian Americans and most 
use specialized tofu equipment made in Japan by Takai Tofu 
& Soymilk Equipment Co., or by Sato Shoji.

2445. Bhatnagar, P.S. 1989. Re: New developments with 
soybeans and soyfoods in India. Letter to William Shurtleff 
at Soyfoods Center, Dec. 8. 2 p. Typed, with signature on 
letterhead.
• Summary: “I have been extremely busy in Establishing 
the National Research Centre for Soybean, which is one of 
its own kind, at least in India, if not in Asia. This institution 
is working solely on soybean... In addition to research on 
all aspects of soybean production, I am continuing work 
on utilization of product process development with special 
reference to screening varieties suitable for soy-food 
products. Our preliminary work has indicated that soybean 
varieties Punjab-1, PK-472 and Hardee are most suitable 
for the production of soy-dairy products particularly Tofu. 
With slight modifi cation in the process of Tofu making, we 
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are able to develop a product which is a very low priced 
substitute of pressed cottage cheese commonly known as 
‘paneer’ in India. A food dish having ingredient of ‘paneer’ is 
considered to be a priced item and is invariably found in all 
parties of status.
 “While milk paneer (pressed cottage cheese) is sold on 
an average for Rs. 30 to 40 a kg, soy-paneer ‘Tofu’ can be 
made available for Rs. 10/ per kg. This includes packing 
and marginal profi t as well. In contrast to the tofu yield 
mentioned in your publications, we are able to get a little 
less than 2 kg soy-paneer from 1 kg dry beans by following 
modifi ed method. I am very optimistic for the future of the 
product in the country.”
 The Dr. Bhatnagar adds on 24 March 1990: “The 
soybean has occupied an important place in the agricultural 
and oil economy of India. However, it is yet to be fully 
exploited as the most effi cient low priced source of high 
quality protein. The urgent need is to develop domestic 
demand for defatted soyfl our.” Address: Director, National 
Research Centre for Soybean, Khandwa Road, Indore 452 
011, India.

2446. Tribune-Star (Terre Haute, Indiana). 1989. Morgans 
sell land for tofu facility. Dec. 10.
• Summary: “Fred and Jo Ellen Morgan on Wednesday 
signed a deed transferring ownership of Morgan’s Honey 
Creek Commercial Park, along Johnson Avenue, to Kyoto 
Food Group of Japan. Kyoto has announced it will construct 
a tofu manufacturing facility on the property. The company 
acquired 25 of the 27 acres in the tract, once a commercial 
tree farm, located between U.S. 41 and Indiana 63, Morgan 
said. The buyers originally only wanted four acres, but after 
seeing the great number of trees on the tract the decision was 
made to purchase all the available land, he said.
 “Kyoto did not purchase the two acres belonging to 
Tim Morgan, which is the site of his feed business. The 
feed business will continue its operation, Morgan said. 
The Morgans spent 18 months developing the area for 
commercial use... The property has numerous evergreens, 
oak and white birch trees.”

2447. J.-P.V. 1989. Innoval croit au soja [Innoval believes in 
soya]. Le Figaro–Lyon (France). Dec. 11. [Fre]
• Summary: Innoval presently has a soymilk capacity of 
2,000 liters/hour and a piece of [ultrafi ltration] equipment 
that can produce 500 kg/hour of liquid soy concentrate. 
The total represents an investment of 20 million French 
francs. Expected turnover in 1990 is 25 million francs. “Our 
objectives are to capture 25-30% of the French market, and 
to gain a signifi cant part of the European market,” explains 
Jean-Marie Gorce, president of the cooperative and general 
counsel for Innoval.
 Innoval now has a line consisting of four products: 
Innofun soy beverages (vanilla, strawberry, or chocolate); 

Royales (a type of tofu quenelles); Creamy Concentrate, and 
Soymilk (jus de soja; natural, non-sweetened). And, Innoval 
has announced that it will introduce sorbets, sauces, desserts, 
and a pâté à tartiner.

2448. Rogers, Wally. 1989. The Continuous Cooking System 
sold by Bean Machines, Inc. (Interview). SoyaScan Notes. 
Dec. 11. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Larry Needleman began to develop this cooker 
in about 1983. It is a continuous, pressurized system. The 
fi rst one was purchased by Silver Sprout in San Francisco 
in 1984 for about $17,000. They were never able to make it 
work, and eventually they junked it. On 1 Aug. 1984 Wally 
Rogers moved to California and soon he and Steve Fiering 
bought Bean Machines from Larry Needleman. Wally and 
Tim Huang did a lot of work on the cooker at the University 
of California at Davis. The second one was ordered by 
Tomsun Foods, but they never installed or paid for it. That 
one is now used by China Rose (formerly Rosewood Foods 
and The Soy Plant) in Ann Arbor, Michigan. Purchased by 
them in Dec. 1988, it has a capacity of 300 gallons/hour. Two 
other systems have been sold: One in Sept. 1989 to Unisoya 
in Montreal, Canada (600 gallons/hour), and one in Nov. 
1989 to Soyfoods of America (800 gallons/hour; Tim Huang 
now works there). Mr. Eng Lim of Mandarin Enterprises in 
Richmond (near Vancouver), BC, Canada, is also thinking 
of buying one. The current price of a 300 gallon/hour system 
with a cooking time of 2 minutes is $28,500 FOB Hayward, 
California. The corresponding price of a 600 gallons/hour 
system is $34,500. The system’s modular design allows for 
simple and inexpensive expansion. The system meets all 
dairy standards, operates at 230ºF and is CIP.
 Note: After the interview, Rogers sent two product 
description sheets and a color photo of the system.
 Update: Talk with Wally Rogers. 1991. Nov. 4. Wally 
has now installed 6 continuous cookers. The latest showcase 
system, installed at cost, is at Wildwood Natural Foods in 
Santa Cruz. It reduced the number of workers by two and 
saved 2 cents/pound on the cost of making tofu. Wally sold a 
system to a dairy in Peru. They plant to blend soymilk with 
cow’s milk to reduce the cost; the soymilk will cost 18 cents/
liter. They will also sell soymilk in plastic bags. Wally now 
offers a soymilk system that can produce soymilk whose 
fl avor is as good as that from an Alfa-Laval or an APV/DTD 
system but whose equipment cost is only 10-15% as much–
with a continuous cooker. Tim Huang has left Soyfoods of 
America for a new career in medicine in Chicago, Illinois. 
Wally likes the Nichii Microsoy fl akes.
 Update: Talk with Wally Rogers. 1994. Aug. 22. Other 
companies that have purchased his Continuous Cooking 
System are: Wildwood Natural Foods (California; 300 
gallons/hour capacity), Les Aliments Alfa (Bolivia, South 
America; 600 gallons/hour), Northern Soy (Rochester, New 
York; 500 gallons/hour), Mandarin Enterprises (Vancouver, 
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BC, Canada; 300 gallons/hour). White Wave (Boulder, 
Colorado).
 He now also sells a centrifuge for soymilk extraction, 
priced at $19,500 FOB San Francisco. It is made in China 
and has no expensive screens to replace. The capacity is 
approximately 150 to 200 kg of dry soybeans per hour, with 
a 3 horsepower motor.
 Talk with an owner of a Bean Machines cooker. 1998. 
Aug. 25. The slurry is cooked in a long tube, under pressure, 
at various temperatures starting at 212ºF, reaching a peak 
of 230ºF, and falling to 200ºF at the exit end. Address: 
President, Bean Machines Inc., 390 Liberty St. #2, San 
Francisco, California 94114. Phone: 415-285-9411.

2449. Bodis, Laszlo. 1989. Re: Developments with tofu in 
Hungary. Letter to William Shurtleff at Soyfoods Center, 
Dec. 13. 2 p. Typed, with signature on letterhead. [Eng]
• Summary: This is a short account of the company’s 
endeavors to produce and commercialize tofu in Hungary. 
At the beginning of 1989 tofu fi rst appeared in the type 
of shops in Hungary (called “reform bolt”) that largely 
correspond to the health shops in Western Europe. There are 
not many of these shops and the normal grocery stores are 
not yet willing to take the risk of pioneering tofu. The price 
of tofu is Ft. 130/kg, not much below pork at Ft. 170. The 
company has recently issued a booklet on soy-based foods 
which includes some tofu recipes. They hope the time will 
come when a booklet on tofu-based food will be justifi ed. 
They are now translating The Book of Tofu into Hungarian, 
and eventually hope to fi nd a publisher. Address: Director, 
Feherjetechnologiai Tudomanyos Termelesi Egyesules, 
Budapest XII., Goldmark K. u. 3. Budapest Pf: 340 1536, 
Hungary. Phone: 155-5202.

2450. Morinaga Nutritional Foods. 1989. TEAMM House 
drug rehabilitation center receives $10,000 donation from 
Mori-Nu Tofu (News release). 5800 South Eastern Ave., 
Suite 270, Los Angeles, CA 90040. 2 p. Dec. 13.
• Summary: “Actor/political activist Martin Sheen recently 
accepted a $10,000 donation from Los Angeles-based Mori-
Nu Tofu on behalf of TEAMM House, a Malibu-California-
based non-profi t organization dedicated to helping drug 
and alcohol abusing adolescents free their lives of chemical 
dependencies.
 “Sheen accepted the check at the Mori-Nu Tofu World 
Cup of Natural Bodybuilding, an invitational drug-free 
athletic event held in Redondo Beach, Calif.” Address: Los 
Angeles, California. Phone: 213-728-4325.

2451. Produce News (Fort Lee, New Jersey). 1989. Mori-Nu 
sponsors competition. Dec. 16.
• Summary: Mori-Nu has sponsored the World Cup of 
Natural Bodybuilding. The photo above the article shows 
a lovely, well-muscled, bosomy lady in a scant two-piece 

swimsuit fl anked by two men in suits humorously fl exing 
their muscles. The caption reads: “Actor Martin Sheen (left) 
shows his best bodybuilding stance alongside Marcia Levine, 
star of Gold Gym’s Personal Trainer Video Series, and Yasuo 
Kumoda, executive vice president of Mori-Nu, at the recent 
Mori-Nu Tofu World Cup of Natural Bodybuilding.” For 
details, see Morinaga news release (12/89).

2452. Nasoya Foods, Inc. 1989. New trademarks: Nayonaise. 
Offi cial Gazette Trademarks (Washington, DC). Dec. 19.
• Summary: Filed 10-23-1987. Owner of U.S. Reg. No. 
1,416,830. For tofu based mayonnaise substitute. (U.S. 
CL 46). First use 10-19-1987. In commerce 10-19-1987. 
Address: Leominster, Massachusetts.

2453. Guedemann, Ursula. 1989. Sojabohnen in Garten und 
Kueche [Soybeans in the garden and kitchen]. Zum Beispiel 
(Switzerland) No. 12. p. 21-22. Dec. 21. [2 ref. Ger]
• Summary: Soybeans are not hard to grow in one’s own 
garden. The seeds can be ordered from Andreas Ellenberger 
of Ekkarthof, 8574 Lengwil. They can be cooked as whole 
dry soybeans, or made into sprouts, fl our, or tofu. Contains 1 
recipe using soy fl our and 4 recipes using tofu.
 A test of soy sauces conducted by and published in AGE 
(Aktion gesuender Essen) in June 1989 showed that Tamari-
Bio and Tamari-Lima were the best value (Bewertung). In 
second place came Tamari-Tofu and Kikkoman-Soja-Sauce. 
Address: Switzerland.

2454. Krieger, Verena. 1989. Soja als Nahrungsmittel: 
genutzt oder missbraucht? [Soya as a food: Used or 
misused?]. Zum Beispiel (Switzerland) No. 12. p. 15-17. Dec. 
21. [Ger]
• Summary: Soybeans can be fermented to make miso, soy 
sauce, tempeh, or natto. Or the protein can be extracted in 
traditional ways to make soymilk, tofu, or yuba. One can also 
make soy sprouts. In the Western world, soybeans are mostly 
misused to make high-protein meal for livestock fodder, and 
vegetable oil. Address: Lucerne, Switzerland.

2455. Martmer, Peter. 1989. Tofu–Kaese aus Sojamilch 
[Tofu–the cheese from soymilk]. Zum Beispiel (Switzerland) 
No. 12. p. 18-20. Dec. 21. [Ger]
• Summary: Describes the process of making tofu at Tofurei 
Engel, with photos. One photo shows the product label. 
Address: Tofurei Engel, Ottenbach ZH, Switzerland.

2456. Marjon Specialty Foods, Inc. 1989. New trademarks: 
Tofu Crumbles. Offi cial Gazette Trademarks (Washington, 
DC). Dec. 26.
• Summary: Filed 6-26-1989. No claim is made to the 
exclusive right to use “tofu”, apart from the mark as shown. 
For curds of soybeans commonly referred to as bean curds 
or tofu (U.S. CL. 46). First use 5-16-1989. In commerce 6-2-
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1989. Address: Plant City, Florida.

2457. Ridenour, Jeremiah. 1989. Re: New tofu company 
in Santa Cruz, California: Wildwood Natural Foods. Letter 
to William Shurtleff at Soyfoods Center, Dec. 30. 1 p. 
Handwritten.
• Summary: “I have recently come into a relationship with 
the principals of Wildwood Natural Foods [of Fairfax, 
California]. Our new company is Wildwood Natural Foods 
of Santa Cruz, Inc. I am building a small scale cauldron type 
plant to produce fresh tofu for Wildwood’s needs and for 
secondary product development work.
 “Wildwood Santa Cruz is located at 405 Pennsylvania 
Ave., Santa Cruz, California 95062.
 “I hope you both have a prosperous year and that we can 
visit face to face soon.
 “Warm regards, Jeremiah, Virginia, Laura & Timothy.” 
Address: Santa Cruz, California.

2458. SoyaScan Notes. 1989. Soya Clips receives 2,105 clips 
in 1989, up from 1,766 clips in 1988, 1,587 clips in 1987, 
and 1,586 clips in 1986 (Overview). Dec. 30. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: This represents a 19.2% increase over 1988, 
and shows the strong and growing interest in soyfoods, 
especially tofu, by the U.S. media. The clips are sent to Soya 
Clips (c/o Rose International, P.O. Box 5020, Santa Rosa, 
California 95402-5020. Phone: 707-576-7050. Subscription 
$300/year) by Luce Press Clippings, America’s fi rst clipping 
service. Luce clips 13,000 publications and has over 3,000 
clients. The other major U.S. clipping service, Burrelle’s in 
Livingston, New Jersey, is about the same size and is also 
highly recommended. In both, readers read the articles and 
key all nouns into a computer. The computer then selects the 
articles.

2459. Delaney, Joan. 1989. New kosher products, from tacos 
to tofu. New York Times. Dec. 31. p. 313. Late edition (East 
Coast). *

2460. Ag Biotechnology News. 1989. Better soybean planned 
at new tofu center. Dec.
• Summary: “Scientists at a new research center at Purdue 
University are trying to breed a better quality and better 
tasting soybean in making tofu for the Orient and to make 
no-cholesterol tofu more palatable for U.S. consumers.
 “Researchers will work directly with the Japanese 
sponsor of the center, Mitsubishi International Corp. 
Geneticist Niels Nielsen said removal of the beany taste may 
promote better acceptance of tofu in the U.S. and of U.S. 
soybeans in the Orient.
 “The Purdue Research Foundation holds a patent on 
a less-beany tasting experimental variety developed by 
Nielsen. About 5,000 acres of the new bean are being grown 

this year by Indiana growers under contract with Central 
Soya Inc.” Address: Cedar Falls, Iowa.

2461. Brown, Peter J. 1989. Keeping tofu cooler becomes 
hotter issue. Soya Newsletter (Bar Harbor, Maine). Sept/Dec. 
p. 1, 14-16, 18-19. [2 ref]
• Summary: Discusses the FDA position that tofu is 
a “potentially hazardous food” and must therefore be 
refrigerated at food temperatures of 45ºF or less. Address: 
Contributing editor.

2462. Product Name:  Vegetable Pâté, Tomato and Red 
Pepper Paté.
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  149 South Liberty Lane, Bristol 
BS3 2TL, England.  Phone: (0272) 632835.
Date of Introduction:  1989 December.
Ingredients:  Vegetable Pâté: Water, ground soya beans, 
vegetable oil, yeast, potato starch, salt, hydrolysed vegetable 
protein, herbs & spices.
Wt/Vol., Packaging, Price:  100 gm paperboard box.
How Stored:  Refrigerated.

New Product–Documentation:  Labels sent to Soyfoods 
Center. 1989. Dec. The Vegetable Pâté and the Tomato and 
Red Pepper Pâté now have ground soya beans as the main 
ingredient. “New recipe.”

2463. Product Name:  Really... it’s not Cream Cheese. 
NuTofu (With Casein) [Plain, or Garlic ‘n Herbs].
Manufacturer’s Name:  Cemac Foods Corp.
Manufacturer’s Address:  Philadelphia, PA 19124.  Phone: 
215-288-7440.
Date of Introduction:  1989 December.
Ingredients:  Plain: Organic tofu, calcium caseinate ([milk] 
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protein), canola oil, natural fl avors, sea salt, citric acid, 
vegetable gum, lecithin.
Wt/Vol., Packaging, Price:  9 oz (225 gm) rectangular 
plastic tub. Retails for $2.55 (3/90).
How Stored:  Refrigerated.
Nutrition:  Per 1 oz.: Calories 50, protein 4 gm, 
carbohydrate 1 gm, fat 4 gm, calcium 65 mg, sodium 45 mg, 
cholesterol 0 mg, lactose 0 mg.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1990. Jan. p. 58. “NuTofu: The product you 
use like cheese. New soft spreads. Made with organic tofu 
and canola oil. Really... its not cream cheese! It’s the cream 
cheese alternative. Low in saturated fat. Cholesterol free. 
Low in sodium. Lactose free. Low calorie. 100% natural.”
 Product with Label purchased 1989. March. Lid label. 
4 by 2.5 inches. A color photo shows alpine snow-capped 
mountains. “It’s the cream cheese alternative.” Side sleeve. 
Has the same photo. “Cholesterol free. 100% natural. 
Lactose free. Low sodium. Low in saturated fat. Low calorie. 
Made with organic tofu and canola oil. Bottom: Medical 
authorities now recommend reducing cholesterol levels 
and limiting saturated fat to lower the risk of heart disease. 
NuTofu is free of cholesterol, free of lactose, low in sodium, 
and low in saturated fat because we use pure, premium 
Canola oil.” UPC indicia.
 A product packaged in almost the same way bears the 
product name “NuTofu Really... it’s not cheddar cheese!” 
And the text reads, “It’s the cheddar alternative.”
 Soyfoods Center product evaluations. 1990. March 8. (1) 
Pretty good. It is considerably fi rmer than dairy cream cheese 
and a little less white (more beige) in color. The lower fat 
content makes it taste less rich and creamy. The description 
of calcium caseinate as “protein” rather than “milk protein” 
in the ingredient listing seems misleading or deceptive. (2) 
Claire Wickens: “Standing alone it is disappointing. On or 
with things (especially salty crackers, but not celery) I think 
it is a great alternative.”

2464. Product Name:  Really... it’s not Cheddar Cheese. 
NuTofu: Its the Cheddar Alternative (With Casein).
Manufacturer’s Name:  Cemac Foods Corp.
Manufacturer’s Address:  Philadelphia, PA 19124.  Phone: 
215-288-7440.
Date of Introduction:  1989 December.
Ingredients:  Organic tofu, calcium caseinate ([milk] 
protein), canola oil, natural fl avors, sea salt, citric acid, 
vegetable gum, lecithin, annatto.
Wt/Vol., Packaging, Price:  9 oz (225 gm) rectangular 
plastic tub. Retails for $2.55 (3/90, California).
How Stored:  Refrigerated.
Nutrition:  Per 1 oz.: Calories 50, protein 4 gm, 
carbohydrate 1 gm, fat 4 gm, calcium 65 mg, sodium 45 mg, 
cholesterol 0 mg, lactose 0 mg.
New Product–Documentation:  Ad in Natural Foods 

Merchandiser. 1990. Jan. p. 58. “NuTofu: The product you 
use like cheese. New soft spreads. Made with organic tofu 
and canola oil. Low in saturated fat. Cholesterol free. Low in 
sodium. Lactose free. Low calorie. 100% natural.”
 Product with Label purchased 1989. March. Lid label. 
4 by 2.5 inches. A color photo shows alpine snow-capped 
mountains. Side sleeve. Has the same photo. “Cheddar 
spread alternative. Cholesterol free. 100% natural. Lactose 
free. Low sodium. Low in saturated fat. Low calorie. Made 
with organic tofu and canola oil. Bottom: Medical authorities 
now recommend reducing cholesterol levels and limiting 
saturated fat to lower the risk of heart disease. NuTofu is 
free of cholesterol, free of lactose, low in sodium, and low 
in saturated fat because we use pure, premium Canola oil.” 
UPC indicia.
 A product packaged in almost the same way bears the 
product name “Really... it’s not cream cheese!” And the text 
reads, “NuTofu: It’s the cream cheese alternative.” Soyfoods 
Center taste test. 1990. Feb. Nice.

2465. Product Name:  [Tofu with Herbs].
Foreign Name:  Tofu Kräuter.
Manufacturer’s Name:  Christian Nagel Tofumanufaktur.
Manufacturer’s Address:  Osdorfer Landstrasse 4, D-2000 
Hamburg 52, West Germany.  Phone: 040/89 49 37.
Date of Introduction:  1989 December.
Ingredients:  Tofu aus kontr. biolg. Anbau, Meersalz, 
Buchenrauch [beech smoke].
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Calories 72, protein 8.5 gm, fat 4.5 
gm, carbohydrate 1.5 gm.
New Product–Documentation:  Label sent by Anthony 
Marrese after visit to Christian Nagel in Hamburg. 1989. 
Dec. Named Tofu–Geräuchert. Nicely printed self-adhesive 
label. 7 x 8.5 cm. Black, blue, green and beige on white. 250 
gm.

2466. Product Name:  Soy Supreme Tofu Bits.
Manufacturer’s Name:  Davisco International, Inc.
Manufacturer’s Address:  119 W. Broadway, St. Peter, MN 
56082.  Phone: 507-931-3160.
Date of Introduction:  1989 December.
Wt/Vol., Packaging, Price:  50 lb bags.
New Product–Documentation:  Soya Newsletter. 1989. 
Sept/Dec. p. 11. This product is formed from spray-dried 
tofu and fl avored to impart a nutty fl avor. These nuggets can 
be used as an ingredient for dessert toppings, confectionery, 
baked goods, cereals, etc. Contact Michael Morrison.

2467. Friedrich, Corrine. 1989. Cacoja recentre son activité: 
Filière soja [Cacoja refocuses its activity]. Process (France) 
No. 1046. p. 26-29. [Fre]
• Summary: “In the heart of Alsace, the soy adventure 
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continues. At Issenheim, 20 km from Colmar, Cacoja, an 
affi liate of the CAC (Coopérative Agricole de Colmar), 
has worked for several years to master the transformation 
of soybeans into human foods, using its automated plant. 
The company’s dynamism allowed it to obtain at the last 
SIAL the prize for development by an affi liate for its entire 
line of products. Today Cacoja is refocusing its activities 
on the production of products, both basic/unrefi ned, and 
semi-processed (soy milk and soy concentrate, tofu, powder, 
fl our), leaving to industrial food processors the cares of 
producing fi nished products.”
 Recall that in 1985 CAC began to refl ect on the 
possibilities of diversifi cation. They asked: “What will be 
the foods of the year 2000?” The response from M. Rochet 
(present director of Cacoja) was that healthfulness would be 
the key concept. In 1986 they did a market study, then built 
a factory (investing 16 million French francs and buying a 
completely automated Alfa-Laval soymilk system), which 
began operation at the end of 1986.
 The semi-continental climate of Haut-Rhin is favorable 
to the culture of soybeans; 3,500 ha are now grown on the 
plains of Colmar and Mulhouse. Studies are now underway 
to reach a compromise between high yield and high protein 
content. The latter can vary from 32 to 44%. In this region, 
soybeans are gradually taking the place of cereal grains. 15% 
of the harvest is processed by Cacoja. A third of the soybeans 
bear the valued CINAB organic mark.
 M. Rochet estimates that the soyfoods market is growing 
at 40% a year. In 1985 it was the equivalent of 1-2 million 
liters of soymilk; in 1989 it was 5-7 million liters. Each 
year Cacoja produces several million liters (fi gures are 
confi dential) giving it a turnover of 18 million French francs 
for 1988-89 (July to July). So far, the products have been 
sold to specialty stores. Since Jan. 1989 Cacoja has exported 
to Germany, Italy, and the Netherlands the equivalent of 15% 
of its annual sales. The company plans to increase exports 
and double production. Cacoja is at the head of the French 
market and second in Europe.
 Since 1987 Cacoja has sold basic materials to food 
processors under the Formoja brand, but this has led to 
Cacoja competing with itself. Starting in Jan. 1990 will 
begin to phase out its fi nished products and focus on making 
products for its industrial clients, and supporting these with 
R&D. A sidebar discusses the Cacoja/Alfa-Laval soymilk 
and tofu processes. Ultrafi ltration is used, and Cacoja also 
makes powdered tofu and soy fl our.
 In the journal IESIEL, Mr. Rochet recently emphasized 
the complementarity between vegetable and animal proteins; 
they should not be seen as competitors. He predicted that 
mixed products (soy-dairy, or soy-fl esh blends) would 
soon become popular. The fi nished products will be 
commercialized by the affi liate Bio-Soja, which started last 
July.
 There are regulations for all food products, but nothing 

specifi cally concerning soy. Thus, in Oct. 1989 AFISA 
(l’Association française des industriels du soja alimentaire), 
the French Soyfoods Manufacturer’s Association, was 
created. There are 7 member companies. It goals: To 
establish product standards with respect to regulation and 
fraud. To better study the soybean as a new food (nutritional 
and organoleptic) and technology. To propose studies on this 
subject. To promote soyfoods. To help interest the public in 
soyfoods by means of the press.

2468. Golbitz, Peter. 1989. Soyfoods under attack: Editorial. 
Soya Newsletter (Bar Harbor, Maine). Sept/Dec. p. 2.
• Summary: The FDA has written “’regulatory’ letters to 
a number of tofu companies asking them to change their 
labels, and call tofu ‘soybean curd.’ It is their opinion that 
American consumers aren’t familiar with the word ‘tofu,’ but 
are with the term ‘soybean curd.’” They are also asking retail 
stores to refrigerate their tofu at 45ºF or below. Address: 
Soyatech, Bar Harbor, Maine.

2469. Kuntjoro, Sri Utami; Kusnadi, N.; Sayogyo, -. 
1989. Demand for corn, cassava and soybean in human 
consumption: A case study in Java, Indonesia. CGPRT 
Working Paper No. 2. xvii + 116 p. Dec. 25 cm. [19 ref]
• Summary: Contains much original, detailed information 
and statistics on consumption, demand, and demand 
elasticity for secondary food crops (palawija) in Indonesia. 
The main secondary food crops are soybeans (including 
the soybean products tahu {tofu}, tempe {tempeh}, kecap 
{soysauce}, and tauco {Indonesian-style miso}), corn, 
cassava, and peanuts. “Pulses, soybean in particular, 
represent (after cereals) the most important source of 
vegetable protein for the people of Indonesia. On the whole, 
soybeans are consumed in the form of tahu (bean curd), 
tempe (fermented soybean) and kecap (soysauce). Among 
low-income households, tahu and tempe, which are relatively 
cheap in price, are (after cereals) a major source of vegetable 
protein. According to Sayogyo (1985), tempe is also popular 
among people in the high income groups.
 The National Socio-Economic Survey (Susenas), 
conducted by the Central Bureau of Statistics, collects 
socio-economic data from a large number of households 
throughout Indonesia. The use of chemical fertilizer on 
soybeans has increased from 5.19 kg/ha in 1973 to 80.39 kg/
ha in 1982. Per capita consumption of soybeans has risen 
from 3.28 kg/year in 1968 to 4.45 kg/year in 1983. In the 
peak year, 1979, it was 5.33 kg/year.
 Table 4.2 shows protein consumption from secondary 
food crops in 5 Javanese provinces in 1981. The amount of 
protein contributed daily per capita to the Indonesian diet 
by soyfoods (in the forms of tempeh, tofu, soybeans, soy 
sauce [kecap], and miso [tauco]) is greatest in Yogyakarta 
(22.57 gm; 61.1% of total protein consumption), followed 
by Central Java (14.57 gm; 37.4% of total), Greater Jakarta 
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(13.78 gm; 33.3% of total), East Java (12.96 gm; 32.8% of 
total), and West Java (6.44 gm; 14.9% of total). As people’s 
income rises, they tend to consume more soyfoods. Soyfoods 
provide Tempeh makes the greatest contribution to protein 
intake in every province, followed by tofu, soybeans, soy 
sauce (kecap), and tauco (Indonesian miso). Tempeh makes 
the greatest contribution in Yogyakarta, where it provides 
17.86 gm/capita/day of protein, or 60% of the protein 
supplied by secondary crops, and more than any other single 
source. The amount of daily protein per capita contributed 
by tempeh is next most important in Central Java (11.48 
gm/day), followed by East Java (9.28), Greater Jakarta 
(8.98), and West Java (4.16). Tofu makes its greatest protein 
contribution in Greater Jakarta (4.54 gm/day), followed by 
Yogyakarta (3.57), East Java (3.49), Central Java (2.80), and 
West Java (1.99). Address: Agricultural economists, Bogor 
Univ. of Agriculture.

2470. Product Name:  [Soy and Vegetable Burgers, Tofu 
and Millet Burgers].
Manufacturer’s Name:  La Sojeria, S.C.
Manufacturer’s Address:  Carretera de Vic Km. 30, 08180 
Moia (near Barcelona), Spain.  Phone: (93) 830 1123.
Date of Introduction:  1989 December.
Wt/Vol., Packaging, Price:  Vacuum packed in plastic bags.
New Product–Documentation:  Letter from Javier Arocena 
of Zuaitzo, Spain. 1992. Dec. 14. He knows of three other 
soyfoods manufacturers in Spain: Natur-Soy, Vegetalia, and 
La Sojeria, all near Barcelona.
 Form fi lled out by Laura Cami and Mario Rimoldi of 
La Sojeria. 1993. Feb. 13. Their company introduced these 
products in Dec. 1989. The burgers are sold in vacuum-
packed plastic bags.

2471. Marrese, Anthony. 1989. Re: Visit to Tofu Manufaktur 
Christian Nagel GmbH in Hamburg, Germany. Letter to 
William Shurtleff at Soyfoods Center, Dec. 2 p. plus many 
attachments. Handwritten. [Eng]
• Summary: Company name and address: Tofu Manufaktur 
Christian Nagel GmbH, Osdorfer Landstrasse 4, 2000 
Hamburg 52, Germany. Phone: (040) 89 49 37.
 “Founder and owner: Christian Nagel.
 “History: Christian started making tofu in a small garden 
in a community kitchen in Holland about 7 years ago. When 
he needed money to support his family, the decision was 
made to move to Hamburg & he had a strong ‘impression’ 
he must make tofu. He contacted a man who was listed as a 
tofu maker, in order to work for him. The man had purchased 
all the equipment but never started. So Christian bought the 
equipment from the man and started making tofu 5½ years 
ago. The company grew slowly for a couple of years and 
then began to expand. Christian attributed this expansion 
to the Chernobyl nuclear disaster in the Ukraine (26 April 
1986), and the people’s desire for safe food. Christian is 

again searching for more space in which to make tofu. He 
has 7 full-time and 4 part-time employees. The people are 
macrobiotic and have long associations–about 10 years.
 Products not purchased (a label for each is enclosed): 
1. Tofu-Brotaufstrich (Spread for bread, in a jar; 180 gm; 
in 3 fl avors: Paprika, Räucher [Smoked], Kräuter [Herbs]). 
2. Tofu: Plain, with Herbs, Smoked. 3. Burgers, rolls. 4. 
Tempeh. 5. Seitan.
 Marrese encloses a progression of four tofu labels, over 
5½ years; the oldest on the top left and the current one on the 
lower right.
 Products purchased (#59) Tofu-Alge. Very good; the 
way I like it.
 Product literature: 1. Tofu Werkstatt (leafl et, black ink 
on yellow, 2 panels each side, mentions The Book of Tofu). 2. 
Tofu Nagel (leafl et, black ink on gray, 2 panels each side). 3. 
Tofu postcard, 10.5 x 15 cm, single sided.
 Notes: (1) The Soja plant symbol used on the above 
literature is the basic symbol on their product labels. (2) 
Similar company to Taifun (No. 31). (3) Christian sent 
information to the Soyfoods Center about 1-2 years ago but 
I have some of the new “stuff.” (4) Christian is quite active 
in the ten or so member “Tofu Section” of the Naturkost 
(“Natural Food”) committees and professional work.
 Products and production: Tofu (Plain, Smoked, Herbs, 
with Seaweed), 5½ years. Total production: 1,500 to 2,000 
kg per week.
 Burgers (Happen), 5½ years. Tofu, Grünkern-Tofu Total 
production: about 3,000 per week.
 Kroketten (Croquettes), 2 years. Production small: 100s 
per week.
 Spring Rolls, production small.
 Tempeh 5½ years. Production small, 50 kg per week.
 Spread for Bread (Tofu-Brotaufstrich). Purchased from 
Tofurei Albert Hess and their label is applied. This is in order 
to have the product available because of competition and 
the friendly relationship between Christian and Albert. New 
product.
 Equipment notes: Meat grinder for grinding soaked 
soybeans. Converted butter churn to separate milk and okara. 
Milk pasteurizer to cook milk (At present after milk and 
okara separation) which is causing relatively low yields of 
1.7 kg tofu per kg of soybeans. 70 kg tofu tubs which are 
divided into fi ve x 12 kg pressed slabs. Automatic press for 
burgers (capacity up to 3,000 per day). Smoke oven.
 Okara: Is given away to farmers.
 Whey: Is used to warm the water to grind the soybeans. 
Other products: Seitan. Address: Germany.

2472. Morinaga Nutritional Foods. 1989. Yasuo Kumoda, 
vice president, general manager (News release). 5800 
South Eastern Ave., Suite 270, Los Angeles, CA 90040. 1 p. 
Undated.
• Summary: “Kumoda supervised the opening Morinaga 
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Nutritional Foods Inc. in Los Angeles in October, 1985, for 
the marketing and distribution of Mori-Nu Tofu. Prior to 
1985, Mori-Nu Tofu was distributed by Mutual Trading Co. 
of Los Angeles with sales targeted to the Asian market. After 
the opening of Morinaga Nutritional Foods, sales of Mori-
Nu Tofu increased from 60,000 to 400,000 cases in less than 
four years...
 “Kumoda has been instrumental in the implementation 
of Mori-Nu’s 10,000 member Health For Life Club as well 
as Mori-Nu’s ‘Healthy Life’ newsletter.”
 Note: Talk with Art Mio. 1990. Feb. 6. It now looks like 
sales of Mori-Nu Tofu for fi scal year 1989-90, which ends in 
March 1990, will be about 375,000 cases. Each case contains 
25 x 10.5 ounce packs of tofu. This represents 5,906,250 
lb/year of tofu, or 113,582 lb/week of tofu. This makes 
Morinaga one of the top four tofu sellers in the USA, along 
with House Foods and Yamauchi, Azumaya, and Nasoya 
Foods. Address: Los Angeles, California. Phone: 213-728-
4325.

2473. Product Name:  Organic Tofu.
Manufacturer’s Name:  Nutrisoy Pty. Ltd.
Manufacturer’s Address:  255 Forest Road, Arncliffe 2205, 
NSW, Australia.
Date of Introduction:  1989 December.
Ingredients:  Certifi ed organic soybean (non genetically 
modifi ed), fi ltered water, natural nigari (magnesium 
chloride).
Wt/Vol., Packaging, Price:  350 gm and 750 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Labels with dates sent by 
Tony Wondal of Nutrisoy. 2005. April 26. He started making 
and selling these products in Dec. 1989. Orange, white, black 
and green on red.

2474. Product Name:  Tofu (Fresh).
Manufacturer’s Name:  Nutrisoy Pty. Ltd.
Manufacturer’s Address:  255 Forest Road, Arncliffe 2205, 
NSW, Australia.
Date of Introduction:  1989 December.
Ingredients:  Soybeans, natural nigari (magnesium 
chloride).
Wt/Vol., Packaging, Price:  500 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 Dec. 1989. Red, blue, green, 
yellow and light blue on white. This product is targeted to 
the Chinese market. On the front panel in large white letters 
on a red background is written Doufu-gan. Fresh.

2475. Sakai, Miyoko; Abe, Motoko. 1989. Quick & easy 
Japanese cooking for everyone. Tokyo: The Japan Times. 
xvii + 128 p. Illust. (line drawings, photos). No index. 18 cm.

• Summary: “The purpose of this book is to introduce 
foreign residents in Japan to the pleasures of Japanese home 
cooking.” Contains 77 typical Japanese recipes, with an 
English translation of the recipe name plus the Romanized 
Japanese name and that same name written in Japanese 
characters.
 One chapter (p. 65-77) is titled “Egg and tofu.” Soy 
related recipes include: Miso soup (p. 6). Pork miso soup 
(Ton-jiru, p. 7). Vinegared rice wrapped in thin fried tofu 
(Inari-zushi, p. 11).
 Note: This is the earliest English-language document 
seen (May 2022) that contains the term “thin fried tofu.” It 
refers to deep-fried tofu pouches.
 Broiled pork with miso (p. 43). Fresh tofu (Hiya-yakko, 
p. 72). Tofu salad (p. 73). Tofu with vegetables (p. 74). Tofu 
steak (p. 76). Fried tofu (Agedashi-dofu, p. 77).
 Other soy related recipes: Eggplant with miso (Nasu no 
dengaku miso ae, p. 88). Eggplant and green pepper with 
miso (Nasu to piiman no miso itame, p. 89). Soybeans with 
vegetables (Gomoku mame, p. 92-93). Sukiyaki (with “1 
block broiled tofu {yakidofu},” p. 96). Address: 1. Teaches 
Japanese cuisines for foreigners and That dishes for Japanese 
in Tokyo, Japan.

2476. Soya Newsletter (Bar Harbor, Maine). 1989. Soy 
powder plant to be built in Minnesota. Sept/Dec. p. 8.
• Summary: “The Upper Minnesota Valley Regional 
Development Commission (UMVRDC) along with PdT, a 
Minnesota-based specialty soybean supplier, has announced 
that they will soon be signing an agreement that will result 
in the building of a soy powder plant sometime in the 
Spring of 1990. The plant, being built in conjunction with 
Showa Boeki of Osaka, Japan, will produce Neo Soya 
Powder (NSP), made through a proprietary dry process. The 
Minnesota group plans to buy, dismantle and install Showa 
Boeki’s soy powder system in Madison, Minnesota. Showa 
Boeki will have a fi ve year agreement with the group to buy 
their NSP. The powder will be shipped to Japan and used in 
producing tofu and other products.”

2477. SoyaScan Notes. 1989. Major soy-related company 
acquisitions and mergers worldwide 1970-1989 (Overview). 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1970 March–Miles Laboratories of Elkhart, 
Indiana (most famous as the maker of Alka-Seltzer) acquires 
Worthington Foods of Worthington, Ohio (most famous for 
its Morningstar Farms line of meat alternatives), making it a 
wholly owned subsidiary.
 1973 Jan. 15–ADM acquires 50% of British Arkady 
Holdings Ltd. and its subsidiary British Arkady Co. Ltd. of 
Old Trafford, Manchester, England.
 1977 (late)–Bayer A.G. of Germany (makers of Aspirin) 
acquires Miles Laboratories of Elkhart, Indiana; as part of 
the deal they Worthington Foods, a subsidiary of Miles.
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 1979–Bunge Corp. acquires Lauhoff Grain Co. of 
Danville, Illinois.
 1982 Oct. 15–Worthington Foods is repurchased 
from Miles Laboratories by a group of three Seventh-day 
Adventist investors in a leveraged buyout. During the 12 
years under Miles, sales increased fi ve-fold. Sales volume 
in 1983 was an all-time high. The company employed 250 
people.
 1983 April 21–Hybritech Seed International, Inc., a 
wholly-owned subsidiary of Monsanto Company, purchases 
the Jacob Hartz Seed Co. of Stuttgart, Arkansas.
 1983–House Food Industrial Co., Ltd. of Japan 
purchases 50% ownership in Yamauchi Enterprises (formerly 
Hinode Tofu Co., owned by Mr. Shoan Yamauchi) in 
Los Angeles. The company is renamed House Foods & 
Yamauchi, Inc.
 1985 May 31–Barricini Foods Inc. acquires Farm 
Foods (makers of Ice Bean soy ice cream) of Summertown, 
Tennessee.
 1985 March–British Arkady acquires Direct Foods Ltd.
 1986 Feb.–British Arkady acquires Vegetarian Feasts 
Ltd.
 1986 Dec. 1–White Wave acquires Soyfoods Unlimited, 
Inc. of San Leandro, California. It is White Wave’s fi rst 
acquisition.
 1987 Aug.–British Arkady acquires Haldane Foods 
Ltd. and Regular Tofu Co. Ltd. It also acquires Vegetarian 
Cuisine Ltd. in 1987.
 1987 Oct.–The Ferruzzi Group in Ravenna, Italy, 
acquires Central Soya Co. in Ft. Wayne, Indiana.
 1987 Dec. 31–ADM acquires the rest of British Arkady 
Holdings Ltd. so that it now owns 100%.
 1988 Jan.–The British Arkady Group acquires Haldane 
Foods.
 1988 Feb.–Westbrae Natural Foods (of Berkeley, 
California, maker of soymilk) is merged with and becomes a 
wholly-owned subsidiary of Vestro Foods, a publicly traded 
company in City of Commerce, Southern California. Most 
of Westbrae’s top management decides not to stay with the 
company.
 1988 Sept.–Haldane Foods Group acquires Realeat 
Foods Ltd.
 1989 Feb.–Haldane Foods Group acquires Saucemasters 
Ltd. It also acquires Genice Foods Ltd. in March 1989.
 1989 Feb. 16–Edward Lowe of Michigan, the inventor 
of Kitty Litter, purchases the majority of shares in INARI 
Ltd. from Len and Irene Stuttman; but they. kept a minority 
ownership in the company.
 1989 April–Huegli Naehrmittel A.G. acquires Yamato 
Tofuhaus Sojaprodukte of Tuebingen, Hirschau, West 
Germany. Note: This is the earliest record seen (Feb. 2013) 
that mentions Huegli in connection with soy.
 1989 April 22–Lima Foods of Belgium acquires 
Jonathan P.V.B.A. of Belgium.

 1989 Sept.–Lima Foods of Belgium is purchased from 
Vibec by Euronature (pronounced as in French, YU-ro na-
TYUR), a large international food company headquartered in 
Paris, France.

2478. Tofu-Manufaktur Christian Nagel GmbH. 1989. 
Nagel’s Tofu [Nagel’s Tofu (Leafl et)]. Hamburg, Germany. 2 
panels each side. Each panel: 21 x 14.8 cm. Undated. [Ger]
• Summary: Printed black on bluish-gray paper. At top of 
front panel, back soybean plant and “Nagel’s Tofu.” Plus the 
company address and phone number.
 Contents: Introduction. The many benefi ts of 
tofu: Rich in high-quality protein, excellent for protein 
complementarity, low in calories, free of cholesterol, rich in 
vitamins and minerals, easily digestible, extremely versatile 
in the kitchen.
 A table shows the nutritional composition of tofu, 
soymilk, fried tofu, grilled tofu, okara, and vegetable tofu 
(ganmodoki). Ideas for cooking with tofu (recipe ideas). 
Use of tofu as a medicine (tofu plaster). Tofu as a possible 
solution to the world food problem; the protein yield of 
different foods and animals from 1 hectare of land. Soybeans 
are #1 and meat gives the lowest yield. References (2).
 Note: An earlier edition of this leafl et was printed 
(black on yellow) in about 1984 or 1985. Address: Osdorfer 
Landstrasse 4, 2000 Hamburg 52, Germany. Phone: 89 49 
37.

2479. Product Name:  [Tofu Spread for Bread (Paprika, 
Smoked, or with Herbs)].
Foreign Name:  Tofu-Brotaufstrich (Paprika, Räucher, 
Kräuter).
Manufacturer’s Name:  Tofu-Manufaktur Christian Nagel.
Manufacturer’s Address:  Osdorfer Landstrasse 4, D-2000 
Hamburg 52, West Germany.  Phone: 040/89 49 37.
Date of Introduction:  1989 December.
Ingredients:  Tofu*, brown rice*, saffl ower oil*, paprika, 
tomato pulp*, vegetable broth / stock (Gemüsebrühe), Sea 
salt (Meersalz), herbs. * = Aus kontrolliert biolgischem 
Anbau.
Wt/Vol., Packaging, Price:  180 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Calories 158, protein 8.9 gm, fat 
11.3 gm, carbohydrate 5.2 gm.
New Product–Documentation:  Label sent by Anthony 
Marrese after visit to Christian Nagel in Hamburg. 1989. 
Dec. Name: Tofu–Brotaufstrich Nicely printed on self-
adhesive label. 13 x 4 cm. Black, blue, red and green on 
white. 180 gm.

2480. Product Name:  Meatless Healthy Links (Tofu 
Breakfast Sausages).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
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CO 80301.
Date of Introduction:  1989 December.
New Product–Documentation:  Talk with Steve Demos. 
1989. May 13. This product will be offi cially launched in 
Sept. Talk with Steve Demos. 1989. Nov. 1. The term Links 
need not be approved by the FDA. Anyone can use the term. 
The product is not yet out, nor has it been in any interstate 
sales yet. It is made in Denver. It should be out soon, 
probably by mid-December.

2481. Altemeier, Klaus; Bottema, J.W.T.; Adinugroho, B.; 
Daris, N. 1989. Quality and price determinants of secondary 
crops in Indonesia. CGPRT Working Paper No. 1. 57 p. *
• Summary: This paper reports on extensive research 
conducted in East and West Java covering grain quality 
and implicit prices of maize, soybean and groundnut. 
Government quality standards are compared to traders 
practices and the quality checks run by animal feed and 
Tahu and Tempe industries. It is concluded that domestic 
quality of maize, soybean and groundnut falls below quality 
of imported grains. Floor prices are indicated to be of 
theoretical value only, because domestic prices never move 
below fl oor prices. It is suggested a policy on nutritional 
standards be considered, which could have a benefi cial effect 
for all participants in the market system.

2482. Altemeier, Klaus; Bottema, Taco. 1989. Agricultural 
diversifi cation in Indonesia: Price responses and linkages 
in the foodcrop sector, 1969-1988; and outlook to 2000. 
CGPRT Working Paper No. 11. 22 p. Undated.
• Summary: Contents: Demand for food commodities. A 
graph (p. 22) shows actual, estimated and forecast trends for 
soybean consumption, 1969-2000.

2483. Product Name:  [Tofu, Smoked Tofu, Grilled Tofu, 
Deep-Fried Tofu, and Tofu Spread, Seitan].
Foreign Name:  Tofu, Diljeni tofu, Grill tofu, Tofu przen u 
dubokom ulju, Tofu namaz, Seitan.
Manufacturer’s Name:  Anyo.
Manufacturer’s Address:  Akolska Ulica 43A, 51215 
Kastav (near Rijeka), Croatia, Yugoslavia.
Date of Introduction:  1989.
New Product–Documentation:  Talk with Bill Spear. 1991. 
Sept. 7. There are two commercial soyfoods manufacturers 
in former Yugoslavia. The best contact is Ivan Jugovac 
(about 40 years old), owner of Anyo located at Skolska 
Ulica 43A, 51215 Kastav (near Rijeka), Croatia, Yugoslavia. 
Anyo, which started about 2-3 years ago, makes 250-300 kg/
week of tofu (100 kg/day in 4 or 5 batches) and 150-200 kg/
week of seitan. From the tofu they also make smoked tofu, 
grilled tofu, deep-fried tofu, and tofu spread (with okara). 
The tofu is made in a 100-liter steam jacketed kettle and the 
nigari is imported from Japan. Their soybeans (which are not 
organically grown) come from Becej (pronounced BECH-ay) 

in Serbia, Yugoslavia. The business is doing well.
 Letter from Anka Bagic Sayre and Paul Sayre. 1996. 
June 13. They have just returned from a year in Croatia, 
and now live in San Francisco, California. They met Ivan 
Jugovac and sold him one copy each of The Book of Tempeh 
and Tofu & Soymilk Production.
 Talk with Zlatko Pejic of BioVega in Zagreb, Croatia. 
1998. March 17. In 1987 Ivan attended courses in 
macrobiotics and small-scale production of soyfoods and 
seitan, over a period of several years, at the Society for the 
Improvement of Quality of Life (MacroNova Center) in 
Zagreb. He also experimented at home; he is a mechanical 
engineer, so he invented a lot of machinery and adopted 
other food processing equipment to tofu production. He 
started Anyo in 1989, and named the company after his 
sweetheart.
 Note: This is the earliest known commercial soy product 
made in Croatia. It is also the earliest known commercial 
tofu made in Croatia or in the former Yugoslavia.

2484. Berthier, A.M. 1989. Soja, quelle place dans 
l’alimentation? [Soya: What is its place in the diet?]. Revue 
Laitiere Francaise No. 483. p. 35. [Fre]*
• Summary: A brief study of the composition and nutritive 
value of the soybean and products derived from it, such as 
soy sprouts, tofu, soy sauce, and miso.

2485. Product Name:  [Tempeh Chips].
Foreign Name:  Tempehchips.
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:  1989.
New Product–Documentation:  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.

2486. Product Name:  [Formoja Tofu Lasagna].
Foreign Name:  Formoja Lasagne au tofu.
Manufacturer’s Name:  Cacoja. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.
Date of Introduction:  1989.
Wt/Vol., Packaging, Price:  300 gm tins (cans).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Calories 97.5, protein 5 gm, fat 1.5 
gm, carbohydrate 16 gm.
New Product–Documentation:  Paul Tjomb. 1990. RIA 
(Revue des Industries Agro-Alimentaires) No. 443. 14 May 
to 5 June. “Le pâté nouveau est arrivé: Ingredients, soja.” A 
large part of its activity is devoted to developing convenience 
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prepared foods (plats cuisinés) which contain an average 
of 20% soya. The company also offers quenelles (like 
sausages), ravioli, and lasagne which are distributed fresh 
with a shelf life of 3 weeks.
 Letter and Label sent by Sylvain Stievenard of Sojinal 
(named Cacoja prior to Aug. 1990). 1990. Sept. 24. This 
product was introduced in 1989.

2487. Product Name:  Crispy Tofu Grills (Farmhouse Style, 
Italian Style, or Tandoori Style).
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  149 South Liberty Lane, Ashton 
Vale Trading Estate, Bedminster, Bristol, Avon, BS3 2TL, 
England.  Phone: (0272) 632835.
Date of Introduction:  1989.
Ingredients:  Farmhouse Style: Original and smoked tofu 
(water, soya beans, calcium sulphate), brown rice, textured 
soya fl our, cabbage, onion, potato, tomato, mushrooms, peas, 
potato powder, pea fi bre, apple juice, lemon juice, herbs & 
spices, vegetable oil, vegetable stock.
Wt/Vol., Packaging, Price:  150 gm paperboard box.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: calories 185, protein 10.7 gm, fat 
9.5 gm, carbohydrate 14.9 gm.
New Product–Documentation:  Label. 1989, sent by Philip 
Marshall. Paperboard box. Brown, green, red and black on 
white. Color photo of oval burger-like product on front. Hole 
in back of package allows consumer to see product. “Just 
heat to eat. Contains no meat, dairy products, or artifi cial 
additives.” Package bears the green “V” symbol “Suitable 
for vegetarians.”
 SoyaFoods (ASA, Europe). 1990. 1(1):3. A photo shows 
the label.

2488. Product Name:  Tofuloni (Meatless Sliced Tofu 
Sausage) [Country, or Spicy].
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  149 South Liberty Lane, Ashton 
Vale Trading Estate, Bedminster, Bristol, Avon, BS3 2TL, 
England.  Phone: (0272) 632835.
Date of Introduction:  1989.
Wt/Vol., Packaging, Price:  100 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1989, sent by Philip 
Marshall. Green, red and black on white. Color photo of 
fi ve slices on a plate. “Five slices ready to eat. A unique 
combination of spiced tofu, mixed grains, sunfl ower seeds 
and fi ne vegetables, cooked and sliced.
 “Tofuloni makes a delicious vegetarian starter, or an 
exciting addition to salads and sandwiches.” Package bears 
the green “V” symbol “Suitable for vegetarians.”
 SoyaFoods (ASA, Europe). 1990. 1(1):3. A photo shows 
the label.
 Letter (fax) from Philip Marshall. 1990. July 9. This 

product was introduced in 1989.

2489. Product Name:  [Tofu with Nori].
Foreign Name:  Tofu–Alge.
Manufacturer’s Name:  Christian Nagel Tofu-Manufaktur.
Manufacturer’s Address:  Osdorfer Landstrasse 4, D-2000 
Hamburg 52, West Germany.  Phone: 040/89 49 37.
Date of Introduction:  1989.
Ingredients:  Water, soybeans*, nori (algae), spices, 
magnesium chloride (nigari). * = Organically grown (aus 
kontrolliert-biologischem Anbau).
Wt/Vol., Packaging, Price:  300 gm poly bag. Retails for 
DM 1.90.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1990. Jan. 2.75 by 3.25 inches. Red and blue on 
white. A protein preparation from soybeans. Cholesterol 
free. After opening, store in cool water that is refreshed/
changed daily. This package is friendly to the environment 
(umweltfreundlich). It has the approval of the Ministry of 
Health.
 Talk with Christian Nagel. 1990. May 4. This product 
was introduced in 1989.

2490. Combemale, Isabelle. 1989. Un nouvel outil de 
production du tofu en continu: Reportage soja [A new tool 
for the continuous production of tofu: Reporting on soya]. 
Technique Laitiere [Process, Rennes] No. 1038. p. 51-54. 
[Fre]
• Summary: A description of the installations at the 
cooperative “The Silos de Valence” used for automated, 
continuous tofu production. Describes processing conditions 
and the principal outlets for the products obtained: Miso, 
soymilk (fl avored desserts), and by-products (okara).
 Les Silos de Valance, a cooperative that produces 
soybeans in the south of France, fi rst considered processing 
soybeans for human consumption while looking for new 
markets and more profi table high value-added products. 
In 1988, after market surveys and feasibility studies had 
confi rmed the choice, they established a new company 
named Innoval. The new production plant in Valence is 
similar to the one built by Alfa-Laval for Cacoja at Issenheim 
in 1987. Soymilk base is continually processed up to the 
point where it is coagulated into tofu.
 The new and innovative part of the plant is the 
concentration of the soymilk base using ultrafi ltration 
(developed by Tech-Sep) [also a DTD patent!] and 
continuous dosing of the calcium sulfate coagulum, 
developed and patented by S.E.R.E.A. and equipment built 
by Steachma.
 Simultaneously with coagulation, spices, herbs, 
vegetables, etc. are added. The total production is sold to the 
diary industry, which markets and distributes the products.
 The article ends by noting that large companies like 
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Alfa-Laval and Nestle are interested in soybean utilization 
and many soymilk products are currently marketed by Celia, 
Triballat, and Est Lait dairy groups in France.
 Black-and-white photos show: (1-4) Equipment inside 
the Innoval plant. (5) Several Innoval products, incl. Inno 
Fun. (6) An exterior view of the Innoval plant, with details 
about two companies: (1) Innoval–Address: Allée Joule, Les 
Auréats, 26014 Valence cedex. Director: M. Pastonnier. Asst. 
Director: Mr. Reynaud. Capital: 4.8 million francs, of which 
70% is Silos de Valence and 28% is fi nancial establishments. 
Personnel: 10. Expected transformation in 1989: 700 tonnes 
of grains. (2) Les Silos de Valence–Cooperative of cereal 
grain producers with capital in 1987 of more than 100 
million francs. Remise d’adherents: 5,300. Producteurs 
outils: 1,130. Personnel: 21. (7) Messrs. Tocart, Steachma, 
and Toulouse. (8) The front gate. Address: Ingénieur agro-
alimentaire [France].

2491. Product Name:  [GranoVita Organic Tofu Patties 
(Curry, Greek-Style, French Country Herbs, Green Pepper)].
Foreign Name:  GranoVita Bio Tofuletten (Curry, 
Griechische Art, Kraeuter der Provence, Gruener Pfeffer).
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:  1989.
Ingredients:  Curry: Organic tofu (water, organically grown 
soybeans, calcium chloride), vegetable oil, water, egg 
protein, whole wheat, spices, carob bean meal as a plant-
based thicker, honey.
Wt/Vol., Packaging, Price:  125 gm vacuum pack poly bag, 
3 patties per bag. Retails for DM 2.98.
How Stored:  Refrigerated.
Nutrition:  Curry. Per 100 gm.: Protein 10.3 gm, fat 27.1 
gm, usable carbohydrates 11.5 gm, calories 331.
New Product–Documentation:  Label for Curry sent by 
Anthony Marrese. 1990. Jan. 2.75 by 5 inches. Red, green, 
gold, and black on white. “Contains no fl esh.” An illustration 
(line drawing) shows a pagoda at the top of the label and a 
pan containing the patties at the bottom. Exklusiv Neuform 
certifi cation symbol.
 Manufacturer’s brochure. 1989? “Bio-Tofu for the High 
Quality Kitchen.” p. 4-5. A color photo shows the labels of 
all 4 fl avors.
 Form fi lled out and original Labels (for Curry, French 
Country Herbs, and Griechische Art) sent by DE-VAU-GE. 
1990. June 11. These products were introduced in 1989.
 Form fi lled out and new Labels sent by DE-VAU-GE. 
1990. June 11. The product was introduced in 1989. New 
Label for curry. 5 by 8.5 by 1.5 inch paperboard box. Black, 
gold, red, green, and orange on white. A stylish color photo 
on the front panel shows the dish ready to serve next to rice, 

garnished with 2 slices of tangerine and a spring of mint. At 
the top of the front panel: “The whole foods kitchen for the 
gourmet” (Die Vollwertkueche à la Gourmet). The subtitle 
is “In curry-fruit sauce with pumpkin seeds & rice. A ready-
to-heat menu for 1 person. Enjoy without fl esh.” The box 
contains two pouches: one with the tofu cubes and curry-
fruit sauce; the other with the rice and pumpkin seeds. The 
back panel shows how these can be heated in either a water 
bath, a cooking pot, or a microwave oven. Ingredients: (1) 
Organic tofu cubes: Organic tofu (water, soybeans*, calcium 
chloride), vegetable oil, water, egg protein, raisins, spices, 
wheat, plant thickener (carob seed meal), spices, honey. (2) 
Curry & Fruit Sauce: Water, milk, fruits (peaches, apricots, 
pears), cream, paprika, vegetable oils and fats in varying 
amounts, wheat fl our, rice fl our*, spices, seasonings, sea salt, 
plant thickener (carob bean seeds). (3) Water, natural rice, 
pumpkin seeds (Kuerbiskerne), vegetable oil, sea salt. * = 
certifi ed organically grown (aus anerkanntem kontrolliertem 
biologischen Anbau). Weight: 350 gm. Per 350 gm portion: 
Protein 20.3 gm, fat 33.0 gm, carbohydrates 54.2 gm, fi ber 
6.7 gm, calories 595, 1 BE = 77 gm. Exklusiv Neuform 
certifi cation symbol.

2492. Product Name:  [GranoVita Organic Tofu Spread 
(With French Country Herbs, Tomato, Vegetables, or Green 
Pepper)].
Foreign Name:  GranoVita Bio-Tofu-Pastete (Kraeuter der 
Provence, Tomate, Gemuese, Gruener Pfeffer).
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:  Bio-Tofu (water, bio-soybeans*, calcium 
chloride), water, onions, plant oils and fats in changing 
proportions, bio-soy fl our*, lecithin plant emulsifi er, 
seasonings, provincial herbs. * = Organically grown.
Wt/Vol., Packaging, Price:  160 gm glass Jar. French 
Country Herbs retails for DM 2.98.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Calories 240, protein 4.4 gm, 
usable carbohydrate 4.8 gm, fat 22.1 gm.
New Product–Documentation:  Label for French Country 
Herbs sent by Anthony Marrese. 1989. 5 by 8.5 by 1.5 
inches. Self adhesive. Green, red, and black on white. Color 
illustration shows a pagoda and gate. Exklusiv Neuform 
certifi cation symbol. “French style spread for bread. Made 
purely from plants.” Also received as a tiny (25 gm) package 
of Granovita Sandwich Pastete: Hausmacher Art. “Sojamehl” 
(Soy fl our) is a minor ingredient in it. It retails for DM 0.75.
 Manufacturer’s brochure. 1989? “Bio-Tofu for the High 
Quality Kitchen.” p. 4-5. A color photo shows the labels of 
all 4 fl avors. Each contains the pagoda and a color photo. 
The tomato has a delicate fl avor, the vegetable is spicy, and 
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the green pepper is fi ery.

2493. Product Name:  [Seasoned Tofu, Herb Tofu, Tofu 
with Sea Vegetables, Fried Tofu Cutlets].
Foreign Name:  Gewuerz Tofu, Kraeuter Tofu, Algen Tofu, 
Fritierter Tofu.
Manufacturer’s Name:  Die Tofurei (Formerly Berliner 
Tofurei).
Manufacturer’s Address:  Luebbenerstr. 4, D-1000 Berlin 
30, West Germany.  Phone: 030 / 393 0927.
Date of Introduction:  1989.
New Product–Documentation:  Letter from Anthony 
Marrese based on an interview with Detlef Dorow and Ralf 
Hoffmann. 1992. Jan. 13. Menu from their restaurant.

2494. Doborjan, Karolyne; Goenczi, Ildiko. comps. 1989. 
Eteleink szojaval. Masodik kiadas [Our soya foods. 2nd 
ed.]. Budapest, Hungary: Feherjetechnologiai Tudomanyos 
Termelesi Egyesules (Association for Protein Research 
Technology and Production). 48 p. [Hun]
• Summary: This is a soyfoods cookbook, compiled by two 
Hungarian women, with recipes using tofu, soymilk, and 
TVP.
 Contents: Introduction. I have prepared it and enjoyed 

it: List of products and fi rst courses. Soups. Main courses. 
Desserts, candies and cakes. Beverages. The introduction 
gives a short account of the aim of the booklet: to serve as 
a guide for the reader to the use of different soy products. 
Address: Budapest XII., Goldmark K. u. 3. Budapest Pf: 340 
1536, Hungary. Phone: 155-52-02.

2495. Product Name:  [Gerblé Soya-Chocolate Bars].
Foreign Name:  Gerblé Barres Soja-Chocolat.
Manufacturer’s Name:  Gerblé. Div. of Diététique & Santé.
Manufacturer’s Address:  B.P. 106, 31250, Revel, France.
Date of Introduction:  1989.
Ingredients:  Milk chocolate, milk proteins, soybeans 
(grain de soja; 10%), saccharose, vegetable oil, invert sugar, 
glucose syrup, wheat germ (3.3%), calcium, sorbitol, natural 
aroma, apricot, gelatin, soy lecithin.
Wt/Vol., Packaging, Price:  115 gm paperboard box 
contains 5 bars.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Calories 472, protein 14.4 gm, 
carbohydrate 53.0 gm, fat 22.6 gm, calcium 1305 mg.
New Product–Documentation:  Form fi lled out and 
label sent by Anthony Marrese. 1989. Nov. This product 
was launched in 1989. The contact person is Mr. Villac in 
International Marketing. Gerblé, the division that supplies 
the health food stores, started using soya in 1988. Diététique 
& Santé has a wider market and at present all soya use is 
through the Gerblé division. A lot of their market is just 
opening up and forming. This company’s products are 
very professionally packed and produced. They taste very 
good. Tofu is added to enhance the nutrition, taste, and 
texture of the bars. [But note that the ingredients listing 
does not mention tofu.] Label. 1989. 4.5 by 4.75 by 1.5 inch 
paperboard box. Orange, dark brown, and gold on white and 
tan. A photo shows a bar half out of its wrapper, a bar cut 
crosswise into halves, some soybeans, and an ear of wheat. 
“Dietetic bars rich in calcium. Rich in minerals.” Bars are 
individually wrapped in 23 gm sizes. A 6-panel; leafl et in the 
box talks mostly about human calcium needs.

2496. Product Name:  Scheese (Dairy Free Hard Soya 
Cheese) [Cheddar Style, Cheshire Style, Cheddar with 
Chives].
Manufacturer’s Name:  Green Dragon Animal Free Foods. 
Renamed Bute Island Foods in Dec. 1992.
Manufacturer’s Address:  Hafod Fadog, Aber Rd., 
Llanfairfechan, Gwynedd, Wales.  Phone: 0248 680267.
Date of Introduction:  1989.
Ingredients:  Water, soya solids, palm stearine, cider 
vinegar, natural and nature identical fl avouring (vegetable 
and mineral origin), sea salt, natural colouring, beta carotene. 
(100% dairy free).
Wt/Vol., Packaging, Price:  227 gm cylinder in plastic bag.
How Stored:  Refrigerated.
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New Product–Documentation:   See also next page. 
Label for Cheshire Style Scheese sent by Leah Leneman 
of Scotland, purchased at Real Foods. 1992. July. 5 by 2 
inches. Green, brown, and dark green on beige. Logo, with 
an illustration of a dragon, reads: Green Dragon–Animal 
free foods. “A soya based solid food.” Note 1. This product 
contains no casein. Note 2. Leah thinks this product was 
introduced by about 1991. This company was making soy 
cheeses by Oct. 1988. Those were probably made from soy 
protein isolates.
 Talk with Richard Rose of Sharon’s Finest. 1993. April 
9. Richard has a sample of the product with a label. It is sold 
in the shape of a “hockey puck” 3.5 inches in diameter and 
1.12 inches thick. No price is listed. The sample was sent by 
Haydn Jones, who is said to have been formerly associated 
with Cauldron Foods Ltd. in Bristol. Note 3. Haydn says he 
was never associated with Cauldron Foods. Note 4. Bute is 
a small island in the Furth of Clyde off the southwest coast 
of Scotland, directly west of Glasgow, about 16 miles long 
and 2-5 miles wide. The chief town is Rothesay. The island is 
part of Scotland.
 Talk with Casey Van Rysdam of American Natural 
Snacks. 1994. April 26. On 7 Aug. 1993 he received a fax of 
the label of this product from an agent in the UK. He reads 
the ingredients. “Scheese should be kept refrigerated in its 
bag or a suitable airtight container. This will prevent the 
product from drying out. Scheese can be grated, sliced, and 
cooked.”
 Label sent by Leah Leneman. 1994. May 1. 5 by 2 
inches. Blue, yellow, and green on beige. Below the product 
name is written: “a soya based solid food.” The 227 gm 
product retails for £1.89 at Real Foods in the UK.
 Packet of materials and Label (Cheddar Style) sent by 
Haydn Jones of Bute Island Foods. 1994. June. “Bute Island 
Foods: Manufacturers of non animal food products.” The 
company is now located at 15 Columshill Street, Rothesay, 
Isle of Bute, PA20 0DN, UK. One brochure shows that 
Scheese used to be sold in 8 fl avors: Cheddar, Hickory 
Cheddar, Stilton, Gouda, Cheddar & Chives, Cheshire, 
Edam, and Mozzarella.
 Letter from Haydn Jones. 1995. Sept. 15. The following 

fl avors of Scheese were 
introduced in 1989: 
Cheddar Style, Cheshire 
Style, Cheddar with 
Chives.

2497. Product Name:  
Tofu.
Manufacturer’s Name:  
Han Yang Oriental Food 
Manufacturing.
Manufacturer’s Address:  
3819 94th St., S.W., 
Tacoma, WA 98499.  

Phone: 206-588-7303.
Date of Introduction:  1989.
New Product–Documentation:  Talk with Ed Elkin. 1991. 
Feb. 8. About 12-15 months ago Boo Han changed hands; 
it is now named Hang Yang, owned by Mr. Choy, a Korean-
American, who does not speak English–although his brother 
does. Hang Yang is very aggressive and doing well; he 
just upgraded to a new tofu system. The company is at the 
same location it was when he purchased it from Boo Han. 
He makes tofu, rice cakes, and kimchi. In Feb. 1991, the 
phone directory has a listing for Han Yang Oriental Food 
Manufacturing, 3819 94th St. S.W., Tacoma, Washington 
98499. Phone: 206-588-7303.
 Form fi lled out and faxed by John Choi, owner. 1998. 
July. Han Yang Oriental Food Mfg., 3819 94th St. S.W., 
Tacoma, WA 98499. Phone: 253-588-7303. Company began 
making and selling tofu on 1 March 1989.

2498. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Kornblumenhof.
Manufacturer’s Address:  Graz, Austria.
Date of Introduction:  1989.
New Product–Documentation:  Talk with Heribert Lecker, 
who calls from Austria. 1999. Jan. 14. This company began 
making tofu in 1989–which was before Heribert joined it. 
They now make 200-400 kg/week, using soybeans grown 
organically in Austria. He used to grow his own organic 
soybeans in Austria, but he stopped so he could focus on 
making foods. The company has two competitors in the tofu 
market: Sojvita and Sojarei, both located in or near Vienna. 
They also make a variety of other foods from corn, bread, 
etc. They have two books by Shurtleff & Aoyagi: Tofu & 
Soymilk Production and Das Tofu Buch.

2499. Product Name:  Barat Tofu Chocolate Rice Round 
[Unsalted, or Salted].
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  116 Fairfi eld Rd., Fairfi eld, NJ 
07006.  Phone: 201-263-1013.
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Date of Introduction:  1989.
Ingredients:  Barat Tofu Chocolate Coating: Organic 
granulated sugar cane juice (Sucanat), unsweetened 
chocolate cocoa butter, tofu powder, soya lecithin (a natural 
emulsifi er), pure vanilla. Rice cake: Organically grown 
brown rice and rice.
Wt/Vol., Packaging, Price:  1-1/3 oz (39 gm).
How Stored:  Shelf stable.
Nutrition:  Serving size: 1 rice round. Calories 180, protein 
3 gm, carbohydrates 25 gm, fat 9 gm, cholesterol 0 mg, 
sodium 5 mg, potassium 170 mg.
New Product–Documentation:  Label. 1989. 6.25 by 
4.5 inches. Red and gold on purple. “Non-dairy. No white 
sugar. No cholesterol. With Lundberg family farms organic 
rice cake. World class Barat Tofu Chocolate internationally 
renowned Lundberg Family Farms Rice Cakes are teamed 
together in a delicious new healthy snack. The deep rich 
taste of tofu chocolate surrounds the crispy goodness of 
whole grain rice with all its bran and fi ber intact. Barat Tofu 
Chocolate Rice Rounds–a deliciously satisfying and healthy 
snack for only 180 calories.” Purple photo of Chandri & 
Gary Barat.
 Letter from Chandri Barat. 1989. “This brand new 
product is doing exceedingly well. It’s just right for the new 
‘Healthy Snack’ category. We have just moved our offi ces 
from 116 Fairfi eld Road. Our new address is P.O. Box 426, 
Schoolhouse Park, 112 Main Road, Montville, New Jersey 
07045. Phone: 201-263-1013.”

2500. Product Name:  [Taifun Organic Tofu].
Foreign Name:  Taifun biologisch Tofu.
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Stühlinerstrasse 9, D-7800 
Freiburg, West Germany.  Phone: 0761/27 2272.
Date of Introduction:  1989.
Ingredients:  Water, soybeans (organically grown), calcium 
sulfate.
How Stored:  Refrigerated.
New Product–Documentation:  Color photocopy of label 
brought to Soyinfo Center by Wolfgang R. Heck. 2011. 
Nov. 25. The top half of the label is black, green and yellow 
on white with a yellow sun in the upper right, a black grid 
over the entire top half, and the word “Taifun” in green. The 
bottom left half of the label reads: Hersteller: Life Food. 
Inh. Klaus Kempff, followed by the address and phone 
number. The bottom right half of the label reads: Ingredients: 
Water, soybeans (organic = aus kontr. biol. Anbau), Nigari 
Ko (Calcium sulfate [deceptive use of word “Nigari]). 
Store at +2ºC to +7ºC. Beside the label the approximate 
date of introduction is given in Wolfgang’s handwriting as 
1988-1989. By about 1990, a new label shows that: (1) The 
company name is now Life Foods GmbH. (2) The company 
has moved to Robert Bunsen-Str. 6, 7800 Freiburg. (3) The 
phone number has changed to: 07 61 / 50 6155.

 Note: This label was used until 1992, but in 1993 the 
logo was changed so that the irregular yellow sun had a red 
center, and the word “Taifun” was written in stylish, bold 
black letters.
 Color photocopy of 1999 label brought by Wolfgang 
Heck. Product name: Tofu- traditionell hergestellt [Tofu–
traditionally made]. 200 gm. Nutritional information. 
Ingredients: Water, soybeans (organic) * = Kontrolliert 
Oekologischer Anbau (Agreco). Below the bar code is a 
recipe for pan-fried tofu. Phone: 0761 / 15210-0.

2501. Product Name:  Tofu, Soy Milk, Tempeh, Soy Ice 
Cream, Soy Punch.
Manufacturer’s Name:  Natural Cafe. Expanded to include 
La Soyarie by June 1994.
Manufacturer’s Address:  Mailing address: 73 Chaussee 
Rd., Castries, St. Lucia, West Indies. Plant: Union Hilltop 
Choc, Castries.  Phone: 809-452-6421.
Date of Introduction:  1989.
New Product–Documentation:  Plenty International. 1994. 
Jan. A Guide to Growing and Using Soybeans for Food. p. 
30. This company makes fresh soyfoods.
 Form fi lled out by Johnson Clarke, Manager. 1994. 
May 25. The plant is now located at Union Hilltop Choc, 
Castries, and the phone number is 809-450-2570. The 
company was founded in 1989. The founders were Johnson 
Clarke, Maya Clarke, and Ignatius Longville. The original 
purpose was to work as a group to produce high-quality 
foods at an affordable price and to educate the populace 
about soybeans. There have been no changes in the company 
address or ownership. Milestones: (1) When Johnson built 
a proper structure of concrete for processing; and (2) When 
CIDA (Canadian International Development Agency) gave 
the group a grant to purchase some equipment in 1991. 
Reasons for success: “I am the only person on the island 
that is processing [soybeans] on a commercial scale, and 
I take pride and joy in what I’m doing.” The company 
makes tofu, soy milk, and tempeh, and it buys and markets 
Vitasoy soymilk, miso, soy oil, Mori-Nu tofu, and soy 
powder. They make about 100 lb/week of tofu, and they 
use about 7 gallons of soy milk to make soy ice cream and 
soy punch. The company’s three best-selling products (in 
descending order of dollar value) are tofu, soy punch, and 
soy ice cream. The company now employs 6 people. Their 
factory is 14 x 30 feet. Offi ces are in a separate building. 
Net sales last year were “not much” and the net worth of the 
business is “not much.” “We are a small group of six and 
just making ends meet. We still have a long way to go in 
making the population of St. Lucia realize the true potential 
of soybeans. I don’t know if we can continue since were are 
poorly equipped for processing the beans and packaging the 
products to sell at supermarkets and shops. We are presently 
selling only at one small outlet we own. We could sell at 
hotels, supermarkets, and shops if we had proper packaging 
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equipment such as a vacuum packer.” Note: This is the 
earliest known commercial soy product made in St. Lucia.

2502. Product Name:  [Nutana Tofu–Oriental-Style].
Foreign Name:  Nutana Tofu Oriëntaal.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1989.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Black-and-white photo of 
the can and label sent by Eric Fehlberg. 1990. May 24. A 
photo on the front panel shows cubes of tofu in a sauce with 
mushrooms and other vegetables.

2503. Product Name:  [Tofu].
Foreign Name:  Tofu: Kotimanien–Inhemsk Soijavalmiste 
Sojaprodukt.
Manufacturer’s Name:  Oy Soya Ab.
Manufacturer’s Address:  Asgatan 5, 10600 Ekenäs, 
Finland.
Date of Introduction:  1989.
New Product–Documentation:  Letter from Thomas 
Andersen of Urten’s Tofu in Denmark. 1990. June. He has 
just returned from Finland where he has helped this tofu shop 
to get started. They are now in business.
 Letter from Wataru Takai of Takai Tofu & Soymilk 
Company of Ishikawa-ken, Japan. 1994. Feb. 2. He sold this 
company tofu equipment, FM50(S), in Jan. 1990. Address: 
P.B. 86, SF-10601 Ekenas, Finland.
 Letter and Label sent by Stig Westerlund of Oy Soya Ab. 
1994. April 22. The company began making tofu (their fi rst 
soyfood product) in 1989. They are now making about 4,000 
lb/month. Their address is now Backagatan 36, SF-10940 
Hango, Finland. Label: 5 by 3.5 inches. Black and white on 
clear plastic. 270 gm.

2504. Product Name:  Soyabean Drink, Soyabean Curds.
Manufacturer’s Name:  Pan Yoke Heong.
Manufacturer’s Address:  11, Jalan 19/9, 40000 Shah 
Alam, Selangor, West Malaysia.  Phone: 03-5412308.
Date of Introduction:  1989.
Ingredients:  Soybeans, water.
New Product–Documentation:  Letter from Pan Yoke 
Heong asking for information about drying okara. Letter 
from Pan Yoke Heong with answers to questions. The 
company also introduced commercial tofu in 1991. There is 
no Tofu Manufacturers Association in Malaysia.

2505. Poole, C. 1989. A case-control study of diet and colon 
cancer. Thesis, Harvard School of Public Health, Boston, 
Massachusetts. *
• Summary: Consuming tofu appeared to reduce the risks 

of colon cancer by approximately one half. Specifi cally, the 
author noted a relative risk of 0.53 (CI = 0.11-2.66) for colon 
cancer for people eating tofu/soybeans more (vs. less) than 
once a month–although the number of people with high soy 
intake was small.

2506. 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, unrefi ned oil 
(saffl ower 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.

2507. Product Name:  [Tofu, Tempeh].
Manufacturer’s Name:  SoyaLab.
Manufacturer’s Address:  Zagreb, Croatia.
Date of Introduction:  1989.
New Product–Documentation:  Talk with Zlatko Pejic of 
BioVega in Zagreb, Croatia. 1998. March 17. This company, 
which was started by Nad Miljenko (pronounced Nadj 
Milyenko), makes tofu and tempeh.

2508. Product Name:  [Soyana Tofu Hors d’Oeuvres].
Foreign Name:  Soyana Tofu Pastete.
Manufacturer’s Name:  Soyana.
Manufacturer’s Address:  Friedensgasse 3, Postfach 8039, 
CH-8002 Zurich, Switzerland.  Phone: 01-202-8997.
Date of Introduction:  1989.
New Product–Documentation:  Talk with Walter Dänzer of 
Soyana. 1990. May 30. Tofu pastete were launched in 1989.

2509. 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: Vollreis-
Sesam/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 
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Switzerland. 1990. July 5. Biona certifi cation symbol.

2510. Product Name:  [Soyaquell Tofu Sausage (With 
Herbs, Cereal Grains, Pepperoni, Mushrooms, Mace, Head 
Waiter/Butler, Morel Mushrooms)].
Foreign Name:  Soyaquell-Tofuwurst (Kraeuter/aux Herbes, 
Getreide/Céréales, Peperoni/Poivrons, Champignons, 
Muskat/Muscade, Maîre d’Hôtel, Morcheln/Morilles).
Manufacturer’s Name:  Soyaquell [Soyana].
Manufacturer’s Address:  Friedensgasse 3, CH-8039 
Zurich, Switzerland.
Date of Introduction:  1989.
Wt/Vol., Packaging, Price:  Weight varies.
New Product–Documentation:  Labels sent by Verena 
Krieger of Switzerland. 1990. July 5. Note: The company 
name on the label is given as Soyaquell; Soyana is not 
mentioned. The Soyaquell line was introduced by Soyana in 
1985 for the mainstream market.

2511. Product Name:  Soymage Sour Cream Style (Casein-
Free Non-Dairy Sour Cream). Renamed Soymage Sour 
Cream Alternative by Nov. 1995.
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy 
Cheese Co.
Manufacturer’s Address:  R.D. #3 North Gate Industrial 
Park, P.O. Box 5204, New Castle, PA 16105.
Date of Introduction:  1989.
New Product–Documentation:  Dairy Foods. 1989. March. 
p. 33. Note: It is not clear whether or not this product is the 
same as regular Soymage. Talk with Whole Foods Market 
on Telegraph Ave. in Berkeley. 1995. Nov. 3. They sell 
Soymage Sour Cream Alternative; $1.99 for 8 oz.

2512. Product Name:  [Tempeh Burger].
Foreign Name:  Tempehburger.
Manufacturer’s Name:  Tofumanufaktur Christian Nagel 
GmbH.
Manufacturer’s Address:  Osdorfer Landstrasse 4, D-2000 
Hamburg 52, West Germany.  Phone: 040/89 49 37.
Date of Introduction:  1989.
New Product–Documentation:  Bernd Drosihn. 1989. 
Tempeh: Ein traditionelles Nahrungsmittel mit Zukunft 
[Tempeh: A traditional food with a future]. p. 38. Says the 
company, “Tofumanufaktur Christian Nagel,” makes fresh 
tempeh and tempeh burgers.

2513. Van der Reit, W. B.; Wight, A.W.; Clillierers, K.R.; 
Datel, J.M. 1989. Food chemical investigation of tofu and its 
byproduct okara. Food Chemistry 34:193-202. *

2514. Vegan Restaurant (The). 1989. New soyfoods 
restaurant or deli. 115 Baldwin Ave., Paia, Maui, Hawaii 
96779.
• Summary: Talk with Michael Klaper. 1990. Feb. Gentle 

World has recently opened this vegan restaurant on Maui. 
Menu sent by Jeanie Greenbaum of Gentle World in 
Alachua, Florida. 1991. March 13. The restaurant is now 
open for dinner only. Soyfoods on the menu include: Tofu 
eggless salad. Tofu eggless salad sandwich. The vegan 
burger (with seitan and tempeh). Entrees ($5.95 to $6.95): 
Lasagna tofucci. Tofu loaf. Lemon broiled tempeh with 
scalloped potatoes. Side orders: Tofu roll (with broccoli, 
onions and seasonings, wrapped and baked). Crispy tofu 
chunks. Desserts: Rice Dream Sundae. Assorted Barat Tofu 
Chocolates. Smoothies: Float with a scoop of Rice Dream. 
Address: Paia, Maui, Hawaii. Phone: 808-579-9144.

2515. Product Name:  [Tofu, Tofu (in Jars), and Tofu & 
Miso Paté Spread].
Foreign Name:  Tofu, Tofu Tres Delicias, Paté -de Tofu y 
Miso.
Manufacturer’s Name:  Vegetalia / Productos Naturales.
Manufacturer’s Address:  Sant Andreu, s/n, Castellcir, 
Barcelona, Spain.  Phone: 93/866-8298.
Date of Introduction:  1989.
New Product–Documentation:  Letter from Bernd Drosihn 
of Viana Naturkost. 1990. April 8. A tofu company in Spain, 
owned by Salvador Sala, now sells tofu in jars, and tofu 
spreads.
 Letter from Javier Arocena Aramburu of Zuaitzo in 
Spain. 1992. Dec. 14. Vegetalia is one of four soyfoods 
manufacturers (including his own company) that he is aware 
of in Spain. It is run by Salvador. The address is now given 
as: Plaza de la Era s/n, Castellcir (Barcelona), Spain.
 Booklet titled Recetario sent by Penelope Stewart of 
Fair Oaks, California. 1993. July 19. It gives the company 
address and phone as “Castellcir, Tel. 93-866 61 61.” The 
introduction states that Vegetalia was formed in April 1986 
by Salvador Sala, Carmen and Tomás. As of 1992, the 
company is 6 years old.
 Letter from Joaquim Castillo. 1998. May 22. Vegetalia 
is one of three pioneering soyfoods companies in and around 
Barcelona.
 Letter from Dawn Toscano of Valencia, Spain. 2003. 
July 17. Survey of tofu makers in Spain. Vegetalia, S.L. / 
Productos Naturales is alive and healthy. Director: Salvador 
Sala, Plaza de L’Era, s/n. 08183 Castellcir (Barcelona). 
Phone: +34 93 866 6161. They give tours of their plant.

2516. Product Name:  [Spring Rolls: Piquant, Oriental! 
(with Smoked Tofu)].
Foreign Name:  Fruelingsrolle: Pikant Orientalisch!.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Neusserstr. 199, D-5000 Cologne 
60, West Germany.  Phone: (02233) 41323.
Date of Introduction:  1989.
Ingredients:  Filling: Smoked tofu (Räuchertofu)*, white 
cabbage (Weisskohl)*. carrots (Möhren)*, leeks*, vegetable 
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oil, spices (Gewürze)*, sea salt. Dough: Water, wheat, salt. * 
= Organically grown.
Wt/Vol., Packaging, Price:  100 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Labels brought by Bernd 
Drosihn of Viana. 1995. March 11. 3.25 x 4.75 inches. Red, 
white, and black on dark red. Self adhesive.

2517. Product Name:  [Grabowski: Tofu & Amaranth 
Burger (Gluten-Free, Nutty!)].
Foreign Name:  Grabowski: Tofu-Amaranth Burger 
(Glutenfrei, nussig!).
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Neusserstr. 199, D-5000 Cologne 
60, West Germany.  Phone: (02233) 41323.
Date of Introduction:  1989.
Ingredients:  Tofu*, amaranth*, carrots (Möhren)*, 
amaranth fl our (Amaranthmehl)*, hazelnuts*, vegetable 
oil, spices (Gewürze)*, sea salt. * = Organically grown 
(kontrolliert biologischer Anbau).
Wt/Vol., Packaging, Price:  80 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Labels brought by Bernd 
Drosihn of Viana. 1995. March 11. 3.25 x 4.75 inches. Red, 
white, and black on orange. Paperboard. 3.5 x 2.5 inches x 2. 
Folded over. Stapled on top of plastic bag.

2518. Product Name:  [Green Rye Burger (with Tofu)].
Foreign Name:  Gruenkernburger.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Neusserstr. 199, D-5000 Cologne 
60, West Germany.  Phone: (02233) 41323.
Date of Introduction:  1989.
Ingredients:  Tofu*, green rye (Grünkern)*, whole wheat 
fl our (Weizenvollkornmehl)*, rolled oats*, leeks*, vegetable 
oil, spices (Gewürze), sea salt. * = Organically grown.
Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Labels brought by Bernd 
Drosihn of Viana. 1995. March 11. 3.25 x 4.75 inches. Red, 
white, and black on green. Self adhesive. Patties made purely 
from plants (Rein pfl anzliche Bratlinge).

2519. Product Name:  [Millet Croquettes (with Tofu)].
Foreign Name:  Hirse Kroketten.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Neusserstr. 199, D-5000 Cologne 
60, West Germany.  Phone: (02233) 41323.
Date of Introduction:  1989.
Ingredients:  Tofu*, millet (Hirse)*, carrots (Möhren)*, 
leeks*, sunfl ower seeds*, rolled oats*, vegetable oil, spices 
(Gewürze)*, sea salt. * = Organically grown.
Wt/Vol., Packaging, Price:  160 gm.
How Stored:  Refrigerated.

New Product–Documentation:  Labels brought by Bernd 
Drosihn of Viana. 1995. March 11. 3.25 x 4.75 inches. Dark 
red, white, and black on yellow. Self adhesive. Made purely 
from plants (Rein pfl anzliche).

2520. Product Name:  [Robinson: Classic Tofuburger].
Foreign Name:  Robinson: Tofuburger Classic.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Neusserstr. 199, D-5000 Cologne 
60, West Germany.  Phone: (02233) 41323.
Date of Introduction:  1989.
Ingredients:  Tofu*, rice (Reis)*, carrots (Möhren)*, 
leeks*, sunfl ower seeds*, rolled oats*, vegetable oil, spices 
(Gewürze)*, sea salt. * = Organically grown.
Wt/Vol., Packaging, Price:  200 gm or 100 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Labels brought by Bernd 
Drosihn of Viana. 1995. March 11. 3.25 x 4.75 inches. Red, 
white, and black on dark red. Self adhesive. Patties made 
purely from plants (Rein pfl anzliche Bratlinge).
 Note: Also in 1989 Viana introduced Chickpea Spread 
(Kichererbsen Pastete) in which soy sauce was the only soy 
ingredient.

2521. 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 (fi ltered water, 
soybeans organically grown in accordance with the 
California Organic Foods Act of 1990, nigari/magnesium 
chloride, a natural fi rming 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.

2522. 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.
Date of Introduction:  1989.
Ingredients:  1998: Wildwood Tofu (fi ltered water, organic 
soybeans grown in accordance with the California Organic 
Foods Act of 1990, nigari {magnesium chloride, a natural 
fi rming agent}), soy sauce, unsweetened apple juice, apple 
cider vinegar, mustard, onion powder, sesame oil, garlic 
powder.
How Stored:  Refrigerated.
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New Product–Documentation:  Original Label sent by 
Billy Bramblett. 1998. July. He says this product was 
introduced in 1989 at Fairfax.

2523. Product Name:  [Spring Rolls].
Foreign Name:  Fruehlingsrollen.
Manufacturer’s Name:  Yakso.
Manufacturer’s Address:  Zoutstraat 17, Groningen, 
Netherlands.
Date of Introduction:  1989.
New Product–Documentation:  Letter from Anthony 
Marrese. 1990. March 22.

2524. Product Name:  [Sojanaise (Soy Mayonnaise)].
Foreign Name:  Sojanaise.
Manufacturer’s Name:  Yakso.
Manufacturer’s Address:  Zoutstraat 17, Groningen, 
Netherlands.
Date of Introduction:  1989.
Wt/Vol., Packaging, Price:  Sojanaise: 330 gm jar. Retails 
for DM 5.55.
New Product–Documentation:  Letter from Anthony 
Marrese. 1990. March 22.

2525. Acuff, Steve; Acuff, Karen. 1989. Das makrobiotische 
Gesundheitsbuch [The macrobiotic health book. 1st ed.]. 
Munich, West Germany: Goldmann Verlag. 256 p. Recipes 
by Karen Acuff. 22 cm. [Ger]
• Summary: This book of macrobiotic philosophy and 
cookery contains 5 tempeh recipes, and also mentions miso, 
tofu and tamari. Flora Yap (4/92) notes that the author travels 
from town to town, lecturing and selling his book. Certain 
groups are inviting him to speak, renting a place for him to 
lecture and doing the publicity (paid admission). Address: 
Idaho, USA.

2526. Allen, Carolyn; Straw, Nelda. 1989. Best little diet 
cookbook around. Printed by Lake Press, De Pue, Illinois 
61322. 176 p. Spiral bound.
• Summary: Carolyn Allen LPN has been a Diet Center 
Counselor and Owner of two Diet Center Franchises since 
1984. In the fall of 1987 she enlisted the help of Nelda Straw 
to help develop new recipes. Mori-Nu Tofu is featured in 
the book at “Product Choices: Tofu. I highly recommend 
Mori-Nu Tofu because of its aseptic packaging, it requires 
no refrigeration until opened and it always has a smooth and 
creamy texture. Mori-Nu’s consistent quality is achieved 
without the use of preservatives or irradiation.” Address: 
Rock Falls, Illinois.

2527. 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 fi lls 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 infl uence of macrobiotics.
 Page 74: “Chinese white cheese: (Chin.) Tofu marinated 
and fermented in rice wine; taste and texture of Camembert 
cheese. Used as fl avoring 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 co-
ops. He is now a food service consultant and lecturer” (Back 
cover).
 He favors plant foods over animal foods, but does 
include fi sh in his recipes. Address: Vermont.

2528. Boeckenhoff, E.; Hamm, U.; Mueller, A.; Tschmarke, 
A. 1989. Nachfrageveraenderungen bei Milch durch 
Imitationsprodukte [Changes in the demand for milk caused 
by imitation products]. Schriftenreihe des Bundesministers 
fuer Enaehrung, Landwirtschaft und Forsten “Angewandte 
Wissenschaft” No. 317. 173 p. (Muenster-Hiltrup). [Ger]*
• Summary: This is the publication of a 1987 report on this 
subject.

2529. Cituk, Kathy; Finnegan, John. 1989. Natural foods and 
good cooking. Elysian Arts, 20 Sunnyside Ave. Suite A161, 
Mill Valley, CA 94941. 122 p. No index. 22 cm. [64 ref]
• Summary: This non-vegetarian cookbook contains 
considerable introductory information about and recipes 
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using amazake (p. 16, 41, 56, 91, 98-99, 103), miso (p. 43), 
soymilk (p. 43), mochi (p. 44, 54), tamari soy sauce (p. 
46), tofu (p. 46, 51, 80, 88, 96), tempeh (p. 46). Numerous 
references are made to a book by John Finnegan (1989) titled 
“Amazake Rice Nectar.” Address: Mill Valley, California.

2530. 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.

2531. Drosihn, Bernd. 1989. Tempeh: Ein traditionelles 
Nahrungsmittel mit Zukunft [Tempeh: A traditional food 
with a future]. Viana Naturkost GmbH, Neusserstr. 199, 
D-5000 Cologne 60, West Germany. 38 p. No index. 21 cm. 
Spiral bound. [Ger]
• Summary: Contents: Introduction. 1. Tempeh: The 
soybean, production of tempeh, the nutritional value of 
tempeh, advantages and qualities (easily digestible), rich in 
protein, a whole food, free of cholesterol, helps in reducing 
cholesterol, rich in vitamins and minerals.
 2. Tempeh recipes, incl. how to make tempeh at home, 
soups, salads, main courses, glossary. Appendixes: 1. 
Addresses of 4 tempeh producers in West Germany (Atlantis, 
Byodo Naturkost GmbH, Tofumanufaktur Christian 
Nagel, Viana Naturkost GmbH). 2. Tempeh importers and 
wholesalers (Arche Naturkost, Biogarten).
 A color photo of deep-fried tempeh chips graces the 
cover of this attractive booklet. Address: Cologne, West 
Germany. Phone: 0221/733437.

2532. 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 fi lled with 
meat), tahu kuning (fi rm yellow tofu), tahu pong (deep-fried 
puffy tofu), tahu témpé (tofu and tempeh).
 Note 3. This is the earliest English-language document 
seen (May 2022) 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 
(fi rm 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”). 
Address: 1. Ithaca, New York; 2. Jakarta, Indonesia.

2533. 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 fl avour, 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 fl avour. 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 
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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 oil-
seed: Problems of small-scale extraction. Solvent extraction 
of soybean oil: Economic aspects, extraction process, 
refi ning 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 
fl our. 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 fl our. Preparation of soybeans 
at the village level: Reducing bitter fl avours, preparation of 
soybean fl our. 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 fi nal 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 
fi nal 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 fi nal 
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 fl ow 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+).

2534. Grundy, Scott; Winston, Mary. 1989. The American 
Heart Assoc. low-fat, low-calorie cookbook. New York, NY: 
Times Books. Div. of Random House. 340 p.
• Summary: Contains information about tofu and recipes for 
its use in tofu deviled eggs, tofu mayonnaise, tofu and pork 
in a stir-fry, tofu quiche, and tofu salad sandwich. Address: 
1. Director, Center for Human Nutrition, Univ. of Texas 
Southwestern Medical Center, Dallas, TX.

2535. Hoshijo, Kathy. 1989. Kathy cooks: Vegetarian, low 

cholesterol. New York, NY: Simon & Schuster (A Fireside 
Book). 728 p. Illust. Index. 24 cm.
• Summary: Previously published as The Art of Dieting 
Without Dieting (1986). A whopper of a cookbook, with 350 
easy-to-prepare vegetarian recipes from the star of the PBS 
television series “Kathy’s Kitchen”–which airs in 180 cities 
nationwide. Each recipe contains a detailed (full-page!) 
nutritional analysis.
 This book contains a wealth recipes using tofu, tempeh, 
soymilk, miso, and whole soybeans.

2536. Kadam, S.S.; Adsule, R.N.; Salunkhe, D.K. 1989. 
Utilization. In: D.K. Salunkhe and S.S. Kadam, eds. 1989. 
CRC Handbook of World Food Legumes: Nutritional 
Chemistry, Processing Technology, and Utilization. Vol. III. 
Boca Raton, Florida: CRC Press, Inc. 323 p. See p. 271-310. 
[188 ref]
• Summary: Contents: Introduction. Whole beans: Whole 
beans as a food, milk and milk products (incl. soymilk, tofu, 
kori-tofu, soyogurt, tairu [fermented soymilk in Malaysia], 
fermented soy cheese), microorganisms, nutritive value, 
fermented soy cheese, beverage, yogurt, other products, 
fermented foods, microorganisms, physicochemical changes, 
nutritional composition and quality, toxicological aspects, 
preparation, microorganisms, chemical composition, 
nutritional value. Cotyledons: Traditional products, soups, 
fermented foods, confectionery products. Flours: Composite 
fl ours (incl. soy fl our), papad, pasta, traditional products.
 Note: According to the author’s defi nition: “A papad is 
a thin, wafer-like product, usually circular in shape, rolled 
from a legume-based dough and other farinaceous materials, 
with added salt, spices, and condiments. In India it is either 
toasted or deep-fat fried to a crispness which produces a 
crackle when papad is eaten. Papads are also known as 
“appalam” in south India... Black gram fl our is the most 
indispensable constituent of papad dough because of the 
mucilaginous substance it contains.” Address: 1-2. Dep. of 
Biochemistry, Mahatma Phule Agricultural Univ., Rahuri, 
Maharashtra, India; 3. Dep. of Nutrition and Food Sciences, 
Utah State Univ., Logan, Utah.

2537. 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 
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(p. 44). Bean and potato salad (with soy yogurt and vegan 
mayonnaise, p. 47). Courgette (zucchini) and tomato fl an 
(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 caulifl ower 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.

2538. Leneman, Leah. 1989. Slimming the vegetarian way. 
Revised and reset ed. Wellingborough, Northamptonshire, 
England: Thorsons Publishers Ltd. 144 p. Index. 20 cm. 1st. 
ed. 1980.
• Summary: The menus in this natural-foods, vegan 
cookbook are designed for 1 person and the daily calories 
intake is kept at about 1,000 calories. The book takes a 
positive attitude toward dieting by focusing on those foods 
you can eat, rather than those you should avoid. Each 
“menu” consists of breakfast, lunch, and dinner for 1 day. 
For each meal there is one column for Imperial (Metric) 
measurements, one for American measurements, and one for 
calories, with a calories for each meal and for the day. There 
are menus for each of the four seasons plus chapters on crash 
diets, desserts, and a vegetarian wholefood calorie chart.
 The preface to the new edition notes: “The greatest 
change which has occurred since the fi rst edition of this book 
appeared has been the phenomenal proliferation of soya 
foods (soyfoods in American parlance). Tofu is arguably the 
best friend a slimmer ever had, for no other food so low in 
calories and high in protein is as versatile as tofu. Tempeh 
is another fi ne soya food for slimmers, though as it is not as 
readily available as tofu, I have confi ned its use to only one 
recipe. Since soya milk and yogurt are now so easy to obtain, 
I have given them as alternatives to the dairy versions, so 
that vegans, and others trying to cut down on dairy produce, 
will be able to use the book in the same way as lacto-
vegetarians.”
 Soy-related recipes include: Pineapple tofu salad (p. 36). 
Tofu celery loaf (p. 39). Tofu-stuffed aubergine (eggplant, 
p. 66). Scrambled egg or tofu, sausalata and tomato (p. 
89, 118). Tofu slices on toast with creamy gravy (p. 98). 
Miso soup with tofu (p. 102). Spaghetti with tempeh and 
mushroom sauce (p. 127). Vegetable charlotte with smoked 
tofu (p. 129). Soya milk and soya yogurt are always listed as 
alternatives to skim milk or yogurt from cows. TVP is used 

as an ingredient in many recipes, and “Tamari (soy sauce)” is 
widely used as a seasoning. Address: 19 Leamington Terrace, 
Edinburgh EH10 4JP, Scotland.

2539. Meetings with remarkable men and women: Interviews 
with leading thinkers on health, medicine, ecology, culture, 
society, and spirit. 1989. Brookline, Massachusetts: East 
West Health Books. xiv + 296 p. Illust. No index. 26 cm. 
Introduction by Tom Monte.
• Summary: This book consists of excerpts of 87 interviews 
previously published in East West Journal. One of these is 
an interview (published Jan. 1977) with Bill Shurtleff about 
soybeans and soyfoods, including soymilk, Vitasoy, and tofu 
(p. 58-60). Address: Brookline, Massachusetts.

2540. Metcalfe de Plata, Edith. 1989. Mexican vegetarian 
cooking. Rochester, Vermont: Healing Arts Press, a division 
of Inner Traditions International, Ltd. 128 p. Illust. by Clive 
Birch. Index. 22 cm.
• Summary: Chapter 7, titled “Soybeans” begins: “Soybeans 
are full of vitamins A, E, K, B-1, B-2, potassium and 
lecithin.” They are processed into many forms: “grits, meal, 
powder, fl our, nuts, tofu, pastas, and are also made-up to 
resemble different types of meat (Tvp).”
 Soy related recipes include: Boiled soybeans (with 
“½ pound {1 cup} dry soybeans, p. 101). Soybean patties 
(Empanadas de frijoles soyas, with “2 cups soybeans, 
cooked and mashed,” p. 102). Dry-roasted soybeans (Frijoles 
soyas asadas, with “cooked soybeans,” p. 103). Fried 
soybeans (Frijoles soyas fritas, with “2 cups soybeans, 
cooked,” p. 104). Soybean casserole (Cazuela de frijoles 
soyas, with “2½ cups soybeans, cooked,” p. 105).
 Note: This 1989 edition is the same, page for page, 
as the 1984 edition. Address: Manager of a vegetarian 
restaurant, Guadalajara, Mexico.

2541. Morinaga Nutritional Foods. 1989. Morinaga Milk 
Industry (News release). 5800 South Eastern Ave., Suite 270, 
Los Angeles, CA 90040. 3 p. Undated.
• Summary: “Morinaga Milk Industry, the parent company 
of Morinaga Nutritional Foods, is one of the world’s largest 
food manufacturers.” It was founded in 1917. Milk products 
have been the mainstay of Morinaga in Japan. “A signifi cant 
product for Morinaga has been its infant formula, with a 
nutritional level equivalent to mother’s milk.” Other products 
marketed by Morinaga include tofu, orange juice, tea and 
baby food.
 “In order to diversify its interests, Morinaga has 
developed affi liations with such international companies 
as Unilever, Kraft, Beech-Nut, Lipton and Sunkist, thereby 
bringing many foods from around the world to the Japanese 
market.” Morinaga has also become involved in the 
pharmaceutical fi eld with the research of anti-tumor agents. 
Morinaga Nutritional Foods Inc. was established in 1985 
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in Los Angeles. “The fi rst long-life tofu was exported from 
Japan to the United States in 1978 and in the following year, 
Morinaga received the Minister of Science and Technology 
Agency Prize for its outstanding aseptic manufacturing 
technology.” Address: Los Angeles, California. Phone: 213-
728-4325.

2542. Nichii Co. Ltd. 1989. Annual report 1989. Awajimachi 
2-2-9, Chuo-ku, Osaka 541, Japan. 42 p. [Eng]
• Summary: Nichii is a major Japanese retailer. In 1989 
the company, including its 35 consolidated subsidiaries, 
had revenues of 1.039 trillion yen (1,039,968 million yen; 
US$8,200 million), and net income of 13,500 million yen 
(US$106 million). Headquartered in Osaka, it is Japan’s 
fi fth largest publicly held retailing group. The company’s 
gross profi t margin in 1989 was 29.3%. One of Nichii’s 
most important retailing strategies is targeting young and 
“young minded” consumers. In fi scal 1989, Nichii and 
its subsidiaries became the MYCAL Group. MYCAL is 
derived from Nichii’s “Young-Minded Casual Amenity Life” 
concept, which refl ects the lifestyle that the group helps 
furnish to its customers. A new concept is the “urban resort,” 
exemplifi ed by the MYCAL Honmoku, which opened in 
Yokohama in April 1989 and about which a TV program 
was aired on 19 May 1990, in California on Channel 26 at 
9:30 P.M. Mr. Toshimine Kobayashi is President of Nichii. 
Mr. Shinozaki is President of International Operations, and 
therefore oversees the soyfl ake operation in the USA; he 
is Terry Tanaka’s boss. This annual report is beautifully 
designed. Note: The company is planning to start a plant in 
Iowa to make soy fl akes for use in making tofu.
 Update: Talk with Terry Tanaka of Nichii Company 
of America, Inc. 1992. Nov. 24. In Japan the Nichii name 
has been used for about 30 years in connection with a 
supermarket chain. Now the company is trying to phase 
it out in favor of names like Vivre and Saty. The umbrella 
group for all of these companies is the MYCAL Group. 
After Nichii becomes MYCAL Corp., Terry’s company will 
become MYCAL Corp. of America. Address: Osaka, Japan.

2543. Pearce, Anna. 1989. Simply living: the story of 
Compassion and the wonderbox. Saffron Walden, Essex, 
England: Box Publications in association with the Self 
Publishing Association. 239 p. Illust. 23 cm.
• Summary: This is a remarkable book about small things, 
real people, ideas, successes and failures. It is about the 
Kingdom of Heaven–and a case study of community 
development in South Africa.
 Compassion is an organization through which people 
help those in need. A Wonderbox is a box out of which come 
wonderful things, somewhat like a hat produces wonderful 
things for a magician or conjurer.
 Chapter 12, “Soya beans,” begins: “It was appropriate 
that our most creative period could be traced back to a visit 

to Cape Town by Peter and Eileen Caddy in April 1977. They 
were the two people who had founded Findhorn in Scotland 
in 1962. They had been led to the Findhorn Caravan Park by 
guidance that Eileen received while meditating.” The Caddys 
talk about the guiding light within that will guide anyone 
who is able to quiet their thoughts suffi ciently to hear what 
it has to say. He had hardly fi nished speaking when a soft-
spoken women came up to the author and said, shyly, “’I 
hope you don’t mind but I feel there is something I have to 
pass on to you.’
 “We introduced ourselves. She was Dorothy Beaumont, 
who had been living in Rhodesia. Her husband, who had 
recently died, had been a farmer. Five years ago they had 
started growing soya beans on their farm. Two years ago, 
Dorothy told me, she had been in a wheel chair, crippled 
with arthritis. A naturopath had advised her to give up all 
animal products and to get her protein from beans and 
pulses instead. A friend taught her how to make soya milk, 
not only for herself but for their African laborers as well. 
She felt she had to pass on the way of making soya milk 
and using the residue [okara], which she did–in the kitchen 
of St. Margaret’s Church at Fish Hoek. “I did not realize 
at that stage how extraordinary it was that she picked me 
out of several hundred other people that she might have 
approached.” Various members of Compassion also attended. 
The process is described. As Dorothy was making the 
soya milk she explained how the Chinese also make tofu 
out of soya milk, and how they can slice and fry it for use 
instead of meat. She said that soyabeans had been exported 
from Rhodesia to China and to Holland. Then Holland had 
exported dried soya milk to South Africa. Yet “when the 
Chinese were building the Tanzanian railway line that went 
through Southern Africa, barrels of Tofu were off-loaded 
at the docks for the Chinese to eat. Dorothy explained that 
soya milk was “very suitable for giving to babies with 
‘runny tummies,’ as these were often caused by a shortage of 
protein. In addition it contained no lactose which, for some 
people, was diffi cult to digest.” After making the soymilk, 
Dorothy used the residue [okara] “to make delicious soya 
pancakes that won us all over to soya–as it was with people 
to whom we demonstrated in the following years.”
 Jill Fletcher, who worked for a radio station outside 
South Africa, interviewed Dorothy on her programme, “The 
Voice of the Gospel.”
 Jill and her husband Tony Fletcher, who was fi rst 
class puppeteers, used a tape recording of this program to 
introduce people to soya and to show them how to make 
soya milk.
 “One of the big advantages of soya beans was their 
incredible cheapness, once we had found somewhere to buy 
them.” Soon the author and co-workers were experimenting 
with soya recipes; they made “cakes and puddings, milk 
shakes, yoghurt, cream-cheese and coffee. The fi rst time she 
managed to fool her husband “was when he drank a mid-
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morning cup of coffee without realizing it was soya.” She 
fooled him again with soya rissoles, but he was pleased and 
said she could give them to him every day of she wished. “It 
was quite comforting to fi nd that nearly all husbands were 
like mine as far as soya beans were concerned.”
 But South African women were not so willing to try 
soya recipes. A large photo (p. 61) shows Mrs. Mbatani 
making soya milk for one of her grandsons.
 The term “soya coffee” appears on pages 70 and 77. On 
page 70 we read: “We were amazed to hear that soya coffee 
was being given to babies in Illingi instead of what we had 
considered other near-perfect baby food or ‘milk’ that could 
be made from the beans.” A Quaker doctor, who was always 
able to get expert opinions, said that it should be all right.”
 Chapter 16 is titled “Kay Simmons.” Page 77 states: 
“The last to come out [of the Wonderbox], and perhaps the 
most impressive course, was Christmas pudding with soya 
custard. This was followed by coffee with soya milk for 
those prepared to try it. We thought we would be taking 
things too far if we offered them soya coffee with soya milk!
 “The Christmas pudding, made with soya beans, was 
our own original recipe and it became a lasting favorite for 
demonstrations.”
 The ten appendixes include (p. 225-36): 1. Advantages 
of a Wonderbox. 2. Cooking with a Wonderbox. 3. Making a 
Wonderbox. 4. Cooking soya beans. 5. Making soya milk. 6. 
Soya for babies.

2544. Pedrotti, W. 1989. Il libro della soia [The book of 
soya]. Italy: Mediterranee. [Ita]*

2545. Quong Hop & Co. 1989. The Soy Deli: Good food for 
healthy living (Leafl et). South San Francisco, California. 1 p. 
28 cm.
• Summary: This black on beige leafl et shows the front panel 
of ten soy products made by Quong Hop & Co., including 
tofu burgers, tempeh burgers, baked fi ve-spice tofu, baked 
savory tofu, and hickory smoke fl avored baked tofu. 
Address: 161 Beacon St., South San Francisco, California 
94080. Phone: 415-761-2022.

2546. Rakosky, Joseph, Jr. 1989. Protein additives in 
foodservice preparations. New York, NY: Van Nostrand 
Reinhold. An AVI Book. xiv + 258 p. Illust. Index. 24 cm. 
[187 ref]
• Summary: Contents: 1. Protein additives: Use and 
regulations. 2. Proteins, amino acids, and derivatives. 
3. Nutritional considerations. 4. Functional properties 
and economics. 5. Bakery products. 6. Pasta products. 7. 
Processed meats. 8. Dairy-type applications: Introduction, 
regulatory aspects (fi lled milk, casein and caseinates), dairy 
products: modifi ed and/or simulated, beverages (fi lled milk, 
soymilk, soymilk preparations), coffee whiteners, whipped 
toppings, frozen desserts, cheese analogs, tofu. 9. Dietary 

and miscellaneous uses. This book discusses both animal and 
vegetable proteins. Among the vegetable proteins, it focuses 
mostly on modern soy protein products–soy fl our, soy 
protein isolates, concentrates, textured soy protein products–
and gluten, however information is also given on tofu (p. 
187, 211, 225-27) and soymilk (p. 187, 192-95), especially in 
chapter 8, “Dairy-type applications.”
 Concerning regulation of casein and caseinates, p. 190 
notes: “Almost all casein produced until the later 1940s was 
for industrial application, such as glue and paper coating 
(Reed 1974). Most persons accepted casein as an industrial 
product rather than an edible dairy product; it was generally 
considered a chemical derivative. Later, as Reed (1974) 
pointed out, improved processing and developments changed 
this. Today, an estimated 60 to 70 percent of the casein 
produced is for edible use in the form of casein or caseinates.
 “Since caseinates were designated chemical products, 
formulations using caseinates were considered nondairy- 
hence, the appearance of ‘non-dairy creamers’ and ‘non-
dairy toppings.’ Many feel that this is misleading because 
many people want to know whether a milk protein is present 
for religious and/or medical reasons. Present FDA policy 
still allows the use of caseinate in nondairy creamers, but 
they recommend that the ingredient statement show, in 
parentheses, that the caseinate is derived from milk (Sheeler/
Sheeles 1985, personal communication).”
 Concerning whipped toppings (p. 200-203): “Whipped 
toppings are formulated to simulate whipped dairy cream. 
Their widespread use in foodservice began when certain 
benefi ts were realized: convenience, eye appeal, stable 
structure, good shelf life, wide acceptance, and low cost. 
There is also an appeal for those people who prefer nondairy 
products for one reason or another.
 “The typical topping formulation is composed of fat, 
protein, sugar, sweetener, stabilizer, emulsifi er, buffering 
salts, and, in some cases, artifi cial color and fl avor. The 
formulation is very much like the formulation for a coffee 
whitener except that toppings have more fat. There are also 
minor differences in proportions of the other ingredients. 
As with coffee whiteners, each ingredient has a specifi c 
requirement placed on it.” The requirements for each 
ingredient are then discussed in detail. Concerning protein: 
“Protein serves two emulsifi cation functions in toppings: 
as an emulsifi er of fat and as an emulsifi er of air. As with 
coffee whiteners, protein also contributes to body and taste. 
Any number of protein products can be used. In the early 
days of development, the two most used protein products 
were caseinates and nonfat dry milk (NFDM).” NFDM was 
generally found to give the best results. However since soy 
processors “learned how to obtain more desirable products 
for this use, they are now more competitive with dairy-
derived additives. This is especially so as the price of dairy 
products rises. or this reason, more functional nondairy 
protein products are being produced and utilized in dairy 
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simulated products.” Address: Food Industry Consultant, J. 
Rakosky Services, Morton Grove, Illinois.

2547. 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 
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 infl uenced 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 infl uence 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 infl uence 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 fi rm bean curd {tofu}, p. 171). Braised 
bean curd (Dau phu kho, with 1 pound fi rm 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 
fi rm bean curd, p. 179). Stuffed bean curd (Dau phu nhoi, 
with 2 pounds fi rm bean curd {tofu}, p. 185. Note: “This 
centuries-old recipe is a Vietnamese adaptation of a well-
known 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 fl our, 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 fi sh 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 fi sh 
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, fi rm, and semi-soft). Chile paste (tuong ot tuoi. “A 
fi ery 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 fl our”).
 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 fl our, 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 fi sh 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” 
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(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 fi rst order. In Laos, 
when the chef let her help in the kitchen of her mother’s 
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 terrifi ed 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 fi rst 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.

2548. Simpson, J.A.; Weiner, E.S.C. 1989. The Oxford 
English dictionary. 2nd ed.: Tofu. Oxford, England: 
Clarendon Press. [6 ref]
• Summary: Etymology: From the Japanese word tôfu, 
which is derived from the Chinese word doufu, from dou = 
beans + fû = rotten. “A curd made in Japan and China from 
mashed soya beans; bean curd.”
 The fi rst entry is: 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. 399. 
There are 5 subsequent entries from 1905 to 1981.
 Note: No other entries for words meaning “tofu” but 
with variant spellings (such as dowfu, tahoo, tahu, etc.) 
appear in this 1989 edition. Address: England.

2549. Simpson, J.A.; Weiner, E.S.C. 1989. The Oxford 
English dictionary. 2nd ed.: Bean curd. Oxford, England: 
Clarendon Press.
• Summary: Under the word “bean,” at “special 
combinations” we read: “Bean curd, paste: A thick jelly or 
paste made from beans eaten in North China and adjacent 
countries.” No reference or date is given. Address: England.

2550. SoyaScan Notes. 1989. Terms related to soyfoods, 
soybeans, and the soybean industry: Library of Congress 
subject headings and call numbers (Overview). Compiled by 
William Shurtleff of Soyfoods Center.

• Summary: Two different types of call numbers are used by 
American libraries for cataloging their books. Most larger 
libraries use the Library of Congress call numbers (LC 
numbers, which start with two letters) and many smaller 
libraries use the Dewey Decimal System (Dewey numbers, 
which contain only numbers).
 The following are from the Library of Congress Subject 
Headings (12th ed. 1989) and the Library of Congress 
Classifi cation Schedules. The fi rst edition of Class S 
(Agriculture), for example, was published in 1911, and the 
4th edition in 1982. BT = Broader terms. NT = Narrower 
terms. UF = Use for. May Subd Geog = May subdivide 
geographically, e.g., Soy sauce industry-Japan.
 Class H is Social sciences and economics. Class Q is 
science. Class S is agriculture (SB is plant culture. SB205 
is fi eld crops, legumes). Class T is technology (TX includes 
nutrition). Class Z is bibliography and library science.
 HD9000-HD9019 Natural foods industry
 Shortenings–Use oils and fats, edible.
 HD9235.S6-.S62 Soybean industry
 HD9235.S6-.S62 Soyfoods industry
 HD9235.S6-.S62 Soymilk industry
 HD9330.S63-.S633 Soy ice cream industry
 HD9330.S65-.S653 Soy sauce industry
 HD9330.T68-.T683 Tofu industry
 HD9490 Soybean oil industry
 QK495.L52 Soybean botany
 SB205.S7 Soybean culture (Incl. Soybean Digest and 
Soya Bluebook)
 SB608.S7 Soybean–Diseases and pests
 SF99.S Soybean as feed
 SF99.S Soybean meal as feed
 TP438.S36 Nattô manufacture
 TP438.S6 Soy sauce manufacture
 TP438.S6 Miso manufacture. BT Soybean as food. NT 
Cookery (Soy sauce or miso)
 TP684.S Soybean oil
 TX401.2.S69 Soyfoods nutrition.
 TX558.S6 Nattô nutrition. BT Fermentation, Soybean as 
food, Soybean products.
 TX558.S7 Soyfoods composition. UF Soybean as food. 
NT Miso, Natto, Tempeh
 TX558.T39 Tempeh
 TX558.T57 Tofu
 Z5074.S73S5 Bibliographies related to soybeans, or all 
soya in various countries
 Z5776.S63S5 Bibliographies on soyfoods
 Z696.1.S68 SOYA (Information retrieval system)
 The following soy-related terms have a subject heading 
but no LC call number: Miso industry, Natto industry, Soy 
sauce, Soybean fl our, Soybean glue, Soybean meal, Soybean 
milk, Soybean products.

2551. The legacy of the Japanese in Hawaii: cuisine. 1989. 
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[Honolulu, Hawaii]: Japanese Cultural Center of Hawaii. 248 
p. Illust. (some color). Index. 26 cm.
• Summary: A spiral bound book. “The simple elegance 
of Japanese cuisine sets it apart from other ethnic foods of 
Hawaii.” It is a “culinary art.”
 “The fi rst group of Japanese, the Gannen-Mono, came to 
Hawaii as laborers in 1868. The S.S. City of Tokio brought 
a group of 944 contracted laborers, Kanyaku Imin, on 
February 8, 1885; and by 1924, 220,000 workers had arrived 
to become residents of these islands. Thus began the legacy 
of Japanese in Hawaii” (p. 21).
 One chapter, titled “Tofu ryori (Bean curd dishes)” 
(p. 177-92) contains the following recipes: Hiya yakko 
(Cold tofu, with “2 blocks ‘kinu’ tofu). Arare tofu (Fried 
tofu cubes). Agedashi tofu (Deep fried tofu). Takigawa 
tofu (Jellied tofu strips). Soba dofu (Buckwheat soybean 
curd). Ken chu / Ken cho (Meatless or shojin food). Iri 
dofu (Sauteed tofu). Papaya chanpuru (Tofu stir-fry with 
vegetables). Moyashi chanpuru (Tofu with bean sprouts). 
Gan modoki / Hiryozu (Deep fried tofu balls). Tofu loaf. 
Tofu patties. Okara / Unohana iri (Seasoned soybean lees 
[okara]). Shira ae (Vegetables with tofu dressing). Yudofu 
(Simmered soybean curd).
 For kinako (roasted whole soy fl our) see: Rice ball with 
kinako (variation of Ohagi, p. 230). Kinako mochi (variation 
of mochi, p. 232).
 Other soy related recipes Tori dango no teriyaki 
(Teriyaki chicken dumpling, with shoyu, p. 41). Ika no 
su-miso (Squid with miso dip. p. 42). Satsuma jiru (Miso 
soup with pork and vegetables, p. 68-69). Miso shiru (Basic 
soybean paste soup, p. 70). Sushi no gu (Ingredients for 
sushi, incl. Koya-dofu {Dried bean curd} preparation, p. 
93). Inari zushi (Cone sushi, with “12 aburage {deep fried 
tofu or bean curd},” p. 98). Aburage mochi (Fried bean curd 
with mochi, p. 115). Oden (Vegetables, seaweed & fi shcake 
simmered in fi sh broth, with “3 aburage,” p. 116). Sukiyaki 
(Meat & vegetables cooked in sauce, with “1 block tofu, 
cut in 1-inch cubes,” p. 117). Basic teriyaki sauce No. 1 & 
2 (p. 127). Niku no teriyaki (Meat teriyaki, p. 127). Shibi no 
misoyaki (Tuna broiled with soy bean sauce, p. 132). Tako 
no teriyaki (Barbecue octopus, p. 134). Tori no misoyaki 
(Chicken with soybean paste, p. 137). Stuffed miniature 
aburage (Fried bean curd, p. 147). Miso no ankake (Soybean 
paste sauces, p. 149). Kuromame (Black soybeans, p. 151). 
Hijiki to aburage no irini (Stir-fried seaweed & fried bean 
curd, p. 153). Butaniku miso ni (Pork with miso, p. 154). 
Aburage namasu (Fried bean curd salad, p. 201). Ingen no 
miso ae (String beans with miso dressing, p. 202). Fudanso 
no shira ae (Tofu & swiss chard salad, p. 202). Kyuri no 
sumiso ae (Cucumber with vinegar-miso sauce, p. 204). Tofu 
salada (Soybean curd salad, p. 205). Misozuke (Vegetables 
pickled in miso, p. 212). Address: Honolulu, Hawaii.

2552. van der Riet, W.B.; Wight, A.W.; Cilliers, J.J.L.; 

Datel, J.M. 1989. Food chemical investigation of tofu and its 
byproduct okara. Food Chemistry 34(3):193-202. [31 ref]
• Summary: Tofu was produced from Edgar, Hutton, and 
Prima variety soybeans “according to a modifi ed method 
which included the addition of a coagulant mixture 
consisting of calcium chloride dihydrate and calcium 
sulphate dihydrate at levels which not only resulted in good 
tofu yields, but also elevated the calcium levels in such a 
manner as to make the product comparable to cheese as 
regards the wet weight concentration of this essential dietary 
mineral.”
 Okara is considered a by-product of soymilk and tofu 
preparation, yet for every pound of dry soybeans made into 
soymilk or tofu, about 1 lb of okara is generated. When 
making tofu, on average, 53% of the initial dry soybean mass 
is recovered in tofu, 34% in okara, and 16% in whey. About 
72% of the initial soy protein is recovered in the tofu, 23% in 
the okara, and 8% in the whey.
 Although the actual composition depends on both the 
specifi c process used and the soybean variety, fresh okara 
contains 76 to 80% moisture and 2.6 to 4.0% protein. When 
dried, it contains 25.4 to 28.4% protein, 9.3 to 10.9% oil, 
40.2 to 43.6% insoluble fi ber, 12.6 to 14.6% soluble fi ber, 
and 3.8 to 5.3% soluble carbohydrates. Thus, okara has a 
high content of fi ber, and signifi cant amounts of protein and 
oil. Address: Div. of Food Science & Technology, CSIR, P.O. 
Box 395, Pretoria, Republic of South Africa.

2553. Wiley, Carol. comp. 1989. Guide to natural food 
restaurants in the U.S. and Canada. Summertown, Tennessee: 
The Book Publishing Co. viii + 181 p. Foreword by John 
Robbins. 23 cm.
• Summary: This book is organized alphabetically by state, 
and within each state alphabetically by city, and within each 
city alphabetically by restaurant name. Lists over 1,000 
restaurants.
 Here is a sample entry on p. 32 (San Francisco, 
California).
 “Greens
 “Fort Mason, Building B
 “San Francisco, CA 94123 (415) 771-6222
 “Featured in VT [Vegetarian Times] as one of the 
country’s best vegetarian restaurants. Call ahead for 
reservations. The raised dining room overlooks the marina 
of San Francisco Bay. Some of the food is grown at the 
nearby Tassajara Zen Monastery farm. Most popular items: 
Vegetable and Tofu Brochette, pizza, pasta and rich desserts. 
Lunch and dinner Tuesday through Saturday. Brunch on 
Sunday. Closed Monday. FS, A, CC, CH, $$$.
 Key to Dining Guide: FS = full service. A = alcoholic 
drinks. CC = Major credit cards accepted. CH = Children 
welcome. $$$ = Average dinner over $10,
 Note: On p. vii we read: “The fi rst guide, published by 
Vegetarian Times in 1978, listed 350 restaurants; this guide–
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VT’s fourth, lists more than 1,000 vegetarian and natural-
food restaurants in the United States, Canada, Mexico and 
Puerto Rico, and the listings are more descriptive than ever.” 
Address: From the editors of Vegetarian Times.

2554. Product Name:  [CookDo Mabo-dofu Sauce Dry 
Mix].
Foreign Name:  Mabô-dôfu no Moto.
Manufacturer’s Name:  Ajinomoto Co. Inc.
Manufacturer’s Address:  Kyobashi 1-5-8, Chuo-ku, Tokyo 
104, Japan.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  Sealed foil pack.
How Stored:  Shelf stable.
New Product–Documentation:  Television Ad. 1989. 
Saturday, Sept. 16. 7:10 P.M. California. Channel 26. 30 
seconds. Color. Japanese and French language. An intelligent 
and healthful looking young French couple are talking in 
Paris at Rue de La Vie, 18eme, apparently a high class part 
of the city. The wife is holding a cake of tofu in a glass 
bowl, and explaining in French that she likes tofu, it is not 
expensive, and she loves Mabo-dofu (a Chinese-style dish 
with cubed tofu, red pepper sauce, and usually ground pork 
or beef). She shows how she dices the tofu. The ad notes 
that “These two are a little particular about Mabo-dofu. They 
only make the real thing.” It closes with a close-up of the 
colorful package.

2555. Product Name:  [Marinated Tofu].
Foreign Name:  Marinierter Tofu.
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:  1989?
Ingredients:  Water, organically grown soybeans, tamari and 
spices, apple vinegar, beet sugar syrup, nigari (Traditional 
Japanese).
Wt/Vol., Packaging, Price:  200 gm plastic bag.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1990. April 15. 4 by 3 inches. Blue on white, 
printed on a 7 inch square plastic bag. “Sweet & sour. Serve 
cold in salads or enrobed with fl our like Bratschnitte. A fresh 
soy specialty product. Store at 4-8ºC. Member of the Natural 
Food Assoc. (Bundesverband Naturkost e.V.).”

2556. Byodo Naturkost GmbH. 1989? Tofu & tempeh: 
Traditionelle japanisch, indonesisch, in handwerklicher 
Herstellung [Tofu & tempeh: Traditional Japanese and 
Indonesian, made by hand (Poster)]. Hirschbergstr. 9, 
D-8000 Munich 19, West Germany. Undated. Reprinted in 
Soyfoods Marketing. Lafayette, CA: Soyfoods Center. [Ger]
• Summary: This large and colorful poster, 19.5 inches wide 
by 27.5 inches high, has the company name in the top one-

third of the space, the text in the bottom third, and a color 
photo in the middle. The photo shows a cake of tofu and a 
cake of tempeh on a bed of soybeans in front of two sacks of 
organic soybeans. Address: Munich, West Germany. Phone: 
(089) 16 85 70.

2557. DE-VAU-GE Gesundkostwerk GmbH. 1989? Bio-
Tofu fuer die Vollwert-Kueche [Organic Tofu for the High 
Quality Kitchen]. Luener Rennbahn 18, Postfach 1660, 
D-2120 Lueneburg (near Hamburg), West Germany. 16 p. 
Catalog. 20 x 20 cm. [Ger]
• Summary: This attractive full-color booklet contains 
a 2-page introduction to tofu, 2 pages of photos of 11 
GranoVita tofu products, and 10 pages of recipes using the 
products and photos of the fi nished dishes. One sidebar 
discusses the different types of tofu coagulants. A blurb on 
the cover reads: “Recipes and tips. Information from your 
Reformhaus.” Exklusiv Neuform certifi cation symbol. The 
back cover is titled “granoVita organic tofu tips for the high 
quality kitchen (Vollvertkueche).” Address: Lueneburg, West 
Germany.

2558. Product Name:  [GranoVita Organic Tofu].
Foreign Name:  GranoVita Bio-Tofu.
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:  Water, organically grown soybeans, calcium 
chloride coagulant.
Wt/Vol., Packaging, Price:  250 gm poly bag.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 11 gm, fat 5 gm, usable 
carbohydrates 0.3 gm, calories 89. 1 BE (Broteinheit, or 
diabetic exchange) = 400 gm.
New Product–Documentation:  Manufacturer’s brochure. 
1989? “Bio-Tofu for the High Quality Kitchen.” p. 4-5. A 
color photo shows the Labels. Contains an illustration of 
a pagoda on the front. Red, pea green, black, and yellow 
on beige and white. “The plant alternative (Die pfl anzliche 
Alternative). For frying, baking, deep-frying (making into 
fritters), or dicing in salads.” Gives instructions for making 
fried tofu slices.
 Letter from Eric C. Fehlberg, Director, International 
Health Food Assoc. 1990. May 24. DE-VAU-GE began 
making its own tofu in Luneburg in Jan. 1986. Before 
that it purchased tofu from a Belgian [sic, actually Dutch; 
Heuschen-Schrouff] soy milk company.
 Label sent by DE-VAU-GE. 1990. June 11. The date 
given for GranoVita Tofu is 1988 but no date is given for 
Bio-Tofu.

2559. Product Name:  [Drei Pauly Natur Korn Tofu 
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Tortellini].
Foreign Name:  Drei Pauly Natur Korn Tofu Tortellini.
Manufacturer’s Name:  Drei Pauly Reform + Diaet GmbH 
(Marketer).
Manufacturer’s Address:  D-3557 Ebsdorfergrund 1, West 
Germany.
Date of Introduction:  1989?
Ingredients:  Hard whole wheat grits or middlings, tofu 
(from organically grown soybeans), Whole wheat meal, 
whole grain bread crumbs, water, unhydrogenated vegetable 
oil, Parmesan cheese, tomato pulp, roasted or fried onions, 
sea salt, herbs and spices, natural aromas.
Wt/Vol., Packaging, Price:  250 gm poly bag. Retails for 
DM 3.95.
Nutrition:  Per 100 gm.: Protein 13 gm, fat 6 gm, usable 
carbohydrates 38 gm, fi ber (Ballaststoffe) 9 gm, calories 258.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. Nov. 5.5 by 8 inches. Red, brown, green, 
and white on yellow. “Without egg. Vegetables and tofu 
are organically grown. Whole-grain pasta with hearty tofu 
fi lling. Piquant and spicy. Enhanced with Parmesan cheese. 
Bring to a boil in 2 liters broth or water and simmer for 12-
16 minutes.” Neuform certifi cation symbol.
 Letter from Bernd Drosihn. 1990. May 10. This 
company just markets tofu products, they do not make any.

2560. Product Name:  [Eden Organic Tofu Salad Singapore-
Style: with Whole-Grain Noodles and Vegetables (Mildly 
Tart)].
Foreign Name:  Eden Bio-Tofu-Salat mit Vollkorn-Nudeln 
und Gemuese.
Manufacturer’s Name:  Eden-Waren.
Manufacturer’s Address:  P.O. Box 1229, 6232 Bad Soden/
Taunus, West Germany.
Date of Introduction:  1989?
Ingredients:  Salad dressing: Water, vegetable oil, fruit 
sugar, nonfat milk yogurt, herb vinegar, mustard, sea salt, 
milk protein, starch, vegetable thickener, vegetables, vitamin 
C (35 mg/100 gm). Vegetables: Tofu*, carrots*, cucumbers*, 
onions*, whole-grain noodles*. * = Organically grown.
Wt/Vol., Packaging, Price:  300 gm jar. Retails for DM 
4.75.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Protein 5.8 gm, fat 9 gm, usable 
carbohydrates 11.4 gm, calories 150. 1 BE (Broteinheit, or 
diabetic exchange) = 105 gm.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1990. Jan. 7.5 by 1.5 inches. Green, red, and black 
on yellowish beige. “The Asiatic soybean gives us the gift of 
tofu, its coagulated protein, one of the most valuable plant 
basics for healthy nutrition. No chemical preservatives.” A 
color photo shows diced tofu, with the colorful vegetable 
ingredients. Exklusiv im Reformhaus. Neuform certifi cation 
symbol.

2561. Product Name:  [Unicorn Tofulini {Tofu Tortellini}, 
and Ravioli].
Foreign Name:  Unicorn Tofulini, und Ravioli.
Manufacturer’s Name:  Firma Unicorn (Marketer).
Manufacturer’s Address:  Pavillionstrasse 45, D-6630 
Saarlouis, West Germany.  Phone: 0 68 31 / 28 55.
Date of Introduction:  1989?
Ingredients:  Dough: Whole wheat semolina*, water. 
Filling: Smoked tofu*, tofu* (a soybean product), bread 
crumbs, roasted onions*, shoyu (soy sauce), sea salt, spice 
mixture*. * = Organically grown.
Wt/Vol., Packaging, Price:  250 gm vacuum pack. Retails 
for DM 4.95.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 9.2 gm, fat 2.8 gm, usable 
carbohydrates 45.8 gm, calories 245.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989? 4 by 5.75 inches. Self adhesive with a hole/
window in the middle. Red and green on white. “Without 
meat or eggs. Whole grain dough. Boil in salted water or 
vegetable bouillon for 15 minutes. Serve with your favorite 
margarine, herbs, or sauces. No preservatives.” Logo is a 
unicorn head with an ear of wheat for a mane.
 Letter from Bernd Drosihn. 1990. May 10. This 
company just markets tofu products, they do not make any.

2562. Henselwerk GmbH. Div. of Walther Schoenenberger. 
1989? Fleischlos kochen leicht gemacht [Meatless cooking 
made easy (Recipe cards)]. D-7037 Magstadt, West 
Germany. 20 cards. Undated. [Ger]
• Summary: This series of recipe cards comes in two sizes. 
One is 8.25 by 6 inches, and one is 4 by 6 inches. All are 
brown and white on orange. The front contains a recipe using 
a Hensel product. The back describes that product and other 
Hensel products. Various soy protein products, tofu, and soy 
fl our are included. Hensel tofu contains 12% protein, and its 
whole soy fl our contains 40% protein. Other protein sources 
include cheese 14-32%, meat 10-22%, quark (Speisequark) 
12-17%, fi sh 10-19%, hazelnuts 14%, eggs 11%, milk 3%, 
potatoes 2%. Address: Magstadt, West Germany.

2563. Product Name:  [Hensel Soyfoods: Tofu Sausage-like 
Roll with Herbs].
Foreign Name:  Hensel Soja-Kost Tofu Rolle mit Kraeuter.
Manufacturer’s Name:  Henselwerk GmbH. Div. of 
Walther Schoenenberger.
Manufacturer’s Address:  Muehlstrasse 5-7, Postfach 1120, 
D-7037 Magstadt, West Germany.  Phone: 07159/4906.
Date of Introduction:  1989?
Ingredients:  Tofu (water, soybeans, calcium sulfate and 
calcium chloride coagulants), vegetable oil, water, protein, 
soy protein, herb and spice mixture, potato starch, whole sea 
salt, seasonings, carob fl our thickener.



Tofu & Tofu Products (1985-1994)   643

© Copyright Soyinfo Center 2022

Wt/Vol., Packaging, Price:  200 gm cellophane bag. Retails 
for DM 3.95.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Calories 262, protein 12 gm, usable 
carbohydrate 4 gm, fat 22 gm.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. 2 by 5 inches. Dark brown, yellow, and 
white on green. “Free of fl esh. Free of gluten. Practically 
cholesterol free. Broil, grill, or simply eat cold.” Neuform 
certifi cation symbol. Marrese notes that one other fl avor is 
available.

2564. Product Name:  [Hensel Soyfoods: Tofu Rolls].
Foreign Name:  Hensel Soja-Kost Tofu-Rolle.
Manufacturer’s Name:  Henselwerk GmbH. Div. of 
Walther Schoenenberger.
Manufacturer’s Address:  Muehlstrasse 5-7, Postfach 1120, 
D-7037 Magstadt, West Germany.  Phone: 07159/4906.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  200 gm poly bag.
New Product–Documentation:  Listed on the back of the 
package for Hensel Soja-Kost Soja-Schrot: Other products 
from the Hensel Soja-Kost Program. “The ‘Bratwurst’ 
without fl esh.”
 Ad in Magstadter Hausfreund. 1990. p. 28. Photo shows 
2 tofu sausages in a poly bag. The label is dark brown and 
yellow on orange. “Free of meat and gluten. Practically 
free of cholesterol.” This same publication (p. 8) gives the 
composition of the human body: water 60%, protein 20%, fat 
15%, minerals 4.6%, and carbohydrates 1%. Ad (2 by 5.25 
inches, full color) in Kurier/Neuform. 1989. Dec. p. 21. “For 
Hensel Tofu and Tofu Rolls. The tofu is free of cholesterol 
and rich in protein.” The rolls are “The Bratwurst without 
meat.”

2565. Product Name:  [Hensel Soyfoods: Tofu Ready to be 
Cooked and Fried (With Herbs in Spicy Marinade)].
Foreign Name:  Hensel Soja-Kost: Tofu koch- und bratfertig 
(Kraeuter–pikant mariniert).
Manufacturer’s Name:  Henselwerk GmbH. Div. of 
Walther Schoenenberger.
Manufacturer’s Address:  Muehlstrasse 5-7, Postfach 1120, 
D-7037 Magstadt, West Germany.  Phone: 07159/4906.
Date of Introduction:  1989?
Ingredients:  Tofu (water, soybeans, calcium sulfate and 
calcium chloride coagulants), marinated with yeast extract, 
soy sauce, and herbs.
Wt/Vol., Packaging, Price:  250 gm poly package. Retails 
for DM 3.70.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 12 gm, fat 6 gm, 
carbohydrates 1 gm, minerals 1 gm, calories 106.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. 3.5 by 5 inches. Printed on a white poly bag. 

Dark brown, yellow, and white on orange. “Fry or broil and 
use in soups or salads.” Neuform certifi cation symbol.

2566. Product Name:  [Silken Tofu].
Foreign Name:  Seiden-Tofu.
Manufacturer’s Name:  Horst Heirler (Marketer-
Distributor). Made in Kassel, West Germany by KMK 
(Kurhessische Molkerei Kassel).
Manufacturer’s Address:  Grubmuehlerfeldstr. 52, D-8035 
Gauting bei Munich, West Germany.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  250 gm round plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  Manufacturer’s catalog. 
1989? Heirler Soja Frischprodukte–Frisch aus der 
Sojabohne. A color photo shows the products, accompanied 
by a brief description. “Extra creamy–silken tofu. The basis 
for many pure vegetarian creams, dips, sauces, etc.” The 
Label shown in the photo atop the lid is red, yellow, white, 
and dark green on light green. “Extra creamy.” Exklusiv 
Neuform certifi cation symbol.

2567. Product Name:  [Heirler Tofu Broil- and Grill 
Sandwich Slices (Nuremberg Style)].
Foreign Name:  Heirler Tofu Brat- und Grillscheibe.
Manufacturer’s Name:  Horst Heirler (Marketer-
Distributor).
Manufacturer’s Address:  Grubmuehlerfeldstr. 52, D-8035 
Gauting bei Munich, West Germany.
Date of Introduction:  1989?
Ingredients:  Tofu (water, soybeans), vegetable oil, egg 
protein, seasonings, sea salt, yeast extract, pure vegetable 
thickener.
Wt/Vol., Packaging, Price:  100 gm poly bag. Retails for 
DM 1.96.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 11.4 gm, fat 37.8 gm, 
calories 395.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. Nov. 3 inches diameter. Red, white, and 
light green on dark green. “Fresh, from organically grown 
soybeans. Free of lactose, milk protein (casein), gluten, 
and cholesterol.” A color photo on the back label shows the 
round sausage-like slices, 3-4 inches in diameter, surrounded 
by parsley and vegetables. Exklusiv Neuform certifi cation 
symbol.

2568. Product Name:  [Heirler Tofu Spread (With Fresh 
Garlic, or Gourmet with Olives and Fine Seasonings)].
Foreign Name:  Heirler Tofu Streichpastete (mit frischem 
Kloblauch, oder Gourmet mit Oliven und feinen Gewuerzen 
oder Gourmet in kaltgepresstem Disteloel).
Manufacturer’s Name:  Horst Heirler (Marketer-
Distributor).
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Manufacturer’s Address:  Grubmuehlerfeldstr. 52, D-8035 
Gauting bei Munich, West Germany.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  200 gm glass jar with metal 
screw-on lid.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1989? Heirler Soja Frischprodukte–Frisch aus der 
Sojabohne. A color photo shows the products, accompanied 
by a brief description. The garlic has a hearty, strong fl avor 
with a little “bight.” The label shown in the photo is red and 
yellow on green and white. “Fresh from soybeans.”

2569. Product Name:  [Heirler Tofu Sandwich Slices / Cold 
Cuts (With Garden Vegetables, or Paprika), or Gourmet 
Sandwich Slices (With Broccoli, or Nuts)].
Foreign Name:  Heirler Tofu-Pastete (mit Gartengemuese, 
oder Paprika), and Tofu-Pasteten Gourmet (mit Broccoli, 
oder Nussen).
Manufacturer’s Name:  Horst Heirler (Marketer-
Distributor).
Manufacturer’s Address:  Grubmuehlerfeldstr. 52, D-8035 
Gauting bei Munich, West Germany.
Date of Introduction:  1989?
Ingredients:  Tofu (water, soybeans), vegetable oil, broccoli, 
egg protein, sea salt, yeast extract, mixture of seasonings, 
pure vegetable thickener.
Wt/Vol., Packaging, Price:  100 gm poly bag. Retails for 
DM 1.98.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 12.5 gm, fat 26.2 gm, 
calories 287.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. Nov. 3.75 by 3.5 inches. Red, white, and 
light green on dark green. “Fresh, from organically grown 
soybeans. “Free of lactose, milk protein (casein), gluten, 
and cholesterol.” The tofu is coagulated with lemon juice. 
Exklusiv Neuform certifi cation symbol.
 Manufacturer’s catalog. 1989? Heirler Soja 
Frischprodukte–Frisch aus der Sojabohne. A color photo 
shows the “loaves” of this product. Each has a cross section 
of about 3.5-4 inches square, is 4-6 inches long, and has a 
dark brown rind. The ingredients have been fi rmly pressed 
into the curd. A very innovative looking product.

2570. Product Name:  [Heirler Seasoned Tofu (In Fruit 
Vinegar Dressing with Vegetables, or Gourmet in Cold-
Pressed Thistle Oil with French Country Herbs)].
Foreign Name:  Heirler Wuerz-Tofu (in Obstessig Dressing 
mit Gemuese, oder Gourmet in Disteloel mit Krautern dr 
Provence).
Manufacturer’s Name:  Horst Heirler (Marketer-
Distributor).
Manufacturer’s Address:  Grubmuehlerfeldstr. 52, D-8035 

Gauting bei Munich, West Germany.
Date of Introduction:  1989?
Ingredients:  Seasoned tofu: Tofu (water, soybeans), 
vegetable oil, egg protein, seasoning mixture, sea salt, yeast 
extract. Fruit vinegar dressing: Water, fruit vinegar, paprika, 
carrots, vegetable corn, mustard seeds, dill weed.
Wt/Vol., Packaging, Price:  200 gm glass jar (tofu weighs 
100 gm) with metal screw-on lid. Retails for DM 3.98.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 8.6 gm, fat 18.1 gm, 
carbohydrates 1.6 gm, calories 203.
New Product–Documentation:  Manufacturer’s catalog. 
1989? Heirler Soja Frischprodukte–Frisch aus der 
Sojabohne. A color photo shows the products, accompanied 
by a brief description. “A delicacy for salad and/or bread, or 
direct out of the glass!” The tofu in the marinade has bits of 
vegetables and/or seasonings in it. Label sent by Anthony 
Marrese. 1989. Label on jar lid is 2.25 inch diameter. Red, 
yellow, green, white, and beige. “Fresh from soybeans.” 
Label on jar side is 5 by 7/8 inch. “Free of lactose, milk 
protein (casein), gluten, and cholesterol. Soybeans are 
organically grown.” Note that thistle oil (Distelöl) refers to 
the oil of the plant Carthamus tuictorius.

2571. Horst Heirler Biologische Erzeugnisse. 1989? 
Heirler Soja Frischprodukte–Frisch aus der Sojabohne 
[Heirler fresh soyfood products–Fresh from the soybean]. 
Grubmuehlerfeldstr. 52, D-8035 Gauting bei Munich, West 
Germany. 8 panels. Undated. Manufacturer’s catalog. Color. 
[Ger]
• Summary: The front panel announces: “Healthy joys of 
the table. Free of lactose, milk protein (casein), gluten, and 
cholesterol.” The company’s logo is a yellow sun with red 
horizontal lines across it, increasing in number toward the 
bottom. A full-page color photo shows all of the company’s 
soyfood products, each accompanied by a brief description. 
The brochure also contains 13 recipes using these products, 
e.g. Tofu Souffl e, Whole-Grain Apple Strudel with Tofu, 
Dressing for Fruit Salad, etc.
 Heirler makes and distributes mostly fresh, natural dairy 
products, including cheeses, quark (speisequark), crème 
fraîche, etc. One company color brochure lists all their dairy 
products, with the nutritional value of each. Others show 
their sour milk products, cheeses, and diet-cure-milk, and 
dairy spreads. Address: Gauting bei Munich, West Germany.

2572. Life Food GmbH (natürliche Lebensmittel–Freiburgs 
Tofurei). 1989? Sesam-Tofuklösse. Taifun–Fenchelfl öte, 
Sellerie–Cordon bleu, Tempehtaler, Lauch-Tofutorte, 
Gefüllter Paprika à la Taifun [Foodservice products: Sesame 
Tofu-balls, Taifun Fennel-fl utes, Celery–Cordon bleu, 
Tempeh rounds, Tofu with Leeks, Green pepper with Tofu 
Filling (Leafl et)]. Robert Bunsen-Str. 6, 7800 Freiburg, West 
Germany. 1 p. 30 cm. Undated. [Ger]
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• Summary: One color photocopy of each of 6 leafl ets 
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 
leafl et, 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.

2573. Product Name:  [Seitan/Tofu Shish Kebab, Presto 
Tofu with Vegetables].
Foreign Name:  Brochette Seitan/Tofou, Presto Tofu 
Légumes.
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  2 x 75 gm.
New Product–Documentation:  Lima catalogue and price 
list. 1989.

2574. Product Name:  [Presto Tofu Cheese].
Foreign Name:  Presto Tofu Fromage.
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  2 x 75 gm.
New Product–Documentation:  Lima catalogue and price 
list. 1989.

2575. Product Name:  [Presto Natural Fresh Tofu].
Foreign Name:  Presto Tofu Nature.
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  250 gm.
New Product–Documentation:  Lima catalogue and price 
list. 1989.

2576. Product Name:  [Huegli Tofu Pâté].
Foreign Name:  Huegli Tofu Pastete.
Manufacturer’s Name:  Neukoellner Reformwaren GmbH 
(Subsidiary of Huegli) (Marketer).
Manufacturer’s Address:  7660 Radolfzell, West Germany.
Date of Introduction:  1989?
Ingredients:  Incl. tofu.
New Product–Documentation:  Letter from Verena Krieger. 
1990. July 5. Huegli makes a Tofu Pâté named Tofu Pastete. 
It is sold only to hotels and restaurants.

2577. Product Name:  [Neuco Tofu Dressing (Herb, 
Mexican, For All Salads, Italian)].
Foreign Name:  Neuco Tofu Dressing (Kraeutern, Mexican, 
Fuer Alle Salate, Italian).
Manufacturer’s Name:  Neukoellner Reformwaren GmbH 
(Subsidiary of Huegli) (Marketer).
Manufacturer’s Address:  7660 Radolfzell, West Germany.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  300 ml jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Letter from Anthony 
Marrese. 1990. March 22.
 Letter from Bernd Drosihn. 1990. May 10. This 
company just markets tofu products, they do not make any. 
Their mother company is Huegli.

2578. Product Name:  [Neuco Tofu Salad (French-Style, or 
Peasant Style)].
Foreign Name:  Neuco Tofu Salat (Frazoesische Art, 
Bauerliche Art).
Manufacturer’s Name:  Neukoellner Reformwaren GmbH 
(Subsidiary of Huegli) (Marketer).
Manufacturer’s Address:  7660 Radolfzell, West Germany.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  290 gm jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Letter from Anthony 
Marrese. 1990. March 22.
 Letter from Bernd Drosihn. 1990. May 10. This 
company just markets tofu products, they do not make any. 
Their mother company is Huegli.

2579. Product Name:  [Neuco Tofunaise Salad Dressing 
(Like Mayonnaise)].
Foreign Name:  Neuco Tofunaise Salatcreme.
Manufacturer’s Name:  Neukoellner Reformwaren GmbH 
(Subsidiary of Huegli) (Marketer).
Manufacturer’s Address:  7660 Radolfzell, West Germany.
Date of Introduction:  1989?
Ingredients:  Tofu* (Soybeans, water, calcium sulfate 
coagulant), cold-pressed soy oil*, corn starch syrup, apple 
vinegar, mustard, sea salt, thickener (guar seed fl our), 
saffron. * = Organically grown.
Wt/Vol., Packaging, Price:  350 ml jar. Retails for DM 4.50.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Calories 308, protein 7 gm, 
carbohydrate 7 gm, fat 28 gm.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. 5 by 7.5 by 2.5 inches. Self adhesive. Red, 
black, yellow, and blue on white. Color illustration shows 
a large cube of tofu and many small cubes on a plate 
surrounded by a pitcher of orange juice, an onion, and a bowl 
of dressing. Neuform certifi cation symbol.
 Letter from Bernd Drosihn. 1990. May 10. This 
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company just markets tofu products, they do not make any. 
Their mother company is Huegli.

2580. Product Name:  [Nuxo Tofu Salad Dressings or 
Spreads (Swedish with Beets-Cucumbers-Apples, Hearty 
with Cucumbers & Onions, Leek-Apple with Bananas & 
Curry, and Devilish with Spicy Tomatoes and Mushrooms)].
Foreign Name:  Nuxo Tofusalat (Schweden, Rustikal, Lauch 
Apfel, Teufl ischer).
Manufacturer’s Name:  Nuxo-Werke Rothfritz + Co. KG. 
(Marketer).
Manufacturer’s Address:  D-2000 Hamburg 54, West 
Germany.
Date of Introduction:  1989?
Ingredients:  Swedish: Vegetable oil, tofu*, red beets, 
water, onions, aromatic cucumbers, apples, vinegar, sugar, 
thickeners (carob bean fl our and guar seed fl our), egg yolk, 
mustard, mixture of seasonings, sea salt. * = Organically 
grown.
Wt/Vol., Packaging, Price:  200 gm jar. Retails for DM 
3.75.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. Nov. 2.5 inch diameter with two “arms” 
protruding, 3/4 by 2 inches. White, red, and green on blue. A 
color photo shows tofu cubes containing bits of vegetables, 
with sliced beets, apples, onions, and greens.
 Leafl et. 1989. Nuxo Tofu Salads. Full-valued food for 
gourmets/epicures. Healthful and delicious. A color photo 
on the cover of this elegant and artistic, full-color brochure 
shows slices of seasoned tofu next to a decorative sprig of 
sliced fruits and greens, against a blue-green background. 
The inside shows 4 different jars of the tofu dressing or 
spread, each with lovely, clever labels.
 Talk with Thomas Karas of Soyastern. 1990. March 
14. This is presently Nuxo’s only tofu product. Their tofu is 
probably made by Heuschen-Schrouff in the Netherlands or 
by Linn.
 Letter from Anthony Marrese. 1990. March 22. In 
a phone interview on 18 Dec. 1989 with Mr. Beck, the 
company’s tofu manager, he learned that they do not 
make any tofu or soymilk. They buy it all from other 
manufacturers. From Christian Nagel he heard that Nuxo is 
owned by Vitaquelle, a company with turnover of DM 25 
million per year.
 Letter from Bernd Drosihn. 1990. May 10. This 
company just markets tofu and soymilk products, they do not 
make any.

2581. Product Name:  [Tofu Spread (Mushroom)].
Foreign Name:  Tofu Austrich (Champignon).
Manufacturer’s Name:  Origina. Made in The Netherlands 
by Witte Wonder Natural Products B.V.
Manufacturer’s Address:  Postfach 273, 1900 AG 

Castricum, Netherlands.
Date of Introduction:  1989?
Ingredients:  Tofu*, sunfl owerseed oil, apple vinegar, 
apple concentrate*, pear concentrate*, barley malt syrup*, 
yeast extract, mushrooms, herbs, sea salt, guar binder. * = 
Organically grown.
Wt/Vol., Packaging, Price:  200 gm jar. Retails for DM 
3.90.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. Nov. 6 by 1.4 inches. Dark green and light 
green on white. The Witte Wonder logo is an illustration 
(line drawing) of a tofu maker with hands on hips; another 
illustration shows three mushrooms. “Uses: Tasty on bread, 
toast, rice crackers, and in sauces. Refrigerate after opening.”
 Talk with Sjon Welters. 1990. March 3. This product is 
made by Witte Wonder and exported by Origina/Terra Foods.
 Note: Also sold under the Origina Luna brand are a 
Fruitcake and a Carob Biscuit, each containing a small 
amount of Roasted soy fl our (Sojakernmehl / farine 
d’amandes de soja).

2582. Product Name:  [Tofu Salad Dressing (Carrot)].
Foreign Name:  Tofu Salat Dressing (Karotten).
Manufacturer’s Name:  Pro Natura.
Manufacturer’s Address:  Elisabetenstr. 10, D-6074 
Roedermark, West Germany.  Phone: 06074-97437.
Date of Introduction:  1989?
Ingredients:  Tofu*, water, rice*, vegetable oil, carrots*, 
apples*, celery*, onions*, lemon juice, herb vinegar, honey, 
herb salt, yogurt, milk protein, garlic*, seasonings. * = 
Organically grown [aus kontrolliert biologischem Anbau].
Wt/Vol., Packaging, Price:  220 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1990. Jan. 7.5 by 2 inches. Purple and red on gray. 
Logo of the world with tofu written large around the equator. 
“We recommend Tofu Dressing on baked Tempeh Sticks, 
Tofu Schnitzel or patties (Bratlingen). For souffl es, soups, or 
sauces. It is especially suited for cold buffets, delicatessen 
salads, potatoes, noodles, or rice salads. Also great on 
uncooked or vegetarian salads. Shake before using.”

2583. Product Name:  [Tofu Powder].
Foreign Name:  Tofû-Pulver.
Manufacturer’s Name:  Pro Natura.
Manufacturer’s Address:  Waldstrasse 9, 6120 Mi-
Vielbrunn, West Germany.  Phone: 0 60 66/1479.
Date of Introduction:  1989?
How Stored:  Shelf stable.
New Product–Documentation:  Ad in German newspaper. 
Late 1989. “Pro Natura: Naturkost aus dem Odenwald. 
Homemade tofu, in 30 minutes on the plate, with Pro Natura 
Tofu Powder. 100% vegetable (vegetabil). Also try our Spicy 
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Salt (Gewuerzsalz), with sea salt and lots of vegetables. 
Spreads for breads, salad dressings, tofu salads! Write for our 
price list.”

2584. Product Name:  Free (Dairy-Free Tofu-Based Cheese 
Alternative) [Jalapeno Jack, Garlic Jack, Cheddar, or Spice].
Manufacturer’s Name:  Sharon’s Finest. Div. of Rose 
International (Product Developer-Marketer).
Manufacturer’s Address:  P.O. Box 2687, Petaluma, CA 
94953-2687.  Phone: 707-778-7721.
Date of Introduction:  1989?
Ingredients:  Organic tofu, soy oil, tapioca, irish moss, 
nutritional yeast, agar-agar, guar gum, sea salt, miso, carob 
bean gum, kuzu, aloe vera, lecithin, citric acid.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
Nutrition:  Per 1 oz.: Calories 90, protein 2 gm, 
carbohydrate 6 gm, fat 6 gm, sodium 110 mg, calcium 95 
mg.
New Product–Documentation:  Letter from Richard 
Rose. 1987. Sept. 17. This product should be on the market 
by Oct. 1987. A U.S. patent is pending. Spot in Food 
Processing. 1987. Oct. Contains added vitamin B-12. For 
additional information contact Sharon’s Finest Div. of Rose 
International, Petaluma, California. This product is FREE of 
casein. It “tastes, looks, and melts like real cheese.” Spot in 
Food Distributors Magazine. 1987. Oct.
 Medoff. 1987. Whole Life. Sept/Oct. p. 79, 82. “New 
Soy Cheese Best Yet to Hit Market.” Sharon’s Finest 
brand FREE, a new non-dairy cheese made from Rose 
International, contains no casein. “They’ve managed to 
create a soy cheese that is about as close to real dairy cheese 
as any we’ve seen to date... Indeed its similarity to real 
cheese is startling.” A U.S. patent is pending on the product’s 
formulation and process. The product’s cheese-like qualities 
result from the interaction of ingredients, rather than from 
any one in particular. It contains 70% organic tofu, far more 
than any other soy cheese on the market. It will be marketed 
as tofu that is like cheese, rather than a soy cheese per se. 
Article includes Label. “The fi rst Tofu that melts and tastes 
like real Cheese!”
 Spot in Health Foods Business. 1987. Dec. “Rose 
International has introduced a tofu cheese and nog.” The 
cheese, named Free, “tastes, looks, and melts like real 
cheese.” Contact “Rose International, P.O. Box 2687, 
Petaluma, CA 94953-2687.”
 Talk with Richard Rose. 1988 Feb. 15, and 1990 March 
1. This product has not yet been put on the market. It is hard 
to fi nd a company to make an unconventional soy cheese. 
But he is working and it will eventually be launched.
 Talk with Sharon Rose of Sharon’s Finest. 1992. Feb. 
10. This product is still in limbo, on the back burner. They 
have developed a good formula, but Richard is still working 
on minor improvements.

 Letter (fax) from Richard Rose. 1994. April 21. This 
product was never sold commercially, and Richard was never 
wholly satisfi ed with it. It was the precursor to VeganRella 
[fi rst sold commercially in April 1994] “Plus Kraft beat us 
to the name, legally.” It was the precursor to VeganRella. 
“Although far better than Soymage [the only casein-free soy 
cheese sold at the time], we felt it should, could, and would 
be even better with more work.”
 Note: This cheese, under this name, was never sold 
commercially.

2585. Svadesha Tofurei. 1989? Svadesha Tofurei [Svadesha 
Tofu Shop (Brochure)]. Ostpreussenstr. 22, D-8000 Munich 
81, West Germany. 4 p. Undated. Illust. 30 cm. [Ger]
• Summary: The cover shows people’s silhouettes in 9 
boxes. The inner 2 pages, titled “Our Vegetarian Specialties,” 
list 13 products made by the company. Most contain tofu as 
the basic ingredient, but seitan, sprouts, and antipasto are 
also included. On the back are 9 photos showing each of the 
steps in the shop’s tofu making process. Address: Munich, 
West Germany. Phone: 089 / 93 90 05.

2586. Product Name:  High-Fiber Tofu.
Manufacturer’s Name:  Teruya Tofu Factory.
Manufacturer’s Address:  1830 Mill St., Wailuku, Maui 
96793.  Phone: 808-244-5313.
Date of Introduction:  1989?
New Product–Documentation:  Talk with Roger Krehl of 
Paradise Fruit Maui. 1990. July 4. Roger has a fruit stand and 
fast-food restaurant (not sit down) at 1913 Kihei Rd., Kihei, 
Maui, Hawaii 96753. It focuses on freshness and health. He 
has known Walter Teruya for the 12 years that he (Roger) 
has been in business. He buys tofu from Walter Teruya, who 
makes a regular and a high-fi ber tofu, plus soy beverages. 
He wholesales only in bulk (5 gallon buckets with water and 
blocks of tofu in them), plus plastic bags that he supplies. 
Roger retails the tofu, and also makes it into a number of 
recipes. Walter is the son of the founder and a very nice guy, 
with lots of good ideas. He starts work at 2:00 A.M. and is 
done by noon, then goes to bed. They live right above their 
shop. The company used to be named Valley Isle Foods Inc. 
at the same address. Directory Assistance: Walter Teruya’s 
phone: 808-242-7324.

2587. Product Name:  [Tofu Patties {125 gm} (Tomato-
Onion, Sauerkraut-Apple, Mushroom-Leek, Pineapple, 
Broccoli, Dried Fruit-Muesli)].
Foreign Name:  Tofu Roestling (Tofu-Tomaten-Zwiebel, 
Sauerkraut-Aepfel, Champignon-Lauch, Ananas, Broccoli, 
Backobst-Muesli).
Manufacturer’s Name:  Tofukost-Werk TKW GmbH.
Manufacturer’s Address:  Siemensweg 1, D-4724 
Wadersloh-Diestedde, West Germany.  Phone: 02520-1300.
Date of Introduction:  1989?
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Ingredients:  Tofu-Tomato-Onion: Tofu, tomato, onion, 
whole rolled oats, starch, vegetable mixture, bread crumbs, 
vegetable protein product, parsley, diced leeks, sea salt.
Wt/Vol., Packaging, Price:  125 gm, frozen patties.
How Stored:  Frozen.
New Product–Documentation:  Leafl et sent by Anthony 
Marrese. 1990 March 22. 8.25 by 11.5 inches. Side 1 
contains a color photo of each of the 6 patties accompanied 
by the name and ingredients. Side 2 contains serving 
suggestions for each. Sold in the frozen food section of 
stores or distributed to foodservice organizations.

2588. 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 certifi cation 
symbol.

2589. Howard, Clare. 1990. Soybean growers target tofu: 
Farmers see market sprouting for soy-based foods. Journal 
Star (Peoria, Illinois). Jan. 2. [1 ref]
• Summary: The article opens with a photo of the produce 
manager at a supermarket in East Peoria, Illinois, holding 
up 2 packs of Mori-Nu Tofu. “Soybeans could achieve a 
$1 billion niche in the food industry by the mid-1990s, 
and Illinois farmers stand to make additional inroads in the 
Asian tofu market.” Jim Shearl, manager of the Illinois Crop 
Improvement Assoc., worked with a team of agricultural 
researchers at the Univ. of Illinois to develop “Illinois Tofu 
No. 1,” a new soybean variety with all the characteristics 
ideal for making tofu. These soybeans, which should earn 
a premium of $0.10 or more per bushel, must be stored and 
shipped separate from other soybeans. Neither Argentina 
nor Brazil nor other U.S. states have developed such a bean. 
Lowell Hill, agricultural economist at the Univ. of Illinois, 
noted “This is a signifi cant steppingstone. Traditionally 
farmers produce and then fi nd a market. We’ve turned that 
around and determined what the market wants and then set 
out to produce a soybean to meet that need.” Hill said the 
Koreans import about 300,000 tons of soybeans for tofu 
manufacturing, representing a $61.7 million market.

2590. Tribune-Star (Terre Haute, Indiana). 1990. Kyoto 

[Food Corp. U.S.A.] seeks lot approval. Jan. 3.
• Summary: “Kyoto Food Corp. U.S.A. is seeking approval 
of a one-lot commercial subdivision for the $4.5 million 
tofu plant it plans to build along Johnson Avenue between 
U.S. 41 and Indiana 63.” The company bought 25 acres and 
wants to subdivide 2.5 acres of that for the production plant. 
“Negotiations are now under way to get other food-related 
plants to build on the rest of the 25 acres... The 25,000 
square-foot plant, which will be able to produce 2.5 tons 
of tofu daily, is expected to start with 30 to 50 employees 
and increase to 100 during the fi rst year. Tofu is a food 
product made from soybeans. Plans for the new plant were 
announced in November.”

2591. SoyaScan Notes. 1990. A plan for realizing tofu’s 
unrealized potential in America (Overview). Jan. 6. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: As we enter the 1990s, the one soyfood in 
America with the greatest unrealized potential is tofu. Tofu 
faces fi ve major interrelated problems, each of which has a 
solution.
 1. Tofu has a split image. In mid-1986 a Roper poll 
asked 2,000 adults nationwide to name “those foods, if any, 
which you personally hate to eat in any form because you 
dislike them.” Some 35% of the respondents mentioned 
tofu, making it “America’s most hated food,” ahead of 
liver (34%), yogurt (29%), and Brussels sprouts (28%). Yet 
millions of consumers consider tofu “the perfect protein” and 
many companies have found that its presence on the label of 
a product helps sell the product. Solutions: (A) The Soyfoods 
Association should conduct an in-depth consumer survey to 
fi nd out who buys tofu, who doesn’t, and why some people 
hate tofu while others love it. (B) Stop negative advertising 
about tofu.
 2. An estimated 80-90% of tofu, which has been 
classifi ed by the FDA as a potentially hazardous food, is 
sold at temperatures above 45ºF, in violation of federal 
guidelines, and many state and local laws. Sour tofu 
and bacteriologically contaminated tofu remain major 
problems, contributing to tofu’s bad image. Solution: The 
Soyfoods Association and individual tofu companies should 
acknowledge that FDA guidelines make good sense for both 
consumers and industry, and take the initiative in solving 
these problems. Another outbreak of food poisoning from 
tofu could devastate the entire industry.
 3. According to the U.S. Food and Drug Administration, 
the common or usual name for tofu is “Soybean Curd.” 
FDA labeling laws state that this term must appear on the 
front panel of all tofu products. Most U.S. tofu products 
are presently labeled in violation of this law. The Soyfoods 
Association should work to have “tofu” recognized as the 
common or usual name for tofu.
 4. Tofu could greatly help the estimated two-thirds of 
Americans who have high cholesterol levels and/or are 
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overweight, yet many are unaware of it. Solution: The 
Soyfoods Association should develop a comprehensive, 
low-cost program to promote tofu generically to mainstream 
America using news releases, and working with allies such 
as the American Heart Assoc. and Weight Watchers.
 5. Tofu is the only food in America sold fl oating in 
water. This is a major constraint in reaching the mainstream 
market. Solution: Develop and improve alternative forms of 
packaging.
 6. The tofu industry presently lacks the organization, 
long-term planning, and funding required solve its problems 
and realize its potential. Solution: Build a strong trade 
association with broad-based support. Resume the tradition 
of biannual international conferences. Start annual 1-day 
regional or state conferences to discuss common problems/
needs.

2592. Bhatnagar, P.S. 1990. Re: New developments with 
soybeans and soyfoods in India. Letter to William Shurtleff 
at Soyfoods Center, Jan. 15. 2 p. Typed, with signature on 
letterhead.
• Summary: National Research Centre for Soybean came 
into being in Jan. 1987. The entire funding for the institution 
is from the Government of India through the Indian Council 
of Agricultural Research. The total sanctioned staff of the 
institution is 55. However presently only about 37 are 
employed on the regular staff. They are actively seeking to 
hire more scientifi c staff.
 The growth rate of soybean are in India has been very 
high recently, among the highest in the world, along with 
Argentina and Brazil. However soybean yields in India 
have remained very low. So the main thrust of the Center’s 
R&D efforts is to increase yields. During the last two years 
the average nationwide yield has increased by 200 kg/ha to 
900 kg/ha. Address: Director, National Research Centre for 
Soybean, Khandwa Road, Indore 452 011, India. Phone: 
65653.

2593. Broom, Maria. 1990. Serulada Spiritual Foundation in 
Uganda, and soybeans (Interview). SoyaScan Notes. Jan. 21. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: This foundation is a spiritual, vegetarian 
community of about 200+ people who live on the land 
at Sseesamirimbe, near Masaka, Uganda. They grow a 
lot of soybeans and eat them as such; they do not do any 
processing, but are interested in making tofu, soymilk, and 
tempeh. Maria gave them three Soyfoods Center books on 
these subjects. She has visited the community twice, for 
1 month each time. They have been together for about 15 
years, have an African spiritual master named Bambi Baaba, 
but their spiritual practice resembles East Asian practices. 
They have a city address too: P.O. Box 5374, Kampala, 
Uganda.
 Maria visited Dr. D. Warren Harrison of Africa Basic 

Foods. He hopes to contact the community and teach them 
more about soyfoods. Address: 1728 Linden Ave., Baltimore, 
Maryland 21217. Phone: 301-462-5370.

2594. Porter, Kelly. 1990. A taste of tofu: Samplers fi nd food 
different, but delicious. Tribune-Star (Terre Haute, Indiana). 
Jan. 21.
• Summary: “I have to admit I was apprehensive from 
the start. Curious, but apprehensive. ‘You are cordially 
invited to attend a tofu luncheon.’... The invitation was 
signed by Mayor P. Pete Chalos. I fi gured it he was the one 
doing the asking, the stuff couldn’t be all that bad. I was 
right. Actually, some of the food prepared was downright 
delicious. Different, but delicious.
 “Last week’s luncheon was at the Royal Mandarin 
Restaurant... courtesy of the Alliance for Growth and 
Progress. Arrangements for the meal at the southside 
Chinese eatery were made by the Terre Haute Department of 
Redevelopment...
 “’Family Tofu’ was my favorite–it was marinated 
chunks of deep-fried tofu served with rice and all kinds 
of Chinese vegetables. Tofu tastes a lot like the foods 
with which it’s prepared, but its consistency is diffi cult to 
describe. It’s a food that’s chewy, yet it melts in your mouth 
at the same time. It’s also kind of creamy, but then again it’s 
not.
 “The best way to fi nd out is to try it. Kyoto Food Corp. 
offi cials are probably hoping you will.”

2595. Chikaarashi, Shigeru. Assignor to Nichii Company, 
Ltd., Osaka, Japan. 1990. Method for manufacturing a 
foodstuff suitable for soybean milk production. U.S. Patent 
4,895,730. Jan. 23. 4 p. Application fi led 28 Oct. 1988. [2 
ref]
• Summary: “The apparatus includes a brushing machine 
for removing earth matter and earth-born germs deposited 
on soybean material, a band dryer for adjusting the water 
content of the soybean material so as to facilitate separation 
of the material into skin and fl esh portions, a skin remover 
for separating the skin portion from the fl esh portion and 
for dividing the fl esh portion of each piece of soybean into 
four to eight parts, and fl at pressing rollers for converting the 
resulting powdery masses into uniformly distributed fl aky 
masses.”
 Note: The resulting soy fl akes are used by Nichii to 
make tofu in Japan. The compact tofu plants are located in 
supermarkets or department stores. Address: Sapporo, Japan.

2596. Journal of Commerce & Commercial (New York, NY). 
1990. Japan’s Nichii plans to build U.S. soy plant. Jan. 23.
• Summary: “Nichii Co., a major supermarket chain 
operator, plans to build a 500-million-yen soybean-
processing plant in the U.S. to produce fl aked soybean, 
starting in October, company offi cials said Monday. The 
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project is designed to ensure a stable supply of the fl akes, the 
raw materials for ‘tofu’ and soybean milk, they said. Nichii 
is now considering a site for the plant, possibly somewhere 
in Iowa. The company plans to import [to Japan] half the 
plant’s product for the production of tofu and for direct sale 
at its stores, the offi cials said.”

2597. Morinaga Nutritional Foods. 1990. Morinaga 
challenges Soyfoods Association to take stand on FDA 
temperature requirements for tofu products (News release). 
5800 South Eastern Ave., Suite 270, Los Angeles, CA 90040. 
2 p. Jan. 23. [1 ref]
• Summary: Morinaga has informed the Association that “it 
will cancel its membership if this important subject is not 
addressed. The two-page document, addressed to Gordon 
Bennett, president of the Soyfoods Association, asks that the 
organization respond to the May 1984 FDA classifi cation 
of tofu as ‘Potentially Hazardous’ food. The FDA’s Retail 
Food Protection Program Information Manual states that 
all potentially hazardous foods must be maintained at 
temperatures of 45ºF or below, (or over 140ºF). A copy of 
the letter to Bennett is attached.” Address: Los Angeles, 
California.

2598. Paino, John. 1990. Microbiological quality of tofu 
(Interview). SoyaScan Notes. Jan. 23. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Nasoya tofu was dropped from one chain only, 
and the two parties are now negotiating to get it back in. 
Nasoya refuses to let the chain sell their fresh tofu in the 
dairy case. Most chains where Nasoya tofu is sold keep their 
produce cases at 45ºF or below. This chain wants to save 
energy, so they keep their produce cases at 50-55ºF. Nasoya 
is trying to convince them to turn down the temperature 
of their produce case. John feels that most produce cases 
(except very old ones) had be turned down to 45ºF or below; 
stores which keep theirs at higher temperatures do so in 
order to save energy and therefore money. This is the only 
chain where Nasoya has had a problem from the Potentially 
Hazardous Food issue.
 When tofu sours, the pH drops and this retards bacterial 
growth. It self-protects. Nasoya’s pasteurization (at 180ºF or 
82ºC for 75 minutes) kills living bacteria, but some spores 
survive and, if incubated, the tofu sours. Nasoya has found 
these to be Lactobacillus thermophilus, which are heat 
resistant sporeformers. Nasoya is now conducting tests with 
a PhD at the University of Massachusetts (who also sits 
on the board of the FDA) to present to the FDA in hopes 
of having pasteurized tofu reclassifi ed as a non-hazardous 
food which should not be required to be stored at 45ºF or 
below. Address: President, Nasoya Foods Ltd., Leominster, 
Massachusetts. Phone: 508-537-0713.

2599. Furusawa, Yôko; Okumura, -; Fujii, Sotetsu. 1990. 

I. Tôfu Hyakuchin saigen. II. Tôzai tôfu ryôri-ten shôyû 
[I. A new look at the Tofu Hyakuchin. II. In praise of tofu 
restaurants East and West]. Asahi Gurafu. Jan. 26. p. 36-49. 
[Jap]
• Summary: The fi rst author introduces and prepares a 
number of recipes from the Tofu Hyakuchin, a famous 
Japanese cookbook written in 1782 and containing one 
hundred favorite Japanese tofu recipes. Contains many large 
color photos of tofu in recipes. A different author wrote each 
section of the article. Address: Japan.

2600. Orbuch, Paul. 1990. Where Wildwood prefers to sell 
their tofu in a store (Interview). SoyaScan Notes. Jan. 30. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Wildwood fi rst had to deal with this question 
in 1981 when they sold their tofu & miso sandwiches on the 
counter of natural food stores. Wildwood felt there was no 
danger of tofu spoilage because of the miso. They battled 
hard against the state health department. They tested tofu 
with and without miso around it at the state’s labs. The 
results showed that tofu was clearly a potentially hazardous 
food. From then on Wildwood insisted that all of their tofu 
and tofu sandwiches be refrigerated below 45ºF. Paul’s 
experience is that the average temperature in the produce 
case wet rack is 50ºF.
 About 3 years ago Wildwood was at a crossroads. 
They had three vendor numbers: One of produce, one for 
grocery/dairy, and one for deli. The buyer explained that this 
was a mishmash, and asked Paul to choose one. He chose 
grocery/dairy. Today, in many supermarkets, Wildwood has 
18-24 linear feet of space in the dairy case of high-volume 
supermarkets. In Lafayette, Walnut Creek, and Orinda 
supermarkets they have only 2 feet. Paul usually goes in 
and says, “I won’t take less than 8 feet.” The goal is one 
facing per product. Paul is aware of the ongoing turf wars 
between supermarket departments. But note that any product 
that comes in under produce will have a produce label on it. 
Wildwood now has a few of its own refrigerated stand-up 
display cases that contain only Wildwood products, similar 
to those pioneered by Quong Hop & Co. The cases are 
located between the produce and dairy departments in the 
store. The name of the case is “Wildwood Natural Foods” 
with the company logo. It is not limited to soyfoods, but to 
natural vegetarian foods–whatever they distribute. But a soy 
yogurt would probably go next to dairy yogurts in the dairy 
case. Woody Yeh is still waiting for his cups. Paul thinks 
Woody’s soy yogurt product is excellent. Azumaya sells 
its Stir Fruity in the produce case because the company’s 
historical relationship is with the produce buyer.
 Wildwood is still wrestling with the use of calcium in 
tofu, and may start to use it, alone or with nigari. Address: 
Wildwood Natural Foods, 135 Bolinas Rd., Fairfax, 
California 94930. Phone: 415-459-3919.
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2601. 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 Pacifi c Grove. Their fi rst 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 
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 defi nitely 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., Pacifi c 
Grove, California 93950. Phone: 408-375-8673.

2602. Korsak, David de. 1990. Work at Daizou SARL and Le 
Bol en Bois in France, and at Paul’s in England (Interview). 
SoyaScan Notes. Jan. 31. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: David, a Frenchman who speaks excellent 
English, has a degree in Food Technology. He is now taking 
a 1-year course to earn a Certifi cate in Business Studies at 
Cal State, Hayward. From Aug. to Sept. 1987 he worked 
on weekends for Daizou, located in an industrial zone just 

southeast of Paris, France. It was his fi rst experience with 
tofu, but he did not make tofu himself. He did an internship 
with them, setting up a computer system. The manager was 
Takatoshi Hirayama. Daizou had about 8 employees total: 
2 full-time tofu makers, 2 men frying tofu, 1 manager, 2 
drivers who deliver products, and 1 secretary. The tofu 
company was formerly in the basement of Le Bol en Bois in 
Paris. They moved when they outgrew that space. They sell 
mostly to Japanese (in water pack tubs), and their main outlet 
is at Le Bol en Bois. They use 100-125 kg/day of soybeans 
to make about 300-375 kg of tofu. They also sell some 
vacuum packed tofu, made with organically grown soybeans, 
to 1-2 health food shops in Paris. One of the company’s big 
problems is employee turnover.
 After working at Daizou, from Oct. to Dec. 1987, David 
worked at Paul’s Tofu in England. Paul’s had recently won a 
contest that allowed them to move into a small industrial part 
in Melton Mobray (a city that was looking for employers), 
Leicestershire, for several years without paying rent. He 
renamed the company Soyfoods Ltd. The company made 
tofu only 3 days a week. He was one of the tofu makers. 
The company used about 5 x 60 lb bags of soybeans a day to 
make about 2,400 lb/week of tofu. The other days they made 
second generation products. This company also had big 
problems with employee turnover, and was unable to grow.
 In the future, he wants to work with tofu in France. 
He will work as an intern at Wildwood Natural Foods in 
California from Sept-Dec. 1990, then with Société Soy in 
France selling their products in England. Address: Hayward 
State Univ., Hayward, California. Phone: 415-886-0867.

2603. Best, Daniel. 1990. Wherefore art thou tofu? Long 
considered a fringe player in the food industry, tofu is 
turning up in the most remarkable places. Prepared Foods 
159(1):81-82, 84. Jan.
• Summary: “The tofu industry is marching in lockstep with 
changing consumer lifestyles and health mores.”
 David Mintz, founder and chairman of the board of 
Tofutti Brands (Rahway, New Jersey) says his products 
are being pulled by consumer concerns over fat, calories, 
cholesterol, and lactose. Tofutti is a tofu-based frozen 
dessert. More than 30 million Americans are lactose 
intolerant. A large photo (p. 81) shows many tofu products 
made by Tofutti Brands and Legume Inc. (Montville, New 
Jersey). Address: Senior Editor/Technology Analyst.

2604. China Daily. 1990. Shanghai: Beancurd daily supply 
up. Jan. 7. p. 2a. *

2605. Morinaga Nutritional Foods, Inc. 1990. Our new 
extra-fi rm tofu creates quite a stir (Ad). Natural Foods 
Merchandiser. Jan. p. 25.
• Summary: A full-page color ad shows stir-fried tofu and 
vegetables in a wok. At the lower right is a color photo of a 



Tofu & Tofu Products (1985-1994)   652

© Copyright Soyinfo Center 2022

box of Mori-Nu Extra-Firm Silken Tofu. “Mori-Nu: Tofu for 
the American taste.” Address: 5800 South Eastern Ave., Suite 
270, Los Angeles, California 90040. Phone: 1-800-NOW-
TOFU or 310-787-0200.

2606. Nasoya Newsletter. 1990. The year of the horse. Jan. 
p. 1.
• Summary: This year Nasoya will celebrate the “festive 
Chinese holiday in its usual traditional manner. Colorful 
displays, calendars, and recipes will be displayed in 
supermarket produce sections. Nasoya promotions will be 
going on in most supermarkets from Maine to Atlanta and as 
far west as Chicago and St. Louis. Many of the promotions 
will include tie-ins with other major brands across the 
country.” Address: Leominster, Massachusetts.

2607. Nasoya Newsletter. 1990. Nasoya goes recyclable! Jan. 
p. 3.
• Summary: “The following information was given to me 
by The Council for Solid Solutions... * Plastic beverage 
containers have the second highest ‘scrap value’ of 
recyclable materials in packaging–next to aluminum. * 
Plastic products have already contributed substantially to 
source reduction in the waste stream by replacing heavier 
thicker material previously used in packaging and through 
engineered reductions in the amount of plastic used in 
containers such as soft drink bottles. * More than 20% of all 
plastic soft drink containers, over 100 million pounds, are 
already being recycled into new consumer products and the 
demand for recycled plastic is growing. 55 million pounds of 
plastic used in milk containers were recycled in 1987.
 Nasoya tofu trays are 100% recyclable. They are made 
of H.D.P.E. (High Density Polyethylene). The new logo on 
our package will look like 3 arrows in a triangle with a 2 in 
the middle, below which is written “HPDE Recyclable Tray.” 
In the future we hope to see recycling drop-off points for 
plastic in every community, just as there are now for glass 
and aluminum. For more information contact: The Council 
for Solid Waste, 125 K Street Suite 400, Washington, DC 
20005. Address: Leominster, Massachusetts.

2608. Natural Foods Merchandiser. 1990. Soyfoods industry 
faces changes. Jan. p. 6, 10.
• Summary: Lawmakers in Maine are being asked by the 
Soyfoods Assoc. of America (SAA) to exempt soymilk from 
a ban on non-recyclable aseptic packaging scheduled to take 
effect on 1 Sept. 1990. SAA feels that soymilk should have 
the same exemption provided to “milk and dairy-derived 
products.” Less than 1% of all aseptic packages sold in 
Maine are for soymilk. But some lawmakers reportedly 
prefer an extension to an exemption in order to encourage 
manufacturers to create alternative packaging.
 Also discusses briefl y FDA’s classifi cation of tofu as a 
potentially hazardous food.

2609. Product Name:  Redwood TofûCheese (With Casein) 
[Garlic & Parsley, Mexican Pepper (Jalapeno), Mild Red 
Cheddar, Mild White Cheddar, Mozzarella].
Manufacturer’s Name:  Redwood Company (The). Div. of 
J.R.J. Trading Co. (Importer-Marketer-Distributor). Made in 
America.
Manufacturer’s Address:  P.O. Box 1298, London N20 
0YT, England. Or: 243 The Broadway, Muswell Hill, 
London, N10, England.  Phone: 01-444 7717.
Date of Introduction:  1990 January.
Ingredients:  Mild Cheddar: Tofu (Soya curd), soya oil, 
casein (non fat milk protein), sea salt, citric acid, emulsifi er–
lecithin, natural fl avour, thickener–guar gum, colour–annatto 
seed.
Wt/Vol., Packaging, Price:  227 gm (8 oz) blocks, vacuum 
packed. Retails for £1.39 per 8 oz (2/90).
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Calories 290, protein 28 gm, 
carbohydrate 4 gm, fat 18 gm, cholesterol 0 mg, sodium 0.6 
gm, calcium 0.494 gm.
New Product–Documentation:  Article published about 
Feb. 1990. Source unknown. “TofuCheese is launched in 
UK.” “The fi rst ever range of tofu cheeses to be available 
in the UK has been launched by The Redwood Company, a 
division of JRJ Trading.
 “These healthy cholesterol-free alternatives to dairy 
cheeses are produced by America’s leading manufacturer. 
They are low in calories (only 282 per 100 gm) and are 
suitable for those on a vegetarian diet.
 Mozzarella is available only in bulk packs.
 Talk with exporter, who wishes to remain anonymous. 
1990. July 12. The product is now exported, refrigerated, 
from America.
 Label sent by David Greenslade. 1990. July 13. 2.5 
inches square. Red, blue, and black on white. “The nutritious 
low saturate alternative to Mozzarella cheese. A blend of tofu 
(soya curd), soya oil, and non fat milk protein. Vegetarian. 
No animal fats. Low in saturates. Lactose free. Rich in 
calcium.”
 Spot in SoyaFoods. 1991. Spring. p. 4. “Tofu Cheese.” 
This product is imported to the UK by J.R.J. Trading Co., 
P.O. Box 1298, London N20 OYT, England. Phone: (071) 
368 9664. “Tofu Cheese is manufactured by the Redwood 
Company in the U.S. and is now distributed exclusively by 
The J.R.J. Trading Company in the UK. An alternative to 
standard dairy cheese, Tofu Cheese is based on tofu with 
added soya oil and casein powder. It claims to be very low in 
saturated fats and high in calcium with 30% less calories and 
15% less sodium than standard cheddar cheese. It is lactose 
and cholesterol free and comes in 227 gm packs. There are 4 
fl avours...”
 Talk with Richard Rose. 1992. May 5. This product is no 
longer being sold in Europe. The people who were marketing 
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it were Sicilian.

2610. Product Name:  [Jean de Preneuf Tofu Burgers {Not 
Fried} (Garlic and Fines Herbes, Tomato and Basil, or With 
Three Cheeses)].
Foreign Name:  Jean de Preneuf Dorés de Soja (Ail et Fines 
Herbes, Tomate et Basilic, Aux Trois Fromages).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1990 January.
Ingredients:  With Three Cheeses: Tofu (water, soybeans* 
51%), Emmenthaler (Swiss) cheese (8%), Comté cheese 
(2%), Cheddar cheese (2%), soy sauce*, rolled oats*, sea 
salt, spices and aromatics. * = Organically grown (issu de 
l’agriculture biologique).
Wt/Vol., Packaging, Price:  2 x 100 gm round patties 
vacuum packed in a paperboard box.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 12.4 gm, fats (lipids) 13.0 
gm, total carbohydrates (glucides totaux) 9.6 gm, calories 
(Kcal) 205 (857 kJoules).
New Product–Documentation:  Labels sent by Bernard 
Storup. 1990. Dec. 26. 3.25 by 4 by 2 inches from front 
to back. Paperboard box. With three cheeses: Blue, green, 
orange-brown, and yellow on white. Color photo of 2/3 of a 
patty on front panel. “Light and balanced. Keep your vitality 
with Tofu Burgers. For additional information write: Jean 
de Preneuf, 42 L’Orangerie, 42580 Letrat, France. Store at 
+4ºC. To use: Remove the protective fi lm with the peel-off 
tab. Re-heat, either: In a skillet over low heat for 5 minutes. 
In an oven for 7-10 min. In a microwave oven for 2 minutes. 
Or steam.”
 “Soya, with exceptional natural qualities, rich in protein 
and free of cholesterol, is fi nally cultivated in France. We 
transform tofu, a traditional food that originated in China, 
so that all of the vitality of soya is protected. Ground with 
water, cooked, then fi ltered, the soya is transformed into 
‘milk.’ Its coagulation gives us tofu. Easy and quick to 
prepare, tofu burgers are delicious culinary preparations for 
serving as a main dish, rich in vegetable proteins (riches en 
protéines végétales).”
 Spot in SoyaFoods. 1991. Spring. p. 5. “Dorés de Soja.” 
The company name is given as “Jean de Preneuf.”

2611. Product Name:  [Tofu Dressing (Natural, Dill, 
Tomato)].
Foreign Name:  Tofu Dressing (Natur, Dill, Tomaten).
Manufacturer’s Name:  Soyastern Naturkost GmbH.
Manufacturer’s Address:  Bochumerstr. 92-104, D-4270 
Dorsten, West Germany.  Phone: 2362-26801.
Date of Introduction:  1990 January.
New Product–Documentation:  Talk with Thomas Karas. 
1990. March 14. This line started to be test marketed in Jan. 

1990.

2612. Product Name:  Soyjoy Tofu.
Manufacturer’s Name:  Soyfoods Australia Pty. Ltd.
Manufacturer’s Address:  14/2 Paton Place, Manly Vale, 
NSW 2093, Australia.  Phone: (02) 949 7314.
Date of Introduction:  1990 January.
Ingredients:  Soybeans, nigari (a natural seawater extract), 
water.
Wt/Vol., Packaging, Price:  300 gm, with plastic fi lm lid. 
Retails for $1.60 (12/90).
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Tony 
Cooper. 1991. Jan. 25. 4 by 5 inches. Blue and red on 
clear plastic fi lm. Logo of 4 soybeans in a circle showing 
hilums. “Organic. Product of Australia. No cholesterol. No 
preservatives. Low kilojoules. Low sodium. High quality 
vegetable protein. Keep refrigerated. After opening, cover 
with water. Change water every 2nd day.”
 Form fi lled out by Jennifer Young. 1991. March. She 
bought this business on 1-7-1990 (probably 1 July 1990). 
The company is Great Australian Tofu Pty Ltd., trading as 
Soyfoods Pty. Ltd. Phone: 612-949-7314. Fax: 612-588-
1502. She does not know if this company was ever related 
to another tofu manufacturer named Soyfoods Australia, 
located in Leichhardt, NSW, of which Marcea Newman was 
once an owner.
 Letter from Marcea Newman Weber. 1995. Feb. 12. “I 
started Soyfoods Australia fi rst and then we changed owners 
and decided to change names and locations. Soyfoods 
Australia only made tofu, and now that company is probably 
The Great Australian Tofu Pty. Ltd., trading as Soyfoods Pty. 
Ltd.”

2613. Wang, Guangjian; Kuan, S.S.; Francis, O.J.; Ware, 
G.M.; Carman, A.S. 1990. A simplifi ed HPLC method for the 
determination of phytoestrogens in soybean and its processed 
products. J. of Agricultural and Food Chemistry 38(1):185-
90. Jan. [14 ref]
• Summary: Discusses the phytoestrogen content of 
soybeans, defatted soy meal, hard tofu, soft tofu, dry spiced 
tofu, soy milk skin (p. 189) / soy milk fi lm (p. 188) [yuba], 
soy milk, soy sauce, hot soy paste, sweet soy paste [miso?], 
fermented tofu, soy sprouts (homemade), soy sprouts 
(grocery), daidzein, genistein, formononetin, coumestrol. 
Address: Natural Toxins Research Center, Food and Drug 
Administration, 4298 Elysian Fields Ave., New Orleans, 
Louisiana 70122.

2614. Jennings, Richard. 1990. Making tofu curds with a 
chewy, hamburger-like texture (Interview). SoyaScan Notes. 
Feb. 5. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Make tofu in a steam jacketed kettle, break up 
the curds (either coarse or fi ne), then boil the curds in the 
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whey. Cook, cool, and you end up with hard, chewy curds. 
Vacuum tumble the curds (in a cylinder with a vacuum) to 
make the curds better able to absorb fl avors.
 Richard wants to get foundation money to fi nd research 
on this, then license the idea to McDonald’s and/or maybe 
to a chain in Japan. On 1 Aug. 1990 he says that he has been 
working on this hamburger concept for the past 6 months. 
He is in the process of having the process patented. “We’ve 
got the texture down, so we’re working on the color and 
the fl avor now.” Address: The Food Plant Inc. & Southwest 
Soyfoods, 2889 Trades West Rd., Santa Fe, New Mexico 
87501. Phone: 505-471-8979.

2615. Gerner, Bob. 1990. Island Spring and White Wave 
(Interview). SoyaScan Notes. Feb. 7. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Island Spring products are no longer available 
in this area. Rock Island dropped them and took on White 
Wave instead. White Wave tofu now has a 60-day shelf 
life. Address: Owner, Berkeley Natural Grocery Co., 1336 
Gilman St., Berkeley, California 94706. Phone: 415-526-
2456.

2616. Nielsen, Niels C. 1990. The Tofu Center at Purdue 
University and research on food uses of soybeans 
(Interview). SoyaScan Notes. Feb. 8. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Dr. Nielsen, a member of the USDA 
Agricultural Research Service, is more a molecular biologist 
than a soybean breeder. He did post-doctoral research and 
taught in the biochemistry department at the University 
of California at Davis. The Tofu Center, established in 
about Feb. 1989, is a corner of the pilot plant in the Food 
Science Department at Purdue. They have accumulated 
the equipment they need to make tofu, and they have had 
people from Taishi Foods (Taishi Shokuhin Kogyo K.K.) a 
large tofu manufacturer in Aomori prefecture, Japan come to 
help them make tofu that meets Japanese quality standards. 
Funding for the Tofu Center and his closely related Soybean 
Protein Improvement Project comes from Central Soya, 
Taishi Foods, Mitsubishi, and state grants to support value 
added research (about $15,000)–plus his USDA/ARS funds. 
Total funding is still small.
 The purpose of the Center is to ask 2 kinds of questions: 
(1) What is the effect of the way soybeans are stored while 
being shipped to Japan on the quality for the fi nal tofu? (2) 
What kind of very small scale tofu preparation techniques 
can be used in conjunction with soybean breeding programs 
designed to incorporate into American soybeans traits that 
will make them more suited for food uses in the USA and 
abroad. Nothing has been published by the Tofu Center 
about its goals and activities except for 1-2 news releases 
from the Purdue Information Offi ce, plus a little video on 
that was shown at halftime during a recent Purdue basketball 

game. Suzanne Nielsen (no relation), a food chemist, is also 
active in the program. The lipoxygenase program is only 
a very small part of his lab. The major thrust of the whole 
program is to try to convert the soybean into an edible 
food, and to make it more acceptable. This will open a 
whole new market in the West. Most of the effort is aimed 
at changing the quality characteristics of soy protein by 
genetic engineering. The major problems they are looking at 
now are fl avor, protein quality, sedimentation value ratios, 
and fl atulence. Concerning fl avor, they have made major 
advances by removing lipoxygenase. Nielsen believes 
that this is their most important advance to date and that it 
may have a major effect in improving the acceptability of 
soybeans for food use. They used backcrossing into Century 
soybeans (a good-yielding, maturity group 2, fi eld type 
soybean) to get near isogenic lines. Soybeans missing the 
L-2 and L-3 lipoxygenase isozymes make a very bland tofu 
and soymilk, which is much more acceptable to American 
taste panels. The absence of L-2 alone gives somewhat less 
bland products. L-1, which has a high pH optimum, plays 
little role in generating off fl avors. Last year about 4,500 
acres of soybeans missing the L-2 isozyme were grown in 
Indiana. The lines lacking lipoxygenase yield the same as 
Century, but Century no longer yields nearly as well as the 
best-yielding varieties today. A lot of private and public 
soybean breeders are now using this germplasm. Concerning 
protein quality, they have learned how to change the sulfur 
amino acid content (to increase methionine) and now they 
are working to get it into a soybean variety.
 Being able to change the ratio of 7S to 11S protein 
sedimentation values (the S stands for Svedberg, who was an 
early Swedish researcher on the subject) will be important 
in adjusting the hardness or softness of tofu. But Japanese 
tofu makers have no clear idea of what ratio they want. 
Concerning elimination of fl atulence factors, that work is just 
starting.
 The Japanese have learned to like soyfoods made 
from large-seeded vegetable-type (LSVT) soybeans, but 
American’s have not yet learned that. Tofu makers are 
most concerned about taste and tofu yield, and they prefer 
LSVT soybeans for their fl avor. But they prefer American 
soybeans for their swelling characteristics during soaking, 
and this gives a more uniform product. Many Japanese tofu 
makers plan to have LSVT soybeans grown in America 
under special contract, but they cannot do that economically 
due to (1) their poor yield due to problems of shattering 
during mechanical harvesting, and (2) their thin seedcoat, 
which leads to more damage during mechanical harvesting. 
The way the Japanese have traditionally harvested their 
soybeans, cutting the plants early by hand and hanging them 
upside down on racks, shattering is an advantage, allowing 
the beans to be manually threshed from the pods with a 
minimum of effort. The thin seedcoat, which does not effect 
shattering, does aid uniform swelling during soaking. Yet 
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he has heard that new-crop LSVT soybeans do not swell as 
well as year-old ones. Nielsen feels it may not be necessary 
to start with a vegetable-type soybean to produce the 
characteristics that they want.
 Nielsen believes that the program on food uses of 
soybeans at Purdue will expand in the coming years. 
Soybean breeders will be working much more closely than 
ever before with food scientists. Other key people are Phil 
Nelson (the department head in the food science department) 
and Marv Phillips (the department head in agronomy). There 
have already been 9-10 PhD theses in his soybean protein 
improvement program. A few of his graduates now doing 
important work in the area are Nilgen Tumer (from Turkey) 
at Monsanto (working with cross protection by putting 
the proteins of a virus into a plant to immunize it against 
infection) and Paul Staswick at Univ. of Nebraska (working 
with vegetative storage proteins).
 Keith Smith of the American Soybean Assoc. has 
been very supportive of Nielsen’s work. The early work on 
preparing the low-lipoxygenase lines and modifying the 
nutritional quality of the soy protein was all funded by ASA. 
In Dec. 1989, at a meeting at ASA in St. Louis, he fi rst heard 
concern expressed with the quantity of protein in soybeans, 
for the crushing industry. This seems like a major change of 
attitude. They are not yet very concerned with the various 
components of the seed and how those effect quality. At the 
ASA board meeting, he pointed out that in the coming years, 
especially because of the development of biotechnology, we 
will be seeing the developing of niche markets. That will 
fragment the soybean industry as a commodity crop. A value-
added market will emerge, and this will be a major change 
in the market. So ASA needs to establish better quality 
standards. He is already working with Central Soya toward 
component pricing. Indiana has a value-added program with 
grants to specifi c projects; it does not have a Center as exists 
in Iowa and Illinois.
 Nielsen’s father was a plant breeder at the Univ. 
of Wisconsin. He was personally more interested in 
biochemistry and chemistry. So it was very apparent to him 
due to the environment in which he was raised that there 
was not enough of a connection between the basic sciences 
and the applied sciences. The problem was to learn how to 
establish those bridges. He, who does cutting and splicing 
of DNA, now has developed close ties with the food science 
department. The real question will turn out to be whether or 
not we can fi nd new places to put the improved soy proteins, 
for example as extenders. Central Soya thinks that these new 
soybeans will increase the use of isolates and concentrates 
in foods. Gary Felger (Phone: 219-425-5403) is Nielsen’s 
contact at Central Soya. David Swanson, the CEO, is also 
very interested in this work. Address: Purdue Univ., West 
Lafayette, Indiana 47907. Phone: 317-494-8057.

2617. Down to Earth Natural Products Ltd. 1990. Some 

companies start out really small and then... they grow! 
(Leafl et). Penrose, Auckland, New Zealand. 1 p. Front and 
back. 30 cm.
• Summary: “Which is why we’ve changed our name from 
Bean Supreme to Down to Earth–to make room for things to 
come.
 Bean Supreme will remain as the brand name for our 
existing and expanding range of traditional soy products–
Tofu and Tempeh.
 “Our new company name Down to Earth Natural 
Products Ltd refl ects our intended diversifi cation into new 
areas of product development and marketing. We believe the 
name will speak directly to our core group of consumers, 
those with increasingly convergent interests in health and the 
environment.
 “Our fi rst product launch [soymilk] under our new name 
is imminent. In fact we’ll send you some in the post! Until 
then–goodbye from Bean Supreme. More to follow from 
Down to Earth.
 “From the directors–Paul and Trevor Johnston and all of 
the team, best wishes for 1990.”
 Brands: Bean Supreme, Nice ‘n’ Healthy, Lite Licks, Bio 
Farm, Spiral Foods. Address: Box 12082, 140 Hugo Johnson 
Dr., Penrose, Auckland, New Zealand. Phone: (09) 590 592.

2618. 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 
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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 
infl ammations 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 suffi cient because his protein 
intake is also low. For breakfast he has sliced fruit and raisins 
with apple or orange juice poured over the top. Whole wheat 
bread with almond butter (and sometimes a fruit puree). 
Sometimes a scrambled tofu omelet. For lunch: Green salad 
with yellow or red veggies and tahini dressing (with water 
and nutritional yeast), vegetable soup, and a sandwich with 
nut butter or tofu spread (with tahini and shoyu) and/or 
sprouts. For dinner: Potato or pasta or cooked whole grains 
(like brown rice), yellow steamed veggies, miso broth often 
with diced tofu. For snacks he likes almonds and/or raisins. 
His favorite sweet is Rice Dream [frozen dessert] or fruit. 
He admires the work of Dr. John McDougall but strongly 
disagrees with the way he strictly applies the concept 
of “percentage of calories from fat” in foods, using it to 
criticize foods such as tofu which actually have very little fat 
per typical serving.
 As of Feb. 1990 Gentle World, a community of 20 
people, is selling their land in Florida and moving to Maui. 
Contact them at Gentle World, P.O. Box U, Paia, Maui, 
Hawaii 96779. Phone: 808-579-9144. Mr. Waldbaum (Light) 
is a distant cousin of the Waldbaum family of supermarket 
fame. They have opened a restaurant named “The Vegan” on 
Maui and are using lots of soyfoods.
 Update: In April 1992 Dr. Klaper announced the 
foundation of a newly accredited program called the 
Institute for the Advancement of Nutrition Education and 

Research, which aims to further physicians’ knowledge about 
nutrition and health. He made the announcement at Natural 
Products Expo West, during his seminar called Soyfoods and 
Vegetarianism. As of Jan. 1993 the Institute has conducted 
two 4-day seminars, mostly for physicians who received 
Continuing Medical Education (CME) credits. Address: 8843 
Pennfi eld Ave., Northridge, California 91324. Phone: 818-
341-0652.

2619. New York Times. 1990. Afternoon [Television 
schedule]. Feb. 13. p. C19.
• Summary: At 1:30 on Channel 21, the program “Yan Can 
Cook” features two recipes: (1) Spinach salad with tofu 
dressing. (2) Braised bean curd.

2620. Smith, Keith J. 1990. American Soybean Association: 
Recent developments (Interview). SoyaScan Notes. Feb. 14. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dr. Kenneth Bader became ASA’s chief 
executive on 1 Oct. 1976. He worked in Hudson, Iowa, for 
about 2 years, then he supervised ASA’s move to St. Louis 
from Hudson, Iowa, in Dec. 1978.
 ASA now has a research references program. From a 
database search via Washington University, they obtain and 
supply to certain researchers and coworkers about 200-250 
research references every 3 months, mostly on soybean 
production.
 ASA presently uses these following four terms 
interchangeably: soybean oil, soy oil, soya oil, and soyoil. 
Smith thinks that “soy oil” will eventually become the 
standard; the term “bean” is a negative when used with 
foods. However “soybean meal” will probably be used in 
preference to soymeal, primarily because there are soybean 
meal standards used by the feed trade and NSPA. However, 
if they eventually propose soybean meal with higher 
protein content they may call it “soymeal,” to distinguish 
it from 44% meal, since protein is where they have the real 
advantage.
 Concerning component pricing, Smith has spent about a 
third of his time on this subject during the past year. It is very 
frustrating. ASA encourages and funds soybean breeders to 
increase protein and oil levels, and it is almost certain that 
breeders will be paying increased attention to composition. 
But whether farmers will ever be offi cially paid on the basis 
of protein and oil is highly questionable. Many farmers in 
the north and northwest will be discounted on the basis of 
composition today, so they are really being paid on the basis 
of average component pricing. Smith anticipates that nothing 
will be done to change soybean trading and marketing 
rules, but there will be continued pressure on soybean 
breeders to at least consider composition as they release new 
varieties. Foreign matter is a major problem in the export 
markets. USDA’s Federal Grain Inspection Service (FGIS) 
has proposed changing foreign matter requirements over 



Tofu & Tofu Products (1985-1994)   657

© Copyright Soyinfo Center 2022

the last several years but U.S. exporters and crushers have 
effectively opposed this (as well as blending of soybeans), 
and also oppose component pricing. The Japanese indicate 
that they are going to start purchasing based on component 
pricing; this may be a force accelerating pricing. FGIS 
only has to give information on oil and protein levels if the 
exporter requests it. In the original proposed ruling it was 
supposed to go from optional to mandatory in 1991, but the 
latter provision was deleted. ASA has repeatedly supported 
component pricing, so that soybeans are traded on their 
inherent quality characteristics, which is their true value. 
U.S. soybean crushers go out in early fall and analyze the 
composition of soybeans from counties in many geographical 
areas. They buy based on this data, and therefore are already 
doing a form of component pricing, on the average rather 
than by the individual load. They may not feel it is worth the 
extra price of getting the data on each load.
 There is a lot of interest in value-added products in 
Washington, DC, nowadays. But ASA’s main market is for 
soybean meal that becomes meat, milk, and eggs. Every state 
now has a program on breeding specialty soybeans (as for 
natto or tofu), and most are very optimistic that the program 
will benefi t their state, but the market will soon get saturated. 
ASA promotes niche markets and encourages breeders 
to breed soybeans for those markets. The future of low-
lipoxygenase soybeans looks good. The main reason ASA 
has not done much with the soyfoods market is because it is 
so small. ASA will support the use of soy proteins as meat 
extenders (a niche market) as long as the red meat industry 
doesn’t complain too much. In the future, this market could 
be much more important.
 A number of state soybean associations such as 
Minnesota, North Carolina, South Dakota, and Illinois are 
promoting soyfoods such as soy ice cream and soynuts 
within the state in order to get growers involved and 
increase membership. They have found that in order to sell 
memberships and develop leadership, farmers have to do 
something. Farmers like to dip ice cream. ASA is supportive 
of anything that will increase membership and leadership in 
the states.
 Concerning areas of potential cooperation between 
ASA and the U.S. soyfoods industry / association, ASA 
is concerned about the perception of soyfoods and would 
be interested in cooperating in any way possible to give 
soyfoods a more positive image, and to put them in the 
mainstream of consumer attitudes and foods. Talk to Gunnar 
Lynum, who is in domestic promotion.
 ASA probably could put together graphs of membership 
and funding. He suggests that Soyfoods Center write a letter 
to Ken Bader, Steve Drake, and Marlyn Jorgensen (ASA 
President) offering to work with ASA in developing a history 
of ASA. ASA has a history of ASA that was partially done 
(by Kent Pellett) while they were still in Hudson. It has been 
dormant for the past 10 years. It is a low priority and will 

probably never be published, unless I volunteer to write it.
 The next World Soybean Research Conference (WSRC) 
will probably be held in China (PRC), or Brazil (less likely). 
In recent years there has been a decrease in the number of 
people working on soybean utilization. So there is not much 
new to report at the world conferences. The people on the 
WSRC continuing committee are mostly soybean production 
people and breeders. Maybe the soyfoods industry and ASA 
(Gunnar Lynum, who is mainly into soy oil and industrial 
uses) could cooperative to have the soyfoods industry better 
represented in these conference speeches.
 ASA will put Soyfoods Center on its news release list. 
Address: Staff Vice President, Research and Utilization, 
American Soybean Assoc., P.O. Box 27300, St. Louis, 
Missouri 63141. Phone: 314-432-1600.

2621. Stromnes, Lonnie. 1990. New developments at White 
Wave (Interview). SoyaScan Notes. Feb. 14. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: It now looks like the White Wave line may get 
into west coast Safeway supermarkets. Safeway will start 
them off in the hot regions like Berkeley, San Francisco, 
Marin, and Santa Cruz–and let them try to prove themselves. 
In a year or two, there will be more distribution. In late Dec. 
1989 White Wave decided to stop having Wildwood Natural 
Foods distribute their line of tofu and tempeh products; there 
were too many confl icts of interests. Rock Island, a major 
California natural foods distributor, picked up the White 
Wave line on Jan. 5 and distributes it to 120 Safeway stores, 
as well as to most natural foods stores. When Rock Island 
took on the White Wave line, Rock Island also dropped the 
Island Spring and Quong Hop lines (Lonnie had nothing to 
do with this), and asked White Wave (as part of the deal) to 
drop 3 other smaller distributors, including Wildwood. With 
this move, White Wave became Rock Island’s leading line 
of soyfoods products. Lonnie thinks that Island Spring was 
a headache to Rock Island, the numbers were not there, and 
maybe some products were late. Rock Island was always 
very upset with Quong Hop because the latter cherry picked 
the best accounts in Northern California and delivered 
everything with their own trucks. Rock Island doesn’t 
like to play second fi ddle and pick up the fringe markets. 
Safeway in California now sells Wildwood, Quong Hop, 
and Azumaya. White Wave is now on a roll–they are the hot 
soyfoods company, and they are shooting for the big time. 
White Wave hopes to at least double sales in 1990 compared 
with 1989.
 Steve Demos is now on the Board of Directors of the 
Soyfoods Assoc. Address: White Wave, Inc., 14670 Doolittle 
Dr., San Leandro, California 94577.

2622. Hokanson, J.D. 1990. Inventions with soymilk and 
tofu (Interview). SoyaScan Notes. Feb. 15. Conducted by 
William Shurtleff of Soyfoods Center.
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• Summary: This 60-year-old man applied for three patents 
in Nov. 1989; they should be issued by July 1990. 1. For 
soymilk which has a better taste and takes less time to 
prepare. The key lies in adding 2-3 tablespoons of Gold 
Label Brewer’s Malt Extract (sold in a 3-4 lb can at many 
food stores and used by home beer brewers) per cup of dry 
soybeans to the soymilk at the start of cooking. 2. For an 
extra fi rm tofu product named Solein, that is sold with any of 
fi ve American-style herb-based sauces, and which tastes like 
steak. 3. For a tofu box, built on the principles of a botanical 
press, to press the extra fi rm tofu. Address: 1950 East Cairo, 
Springfi eld, Missouri 65802. Phone: 417-864-6074 (8/90) or 
800-526-3309 (2/90).

2623. Lukoskie, Luke. 1990. Recent developments at 
Island Spring, Inc. (Interview). SoyaScan Notes. Feb. 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Following the split-up with ELCO, Island 
Spring endured severe fi nancial hardships. “We’d been 
bleeding profusely from October 1987 until June 1988, at 
which time we had been able to turn things around. From 
that time until now we have been in a holding pattern, 
because we were in such serious debt to ELCO that we had 
no opportunity for expansion. At the time of the separation 
(when ELCO unexpectedly demand total control of Island 
Spring, and Luke refused them), ELCO had demanded that 
they get all the assets and then Island Spring lease or rent 
them back. Island Spring had no choice but to accept their 
terms. To do battle with them would have required Island 
Spring to declare immediate bankruptcy. So in Oct. 1987 
Island Spring began to make $11,000/month payments to 
ELCO for rent/lease of equipment and as repayment of loans 
that they had made to Island Spring. Each month the amount 
of the payment decreases and they will essentially be fi nished 
at the end of 1990. Island Spring has retrenched, let go of 
all of its marketing and sales people (some of whom earned 
$60,000/year), and is running on a skeleton crew. Luke is 
doing the tofu curding. “Frankly, I’m having the best time 
in this business that I’ve had for 15 years. I’m thoroughly 
enjoying being in the plant, working with the crew. There’s 
a lot of spirit in there. I’m having fun with the struggle that 
historically tofu makers have faced to make a good batch 
every time. We have been able to make enough profi t to pay 
off ELCO because of two things: (1) The employees have 
agreed to forego wage increases; (2). Yvonne, Suni, and I 
have worked without wages for 15-16 months.”
 Island Spring has been able to keep all its major 
distributors in the Pacifi c Northwest. Rock Island in 
California dropped Island Spring and took on White Wave. 
That did not hurt much because it was a very, very small 
percentage of Island Spring’s business, but it did hurt 
expansion into the Bay Area. Some Island Spring products 
are sold in Los Angeles, an even more important market 
that looks secure. Island Spring has lost its ability to 

spend money for marketing. But the company has always 
consciously set its prices above the competition. This has not 
hurt sales and has helped profi ts. Some people prefer to buy 
the high priced product, assuming it is the best quality. They 
are the premier tofu brand in the Pacifi c Northwest. Island 
Spring sales for 1989 were about the same as 1988. One new 
product is on the drawing boards: A natural foods TV dinner 
(ready to eat, frozen entree, microwaveable), somewhat like 
what Legume Inc. did but better tasting. “That is the single 
category that distributors say they can move all the product 
we can make. We’d start in the natural foods industry and, 
as funds are available, expand into supermarkets. This one 
entree (not a line), which has been ready for years, may 
be on the market by early fall of 1990. The yogurt, and 
the tofu in Oscar Meyer sausages are not being actively 
pursued, though Luke would like eventually to make tofu in 
Eastern Europe for use in sausages there. He has done some 
exploratory work in this area. He wonders how much interest 
there is in Eastern Europe in natural and vegetarian foods. 
Luke no longer has the drive to be a huge company with $50-
100 million a year sales. He is much happier to be a smaller 
company with a good life now.
 As of Nov. 1989 the law changed making it now 
possible to trademark a name before the product is on the 
market. This brings U.S. patent and trademark law in accord 
with most such foreign laws. However the product must be 
launched within a year or two or the trademark is lost.
 Luke has heard that a Japanese trading company [Kyoto 
Food Corp. USA] is building a $4.5 million tofu plant in 
Indiana [Terre Haute].
 Luke has a video “of extruding tofu out of a 6-inch 
tube–and its just keeps coming. We could feed soybeans 
in one end and extrude soybeans out the other. You could 
obviously put knives on it and cut it into any shapes you 
want. We could sell tofu in a slightly less solid form in large 
bulk quantities, even in tank car quantities. But it only makes 
sense with large scale production, since it is capital intensive 
and requires a highly trained person to run it.”
 Update: Dec. 1991. Luke and Suni now have 3 children. 
He manages Island Spring, sells real estate for Keywest 
Realty part-time, keeps his fi ve rentals running and rented, 
services the Island Spring Water Co. customers, keeps 
his two cars and an old pick-up truck running, tends the 
vegetable garden, sits on the Community Council and two 
Island-wide water study committees, spends time with his 
family, coaches his daughter Sulu’s 8th grade basketball 
team, and spends plenty of time alone in the woods. He is 
“addicted to Compuserve.” Address: P.O. Box 747, Vashon, 
Washington 98070. Phone: 206-622-6448.

2624. Lukoskie, Luke. 1990. Thoughts on Pacifi c Foods of 
Oregon and their soymilk (Interview). SoyaScan Notes. Feb. 
17. Conducted by William Shurtleff of Soyfoods Center.
• Summary: One of ELCO’s companies is called Pacifi c 
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Foods of Oregon, which owns the soyfoods plant and 
warehouse in Tualatin, Oregon. The equipment in that 
company came from the Island Spring breakup. Naturally 
Northwest was a label that was owned by a company named 
Sunny Jim in Seattle, which was purchased by ELCO. It 
has folded. The “Naturally Northwest” brand was going to 
be on the label of the Sunny Jim line for the natural foods 
industry. I was then absorbed as the label for the natural 
foods industry by Pacifi c Foods of Oregon. They recently 
have tended to blend the name and call it Pacifi c Foods / 
Naturally Northwest. He has heard that there is a soymilk 
with a Pacifi c Foods brand. They do have a 1-quart plain 
soymilk that is sold in the Pacifi c Northwest, distributed 
by NutriSource. It is sold in most natural food stores, and 
it tastes good. But they “practically gave it away to get 
distribution. And it appeared that sales quickly leveled off.”
 Luke has reports indicating that they are trying to 
sell their concentrated soybase to small tofu makers. The 
tofu made from the base was found to have a poor fl avor. 
They have tried to sell their soybase to various friends of 
Luke’s who make second generation soyfoods around the 
USA. Their sales people talk as if they are just an arm of 
Island Spring with 15 years of history. Not only do they 
misrepresent themselves, they are not being successful in 
selling to small companies. “There aren’t really many big 
people to approach who are interested.” Luke has heard that 
Pacifi c Foods has a soy cheese product (with casein) out but 
he hasn’t seen it. They have also announced (at least to a tofu 
maker in Takoma) that they are planning to launch an organic 
tofu product in 6 months. It will probably not be aseptically 
packaged.
 Earlier joint efforts to sell tofu to 20 major food 
corporations (including to Gerber for use in baby foods) 
were not successful. There was little interest and the demand 
was too small. These companies would rather talk to ADM 
or Ralston Purina. Alfa-Laval has an “Achilles” aseptic 
packaging system that allows packaging in pallet-size 
containers.
 There was a rented ultrafi ltration unit at Pacifi c Foods of 
Oregon, but Luke does not know if they have ever hooked it 
up.
 Luke does not think Pacifi c Foods could be selling 
enough soyfoods to pay their bills and interest. Luke’s 
debt payments may be their biggest source of income! He 
thinks there is a very strong likelihood that Pacifi c Foods 
soyfoods venture will fail and they will then sell their STS/
DTD system on the open market at a low price. Luke would 
be interested in buying back his equipment at $0.10 on the 
dollar. Address: P.O. Box 747, Vashon, Washington 98070.

2625. Yomiuri Shinbun (Yomiuri Daily News, Tokyo, English 
ed.). 1990. Zambian learns of tricks of tofu trade. Feb. 19. 
[Eng]
• Summary: A Zambian man, Stanislas Chisembe, a 

38-year-old veterinarian is studying tofu production at a 
tofu shop owned by Yasuo Tominari in Matsumoto city, 
Nagano prefecture. He wants to teach the process to his 
countrymen. In Zambia, where farmers have recently begun 
to cultivate soybeans, most are exported as cooking oil and 
feed. He thinks tofu can be mixed with traditional Zambian 
food, based on cassava and corn, to help relieve protein 
defi ciencies and infant mortality. Chisembe fi rst learned of 
tofu when he visited Japan 2 years ago. This is the second 
in a series of articles on an international cultural exchange 
program called “30 Days in Japan.”
 “Now he has returned as one of 15 foreigners on a 30-
day program in which participants pursue individual projects 
in Japan. He plans to use his new knowledge about the 
protein-rich soybean to alleviate malnutrition in Zambia.
 “When he returns home, Chisembe will rely on 
television and other methods to teach tofu-making. The 
Japan International Cooperation Agency, based in Tokyo, has 
promised to help him encourage the continued cultivation of 
soybeans in Zambia...
 “At an agricultural center in Toyoshina-machi, Nagano-
ken, housewives helped him perfect his technique for making 
tofu and miso by hand.” Address: Tokyo, Japan.

2626. Hom, Ken. 1990. Homecoming: Culinary fi reworks 
go off when the author visits his ancestral village. New York 
Times. Feb. 25. p. SM45.
• Summary: When he was a small boy in Chicago, Illinois, 
the writer’s mother began what became a repeated chant: 
we must return one day to the village of our ancestors (gu 
xiang).
 In 1978 he set off with his mother to the village of 
Kaiping in the Foshan region of Guangdong Province. When 
they arrived, they were greeted by a large crowd of villagers 
and a banquet of 11 courses. “Most of the food was home-
grown, and all of the relatives–20 members of the extended 
family–had helped in the preparation. Chinese water spinach, 
freshly plucked from the garden was cooked with fermented 
bean curd.”
 Recipes include: Hongshao doufu (Red-cooked 
bean curd family style; with “1 pound fi rm bean curd,” 2 
tablespoons hoisin sauce, 1 tablespoon light soy sauce, and 1 
tablespoon dark soy sauce”).
 Chaodoya (Stir-fried soybean sprouts with pork; with 
“1½ pounds soybean sprouts or mungbean sprouts”).

2627. Ershow, A.G.; Gao, Y.I.; Zheng, W.; Blot, W.J. 1990. 
Diet effects on lung cancer risk of Chinese men and women 
(Abstract). FASEB Journal 4(4):A1041 (Abst. #4501). Feb. 
28.
• Summary: In a case-control study in China that included 
1,387 cases and 1,494 controls, the authors reported reverse 
associations of legumes, fruit, staple, grains, and animal 
protein with lung cancer risk.
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 Note: Not stated in the author’s abstract, but mentioned 
in a personal communication (M. Messina, V. Persky, et 
al., 1994, p. 124) was a signifi cant protective effect of tofu 
in both men and women. Address: National Cancer Inst., 
Bethesda, Maryland 20892 and Shanghai Cancer Inst., 
Shanghai, China.

2628. Achter-Theiss, Elke. 1990. Speise statt Futter [Food 
instead fodder]. Oeko-Test Magazin (Frankfurt, West 
Germany). Feb. p. 57-59. [Ger]
• Summary: Discusses whole dry soybeans, soybean meal, 
soy sauce, soymilk, tofu and silken tofu, tempeh, and miso.

2629. AGE-Bulletin (Zurich, Switzerland). 1990. 
Missbrauchte Sojabohne [The misused soybean]. Feb. p. 
8-11. [Ger]
• Summary: AGE stands for Aktion gesuender essen (Action 
for Healthy Eating). Discusses many good food uses, 
including tofu (made by Tofurei Engel). Is critical of Yasoja, 
an unfermented soy cheese made by Baer using soy protein 
isolates.

2630. Product Name:  [Sofi t Fresh Tofu Preparation 
(Provence, or Puszta)].
Foreign Name:  Sofi t Frischtofu-Zubereitung (Provence, 
Puszta).
Manufacturer’s Name:  Avo Feinkost GmbH.
Manufacturer’s Address:  Postfach 1167, D-4500 
Osnabrueck, West Germany.  Phone: 05406/5080.
Date of Introduction:  1990 February.
Ingredients:  Provence: Tofu (water, soybeans), vegetable 
oils and fats in changing proportions by weight, spice 
mixture, sea salt, garlic, natural aromas, yeast extract.
Wt/Vol., Packaging, Price:  100 gm foil pouch.
Nutrition:  Per 100 gm.: Protein 9.5 gm, fat 36.4 gm, usable 
carbohydrates 1.0 gm, calories 370.
New Product–Documentation:  Avo catalog. 1990. Feb. 
“Sofi t: Tofu–Vollwertköstlichkeiten: Leicht, gesund–mit viel 
Geschmack” [Sofi t: Tofu High-Quality Delicacies: Light, 
healthful, and with lots of taste].
 Letter from Xavier Karis in Italy. 1990. June 15. “I am 
enclosing a catalog for a line named Sofi t. They started out in 
Germany about 1-2 months ago. They managed to get their 
products sold in a supermarket chain called Tengelmann.”

2631. Product Name:  [Sofi t Tofu Bratwurst Sausage 
(Thuringer-Style, or Santa Fe Style)].
Foreign Name:  Sofi t Tofu-Bratwurst (Thuringer Art, Santa 
Fe).
Manufacturer’s Name:  Avo Feinkost GmbH.
Manufacturer’s Address:  Postfach 1167, D-4500 
Osnabrueck, West Germany.  Phone: 05406/5080.
Date of Introduction:  1990 February.
Ingredients:  Thuringer: Tofu (water, soybeans), vegetable 

oil, egg whites (albumen), spice mixture, sea salt, yeast 
extract, vegetable thickener.
Wt/Vol., Packaging, Price:  10 x 100 gm foil pouch.
Nutrition:  Per 100 gm.: Protein 11.0 gm, fat 38.3 gm, 
usable carbohydrates 1.0 gm, calories 393.
New Product–Documentation:  Avo catalog. 1990. Feb. 
“Sofi t: Tofu–Vollwertköstlichkeiten: Leicht, gesund–mit viel 
Geschmack” [Sofi t: Tofu High-Quality Delicacies: Light, 
healthful, and with lots of taste].

2632. Product Name:  [Sofi t Tofu Burger (Regular, With 
Caulifl ower, With Red Beets, With Cucumbers, With 
Beans)].
Foreign Name:  Sofi t Tofu-Burger (Regular, mit 
Blumenkohl, mit Rote Bete, mit Gurke, Tofu-Beans-Burger).
Manufacturer’s Name:  Avo Feinkost GmbH.
Manufacturer’s Address:  Postfach 1167, D-4500 
Osnabrueck, West Germany.  Phone: 05406/5080.
Date of Introduction:  1990 February.
Ingredients:  Regular: Tofu (water, soybeans), vegetable oil, 
onions, egg whites (albumen), spice mixture, herbs, sea salt, 
yeast extract, vegetable thickener.
Wt/Vol., Packaging, Price:  1,000 gm sterile vacuum pack 
(Sterildarm).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Protein 9.9 gm, fat 28.0 gm, usable 
carbohydrates 1.7 gm, calories 299.
New Product–Documentation:  Avo catalog. 1990. Feb. 
“Sofi t: Tofu–Vollwertköstlichkeiten: Leicht, gesund–mit viel 
Geschmack” [Sofi t: Tofu High-Quality Delicacies: Light, 
healthful, and with lots of taste].

2633. Product Name:  [Sofi t Tofu Meatless Cold Cuts {For 
Food Service} (Holstein-Style, Lyon-Style, Budapest-Style, 
Garden-Style)].
Foreign Name:  Sofi t Tofu-Pastete {Aufschnitt / Bedienung} 
(Holsteiner Art, Lyoner Art, Budapester Art, Gaertnerinnen 
Art).
Manufacturer’s Name:  Avo Feinkost GmbH.
Manufacturer’s Address:  Postfach 1167, D-4500 
Osnabrueck, West Germany.  Phone: 05406/5080.
Date of Introduction:  1990 February.
Ingredients:  Holstein-Style: Tofu (water, soybeans), 
vegetable oil, carrots, egg whites (albumen), broccoli, peas, 
paprika, fl ax seeds, spice mixture, yellow mustard seeds, sea 
salt, yeast extract, vegetable thickener.
Wt/Vol., Packaging, Price:  1,500 gm Cryovac pouch.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Protein 10.2 gm, fat 27.7 gm, 
usable carbohydrates 3.4 gm, calories 304.
New Product–Documentation:  Avo catalog. 1990. Feb. 
“Sofi t: Tofu–Vollwertköstlichkeiten: Leicht, gesund–mit viel 
Geschmack” [Sofi t: Tofu High-Quality Delicacies: Light, 
healthful, and with lots of taste].
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2634. Product Name:  [Sofi t Tofu Salad (El Paso-Style, 
Singapore-Style, With Peas and Carrots)].
Foreign Name:  Sofi t Tofu-Salat (El Paso, Singapur, Erbsen 
+ Karotten).
Manufacturer’s Name:  Avo Feinkost GmbH.
Manufacturer’s Address:  Postfach 1167, D-4500 
Osnabrueck, West Germany.  Phone: 05406/5080.
Date of Introduction:  1990 February.
Ingredients:  El Paso: Tofu (water, soybeans), vegetable oil, 
corn, paprika, kidney beans, leek, apple juice concentrate, 
apple vinegar, prepared mustard, sea salt, egg white 
(albumen), orange juice, spice mixture, yeast extract, smoke.
Wt/Vol., Packaging, Price:  1,000 gm foil shell 
(Folienschale).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Protein 6.3 gm, fat 18.3 gm, usable 
carbohydrates 11.3 gm, calories 236.
New Product–Documentation:  Avo catalog. 1990. Feb. 
“Sofi t: Tofu–Vollwertköstlichkeiten: Leicht, gesund–mit viel 
Geschmack” [Sofi t: Tofu High-Quality Delicacies: Light, 
healthful, and with lots of taste].

2635. Product Name:  [Sofi t Tofu Salad Dressing (Toscana-
Style)].
Foreign Name:  Sofi t Tofu-Salatcreme Toscana.
Manufacturer’s Name:  Avo Feinkost GmbH.
Manufacturer’s Address:  Postfach 1167, D-4500 
Osnabrueck, West Germany.  Phone: 05406/5080.
Date of Introduction:  1990 February.
Ingredients:  Tofu (water, soybeans), vegetable oil, apple 
juice concentrate, apple vinegar, prepared mustard, orange 
juice, sea salt, spice mixture.
Wt/Vol., Packaging, Price:  1,000 gm foil shell 
(Folienschale).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Protein 6.2 gm, fat 28.2 gm, usable 
carbohydrates 7.2 gm, calories 308.
New Product–Documentation:  Avo catalog. 1990. Feb. 
“Sofi t: Tofu–Vollwertköstlichkeiten: Leicht, gesund–mit viel 
Geschmack” [Sofi t: Tofu High-Quality Delicacies: Light, 
healthful, and with lots of taste].

2636. Product Name:  [Sofi t Tofu Wurst-like Spread 
(Braunschweig-Style, Palatinate Style, Herb, or Pepper)].
Foreign Name:  Sofi t Tofu-Wurst (Braunschweiger Art, 
Pfaelzer Art, Tofu Kraeuterwurst, Tofu Pfefferwurst).
Manufacturer’s Name:  Avo Feinkost GmbH.
Manufacturer’s Address:  Postfach 1167, D-4500 
Osnabrueck, West Germany.  Phone: 05406/5080.
Date of Introduction:  1990 February.
Ingredients:  Braunschweig-Style: Tofu (water, soybeans), 
vegetable oil, onions, corn starch, apple juice concentrate, 
sea salt, yeast extract, spice mixture, vegetable extract, 

smoke.
Wt/Vol., Packaging, Price:  100 gm foil pouch 
(Folienbeutel).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Protein 9.4 gm, fat 20.0 gm, usable 
carbohydrates 4.1 gm, calories 235.
New Product–Documentation:  Avo catalog. 1990. Feb. 
“Sofi t: Tofu–Vollwertköstlichkeiten: Leicht, gesund–mit viel 
Geschmack” [Sofi t: Tofu High-Quality Delicacies: Light, 
healthful, and with lots of taste]. Note: Palantinate-style 
sausage is a liver sausage with big chunks of meat mixed in.

2637. Avo Feinkost GmbH. 1990. Sofi t: Tofu–
Vollwertkoestlichkeiten: Leicht, gesund–mit viel Geschmack 
[Sofi t: Tofu High-Quality Delicacies: Light, healthful, and 
with lots of taste]. Postfach 1167, D-4500 Osnabrueck, West 
Germany. Catalog. [Ger]
• Summary: The fi rst 7 pages of this attractive brochure 
describe what tofu is, how it is made, and its many benefi ts. 
A photo on the cover shows 7 meatlike products in the Sofi t 
line. Tofu is free of cholesterol, lactose, milk protein (casein), 
gluten, and sugar. Tofu is rich in protein, minerals and 
vitamins, unsaturated fatty acids, linoleic acid (Linolsäure), 
and natural lecithin. The last 6 pages list, then describe 
in detail (giving all ingredients and a nutritional analysis) 
21 tofu products made by Avo, divided into the following 
categories: For the cheese counter (2 types of fresh seasoned 
tofu), Roasted/fried foods (2 tofu bratwurst sausages and 5 
tofu burgers), Wurst spreads (4), Pastete-type cold cuts (4), 
and for the salad bar (4 tofu salads). “The soybeans, which 
are used in making our products, are organically grown.”
 Note: Soyfoods Center received a phone call from a 
relative of Avo on 6 June 1988, stating that Avo is a spice 
company that wants to import organic soybeans from 
America for their tofu based meat analogs. They will be 
launched soon.
 Letter from Xavier Karis in Italy. 1990. June 15. “I am 
enclosing a catalog for a line named Sofi t. They started out in 
Germany about 1-2 months ago. They managed to get their 
products sold in a supermarket chain called Tengelmann.” 
Address: Osnabrueck, West Germany. Phone: 05406/5080.

2638. Bhatnagar, P.S.; Tiwari, S.P. eds. 1990. Technology 
for increasing soybean production in India. NRCS Technical 
Bulletin (Indore, India) No. 1. 54 p. Feb. Illust. 25 cm.
• Summary: Contents: Foreword I, by M.V. Rao. 
Foreword II, by R.S. Paroda. Preface, by P.S. Bhatnagar. 
1. Introduction, by P.S. Bhatnagar. 2. Production and 
productivity constraint analysis, by P.S. Bhatnagar and 
S.P. Tiwari. 3. Augmenting soybean production, by P.S. 
Bhatnagar and S.P. Tiwari. 4. Production technology, by 
S.P. Tiwari and P.S. Bhatnagar. 5. Soybean seed production, 
by P.S. Bhatnagar. 6. Major diseases of soybean, by A.K. 
Shukla. 7. Insect-pests of soybean, by A.N. Sharma. 8. 
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Soybean utilization, by Nawab Ali and P.S. Bhatnagar. 9. 
Improved agricultural implements for soybean cultivation, 
by N.S.L. Srivastava.
 The chapter on soybean utilization discusses soypaneer 
(tofu, with a description of how to make tofu at home), 
defatted soyfl our, fullfat soyfl our, and how to fortify wheat 
fl our with soya in villages by mixing 10% clean soybeans 
with the wheat before it is ground into fl our by a burr mill. 
Address: National Research Centre for Soybean (NRCS, 
ICAR), Khandawa Rd., Indore 452 001, Madhya Pradesh, 
India.

2639. Product Name:  [Tofu with Okara].
Foreign Name:  Okara-Tofu.
Manufacturer’s Name:  Geestland.
Manufacturer’s Address:  Bremerhaven am Fischbeinhof 
1, D-2850 Bremerhaven, West Germany.  Phone: (0471) 2 60 
20.
Date of Introduction:  1990 February.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with founder and 
present owner of Geestland, Paul E. Bremer. 1990. April 25. 
Okara Tofu was introduced in Feb. 1990.

2640. Karta, Susani K. 1990. The market prospective for 
tempe in the year 2000. In: Hermana, Mien K.M.S. Mahmud, 
and Darwin Karyadi, eds. 1990. Second Asian Symposium 
on Non-Salted Soybean Fermentation. Bogor, Indonesia: 
Nutrition Research and Development Centre. vii + 116 p. See 
p. 94-104. Held 13-15 Feb. 1990 in Jakarta, Indonesia. 23 
cm. [11 ref. Eng]
• Summary: A very interesting paper. Contents: Introduction. 
Market situation for tempe in Indonesia. Health and 
nutritional signifi cance of tempe. Tempe for weaning 
food. Constraints and trends in the market development of 
tempe. Recommended guidelines and strategies. Ideas for 
the diversifi cation of tempe utilization (Tempe as a food 
ingredient, new tempe food opportunities).
 Tempe “is a key protein source in the rice-diet of the 
people of Indonesia. It is consumed by millions of people 
of various ages and socio-economic status. It has gained 
popularity in the Netherlands, Japan, Malaysia, Singapore 
and other areas where Indonesians have settled. It has 
also slowly been making its way into the American diet, 
particularly, in the vegetarian, cholesterol-free and low-fat 
food product markets.”
 “Indonesia with a population of 177 million people 
(in 1988) and an annual population growth rate of 2%, 
is the largest tempe producer in the world and has the 
largest soyfood market in the region. In 1983, Indonesians 
consumed about 0.9 million MT [metric tons] of soybeans 
as food, which increased to about 1.5 million MT in 1988 
(Table 1). About 50 percent of the total soybeans consumed 
was in the form of tempe, 40% as tofu and the remaining 

10% was used for making soy sauce and tauco (a fermented 
whole soybean condiment). In 1988, the estimated soybean 
consumption for tempe was around 764,000 MT which 
amounted to an average per capita consumption of 6.45 kg of 
tempe (equivalent to 4.3 kg soybeans). In the past fi ve years 
the consumption of soyfood has increased by an average of 
10% annually.”
 “Acute diarrheal disease is one of the leading causes of 
childhood mortality and morbidity in developing countries 
and is a major contributor of malnutrition. Approximately 
25% of the growth differential between children in selected 
developing countries can be explained by diarrhea. The 
mortality and morbidity data from a total of 193 surveys 
carried out in 49 countries since 1981 by WHO (1986) 
indicate that, on average, a child under 5 years of age suffer 
3.5 episodes of diarrhea per year and that about one-third of 
deaths in this age group are diarrhea associated.
 “Investigations worldwide have found diarrhea 
incidence peaking between the ages of 6 months to 3 years.”
 Tables: (1) Indonesian soybean production, imports, 
and consumption as food, 1983-1988. Soybean production 
increased from 536,000 tonnes (metric tons) in 1983 to 
1,179,000 tonnes in 1988–more than double. Soybean 
imports, which were 391,000 tonnes in 1983, rose to a 
peak of 400,000 tonnes in 1984, then decreased to 350,000 
tonnes in 1988. Consumption of soybeans as food increased 
from 927,000 tonnes in 1983 to 1,528,000 tonnes in 1988. 
Per-capita consumption fi gures are not given. Source: ASA 
estimates and BULOG statistics. (2) Nutritional composition 
of tempe (100 gm edible portion). (3) The essential amino-
acid composition of tempe compared with the FAO/WHO 
reference pattern (expressed in milligrams per gram of 
nitrogen). (4) Fatty acids in soy tempe. (5) Global and 
regional population in 1980 and estimated number (millions) 
and distribution of diarrheal diseases. (6) Household Health 
Survey illness data by different age groups in Indonesia. 
(7) Potential demand for tempe fl our in weaning food in the 
year 2000, Indonesia. (8) Demographic estimates for Asian 
developing countries. (9) Estimated number (millions) of 
children under age 5 in Asian developing countries. (10) 
Projected potential use of tempe fl our in weaning food 
in Asian developing countries in the year 2010. Address: 
American Soybean Assoc., Singapore.

2641. Product Name:  Herb Tofu.
Manufacturer’s Name:  Kaslo Soyfoods. Renamed 
Silverking Soyafoods in Oct. 1990.
Manufacturer’s Address:  Box 933, Kaslo, BC, V0G 1M0, 
Canada.  Phone: 604-353-7726.
Date of Introduction:  1990 February.
Ingredients:  Soymilk, coagulant, garlic, basil, dill, chives, 
parsley, sometimes a little tarragon (fresh or dried).
Wt/Vol., Packaging, Price:  Bulk.
How Stored:  Refrigerated.
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New Product–Documentation:  Talk with Greg Lundh, 
owner. 1990. Oct. 20. He started making this product in Feb. 
1990. The company name at that time was Kaslo Soyfoods. 
In Oct. 1990 he changed the company name to Silverking 
Soyafoods and moved to Silverking Group, Box #20, Nelson, 
BC V1L 1C9, Canada. He uses Corsoy or Vinton soybeans, 
usually certifi ed organic. He buys some of his soybeans from 
Sunrise; brokers will not deal with his company because it 
is too small. The herbs listed above are added to the soymilk 
before coagulation. The only organic soybeans grown in 
Canada are grown in Ontario and they are all bought up by 
a big tofu maker in Toronto. He has no labels for any of his 
products. They are all sold bulk, to avoid packaging. 50% of 
all his products are sold door to door in homes, and 50% are 
sold in bulk pails to stores.

2642. Kelley, Bill. 1990. Little big men: Good things often 
come from small packaged good companies. Food & 
Beverage Marketing. Feb. p. 12-13.
• Summary: This major cover story, with a photo of 
Morinaga’s national sales manager Art Mio against a 
background of 76 packs of Mori-Nu Tofu, starts its profi le 
of four smaller but successful food companies with a section 
titled “Bean curd for the masses.”
 “Art Mio doesn’t have an easy job. He has to convince 
Americans to try tofu. ‘It has a tremendous negative image,’ 
says the national sales manager for Morinaga Nutritional 
Foods, marketer of Mori-Nu tofu. ‘People who haven’t even 
tried it think they don’t like it.’”... Morinaga does roughly 
$7 million in sales, says Mio. “Like other tofu marketers, 
Mori-Nu positions its product as a health food... The only 
problem is its taste. When fresh, it doesn’t have much of 
one. But, says Mio, it is often bought spoiled and tastes 
sour. ‘Consumers get inconsistent quality. They eat some, 
it’s bad, and they run to the sink and spit it out.’ Tofu often 
spoils because it is improperly refrigerated... While most 
consumers know tofu as the white, blobby stuff fl oating in a 
milky liquid in the supermarket’s deli section, Mori-Nu has 
elevated the oriental bean curd to packaged good status in 
attractive boxes and displays. Along with offering a longer 
shelf life, each package contains a recipe for the product. 
‘Few people eat tofu plain,’ says Mio. ‘We position it as a 
healthy ingredient’...
 “The package also invites customers to join the 
company’s ‘Healthy Life’ club... So far, 10,000 people have 
taken Mori-Nu up on the offer... ‘Our strategy is to get 
people to use tofu as many ways as they can...
 “Recently, the company began marketing its tofu 
through the Diet Center, a chain of weight-loss centers with 
more than 2,400 stores across the country. ‘That has been 
doing particularly well,’ he says. In addition, the company’s 
tofu was mentioned in 40 recipes in a cookbook sold through 
the centers.”
 Note: In Sept. 1990, Art Mio told the Los Angeles Times 

that Mori-Nu’s sales for last year were $5 million.

2643. Morinaga Milk Industry Co., Ltd. 1990. [Human 
health research for the 21st century]. Tokyo, Japan. 12 p. 
[Jap; eng]
• Summary: This attractive booklet, written in both Japanese 
and English (but with no Japanese title), and containing 
many color photos, describes Morinaga’s new state-of-the-art 
Research and Information and Research Center, opened in 
late 1989 on the outskirts of Tokyo. It evens contains a gym 
and tennis courts. The center contains the following sections, 
each of which is described: Food research and development 
laboratory, Nutritional science laboratory, Biochemical 
research laboratory, Analytical research laboratory, Product 
evaluation center, Management information systems 
department. In Feb. 1990 Morinaga Nutritional Foods in Los 
Angeles issued a news release about the new facility. “Mori-
Nu Tofu’s safety, convenience, and consistent quality are 
backed by years of Morinaga’s food science know-how, and 
not just words. No other tofu company comes close.”
 Note: Art Mio (2/90) thinks that it cost about $10 
million to build this lab. Address: Tokyo, Japan.

2644. Nomura, Abraham; Grove, J.S.; Stemmermann, G.N.; 
Severson, R.K. 1990. A prospective study of stomach cancer 
and its relation to diet, cigarettes, and alcohol consumption. 
Cancer Research 50(3):627-31. Feb. [45 ref]
• Summary: In this cohort study, the authors did not fi nd a 
signifi cant association between consumption of miso soup 
or tofu and gastric cancer risk among 7,990 American men 
of Japanese ancestry in Hawaii, although a trend toward a 
protective effect of tofu was present. Address: Japan-Hawaii 
Cancer Study, Kuakini Medical Center, Honolulu, Hawaii 
96817.

2645. Product Name:  Sharon’s Finest Tofu-Rella (Tofu-
Based Cheese Alternative with Casein) [Mozzarella Style, 
Garlic-Herb Style, and Cheddar Style].
Manufacturer’s Name:  Sharon’s Finest. Div. of Rose 
International (Product Developer-Marketer).
Manufacturer’s Address:  P.O. Box 5020, Santa Rosa, CA 
95402-5020.  Phone: 707-576-7050.
Date of Introduction:  1990 February.
Ingredients:  Garlic-Herb style: Organic tofu (water, 
organically-grown soybeans+, calcium sulfate coagulant), 
soy oil, casein*, salt, garlic, citric acid, herbs, lecithin, 
natural fl avor, guar gum. *Casein is the protein found in 
nonfat milk. It is a high-quality protein free of cholesterol 
and rennet, and is what allows this tofu product to be so 
similar to cheese. + Organic in accordance with Cal. H&S 
Code 26569.11. Diabetic exchange: 1 medium-fat meat. 
Conforms to the reducing and maintenance diet. Contains 
0.02% lactose.
Wt/Vol., Packaging, Price:  8 oz blocks, plastic wrapped.
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How Stored:  Refrigerated or frozen.
Nutrition:  Per 1 oz.: Calories 80, protein 8 gm, 
carbohydrates 1 gm, fat 5 gm, sodium 170 mg, calcium 140 
mg, cholesterol 0 mg.
New Product–Documentation:  Labels sent by Sharon’s 
Finest. 1990. March 1. 4 inches square. Self adhesive. One 
label each for front and back of package. Black and one other 
color on white. Illustration of two bamboo stalks with leaves. 
The feeling of the label is one of elegant simplicity. The 
front panel states: “Made with organic tofu. No cholesterol. 
Low in saturated fat.” The back panel reads: “Thank you for 
buying Tofu-Rella, the delicious natural cheese alternative! 
Years ago I developed Tofu-Rella for my friends who wanted 
to cut down on calories, saturated fat, and cholesterol to 
improve their health and well-being, but still missed eating 
cheese.
 “Since it’s made for my friends, I use only the fi nest 
ingredients available, including Organic Tofu, and back it 
with a satisfaction guarantee [see below]. Also, we happily 
contribute 5% of the profi ts from Tofu-Rella to groups 
committed to saving the world’s rainforests. So every 
purchase you make brings us all a step closer to healing our 
planet.
 “I’m sure you will fi nd Tofu-Rella great in any recipe 
calling for cheese. If you have any questions, I invite you to 
call or write me. We want to know what you think! If you 
want free recipes and health information, please send a #10 
SASE.” Warmly Yours, Sharon.”
 “Your satisfaction is guaranteed! If for any reason you 
are dissatisfi ed with Tofu-Rella, please send us the plastic 
package and a note explaining the problem. We’ll gladly 
refund your money.”

 A table shows that compared with Cheddar cheese, Tofu-
Rella contains only 71% as many calories, 56% as much fat, 
13% as much saturated fat, and no cholesterol compared to 
30 mg per ounce.
 Talk with Richard Rose. 1990. March 1. The fi rst 
of these new products was introduced in Feb. 1990. The 
product still uses spray-dried tofu, but now it is made from 
organically grown soybeans. It is ironic that Richard Rose is 
allergic to casein and so is unable to taste his most successful 
soy product.

2646. Product Name:  [Tofu, and Tempeh].
Foreign Name:  Tofu, Tempeh.
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:  1990 February.
Ingredients:  Tempeh: Soya, water, Rhizopus oligosporus.
How Stored:  Refrigerated.
New Product–Documentation:  Letter and Label for 
Tempeh sent by Bosco Franca and Garafola Carmelo of 
Soy & Rice. 1992. Feb. 2.75 by 4 inches. Black on white. 
Self adhesive. The logo is that developed by Mitoku which 
states in Japanese characters “I Shoku Dô Gen” (Medicine 
and food come from the same source, or Your food is your 
best medicine). Store at 4ºC [39.2ºF]. The company began to 
make these products in about Feb. 1990. They now make 40 
kg/week of tempeh.

2647. Product Name:  Soyco America Style Singles, or 
Swiss Style Singles.
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy 
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Cheese Co.
Manufacturer’s Address:  P.O. Box 5181, New Castle, PA 
16105.  Phone: 800-441-9419.
Date of Introduction:  1990 February.
Wt/Vol., Packaging, Price:  8 single slices, 6 oz.
How Stored:  Refrigerated.
Nutrition:  Per 3/4 oz slice: Calories 60, protein 5 gm, 
carbohydrates < 1 gm, fats 4 gm, sodium 210 mg.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1990. Feb. p. 64. Ad shows Labels. America 
Style is Orange, green, and black on white. Swiss Style 
is Blue, green, and black on white. “No cholesterol. No 
preservatives. 100% natural.”

2648. Soyco Foods. 1990. Introducing Soyco Slices: The 
number 1 brand introduces the number 1 seller in the cheese 
category (Ad). Natural Foods Merchandiser. Feb. p. 64.
• Summary: Photos in this full-page color ad show a 
head-on view of Soyco American Style Singles and 
Swiss Style Singles, with two halves of a grilled cheese 
sandwich. “Finally–singles. Soyco Foods, the leader in 
soy cheese technology, announces the introduction of the 
only individually wrapped slice available to the health food 
industry.” New Soyco Singles are made with organic tofu, 
individually wrapped slices, featuring new labeling. Address: 
P.O. Box 5181, New Castle, Pennsylvania 16105. Phone: 
800-441-9419.

2649. Product Name:  VitaLite Tofu.
Manufacturer’s Name:  VitaLite Foods.
Manufacturer’s Address:  P.O. Box 10, Waynesfi eld, OH 
45896.  Phone: 419-568-8638.
Date of Introduction:  1990 February.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Charles Meeker 
of VitaLite Foods. 1992. Feb. 27. This company is owned 
by Brenda Kitchem, who is actively involved in its daily 
operations. This product was launched in Feb. 1990. At the 
time they also made Cleveland Tofu, the name of which they 
purchased from Brooks Jones of Cleveland Tofu Co.

2650. Product Name:  Pattie Perfect (Beef-Tofu-Okara 
Pattie).
Manufacturer’s Name:  VitaLite Foods.
Manufacturer’s Address:  P.O. Box 10, Waynesfi eld, OH 
45896.  Phone: 419-568-8638.
Date of Introduction:  1990 February.
Ingredients:  Incl. beef, tofu, and okara.
New Product–Documentation:  Talk with Charles Meeker 
of VitaLite Foods. 1992. Feb. 27. This company is owned 
by Brenda Kitchem, who is actively involved in its daily 
operations. This product was launched in Feb. 1990. It took 
him 8-10 months to get USDA approval to sell this product 
in interstate commerce since it contains meat–which could 

spoil. The product contains 65% by weight of lean trim 
meat and 35% by weight of tofu + okara. They process and 
fl avor the tofu (made with organic soybeans) using a special 
process. The fl avorings are all natural, and no colorings are 
used. The product is then fl ash-frozen for shelf life. It looks 
and tastes just like pure meat and after cooking it tastes like 
old-fashioned meat that has been butchered and ground 
immediately. The shelf life of this product far exceeds the 
shelf life of its all-meat counterpart. The USDA required him 
to state, immediately beneath the product name, “A beef, tofu 
and okhara product.” The company is growing by leaps and 
bounds. They now ship 50 cases a day of their 3 products 
using only 2 employees.

2651. Product Name:  [Sprouted Tofu].
Foreign Name:  Sprossentofu.
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:  1990 March.
Ingredients:  Soybean sprouts, water, coagulant.
Wt/Vol., Packaging, Price:  250 gm. vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Taifun Produkte: Preisliste 
fuer Wiederverkaeufer [Taifun Products: Price list for retail 
food stores]. This new price list takes effect on 1 March 
1990. Products include: (Sprossentofu; 250 gm vacuum 
pack). Prices are given for each product: 1 DM equals about 
$0.50.
 The company now presents itself as Life Food–
Freiburg’s Tofu Shop. Natural Foods (Life Food–Freiburgs 
Tofurei. natuerliche Lebensmittel).
 Note: This is the world’s earliest known tofu made from 
soy sprouts.

2652. Life Food. 1990. Taifun Produkte: Preisliste fuer 
Wiederverkaeufer [Taifun Products: Price list for retail food 
stores (Leafl et)]. Robert Bunsen-Strasse 6, D-7800 Freiburg, 
West Germany. 1 p. Single sided. 30 cm. [Ger]
• Summary: This new price list (printed with black ink 
on tan paper) takes effect on 1 July 1989. Products are: 
Tofu (400 gm or 250 gm vacuum pack). Tofu (1 kg pack 
for those buying fresh). Smoked tofu (200 gm). Sprouted 
tofu (Sprossentofu; 250 gm vacuum pack), Hijiki tofu (200 
gm vacuum pack), Tofu sausages (Grill-Knacker; Tofu 
Huerstchen; 250 gm vacuum pack of four). Soya Patty (Soja 
Bratling; 6 or 12 pack). Tofu Cheese Patty (6 or 12 pack). 
Black Forest Patty (Schwartzwälder Bratling; 6 or 12 pack). 
Tempeh Patty (Tempeh-Taler; 125 gm vacuum packed). 
Tofu Terrine (Graffi ti or Rainbow; 200 gm, 500 gm, or 1 
kg vacuum pack). Tofu Balls (Tofu-Klösse; 4 in a 250 gm 
vacuum pack). Vegetable pouches (Gemuesetaschen; open, 
fresh). Spread for bread (Brotaufstrich; Tempeh 200 gm, 
Chickpeas 200 gm).
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 By request, we deliver various sprouts, tempeh, seitan, 
salad specialties, soy sauce [but no weights or prices 
are given for these “by request” items]. For feasts and 
celebrations, we recommend Taifun’s vegetarian party 
service.
 Prices are given for each product: 1 DM equals about 
$0.50.
 The company now presents itself as Life Food–
Freiburg’s Tofu Shop. Natural Foods (Life Food–Freiburgs 
Tofurei. natuerliche Lebensmittel). Address: Freiburg, West 
Germany. Phone: 0761/50 61 55.

2653. Toyo Shinpo (Soyfoods News). 1990. Chinpin gojutten 
sorou: Zenkoku tôfu kakô shokuhinten-kai [Fifty second 
generation tofu products from the Japanese National 
Processed Tofu Exhibit in Aichi prefecture]. March 1. p. 5-6. 
No. 1016. [Jap]
Address: Japan.

2654. Welters, Sjon. 1990. Origina, Terra Foods, FVO, 
OCIF, and Mercantile Development (Interview). SoyaScan 
Notes. March 3. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: In about 1983 Rob Jansen, a friend of Sjon’s, 
left Manna and founded Terra Foods in Castricum, 
Netherlands, as an import / export company in Holland. 
Terra Foods, formerly a commodity company and owned 
by a holding company named Centaur, created a new entity/
dba/company named Origina (pronounced or-uh-GEE-nuh) 
through which it could enter the retail food consumer market, 
exporting foods (from companies such as Witte Wonder) 
to West Germany, the USA, etc., and importing foods from 
the USA (as from Mercantile Development). Origina is also 
sometimes used as a brand name. Note that the name Witte 
Wonder does not appear on exported products. One brand is 
Luna.
 Mercantile Development, an American company in 
Bridgeport, Connecticut, founded by Michael Marcolla (an 
American) and Robert Shapiro. Mercantile started the FVO 
(Farm Verifi ed Organic) program in Europe about 10 years 
ago when he found that he was exporting a lot of American 
commodities to Europe. Because a certifying agency cannot 
be connected to a commodities trader, FVO was made 
separate from Mercantile. FVO now has a very extensive 
program in America, as well as a newsletter. The owner of 
Mercantile went to school at a Waldorf school and is very 
interested in the anthroposophic and biodynamic methods 
of farming. FVO and OCIF are certifi cation programs used 
mostly for commodities that are accepted in Europe as 
being really organic. European standards used to be tighter 
than those of the USA but the U.S. is now catching up. All 
U.S. products in Europe must have a seal of certifi cation. 
Many European soyfoods (especially tofu) manufacturers 
use certifi ed organic soybeans grown in the USA. In fact, 

soybeans were one of the fi rst certifi ed organic commodities 
to be imported to Europe from the USA on a large scale. 
FVO started its program in large part because of soybeans. 
Address: Craft International Consultants, 21 Wetherbee St., 
Acton, Massachusetts 01720. Phone: 508-264-4011.

2655. Bennett, Gordon. 1990. Re: Reply to letter from Art 
Mio (11 Jan. 1990) concerning the Soyfoods Association of 
America’s actions relation to tofu contamination and storage. 
Letter to Art Mio at Morinaga Nutritional Foods, Inc., March 
5. 5 p. Typed, with signature on letterhead.
• Summary: Gordon writes: We do not consider tofu to be 
“the very real threat to consumer safety” that you assert it 
is. “In fact, since 1982, at least 500 million pounds of tofu 
has been sold in this country, without a single outbreak of 
food-related illness. Can the dairy, poultry, egg or meat 
industry say the same? Certainly not. Are you aware that 19 
people died last year from Salmonella poisoning attributable 
to eggs? Are you aware that the USDA publicly recognizes 
that up to 50% of the chicken sold today is contaminated 
with Salmonella and should be washed before handling 
and cooked thoroughly before eating?” The tofu standards 
adopted in Oct. 1986 recommend that tofu be stored at 34-
45ºF; this falls within FDA guidelines. “Data available to 
us from the largest tofu manufacturer in the northeast USA 
[Nasoya], one who conducts regular temperature surveys of 
all the stores that their product is sold in, indicates that over 
90% of the tofu sold in produce cases in New England is sold 
at 45ºF or below.
 “And, the SAA, in order to determine just how tofu is 
being handled by processors and retailers alike, is conducting 
a survey of manufacturers, in conjunction with the Food 
Science Department of the University of Maine at Orono. 
Among other areas that will be investigated, the survey 
will attempt to clarify just how much tofu, if any, is sold in 
violation of federal or state guidelines. We expect to have it 
completed within six months.
 “While our industry is new and fairly small when 
compared to others, we believe that we have a pretty good 
record. It’s ironic that the bulk of the negative publicity about 
our industry appears to be coming from within it–specifi cally 
from your company. It’s quite likely that somewhere in 
America, fresh-packed tofu is being stored above 45ºF, 
just as somewhere, some milk, is being improperly stored. 
Whether this situation for tofu is widespread or isolated is 
presently unknown and is the subject of our study. What is 
clear, is that compared to other protein sources such as meat 
and poultry, tofu has presented a much lower incidence of 
contamination, regardless of its normal storage temperature 
practices...
 “The SAA believes there is a place for both canned 
milk and fresh milk. Producers of canned milk do not try 
to sell their product by infl aming consumers’ fears about 
contamination of fresh milk.” Address: President, Board of 
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Directors, Soyfoods Assoc. of America, 318 Main St., Bar 
Harbor, Maine 04609. Phone: 207-288-9419.

2656. Yu, Stephen. 1990. New developments with tofu in 
Toronto (Interview). SoyaScan Notes. March 5. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Stephen is again working with soyfoods after 
the bankruptcy of Victor Food Products in about June 1988. 
He is now working as a consultant, and his main project is to 
“consolidate all of the tofu makers in the area and help them 
to go into the market as one team.” He is also trying to act 
as a communicator between the Soybean Marketing Board/
Agricultural Canada and the tofu makers. He also has a 
family, with children aged 3 and 6, to support. In the last few 
days he has visited 6-7 tofu companies in Toronto; they all 
welcomed him with open arms and gave him the information 
he requested–although he does not know how true it is. He 
would like to work as a researcher for Soyfoods Center in 
Canada ($50/hour), and to trade information. He will send 
a list of what he wants to know. He is interested in knowing 
the amounts of various soyfoods (such as Vitasoy soymilk, 
Kikkoman soy sauce and tofu, etc.) imported to Canada.
 He started to make soyfoods in Canada in Feb. 1978. 
His fi rst three products were tofu, tofu pudding (daufu-fa), 
and soymilk.
 He knows a man in Canada who is doing a market 
study of the low-tech soyfoods industry in that country. He 
is an independent person who is working for the Soybean 
Marketing Board. The study concerns the overall picture 
of soybean use in Canada. The most interest is in tofu, 
and Stephen is doing the tofu and soymilk section of the 
report. Stephen can put us in touch. Stephen personally lost 
$750,000 when Victor Food Products went Bankrupt.
 Update: Talk with Stephen Yu on 8 July 1990. The 
report cost about $70,000 to produce. He is not sure if it will 
be published. He is not busy nowadays, but does not feel like 
working on a history of his company. Address: 525 Highland 
Road West, Kitchener, ONT, N2M 5K1, Canada. Phone: 
519-741-0922.

2657. Fehlberg, Eric C. 1990. Seventh-day Adventist health 
food companies in Europe (Interview). SoyaScan Notes. 
March 7. Conducted by William Shurtleff of Soyfoods 
Center. Followed by a letter dated 24 May 1990 clarifying 
details.
• Summary: There are three major Seventh-day Adventist 
(SDA) food factories in Europe, each owned by the church: 
DE-VAU-GE in West Germany, Nutana in Denmark, and 
Granose in England. There are smaller factories in Spain, 
and Switzerland. All these companies are owned by the 
SDA church. The leading Adventist food companies, ranked 
in descending order of annual sales, are: 1. DE-VAU-GE, 
established 1899 in West Germany. They are by far the 
biggest in Europe. They manufacture a total of 257 products. 

DE-VAU-GE began making its own tofu in Jan. 1986; before 
that it purchased tofu from a Belgian soymilk company 
[Note: actually from Heuschen-Schrouff in the Netherlands]. 
When Michael Makowski took over as managing director in 
about 1972-73, company sales were about US$3-4 million. 
By 1983 sales were about $18 million. Since then growth has 
been fantastic. 1989 turnover was DM 84 million (US$49 
million). This is due to both excellent management and the 
German interest in natural, health, and vegetarian foods. 2. 
Nutana, est. 1898 in Denmark. They are about half the size 
of DE-VAU-GE. Under the management of Bent Nielsen, 
who was there until 3 years ago, the company grew rapidly. 
Since 1987 growth has fl attened, but there is great potential 
for future growth. 3. Nutana in Norway (Nutana Norge), 
formerly Dagens Kost, est. 1970. They were established 
as a marketing company for Nutana, Denmark, and they 
sell all the soyfoods made by Nutana, Denmark. They also 
manufacture 55 products, but they import and wholesale 
321 products. All of the imports come from European 
Adventist companies. 4. Granose Foods, est. 1899 in 
England. They manufacture 39 products and distribute 98 
more (mostly from Nutana or DE-VAU-GE). They have been 
a manufacturer since 1899, and they built a new food plant 
in 1989. Their business is now growing rapidly. 5. Nutana 
in Sweden (AB Svenska Nutana) was renamed in 1987. It 
was formerly named Edakost Food Company, Sweden, est. 
1970. 6. Nutana in Finland, formerly Finn-Nutana, est. 1979. 
7. Pur-Aliment, est. 1928 in France. They are not a food 
manufacturer; purely marketing. 8. PHAG Food Factory 
(Fabrique de Produits Dietetiques), est. 1895 in Switzerland. 
The small factory produces 40-50 tons of food a month. 9. 
Granovita Spain, was founded and began manufacturing in 
about Aug. 1985 in Valencia, Spain. They do not produce 
any soyfoods at all, but they market soy products made by 
DE-VAU-GE in West Germany and by Nutana in Denmark. 
10. Nutana in the Netherlands, founded in 1986. They are 
presently selling all the products produced by Nutana of 
Denmark as well as 5 other products: Vitanex (Sandwich 
cream), Rondolettes (Chickenlike or beefl ike fl avor), 
Snackers (Soy sausages), Boulettes (Dinner balls).
 The Austrian Food Company, founded in 1976, was a 
restaurant rather than a food manufacturer; it was closed in 
1987.
 Granose and DE-VAU-GE were both importing foods 
from Loma Linda in the USA. But now that Loma Linda 
has been sold to Worthington Foods, it is not clear what 
will happen to these imports. Today, the various Nutana 
companies are independent, but there is much talk of 
bringing Nutana in Norway and Holland together with 
Denmark. Nutana has always been behind the expansion of 
SDA food work in the Scandinavian countries. Using the 
common name Nutana greatly facilitates marketing.
 The European food companies have grown at different 
rates, largely dependent on the effectiveness of each 
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company’s management. The trend has been generally up. 
The highest growth rates in the past 5 years have been shown 
by Granose in England (though it started from a smaller 
base), followed by DE-VAU-GE in West Germany. Pur-
Aliment and Nutana have had a bit of a struggle.
 All of these companies pay a portion of their profi ts 
back to the church. They are encouraged to pay about 20% 
of profi ts back to the church, but some pay almost 50%. 
This is similar to the dividends paid by secular companies. 
Fehlberg believes that tofu will be the growth food of the 
future; it has great growth potential that has not yet begun 
to be realized. Address: Director, International Health Food 
Assoc., Seventh-day Adventist General Conference, 12501 
Old Columbia Pike, Silver Spring, Maryland 20904. Phone: 
301-680-6674.

2658. Mio, Art. 1990. Hinoichi tofu is of excellent quality 
because it is refrigerated properly (Interview). SoyaScan 
Notes. March 9. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Hinoichi tofu is good quality because it is stored 
under dairy refrigeration temperatures from the time it is 
made until it is sold. Southern California is the only area in 
America that merchandises tofu properly, in the dairy case–
even though most people think it sells better in produce. Mr. 
Yamauchi of Hinoichi insists that any tofu of his sold in Los 
Angeles be sold in the dairy case. When Hinoichi makes 
tofu, as for Frieda’s Finest, they pack it in a wax coated case 
and put ice on top of it, so when it gets on the truck going 
out across America it is in good shape. Address: National 
Sales Manager, Morinaga Nutritional Foods. Phone: 213-
728-4325.

2659. O’Bannon-Baldinger, Kathleen. 1990. Re: Stephen Yu 
of Victor Food Products petitioned the Canadian government 
to allow magnesium chloride to be used as a food ingredient. 
Letter to William Shurtleff at Soyfoods Center, March 9. 1 p. 
[1 ref]
• Summary: The petition was accepted in July 1981, and 
published in the Canadian government’s list of acceptable 
food additives. The use was permitted only for tofu at a 
maximum level of 0.3%, calculated as the anhydrous salt. 
Address: 227 Ojo de la Vaca, Santa Fe, New Mexico 87505. 
Phone: 505-983-5961.

2660. Storup, Bernard. 1990. Huegli gets involved with tofu 
and natural foods in West Germany (Interview). SoyaScan 
Notes. March 10. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: About 2 months ago Huegli (actually Bernard 
incorrectly said Nestlé instead of Huegli) purchased Yamato, 
the second largest German tofu manufacturer, owned by 
Klaus Gaiser. Huegli also purchased the largest health foods 
distributor in West Germany. Address: Founder and Owner, 

Société Soy, 1 rue du Crêt de la Perdrix, 42400 Saint-
Chamond, France. Phone: 77.31.23.66.

2661. Porter, Kelly. 1990. Kyoto to sink shovels at plant site 
March 24. Tribune-Star (Terre Haute, Indiana). March 11.
• Summary: Describes the proposed ground breaking for the 
company’s new tofu plant at Terre Haute.

2662. Gaiser, Klaus. 1990. Recent developments at Soyastern 
(Interview). SoyaScan Notes. March 12. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Note: Soyfoods Center attempted to fax then 
call Soyastern in Cologne, only to be notifi ed that their 
phone had been disconnected in Nov. 1989. So they called 
Yamato to fi nd out what had happened to Soyastern.
 Bernd Drosihn (pron. dro-ZEEN) left the company in 
anger in the fall of 1988. Harry Whitford did likewise in the 
fall of 1989. Thomas Karas was planning a big leap forward. 
Drosihn thought it was too big a leap and that the funds were 
not available to fi nance it. Thomas bought a big factory that 
had formerly been a chicken slaughterhouse. It is located 
in Dorsten, 100 KM north of Cologne, on or near the Rhine 
River. He kept an offi ce in Cologne but Klaus does not know 
what he did with his former factory in Cologne. At one 
point Karas had 4 businesses. (1) Soyastern in Cologne. (2) 
Something at Ziegenhain. (3) The chicken slaughterhouse 
in Dorsten, and (4) Bio-Vera (“Truly Organic”), started in 
about 1988 to sell his tofu to supermarkets. The natural food 
stores (Naturkostlaeden) would probably have boycotted his 
products if Soyastern had tried to sell direct to supermarkets. 
Soyastern now has huge expenses and many problems. They 
may not survive.
 Note: There are a number of errors in this hearsay 
account. For a fi rsthand account, see Karas 1990, March 14. 
Address: President, Yamato Yofuhaus GmbH, Rittweg 11/1, 
D-7400 Tuebingen–Hirschau, West Germany. Phone: 7071-
71094 or 95.

2663. Gaiser, Klaus. 1990. Huegli acquires majority 
ownership in Yamato Tofuhaus GmbH and in Heirler 
(Interview). SoyaScan Notes. March 12. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Huegli Naehrmittel A.G. is a Swiss company, 
but they have a German branch. The head of the German 
branch approached Gaiser and asked him if Yamato would 
like to work together with Huegli. Until the spring of 1989 
Klaus had a business partner (Wolfgang Haberger, who 
had joined the company in early 1984) but he was not very 
happy with him, so he bought him out. At the time of the 
buyout, Huegli approached Gaiser, who was now suffering 
from undercapitalization. Gaiser found Huegli to be fair, 
trustworthy, and competent. Huegli bought more than 50% of 
Yamato in April 1989. Before that, Thomas Karas had tried 
to sell his company to Huegli.
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 In Jan. or Feb. 1990, Huegli purchased Horst Heirler, the 
biggest distributor of fresh health foods in West Germany. 
Heirler’s packaging is very attractive. To the best of Klaus’ 
knowledge, there is defi nitely no relationship between Huegli 
and Nestlé. Yamato has not yet announced its relationship 
with Huegli to the general public, so nothing has been 
published. Tofu production has not yet expanded enough 
to fi ll the needs of potential Huegli customers. Yamato is 
now selling tofu on one of Huegli’s tracks–to hospitals and 
factories (institutions; Grossverpfl egung); other tracks are 
(2) Reform Houses, and (3) industry and supermarket chains. 
Presently Klaus is working most on track 1. To reach tracks 
2 and 3 Yamato would have to develop new packaging and 
products suited to their very special needs. “At the moment 
Yamato and Huegli are not yet working so closely or 
effectively. Their new capital comes one step at a time for 
specifi c goals/projects.
 Yamato presently makes 8 tofu products: Tofu (250 
gm and 400 gm), Tofu Enriched with Mung Bean Sprouts, 
Smoked Tofu, (the best in Germany), three types of 
deep-fried tofu (Sour Marinated Tofu, Hirschauer Laible 
[Hirschau is a small village near Tuebingen]; Laible = little 
loaf or loafl et; the tofu is fi rst marinated in soy sauce and 
spices, then deep fried), and Tofu Burgers with Sprouts 
(Sprossen Tofuletten; made with mung bean, sunfl ower, 
radish, alfalfa, and mustard seed sprouts {no soy sprouts}, 
these burgers were deep fried), 2 tofu pâtés in glasses (a little 
like sausages), and soymilk sterilized in bottles. He presently 
developing some new products.
 Note: Huegli Naehrmittel A.G. (P.O. Box, CH-9323 
Steinach-Arbon, Switzerland. Phone: 71.46.92.92) was 
founded in 1935. They currently have about 600 employees 
and capital of 100,000 Swiss francs. They are a well-known 
company in Switzerland. Address: President, Yamato 
Tofuhaus GmbH, Rittweg 11/1, D-7400 Tuebingen–
Hirschau, West Germany. Phone: 7071-71094 or 95.

2664. Gaiser, Klaus. 1990. West Germany’s four largest 
tofu manufacturers (Interview). SoyaScan Notes. March 12. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Klaus would guess that they are ranked as 
follows. 1. TKW (pronounced Tay-Kah-Vay). 2. Hensel, 
which produces most of the tofu for Heirler. They could be 
third or fourth. Klaus thinks that Hensel bought a tofu plant 
(he does not know whose) in France, imported it to Germany, 
then had it set up in inside of a plant in Kassel owned by a 
large dairy processing company named either Milchwerk 
Kassel or something like Milchwerke Hessen [actually, 
KMK; Kurhessische Molkerei Kassel]. The dairy products 
Heiler distributes are made in the same plant. Klaus will 
probably soon understand this complex relationship because 
Heirler is now a brother company of his. 3. Soyastern. They 
are producing every week (maybe not every day), but Klaus 
and his competitors think that they are near bankruptcy, and 

within the next few weeks they will have to sell out or fi nd a 
big investor. 4. Yamato Tofuhaus GmbH. Address: President, 
Yamato Tofuhaus GmbH, Rittweg 11/1, D-7400 Tuebingen–
Hirschau, West Germany. Phone: 7071-71094 or 95.

2665. SoyaScan Notes. 1990. Trends in the soyfoods 
market in Western Europe, and comparison with the USA 
(Overview). March 13. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1. Since 1988, many more large food companies 
have become soyfoods manufacturers in Europe than is the 
case in the USA. A great deal of new money is pouring into 
the soyfoods industry, especially from dairy and agricultural 
co-ops, and from large food companies. There have been 
many acquisitions and mergers involving dynamic small 
companies with large established companies. Products 
receiving the greatest attention are soymilk, dairylike 
soymilk products (such as non-dairy yogurts), tofu, and 
second-generation tofu products. Many industry leaders feel 
that the latter type of products have the greatest potential for 
the future.
 2. There is much more use of and interest in organically 
grown soybeans and other ingredients in Europe. Organic 
certifi cation marks (such as Nature et Progres, or CINAB) 
appear on the front panel of many products.
 3. There is no U.S. equivalent of the huge and powerful 
Reformhaus health food chain, found in German-speaking 
countries. This chain helps to market soyfoods and set 
standards. It requires that all manufacturers put its Neuform 
certifi cation symbol on all products sold by the chain.
 4. Restrictive anti-soy labeling laws are more prevalent 
in Europe than in the USA. This is because of the very 
powerful dairy lobbies in most European countries. However 
these will be weakened after 1992.
 5. Laws governing the way soy ingredients are listed 
on the label generally allow a more vague listing in Europe. 
In Germany, for example, a company can say simply “soy 
protein preparation,” without specifying whether they are 
using a soy protein isolate, concentrate, textured isolate, 
textured soy fl our, etc.
 6. There are no good publications or information centers 
that focus on soyfoods in Europe, either for individual 
countries or for the continent as a whole.
 7. The European market is much more fragmented and 
diverse. Much of the fragmentation comes from the fact that 
each country has its own food culture, language, and labeling 
laws. Exporting products, in an attempt to expand one’s 
market, often requires duplicate or complex labeling, plus 
dealing with tariffs, etc. This will become less of a problem 
after 1992.
 8. In most countries soyfoods are marketed primarily 
to the health foods trade, but in France there is much more 
focus on the mainstream mass market.
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2666. Karas, Thomas. 1990. History of Soyastern Naturkost 
GmbH (Interview). SoyaScan Notes. March 14. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: This company started making tofu in Siegburg 
(at Roonstr. 38, D-5200 Siegburg, West Germany) in 1 
Nov. 1982. His business registration bears this date; he 
actually began to prepare foods on a small scale before 
that. The original name of the company was Thomas Karas 
und Ingeborg Taschen. The original brand was Soyastern. 
Ingeborg Taschen was a woman. Thomas’ residence and 
the business offi ce during this time was at Hauptstrasse 1, 
D-5232 Ziegenhain, near Siegburg. While in Siegburg, they 
had three products: Regular tofu, Herb Tofu (Tofu Provence), 
and Tofu Burgers (written just like this in German and still 
sold today). On 1 Jan. 1984 three important events took 
place: (1) Two investor-workers joined the company, Mr. 
Gyoergy Debreceni (a Hungarian name) and Mr. Bernd 
Drosihn (pronounced dro-ZEEN); (2) Inge Taschen left 
the company; and (3) The company changed its name to 
Debrecini-Drosihn-Karas.
 In mid-1985 (about June or July) the company moved 
to Cologne (Koeln). On 19 Dec. 1985 Mr. Debrecini left the 
company and Drosihn and Karas changed the company name 
to Soyastern Naturkost GmbH. Both were directors and each 
owned 50% of the stock.
 Harry Whitford, formerly with Byodo in Munich, began 
advising Soyastern ‘unoffi cially’ in Jan. 1987. In July 1987 
he moved to Cologne and began working for the company.
 In Aug. 1987 Thomas founded a company named Bio-
Vera, whose function was to market Soyastern’s products 
to supermarkets under the Bio-Vera brand. Originally he 
and Drosihn owned 45% each and Charlotte Szamaitat 
(pronounced Shuh-MAI-tat) owned 10%.
 The tofu business in Cologne grew explosively, until 
the company outgrew its space. Moreover, the Cologne plant 
was not suited for tofu production, and health inspectors 
want to close the plant for sanitation reasons. So the owners 
spent years looking for better, larger buildings but nothing 
could be found in Cologne. Finally they found a huge 
building (4,000 square meters, or 43,000 square feet) in 
Dorsten; it had previously been a chicken slaughterhouse.
 On 18 May 1988 Thomas founded Dorstener Tofu 
Produktions GmbH. Thomas owned most of the shares. 
Minority shareholders in that company were Harry Whitford, 
Wilhelm Hansen, and Charlotte Szamaitat. It was necessary 
to establish this new company both to raise capital for the 
tofu plant building, and because the new company could get 
quite a lot of money from the local government in Dorsten. 
The new company would take charge of production, and 
Soyastern would focus on marketing.
 Dorstener Tofu Produktions GmbH then rented the 
huge building in Dorsten. In June 1988 the company began 
installing tofu making equipment in the new building 
and tofu production began there in November 1988. The 

company used only one-third to one-half of the total fl oor 
space. At the same time, tofu burgers were still being made 
at the plant in Cologne, until April 1989, when the company 
moved out of Cologne. In April 1989 Thomas Karas 
purchased this building, then rented it to Dorstener Tofu 
Produktions GmbH (DTP).
 On 12 June 1989 Bernd Drosihn left the company, 
selling all of his stock in various companies to Thomas. He 
left mainly for personal reasons, but in retrospect he says he 
felt they tried to make too big a jump too fast. In Sept. 1989 
Harry Whitford stopped working and in Jan. 1990 he left 
the company, selling all of his stock in various companies 
to Thomas. Harry liked the idea of making a great leap 
forward but there were personal problems between him 
and Thomas. Thomas now owns all of Bio-Vera and all of 
DTP. The general name for Thomas’ group of companies 
is “Soyastern,” and he plans to unify them under a “roof” 
company with that name.
 Thomas needed large amounts of capital to buy out all 
of his former partners and to buy the factory in Dorsten. He 
services his debt on the loan used to buy the building from 
the rent paid to him by DTP. The fi nancing would have been 
adequate if everything had gone 100% smoothly. But the 
company ran into technical problems with their machinery. 
This left them short of capital.
 Today Dorstener Tofu is making about 7,000 kg/week 
of tofu, slightly less than the 7,500 kg/week they were 
making in Nov. 1987. Thomas thinks Soyastern/DTP is still 
the largest tofu manufacturer in West Germany, but he is not 
sure. In the natural foods trade, the other big competitor is 
Yamato; DTP defi nitely produces more tofu than Yamato, 
and probably more than TKW.
 As to Thomas’ present fi nancial situation, he is not 
desperate, but he realizes that he must soon get one or more 
investors/partners. He is optimistic that he will be able to get 
the money that he needs in time. He intends to stay active 
in the company, and to own a part of the company, but he is 
willing to sell 50% or more since his main personal interest 
lies not accumulating capital but in tofu production and 
marketing. In a very rapidly growing market such as this, the 
key point is having lots of capital at each stage of growth. He 
is not as interested in the fi nancial side of the business as in 
the marketing and production.
 Soyastern’s only new products in the last few years have 
been a line of fresh (not sterilized) tofu dressings. Launched 
in test market in Jan. 1990, they come in 3 fl avors: Natural, 
Dill, and Tomato. Address: Bochumerstr. 92-104, D-4270 
Dorsten, West Germany. Phone: 2362-26801.

2667. Karas, Thomas. 1990. The tofu industry and market 
in West Germany (Interview). SoyaScan Notes. March 14. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Soyastern/Dorstener Tofu Produktions (DTP) 
makes about 7,000 kg/week of tofu. Thomas thinks DTP is 
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still the largest tofu manufacturer in West Germany, but he is 
not sure. In the natural foods trade, the other big competitor 
is Yamato; DTP is defi nitely larger than Yamato. He is quite 
sure that DTP produces more tofu than TKW. TKW has a 
big tofu plant and large scale equipment (they are a machine 
manufacturer) but they don’t seem to sell much because they 
don’t use organically grown soybeans, which are absolutely 
necessary to sell tofu.
 He thinks DTP is also bigger than Hensel, but he is not 
sure. Heirler does not make regular (fi rm) tofu. Instead, they 
make special soy products, especially soy yogurt and silken 
tofu, plus some Tofu Pastete. Heirler is mainly a distributor 
of dairy products, and the biggest distributor of fresh natural 
foods in West Germany. He distributes the whole fresh 
program, including produce/vegetables, and soy products 
exclusively to the Reform Houses. He does not distribute 
to natural food stores (Naturkostlaeden, Biokostlaeden). 
The company does about DM 50 million in sales/turnover 
a year in West Germany, and about DM 10 million in other 
countries. Heirler’s tofu is made by a dairy company named 
KMK (Kurhessische Molkerei Kassel) in Kassel. The dairy 
products he distributes are made in the same plant. The 
brand name is Soja Soft. KMK also makes tofu for Hensel, 
but KMK does not sell its own tofu. Heirler and Hensel 
work together. Heirler distributes the Hensel tofu. Originally 
Hensel tofu was made by Yamato, then Auenland, then 
Soyastern, and now KMK. Heirler has always wanted Hensel 
to expand their line of tofu products. But Hensel is very 
conservative and slow to act, so Heirler introduced its own 
line. Hensel is an old soyfoods manufacturer.
 So the big 4 tofu makers in West Germany, in 
descending order of size, are probably Soyastern, Yamato, 
Heirler, and Hensel. But this will soon change because of 
DE-VAU-GE (DVG), and Huegli-Heirler-Yamato. DVG 
does not yet make their own tofu. They buy it all from 
Heuschen-Schrouff in the Netherlands. Soyastern has sold 
them tofu in the past. However in about June 1990 they will 
start to make their own, and they will probably become a big 
force in the market because they sell a lot of tofu now and 
they have excellent distribution to the Reform Houses. About 
89% of their products are sold to Reform Houses. Martin 
Evers is the only distributor of DVG products to natural 
foods stores. DVG is a very big company and is very slow in 
making decisions.
 When Huegli bought Heirler and Yamato, Heirler put 
half of the money he got from the sale back into Heirler and 
half into Huegli in the form of stock. Mr. Heirler is now on 
the board of directors of Huegli. Thomas talked with Mr. 
Heirler at length in Dec. 1989. His thinking is very much 
oriented toward the open market in Europe after 1992. 
Huegli is basically a producer for the Reform House market. 
His two brands are Neuco and Cenovis. The tofu used in the 
Neuco tofu salads is not yet made by Yamato; it is probably 
made by Witte Wonder in the Netherlands.

 So West Germany’s two biggest tofu company’s will 
probably soon be DVG and Yamato-Heirler-Huegli. With 
the opening of Europe in 1992, some companies will 
decentralize/regionalize their business for reasons of ecology 
and freshness. Soyastern is too big for this. The other is the 
path that Huegli-Heirler-Yamato are taking, by merging and 
trying to distribute and sell products throughout Europe. 
Heirler is the perfect company for expanding distribution 
outside of Germany. They may be the best in Europe for 
refrigerated distribution; they also have a little frozen 
distribution. They now distribute some to Switzerland, 
Belgium, Austria, and East Germany. After 1992 this 
distribution will grow rapidly. Address: Bochumerstr. 92-
104, D-4270 Dorsten, West Germany. Phone: 2362-26801.

2668. Karas, Thomas. 1990. The Reform House market and 
the natural foods market in West Germany. The German 
Soyfoods Association (Interview). SoyaScan Notes. March 
14. Conducted by William Shurtleff of Soyfoods Center.
• Summary: There is a clear distinction and a big difference 
between these two segments of the natural/health foods 
market in West Germany. The Reform House movement 
is much older and the stores are like U.S. health food 
stores. There are about 2,000 to 3,000 Reform Houses 
(Reformhaeuser) that have annual sales of DM 1,000 
million. There are 1,500 to 2,000 natural foods stores 
(Naturkostlaeden) with annual sales of about DM 700 
million, or about 41% of the total natural foods market. 
Before a product can be sold at the Reform Houses, it must 
have the “Neuform” Reform House logo. It is diffi cult to get 
this because Mr. Heirler and others keep out products that 
will compete with theirs. On the other hand, the natural foods 
stores have much higher quality standards. Most important, 
all raw materials must be organic if possible. The Reform 
Houses have not traditionally been interested in organic 
ingredients. But now they are moving toward organic.
 Another problem is labeling. To sell in natural food 
stores, a company’s products need to meet a higher standard, 
and they need to be inspected. When a company has the 
Neuform (Reform House) logo on their products, they must 
make another label for each product without the Neuform 
label before they can sell those products in the natural food 
stores. So to sell in both of these 2 markets requires two 
sets of labels, which is expensive. Thomas is working to 
bring these two segments closer together. Now, when a food 
company starts, they must basically decide whether they 
want to sell in the Reform House or the natural foods market. 
Very few companies try to sell in both.
 In about 1984 in West Germany a natural foods 
association named Bundesverband Naturkost (BN) was 
started. Its members included natural food manufacturers, 
distributors, and retailers. This structure did not work well, 
since large companies tended to dominate it and the different 
segments had different interests. So from 1987 to 1989 a 
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new natural foods association named BNN (Bundesverband 
der Naturkost und Naturwaren) was established. BNN has 
its own new logo, and only 3 members, each of which is 
an association. The fi rst is a food manufacturer association 
(BNNH, Hersteller; about 35 members. Karas is on the board 
of directors), the second is a food wholesaler association 
(BNNG, Grosshaendler; about 35 members), and the third is 
a food retailer association (BNNE, Einzelhaendler; 700-800 
members). Within the manufacturers’ association (BNNH), 
an association only for manufacturers of organic soyfoods, 
named BAG Soya (Bundesarbeitsgemeinschaft biologische 
Sojaprodukte) was founded in early 1989. The soyfoods 
association also develops marketing materials for its own 
use. The headquarters of BAG Soya are at Huetlin Str., 
Konstanz, West Germany. Kurt Miller, a small tofu maker at 
Bodensee is Director.
 BNN certifi es many certifi cation associations (MDI, 
OCAA, which must be members of IFOM) or farmers 
and food producers to a very high quality standard. 
Manufacturers are inspected once a year by an inspector 
from BNNH.
 The Reform Houses are in some ways similar to 
America’s health food stores but there are basic differences. 
Reform Houses are less oriented to food supplements/pills 
(vitamins, minerals, protein powders) and more oriented to 
natural food medicine and medicinal herbs. But nowadays 
in Germany the two sides are coming closer together, and 
modern Reform Houses have a good selection of natural 
foods. Address: Bochumerstr. 92-104, D-4270 Dorsten, West 
Germany. Phone: 2362-26801.

2669. Kempff, Klaus. 1990. Brief history of Life Food 
GmbH–Taifun Tofurei (Interview). SoyaScan Notes. March 
14. Conducted by Anthony Marrese in Germany.
• Summary: Klaus, known as Dhanya, lived in Miami, 
Florida, for 5 years and has an American wife, although they 
are separated. His interest in soyfoods began in America. 
After returning to Germany, in 1985, Klaus bought a little 
sprout business in a basement / cellar at Wallstrasse 3 in 
Freiburg. When he bought it, it had no name and was run 
by a commune of Bhagwan Rajneesh devotees as a Sannyas 
business.
 Since April 1985 the commune had been making 
various sprouts (not including soy sprouts). Klaus named the 
business Life Food, and in July 1985 he and several others 
started producing tofu. In the spring of 1986, in Germany, 
he got a copy of The Book of Tofu by Shurtleff and Aoyagi 
which helped his work. He sold the tofu along with various 
sprouts (mung, alfalfa, radish, chick peas, wheat) at the 
market place. Looking for a way to use his okara, Klaus 
developed a Soy Burger and started selling it in about Nov. 
1985.
 Then health offi cials told them to move out of the 
basement or be shut down. While struggling with the 

decision, a new place (a little grocery store at Stuehlinger 
Strasse 9, D-7800 Freiburg) became available and an order 
for one hundred 400 gm packs/week of tofu came along, 
so in Dec. 1985 they decided to go for it and start making 
tofu on a larger scale. The business grew steadily and in 
May 1989 they moved into their present location, a larger, 
new and modern facility that was previously occupied by a 
catering service. They purchased a new pressure cooker for 
making the soymilk for their tofu.
 Klaus had a friend named Wolfgang Heck (not a 
follower of Rajneesh), who was an organizer (Veranstalter) 
of international events. The two began to work together in 
late 1986. In May 1987 Wolfgang started a business named 
Taifun that cooked Life Food’s tofu for the people in the 
nearby Market Hall for gourmet foods. Taifun had a small 
walk-up tofu lunch bar at an indoor market. Here they sold 
their products and tried out new second generation products.
 Klaus and Wolfgang decided to merge their two 
companies. So on 1 Jan. 1990 Life Food GmbH was formed, 
with 5 shareholders, including Klaus and Wolfgang. Life 
Food GmbH bought Taifun (the brand name and equipment) 
and discontinued operation of the Taifun in the market hall. 
Taifun became the brand name for many of Life Food’s 
products. But some confusion between Life Food and Taifun 
still remains. For example, today outside the tofu plant there 
is a big sign that says “Taifun Tofurei” in big letters and 
under it in small letters the name of the company, Life Food 
GmbH.
 Life Food GmbH now employs 15 people. Present 
products they make are tofu burgers (3 types, each 90 gm, 
1,250/week), tofu (500 kg/week, started Dec. 1985), tempeh 
(10-20 kg/week, started July 1987), Tofu Terrine Sausage 
(just starting; they are terrifi c). They made samples of white 
miso is March 1989 and are in the process of bringing it into 
production. Although most of their okara goes to farmers, 
some is used in their tofu burgers and the Hop Sing Bratlinge 
(burger dough for restaurants). Life Food is the only tofu 
producer in Freiburg, where they control the whole market. 
They have a 60 kg/hour Takai pressure cooker, a Takai hand 
okara press, and a meat-type grinder for the soybeans. They 
make tofu in 10-12 kg batches. They also import and sell a 
little miso and shoyu.
 Follow-up interview by William Shurtleff. 1990. May 
9. The company presently makes 800-1,000 kg/week of tofu 
and 10-15 kg/week of tempeh. They are hoping for a big 
standing order of 500 kg/week from the student dining hall at 
Freiburg Univ. The dining hall has already been buying tofu 
and tofu products for a long time. Their best selling product 
is tofu, followed by Smoked Tofu, then the Tofu Terrine 
(made by pressing tofu, mixing it with vegetables, and 
baking it in a baking pan; it resembles a goose liver pâté).
 Update. 1990. May. Bernd Drosihn says Klaus Kempff 
is no longer in charge; Guenter Klein and Wolfgang Heck 
have taken over. Address: Founder, owner and manager, Life 
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Food GmbH, Robert-Bunsen Strasse 6, D-7800 Freiburg, 
West Germany. Phone: (0761) 50 61 55.

2670. Urban, Gyandeva. 1990. Recent developments at 
Svadesha–Vegetarische Feinkost (Interview). SoyaScan 
Notes. March 14. Conducted by Anthony Marrese in 
Germany.
• Summary: Svadesha (Ruediger Urban) is manager/owner 
of the company, and Gyandeva (his son) is manager of soya 
products (secondary). Svadesha is presently in the hospital. 
He rarely comes to the plant any more. Svadesha and 
Gyandeva are both followers of Rajneesh. Svadesha began 
making tofu in 1979. Then he took a 6-month trip to India, 
entrusting the company to another person while he was gone. 
The company fell apart during this time, but it was re-started 
in 1980 and has grown since then. The company moved to 
Munich in 1984. Recently the name was changed to Feinkost 
from Svadesha Tofurei, and now sells as Vegetarische 
Feinkost using a logo of a sun behind a breaking wave.
 They presently have 7 full-time and 5 part-time 
employees who produce 10 batches (each 250 kg) per day, or 
1,250 kg per week–more in winter, less in summer. They are 
closed in August. Their second generation products include 
tofu burgers in mushroom or seaweed fl avors, and a wine 
and herb spread. They also make tempeh burgers, buying the 
tempeh from Byodo in Munich. Address: Ostpreussen 22, 
D-8000 Munich 81, West Germany. Phone: 089-939005.

2671. Roquette, Harald. 1990. History of Henselwerk GmbH 
(Interview). SoyaScan Notes. March 15. Conducted by 
Anthony Marrese in Germany.
• Summary: This company’s parent company is Walther 
Schoenenberger, which has 5 divisions. Henselwerk is the 
division that handles the soya products and other products. 
The tofu is made by Ulrich Sabrarth K.G., a wholly owned 
subsidiary of Henselwerk located in Hage near Hamburg. 
The Henselwerk division is 40-50 years old. It has been 
using soya in the form of tofu for more than 5 years, but in 
other forms (such as dry, in vitamins, and as a food additive) 
for many more years [since at least 1963]. Henselwerk does 
use Soyakraft as a product name, but does not use Sojabasan. 
Mr. Roquette has been with Henselwerk for 3 years. Address: 
Export manager, Henselwerk GmbH, Muehlstrasse 5-7, 
Postfach 1120, D-7037 Magstadt, West Germany. Phone: 
07159-4906.

2672. Horowitz, Janice M. 1990. Bye-bye, tofu; hello, 
truffl es! Organic cuisine is making an upscale comeback. 
Time 135(12):60. March 19.
• Summary: Some say that organic food has more fl avor.

2673. Steyer, Bernd. 1990. History of Byodo Naturkost 
(Interview). SoyaScan Notes. March 21. Conducted by 
Anthony Marrese in Germany.

• Summary: The company was founded in about 1983-85 
by Harry Whitford (an American) with Herman Conran 
[Hermann Konrad], and Michael Mossbacher. Whitford left 
to go to Soyastern (he later left Soyastern also). Mossbacher 
is now in charge of the company’s wholesale distribution. 
The company’s fi rst products were burgers made from 
purchased tofu and tempeh. In 1984 they started to make 
their own tempeh. Steyer, now tempeh production manager, 
built the company’s fi rst tempeh incubator. In 1984 they 
began to make their own tempeh. Production is now 50 kg/
week plus 500 burgers/week.
 Bernd is very much working for world food 
transformation and has invited Marrese for a visit. He will 
send a set of labels.
 Interview with Bernd Drosihn. 1990. April 7. Byodo was 
founded by Lukas Kelterborn. Harry Whitford came a little 
after it was founded.
 Talk with Klaus Gaiser of Yamato. 1990. May 8. 
Byodo was bought by a butcher, Rottmueller Naturkost, 
several weeks ago. The butcher, which now owns 55% 
of the company, runs a “Naturland” company–a grower’s 
association like Demeter, Bioland, etc.
 See also Harry Whitford’s 1990 early history of Byodo. 
It is probably the most accurate on the early history.
 Note: On 9 Aug. 1990 Soyfoods Center received an 
enquiry from Tofurei Rotmueller at Hirschbergstr. 9, D-8000 
Munich 19, West Germany. Address: Hirschbergstr. 9, 8000 
Munich 19, West Germany. Phone: (089) 168570.

2674. Fitch, Peter. 1990. Re: The Haldane Foods Group. 
Letter (fax) to William Shurtleff at Soyfoods Center, March 
26. 3 p.
• Summary: The Haldane Foods Group is composed of 
Direct Foods Ltd. (founded 1980, acquired by the Group in 
March 1985), Vegetarian Feasts Ltd. (founded 1984, acquired 
Feb. 1986), Haldane Foods Ltd. (founded 1983, acquired 
Aug. 1987), Regular Tofu Co. Ltd. (founded 1983, acquired 
Aug. 1987 since it was owned by Haldane), Vegetarian 
Cuisine Ltd. (founded 1985, acquired 1987), Realeat Foods 
Ltd. (founded 1984, acquired Sept. 1988), Saucemasters Ltd. 
(founded 1988, acquired Feb. 1989), and Genice Foods Ltd. 
(founded 1988, acquired March 1989).
 Genice (pronounced gen-AIS) makes non-dairy frozen 
desserts (ice creams). Saucemasters makes a vegetarian 
mayonnaise, free of eggs and dairy products.
 “Between them, the companies encompass a wide range 
of ‘Healthy Foods’ including chilled, frozen, dry, sauces, 
desserts and non-dairy ices.
 “Although the individual companies have separate 
identities and sites, they share a common sales and marketing 
team and enjoy business in all market sectors including 
health food stores, supermarkets and catering.
 “The group is very active in new product development, 
believing that the life blood of the health food market lies in 
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innovation.
 “Customer and market requirements are constantly 
changing and a great deal of effort is put into keeping pace 
with these changes in demand.”
 Note: At Helfex 90 in April 1990 in England the 
Haldane Foods Group launched of 21 new products. This 
was NOT in celebration of its 21st birthday. Address: 
Managing Director, Haldane Foods Group Ltd., 25 Hayhill, 
Sileby Rd., Barrow upon Soar, Leicestershire LE12 8LD, 
England. Phone: 050981 6611.

2675. Storup, Bernard. 1990. The tofu industry and market in 
France (Interview). SoyaScan Notes. March 26. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: The largest tofu manufacturers in France 
are: (1) Société Soy makes 12,500 kg/week (12.5 tonnes/
week) of their basic tofu, much of which is made into 
second generation products. In fact, regular tofu counts for 
only about 15% of their tofu sales, whereas Tofu Burgers 
(Croque Tofu) account for 45% and Tofu Sausages (Tofi nelle) 
account for 20%. These fi gures do not include their soymilk, 
which is more but which is sold as soymilk. They sell to the 
mainstream market. Société Soy’s market for tofu and tofu 
product has been growing at the rate of about 40% a year 
over the past few years.
 (2) Daizou SARL (related to Le Bol en Bois, in 
Champigny sur Marne) makes an estimated 500-600 kg/
week. They sell tofu from the shop and deliver to several 
Japanese retail outlets. Their customers are mostly Japanese. 
Their production seems to have remained static during the 
past 2-4 years. There are 2-3 small companies that make 
about 200 kg/week. Innoval (pronounced EEN-oh-val) no 
longer makes tofu in France. Cacoja (pronounced KA-ko-
jah) in the east of France makes what they call their “soy 
base,” to be mixed with meats. It is ultrafi ltered, concentrated 
soymilk with a high solids content but it is quite different 
from regular tofu. Presently, they may not be selling any tofu 
in France, and their program to sell the soy base seems weak.
 Thus the total size of the tofu market in France is about 
14,000 kg/week or 728,000 kg/year. It is growing at about 
35% a year.
 Update: 12 July 1990. Société Soy has been planning a 
major export program to the UK. Now they have decided to 
drop that and export instead to Italy. Address: Founder and 
Owner, Société Soy, 1 rue du Crêt de la Perdrix, 42400 St.-
Chamond, France. Phone: 77.31.23.66 OF.

2676. Storup, Bernard. 1990. The soymilk market in France 
(Interview). SoyaScan Notes. March 26. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: By far the biggest seller of soymilk in France in 
Alpro/Vandemoortele, whose plant is in Belgium. They sell 
an estimated 7-9 million liters/year of soymilk in France.
 The biggest soymilk manufacturer in France is Cacoja 

(pronounced KA-ko-jah). They make an estimated 2.5 to 
3 million liters/year. Cacoja’s original brand name was 
Bioforme. They changed their brand name to BioSoja in 
the fall (Sept. or Oct.) of 1989. Unfortunately BioSoja is a 
brand owned by another soyfoods company (which notifi ed 
Cacoja of the problem, and Cacoja chose to ignore it), so 
they will almost certainly be obliged to change the brand 
name once again! [to Formoja]. Cacoja was actually not 
their own name; it had been sold to a distributor, and they 
got into legal problems with that distributor, bu they are still 
using the name as their company name. Their plant is still in 
Issenheim. This company is making so many mistakes that 
it is hard to imagine how they can survive. In part, this is 
because they are a cooperative and in part because they have 
so much money that they can afford not to be careful. For 
them, every day is a jackpot!
 Société Soy presently makes 70,000 to 100,000 liters/
month. In 1990 they expect to produce 1.5 million liters, 
because they will soon introduce their own Tetra Pack line 
under the brand Biosoy.
 The third and fourth largest soymilk manufacturers in 
France are probably Triballat and Innoval. Both make about 
the same amount, an estimated 500,000 liters a year. But this 
is a rough guess since they do not give out fi gures. Innoval’s 
soymilk is very good quality.
 Cacoja, Triballat, and Innoval all have big fi nancial 
problems. They have large, expensive, automated, 
computerized factories and very low production. They have 
too much invested for the size of the market. They may 
produce only 1 day a week. They have no real leaders in 
the companies so the people are not really motivated by 
what they do. Its a pity, because they have two of the most 
interesting factories in Europe. They hope to private label 
soymilks for supermarkets.
 It appears that Sojadoc sells their soymilk only in Spain 
(none in France), so it is very diffi cult to tell how much they 
are making or what they are doing. They were supposed to 
move their complete factory in Clermond-Ferrand, and now 
we do not know where they are.
 DE-VAU-GE started to sell their soymilk in France, but 
they stopped. They now sell their soymilk mainly in West 
Germany, Belgium, and the Netherlands.
 Thus soymilk consumption in France is presently 
estimated to be about 11 million liters/year, whereas 
production is about 3 million liters/year. Both fi gures are 
very small compared to the 2,000 million liters of cow’s 
milk.
 Bernard would estimate that soymilk consumption in 
France is presently growing at 25% a year. Address: Founder 
and Owner, Société Soy, 1 rue du Crêt de la Perdrix, 42400 
St.-Chamond, France. Phone: 77.31.23.66.

2677. Friend, Tim. 1990. Soybeans may help fi ght cancer. 
USA Today. March 27. [1 ref]
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• Summary: “Daytona Beach, Florida–New research 
presented here Monday at an American Cancer Society 
meeting shows rats fed a soybean-rich diet, then injected 
with a carcinogen, have 50% fewer breast cancers than rats 
given another source of protein.
 “The link is not proven in people yet, but the fi ndings 
may explain why Asian countries, which rely heavily on 
soybeans in the diet, have breast cancer rates that are fi ve 
times lower than rates in the USA, says Stephen Barnes, 
University of Alabama.
 “When Asians move to the USA, their daughters have 
the same breast cancer risk as U.S. women, he says.
 “Barnes also showed soybeans and the drug Tamoxifen, 
which stops recurrences of hormone-dependent breast 
cancer, are chemically similar. That means a lifelong diet of 
soybeans may block estrogen from breast cells that use it to 
grow tumors.
 “Dr. Samuel Broder, National Cancer Institute, fi nds the 
study ‘fascinating, but you must keep it in perspective.’ He 
says many factors could be involved, such as lower-fat diets 
in Asian countries and the higher breast cancer risk among 
U.S. women due to bearing children at later ages.
 “Barnes says processed soybeans added to food do not 
contain anti-estrogen compounds that may prevent cancer. 
Foods that do, include tofu, soy milk and unprocessed soy 
fl our.”
 This story was also broadcast on national radio news 
(incl. KCBS in San Francisco) the same day.

2678. Hansen, Asger Somer. 1990. The soymilk market in 
Europe (Interview). SoyaScan Notes. March 27. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: There are no statistics published on soymilk 
in Europe. The soymilk that is made can be used in either 
of two ways: (1) Aseptically packaged (typically in Tetra 
Brik cartons) for consumer use as a beverage or pudding-
like dessert; (2) Soymilk base is used as an ingredient in 
other foods or to make “processed tofu,” which is made by 
ultrafi ltration rather than by coagulation. Alpro is defi nitely 
the largest manufacturer with output estimated at 18-24 
million liters/year. DE-VAU-GE [in Germany] is second 
biggest with about 12 million liters/year in the form of long-
life packs (beverages and desserts). DE-VAU-GE will soon 
start to make tofu, which will be used mostly as an ingredient 
in their foods (sausages, etc.). In Asger’s opinion these are 
very good products. Finally there is Cacoja, Triballat, and 
some smaller companies making a total of about 5 million 
liters/year. This gives a rough estimate of 35-40 million 
liters/year of soymilk made in Europe.
 The growth rate of this market during the past 2 years 
has been slow, maybe 5-10%. “The real growth area has been 
in processed foods with tofu as a main ingredient. That’s 
where I see the growth happening, in foods like dressings, 
egg-free mayonnaise, sausages, etc.”

 Cacoja sells “soymilk base,” which is sold from the 
factory in tankers. Last time he talked with customers, 
they were not satisfi ed with the quality of the product. 
The capacity is only 1,500 liters/hour. The Adventists are 
considering a soymilk plant in the USSR.
 Anders Linder left DTD on 1 Nov. 1989. He was asked 
to leave because the company was not making enough 
money, and because the company has new management 
under APV. He is now living at Domsten, Helsingborg, 
in Sweden. DTD’s name is now APV-DTD, part of APV-
Pasilac. Asger is in charge of the Soya Technology Div. 
Two other people are employed by this division with him 
(Elizabeth Gibson). John Davies is in Hong Kong. Address: 
Technical Manager, Danish Turnkey Dairies Ltd., Soya 
Technology Div., 2 Europaplads (P.O. Box 146), DK-8100 
Aarhus C, Denmark. Phone: (86) 12 4155.

2679. Marshall, Philip. 1990. Update on history of Cauldron 
Foods Ltd. (Interview). SoyaScan Notes. March 29. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Cauldron Foods Ltd. was founded in 1980 
and began to produce tofu in late 1981 in Bristol. This was 
a pioneer tofu company in England, and they have grown 
the business and the market by hard work. At Chapel Lane, 
Bristol, their original address, they made tofu and tofu 
burgers. In late 1983 they moved to 4 Conduit Place, St. 
Paul’s, Bristol. Then in Aug. 1986 the company moved to 
149A South Liberty Lane, Ashton Vale, Bristol, Avon. In 
Sept. 1987 Philip and his partner, Peter Fagan, sold their 
entire ownership in the company to Rayner Burgess Ltd. 
Thus Cauldron Foods Ltd. is a wholly owned subsidiary 
of Rayner Burgess Ltd. (not a division). Then Fagan left 
the company in about April 1989; he is now doing frozen 
ready meals. Generally things are going exceedingly well, 
thanks to the team that is working with the company. 
Philip is offi cially Operations Manager, but unoffi cially his 
responsibilities are much wider than that. The company does 
not present itself as a subsidiary of Rayner Burgess Ltd., 
even though the latter owns 100% of the stock. Address: 
Owner, Cauldron Foods Ltd., 149 South Liberty Lane, 
Ashton Vale Trading Estate, Bedminster, Bristol BS3 2TL, 
England. Phone: (0272) 632835.

2680. Marshall, Philip. 1990. The tofu industry and market in 
the UK (Interview). SoyaScan Notes. March 29. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: The largest tofu manufacturer in the UK is 
probably Dragon & Phoenix in London. They do not reveal 
anything about their production or sales statistics. In 1984 
they were producing an estimated 10,000 kg/week. Now 
they may be producing roughly 20,000. Second largest is 
Cauldron Foods, which now produces about 15,000 kg/
week, working long shifts and using a completely continuous 
process that includes a Takai roller extractor (Philip does not 
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like Takai’s equipment, and will soon replace it; he feels that 
it is poorly built, low-quality parts and materials, stainless 
steel is magnetic, cast iron pumps, etc. He had to completely 
take their machine apart and rebuild it).
 A distant third is Regular Tofu Co., now owned by the 
Haldane Foods Group. They use a Takai hydraulic press. As 
a very rough guess, they might be making 4,000 kg/week. 
Paul’s Tofu is probably the fourth largest tofu maker in the 
U.K. Paul is an old, good friend of Philip’s. His product 
is excellent, and he supplies the organic, natural nigari 
market. He might make 3,500 kg/week. Dragonfl y is a small 
company at Totnes, Devon, that probably makes less than 1 
tonne/week of organic tofu. In addition there are probably a 
number of Chinese tofu companies that are largely invisible 
except to the Asian community. There are also some in 
Birmingham, England. Birchwood Health Products (Clwyd, 
Wales) is no longer in business. Philip does not know when 
they stopped. They never really surfaced.
 The total market size is probably about 45,000 to 50,000 
kg/week.
 The future looks good and the market is growing, but 
only due to hard work. Cauldron Foods is spending quite a 
lot of money on PR, marketing, education, and new product 
development. Cauldron’s production and sales have more 
than doubled during the past year. About half of his sales 
come from his 3 types of basic tofu, and half from second 
generation products, especially burgers. The vegetarian 
market is an increasingly important one in the UK, and many 
non-vegetarians are reducing their consumption of meat, 
becoming more adventurous eaters, and looking to try new 
products. There is a general heightening of awareness of 
food and the variety of food. Cauldron is launching a line 
of frozen “ready meals.” Address: Owner, Cauldron Foods 
Ltd., 149 South Liberty Lane, Ashton Vale Trading Estate, 
Bedminster, Bristol BS3 2TL, England. Phone: (0272) 
632835.

2681. Westra, Marianne. 1990. Early history and current 
work of Vanka-Kawat B.V. (Interview). SoyaScan Notes. 
March 29. Conducted by William Shurtleff of Soyfoods 
Center. Followed by letters on 1 June and 2 July 1990.
• Summary: This company was founded in 1958, and 
has been in business for 33 years. They began as both an 
importer and a manufacturer. The original products they 
made were tofu (tahoe) and soy sauce (both sweet and salty 
varieties). In 1958 they began to make the following types 
of soy sauce: Ketchap Kaki Tiga, Ketjap A, Ketjap Benteng 
Manis, Ketjap Benteng Asin, Yellow Label Soy, and Tiger 
Brand Soy. They were still making all of these varieties in 
1990.
 At the time they started the business, they think there 
were other manufacturers of soy products in the Netherlands, 
but they don’t remember the names of any companies of 
individuals. There were small, local Chinese companies 

that made tofu before they did, and at least one company 
that made soy sauce before they did. Their mailing address 
and head offi ce address have not changed since 1958. The 
mailing address is: Dr. Augustijnlaan 40, 2283 CH Rijswijk, 
Netherlands (near The Hague). In 1984 Vanka-Kawat was 
thought to be the second largest tofu maker in Europe and 
in the Netherlands (after Heuschen-Schrouff), producing 
10,500 kg/week. They discontinued tofu production in 
March 1985 after coming to an agreement with Heuschen-
Schrouff, because it was more economical for Vanka-Kawat 
to let Heuschen-Schrouff (which had all the equipment and 
knowledge) produce the tofu which Vanka-Kawat sold. 
They now buy their tofu from Heuschen-Schrouff. They 
also make sambals, and other foods. They have never made 
taotjo or miso, but they do import it. And they have never 
made tempe/tempeh, but they do buy it from the “fi rst Dutch 
Tempeh factory” and then sell it.
 They are not related to Linn Oriental Products (also 
called Soy-Lin or Lin Tahoe) in Westbroek, but they think 
that company started in about 1970. The company still 
exists; the owner is Chinese, but they do not know if it is Mr. 
Lin. Mr. G.L. Van Kasteren is the best man to talk to about 
soyfoods. He speaks good English.
 This company, which is run by Indonesian-Dutch, 
imports foods from throughout Asia, though they started with 
Indonesia, and exports to West Germany, Belgium, France, 
England, and the USA.
 Note: Anneke de Weerd says (April 1991) that the two 
most popular types of soy sauce in the Netherlands are ketjap 
manis and ketjap benteng; ketjap asin is not well known. 
Address: Head Offi ce: 3e van de Kunstraat 18, 2521 BB Den 
Haag (The Hague), Netherlands. Phone: 70-388-8804.

2682. Bundesfachverband Deutscher Reformhaeuser. 1990. 
[Re: Overview of the Reform House (Reformhaus, including 
Neuform) movement in Europe]. Questions answered on 
Soyfoods Center letterhead (dated 22 March 1990) and 
returned to SC on 30 March 1990. 5 p. [Ger]
• Summary: The fi rst Reformhaus was started in Berlin, 
Germany, in 1877 by Karl Braun as a health center 
(Gesundheitszentrale). Today there are 2,800 Reform 
Houses in West Germany, 400 in Switzerland, and 50 in East 
Germany. Each house is owned by an independent merchant 
who is a member of the cooperative.
 Concerning the Neuform part of the Reform Houses 
(as of 31 Dec. 1988), there are 1,325 members, a total of 
2,804 sales places of which 1,902 are Reform Houses. There 
are 902 storehouses / warehouses (Depots). Annual sales 
(Umsatz, EVP) are 1,050,000 million.
 A breakdown by type of goods sold is: Foods 56.1%, 
natural medicines / pharmaceuticals 19.6%, body care 
products & cosmetics 13.3%, dietetic foods 9.6%, diverse 
minor products 1.4%.
 There are about 4,500 Neuform products made by 73 
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contractors / producers. Employees: About 10,000.
 Sales by Neuform-Reform Houses and Depots has 
grown from DM 700 million in 1988 to 1,050 million 1988. 
In 1988 of the 2,804 Neuform locations, 67.8% were Reform 
Houses and 32.2% were Depots. In 1980 of the 2,638 
Neuform locations, 64.2% were Reform Houses and 35.8% 
were Depots. Address: Waldstrasse 6, Postfach 4110, D-6370 
Oberursel 4, West Germany.

2683. SoyaScan Notes. 1990. Great need for a soyfoods 
newsletter or magazine published in Europe (Overview). 
March 30. Compiled by William Shurtleff of Soyfoods 
Center.
• Summary: With the soyfoods industry and market 
expanding rapidly in Europe, there is a great need for a 
European-based publication to cover the subject in depth. It 
should be written only in English and cover all of Europe, 
including Eastern Europe. One person who is interested in 
this project is Bernard Faber (pronounced FAH-bur, rhymes 
with “clobber”). A close friend of Sjon Welters, he started the 
tofu shop at Manna, and is presently in charge of importing 
the Muso products for Akwarius Almere in the Netherlands. 
He wants to start his own business, in the information 
and publishing fi eld, and is considering doing a soyfoods 
publication. He speaks good English, plus French. He also 
has the advantage of being Dutch and therefore fl exible and 
not wanting to insist on using his own language.
 Contact: Bernard Faber, Craft International Consultants, 
Zeepziederstraat 7, 1835 GK Alkmaar, Netherlands. Phone: 
+31 (072) 622.281. Fax: (072) 622.281
 Letter (fax) from Sjon Welters. 1990. April 29. “I 
discussed the possibility of the ‘European Soyfoods 
Newsletter’ further with Bernard Faber. He too feels the 
time is right to start an international publication in this 
format and committed himself as publisher and editor of a 
soyfoods quarterly. Until enough funds are available to buy a 
computer, I will be responsible for the production part of it, 
except for the actual printing and mailing which will occur 
in Holland. This publication will be a joint venture between 
Bernard and me. The most likely fi rst date of publication will 
be somewhere in June 1990.
 “Would you be willing to support this new undertaking 
by supplying a list of potential subscribers? We could pay 
you back by making our mailing list available to you for 
instance.”
 Note: In May 1990, less than 2 months after the above 
was written, SoyaFoods, edited in England by Heather Paine, 
started to be published again after 4 years of inactivity, with 
the support of the American Soybean Assoc. in Belgium.

2684. Welters, Sjon. 1990. The tofu industry and market in 
the Netherlands (Interview). SoyaScan Notes. March 30. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The largest tofu manufacturer in Europe and the 

Netherlands is Heuschen-Schrouff (pronounced HEW-shun 
Shroof; “HEW” is pronounced like “who” and “Schrouff” 
rhymes with “roof”). They make an estimated 35,000 to 
40,000 kg/week (75-90,000 lb/week) of tofu.
 De Morgenstond is Holland’s second largest tofu 
producer. They are a “new-age” type company that started 
making tofu in about 1980 or 1981. They make vacuum 
pack tofu and various tofu products such as Saté. They make 
about 2,250 kg/week of tofu. Sjon helped them move into 
their now plant in March 1989. The original owner was Wout 
(rhymes with “laut”) Gerritsma. The present owners are 
partners Frits Steunenberg and Mauk Den Bok.
 Lin Tahoe (Soy Lin) is a traditional Indonesian tofu 
company that makes an estimated 1,000 kg/week of calcium 
chloride tofu.
 Manna is now a brand of Akwarius Almere, which 
buys about 1,000 to 1,400 kg/week of tofu (formerly 
probably from Yakso, now perhaps De Morgenstond). There 
are probably 3-4 other similar regional Indonesian tofu 
companies that supply the Toko (supermarket or grocery 
store) with tofu, and are about the same size as Lin.
 There are two companies that make large amounts of 
second-generation tofu products using tofu that they buy 
from original manufacturers. The larger of these two in 
volume is Witte Wonder (pronounced Vitte Vander; “Vander” 
rhymes with “Ponder”), which made tofu until recently but 
now focuses on making tofu dressings, etc. They buy their 
tofu from Heuschen-Schrouff. Note: Solnuts is now selling 
the company to the management, Wim Bakker. Originally, 
Witte Wonder was a foundation (Stichting); they had one 
company making tofu, another making seitan, plus a natural 
foods store and a restaurant. The tofu company started to 
expand so fast that they made it into a separate corporation 
named Witte Wonder, owned by Cees (pronounced “case”) 
Van Rest and his father. As the company grew even more 
and needed a new plant, Solnuts came in as an investor. 
When even more money was needed, Cees sold the majority 
ownership to Solnuts. Solnuts put in a manager that Cees 
couldn’t work with, so Cees left and Wim Bakker, the current 
president, took over.
 The other company, Yakso, has a more diverse product 
line. Yakso is owned by a big Dutch cheese company named 
Frans Andriga (the same as the name of the man who owns 
it); the company is a cheese importer-exporter. Yakso’s 
managing director is Cees Mideelweert, who took over 
from Yakso Farm. Yakso occupies the same building as De 
Morgenstond (De Oppers 58, 8471 ZM Wolvega). When 
they moved into this building, they stopped making the 
basic tofu (which they now buy from De Morgenstond) and 
focused on second-generation tofu products.
 Companies that no longer produce tofu are Hwergelmir 
Foundation, Michel Horemaus (he used to be the tofu maker 
at Manna), Stichting Oost-West Centrum (they used to make 
tofu for their restaurant next door), Tempeh Productions 
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Inc. (they used to sell tofu made by Heuschen-Schrouff), 
Terra Natural Foods (started by Rob Jansen) is now owned 
by Centaur, which also owns Macrobio (a distributor, 
importer-exporter); it is said that Centaur is largely owned or 
supported by Saudi Arabians. Terra now imports and exports 
soybeans. Sjon thinks they never made tofu.
 Sjon estimates the total amount of tofu produced in 
Holland be about 45,000 kg/week of tofu, the growth 
rate of production to be about 8% per year, and the total 
consumption to be about 34,000 kg/week. Remember 
that Heuschen-Schrouff exports quite a lot of this tofu, so 
total Dutch tofu consumption will be less than production. 
The tofu is sold at the country’s 800 natural food stores, 
all Indonesian food stores, and many mainstream Dutch 
supermarkets. Address: Craft International Consultants, 21 
Wetherbee St., Acton, Massachusetts 01720. Phone: 508-
264-9511.

2685. Welters, Sjon. 1990. Heuschen-Schrouff, the largest 
tofu and tempeh company in Europe and the Netherlands 
(Interview). SoyaScan Notes. March 30. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The largest tofu manufacturer in Europe and 
the Netherlands is Heuschen-Schrouff (pronounced HEW-
shun Shroof; “HEW” rhymes with “who” and “Schrouff” 
rhymes with “roof”). They make an estimated 35,000 to 
40,000 kg/week (75-90,000 lb/week) of tofu. The company’s 
production manager or director of operations, Han van 
der Hayden, visited Sjon in 1989 (Sjon took him through 
Nasoya’s plant in Massachusetts and spent quite some time 
with him) and told him these fi gures. At the time, Heuschen-
Schrouff wanted to upgrade their tofu production line from 
one they built themselves to a Takai or a Sato system. Sjon 
recommended Sato. They have not yet bought the new 
system.
 Mr. Schrouff is the company’s owner. In the early 
1960s, Mr. Heuschen had a tofu company and Mr. Schrouff 
had a tempeh company (or perhaps vice versa). Sjon thinks 
they merged, then split up, then Mr. Schrouff bought Mr. 
Heuschen’s business. Mr. Heuschen is no longer an owner, 
but he became the tofu production manager. Later Han 
became his supervisor.
 Prior to the mid-1980s, Heuschen-Schrouff concentrated 
almost solely on the Indonesian market. After that time they 
started to make tofu for natural foods companies. They make 
tofu for Natufood, which is one of the largest distributors of 
natural foods in Holland. Natufood then created a separate 
division named Vetara which makes and sells a line of 
vegetarian protein products, such as TVP, Soy Schnitzels, 
mixes containing TVP used to make meat analogs–plus their 
Vetara Tofu. Natufood has a little newsletter, which they 
are expanding into a magazine for natural foods retailers in 
Holland. It is a good source of information on soyfoods.
 In late 1989 Heuschen-Schrouff hired a new president 

and also bought another large tempeh company, perhaps 
Van Dappern’s Tempeh Production Inc. So now Heuschen-
Schrouff is Europe’s largest manufacturer of both tofu and 
tempeh. Heuschen-Schrouff does a lot of private labeling for 
other companies; their tofu is sold under ten different brand 
names. They also export a lot of tofu from the Netherlands. 
Their biggest market is West Germany, followed by Belgium. 
Heuschen-Schrouff does not yet make second-generation 
tofu products; they may make some in the future or they may 
focus on making basic tofu. The next time Sjon goes to the 
Netherlands, he will probably be able to see the inside of 
the company. Address: Craft International Consultants, 21 
Wetherbee St., Acton, Massachusetts 01720. Phone: 508-
264-9511.

2686. Welters, Sjon. 1990. The tofu industry and market in 
Belgium (Interview). SoyaScan Notes. March 30. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Sjon does not know as much about this market 
as he does about the Dutch market. One good source of 
information is Netelblad, a macrobiotic magazine published 
by De Brandnetel. Belgium is a small country, with only 
about 10 million population. It shares a border with the 
Netherlands on the north, West Germany on the east, 
Luxembourg on the southeast, and France on the southwest.
 Jonathan PVBA is the biggest tofu maker in Belgium. 
They make an estimated 4,500 kg/week of tofu plus many 
tofu products. Jonathan was recently acquired by Lima 
Foods, probably in 1989. Lima Foods was also recently sold 
by Pierre Gevaert. Sjon does not know who the buyer was. 
Lima sells tofu products (and soymilk), but does not make 
tofu; they buy it from Jonathan. Both Jonathan and Lima 
seem to be doing well. Lima had a new president but he was 
killed recently in a car accident. Pierre Gevaert must be in 
his 70s by now.
 Seven Arrows Tofu, a “new-age” tofu shop, may still 
be producing. De Brandnetel no longer makes tofu; they are 
mainly focused on being a distributor.
 Much of the tofu consumed in Belgium is imported. 
Heuschen-Schrouff supplies a lot from the Netherlands, and 
some is imported from West Germany and France.
 Thus tofu production in Belgium might be 5,000 kg/
week and consumption might be twice that much or more. 
Address: Craft International Consultants, 21 Wetherbee St., 
Acton, Massachusetts 01720. Phone: 508-264-9511.

2687. Agri-Book Magazine (Exeter, ONT, Canada). 1990. 
Beans in Canada. 16(5):1-36. March.
• Summary: This entire issue is about soybeans in Canada, 
with emphasis on soybean production. Articles include: 
Reviewing ridge tillage. Grading by oil and protein content. 
Soybeans submit to taste test (by Japanese tofu buyers). The 
Quebec bean comeback. Weed control in soybeans. Takeya 
Miso Co. Soybean cyst nematode. Soybean breeding.
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2688. Carantino, Sabine. 1990. Le soja perd son amertume 
[Soya loses his bitterness]. Management et Technologies 
Alimentaires No. 2. March. p. 65-66. [Fre]
• Summary: Last Oct. 7 companies that process soybeans 
joined to create AFISA (Association Francaise des Industriel 
du Soja), the French soyfoods association (5 Blvd. de la 
Mediterranée, 31400, Toulouse, France). This article uses the 
term “soyfoods” and discusses soymilk, tofu, tofu products 
(desserts, prepared foods). ONIDOL is involved, as is GEPV 
(Groupement d’Études sur les Protéines Végétales, 10-A 
rue de la Paix, 75002, Paris, France; founded in 1975). It 
has been decided to fi nance a market study (which will be 
completed this year) of 4 European countries: Belgium, 
France, Great Britain, and West Germany. They may develop 
a “French Soya” logo. At the same time, ONIDOL is 
organizing an Interprofessional Committee for Soy Proteins 
Destined for Human Consumption. It will coordinate 
scientifi c studies, communication, and information on 
vegetable proteins and “soyfoods.”
 In Europe, the degree of advancement of use of soy 
protein in human foods differs considerably from one 
country to the next. The UK and Germany started earlier 
than France. In Germany, soyfoods are positioned on the 
“battlements of the dietetic market” whereas in France they 
are more oriented toward the mass market. In France, the 
high consumption of dairy products has not favored soymilk. 
3-5 million liters of soymilk were produced in 1988, and the 
amount had roughly doubled by 1989. The new technologies 
allow production of soymilk with almost no bitter (beany) 
fl avor, and it can be used to make good yogurts and desserts.
 The fi rst soy beverages and fl avored desserts were 
launched only 5 years ago by Alpro (a division of 
Vandemoortele). The movement was then expanded with 
the creation of new brands, Celia (Laiterie Saint-Hubert-
de-l’Hôtel) and Cacoja (Coopérative agricole de Colmar). 
Triballat created Soja Sun, a line of soy desserts. In 1988 
the cooperative of Valence launched the Innoval line. Others 
include [Société] Soy, Sojadoc (Richemont) and Sojal. Many 
of the leaders are dairy companies, but they position their 
products very differently from dairy milk. Also in the French 
market are Lima from Belgium (with tempeh and tamari). 
Tonidoc makes soynuts sold as an aperitif. The French 
company Bunge, a third party, and Sofi proteol (Sofi protéol) 
have created Sogip, which produces soy protein concentrates 
for use as both calf milk replacers and in human foods.
 Concerning regulations, the defi nitions and uses of soy 
protein are set forth in a circular of 27 Aug. 1975, which 
related to another document of 12 Oct. 1972 for terminology. 
Finally a new circular of 1986 replaced the earlier ones. The 
Codex Alimentarius will fi nish its work on these areas in 
1991.
 A sidebar describes Innoval and its goals. Address: 
France.

2689. 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 fi nd: 
Nondairy milk and cream: Soymilk (p. 94-95; the author 
fi nds nut and seed milks, almond and sesame, to be more 
fl avorful). 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” fi sh fi llets 
(with tofu). “Stedda” meat marinades (* = with low-sodium 
soy sauce): All-purpose marinade I*. “Chicken” fl avoring*. 
“Beefy” marinade*. Sweet and sour*. “Stedda” chicken 
fi llets (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 
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sushi (with tofu, p. 322). Baking ingredients (soy fl our, p. 
331, and soymilk, p. 333-34). Carrot-cake cookies (with soy 
fl our, 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 10-
year 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-affi rm 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.

2690. DTD Soya Technology Div. 1990. APV soymilk 
technology (Leafl et). Europaplads 2, P.O. Box 146, DK-8100 
Aarhus C, Denmark. 3 panels each side. Each panel: 30 x 21 
cm. March.
• Summary: This glossy, full-color leafl et, Anders Lindner’s 
last project before leaving DTD/STS, describes: “Our 
products and services: Hardware, software, turnkey plus, 
some products made from soymilk base (yogurts, ice creams, 
tofu products, etc.). Our business is soymilk plants: About 
ourselves (APV DTD belongs to the APV-Pasilac Group), 
about soymilk.” A color photo shows 4 fl avors of Big Sipp 
soymilk. Soymilk processes and products. Progress of a 
typical project (2 fl owcharts). On the back panel, 9 small 
color photos show commercial products made from soymilk, 
including Nasoya creamy tofu dressings, Nayonaise, 
GranoVita Bio-Tofu-Pastete (spread), and Tofuletten (liked 
sliced luncheon meats). Address: Aarhus, Denmark. Phone: 
+45 86 12 41 55.

2691. Product Name:  [Fast Food Program: Tofu Mussel 
(Imitation Shell-Fish), With Vegetables Baked in Dough, 
Tofu Pillow, UFO Sweet Snack with Apple & Vanilla].
Foreign Name:  Tofu Muschel (im Teig Gebaken), Tofu 
Kissen, UFO.
Manufacturer’s Name:  Geestland.
Manufacturer’s Address:  Bremerhaven am Fischbeinhof 
1, D-2850 Bremerhaven, West Germany.  Phone: (0471) 2 60 
20.
Date of Introduction:  1990 March.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with founder and 

present owner of Geestland, Paul E. Bremer. 1990. April 25. 
These products were introduced in March 1990. The UFO 
(Unidentifi ed Flying Object) looks like a fl ying saucer.

2692. Product Name:  Okara Burgers, and Tofu.
Manufacturer’s Name:  Noel Purvis Tofu.
Manufacturer’s Address:  37 Sandy Hill Gardens, 
Ballymun, Dublin 11, Ireland.  Phone: 01-8424891.
Date of Introduction:  1990 March.
New Product–Documentation:  Letter concerning an 
interview with Noel Purvis conducted by Anthony Marrese. 
1992. Sept. 7. Noel has been familiar with soy products since 
1979 when he read Jane O’Brien’s book The Magic of Tofu. 
He started making tofu for himself at about that time and 
sent for books on tofu by Shurtleff and Aoyagi, and by The 
Farm in Summertown, Tennessee. Noel also met people from 
The Farm who visited to Ireland and tried to get soyfood 
production started. They did leave a small infl uence and 
some people in the south of Ireland still make tofu as a result 
of their visit.
 In 1988, in preparation for starting his own business, 
Neil (who was in the Ballymun Community Enterprise 
Training Program) received a grant to have a study 
conducted by Christina McGowan of the Centre for 
Marketing Studies, University College Dublin. Finished in 
Feb. 1988 it was titled “An Analysis of the Market for Soya-
Based Products” (37 pages). The results were not promising, 
so he received no further funds to help start the business on a 
large scale.
 In about March 1990 Noel started commercial 
production and sale of soyfoods. His business started by 
selling okara burgers; his family and friends used the tofu. 
In mid-1990, due to the success of the Okara Burgers, Neil 
started making more tofu and selling it too. He now sells 
these two soy products once a fortnight (every two weeks) 
at the local organic food co-op. He makes 10 kg of tofu per 
batch once a fortnight. He uses his home address for business 
and is looking for a new location for production and possible 
expansion. The burgers, which are tasty, are sold in plain 
white burger bags.
 “Noel gave me two other names of small producers in 
Ireland and said that many have come and gone over the 
years.”

2693. Ontario Soybean Growers’ Marketing Board. 1990. A 
profi le of the Canadian soyfoods market–Characteristics and 
potential. Box 1199, Chatham, ONT N7M 5L8, Canada. vi + 
40 p. March. 28 cm. Spiral bound.
• Summary: Contents: 1. Introduction: Background, study 
objectives. 2. Research procedures: Data limitations, data 
collection (data sources). 3. The soyfood market: Soyfood 
production and utilization, domestic production, imports and 
exports (introduction, whole soybeans, soy fl ours and meals, 
soy oil, soy sauce, protein substances, cream and other 
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substances, bran & soy hulls, soy meal oil cake), balance, 
conclusions regarding opportunities.
 4. Soybeans for food purposes: Natto beans 
(background, market characteristics, market potential), whole 
bean soyfoods (introduction, soynuts, full fatted soy fl ours, 
soymilk, tofu, soy sprouts, tempeh, miso, natto, soy sauce), 
foods from soy ingredients (introduction, defatted soy fl akes, 
soy protein concentrate, soy protein isolates, textured soy 
protein, consumption and imports). 5. Organic soyfoods: 
Introduction, organizations (major players, labelling 
requirements, certifi cation), organic soybeans, organic 
soyfoods, market opportunities, recommendations.
 6. Market estimates: Introduction, conversion rates, 
market characteristics (introduction, ethnic characteristics, 
immigration trends, implications), soyfood consumption 
(production). 7. Soyfood products: Introduction, new 
products (whole bean products, products from soy 
components), existing products (products with potential for 
growth). 8. Marketing strategy: Introduction, respondent 
requests (background), market opportunities (traditional 
soyfoods, new products), systems development (system 
information needs, human resources, production research), 
institutional needs.
 This study was commissioned by the Ontario Soybean 
Growers’ Marketing Board to provide a description of the 
Ontario soyfood industry. “Production and utilization: In 
the 1988 crop year, approximately 1.12 million tonnes of 
soybeans were produced on 1.28 million acres in Ontario. 
Approximately 86% of the soybeans were sold through the 
Board, with the remainder being fed or retained on the farms 
where they were grown. In 1988, 860 thousand tonnes of 
soybeans were crushed in Canada to produce soybean meal 
and soy oil, and 272 thousand tonnes were exported.
 “Imports and Exports: Canada had a negative balance, a 
defi cit, of almost $190 million in the value of soybeans and 
soy products traded. This is just over half a million dollars 
per day. Our largest single area of exports is whole soybeans 
for human foods. The percentage of these beans going to 
the major markets in 1988 were: USA, 37%; Pacifi c Rim 
Countries, 34%; and Europe and other 29%. Our greatest 
imbalance in exports and imports is in soybean meal or oil 
cake. Canadian crushers are unable to maximize their sales 
of oil cake because of diffi culties in selling surplus soybean 
oil in the US. Soy oil being sold into the US presently faces 
a tariff of 18% which is decreasing at the rate of 2.25% per 
year as per the Canada United States Trade Agreement...
 “Institutional development: We suggest the Board 
initiate the establishment of a Soyfood Development 
Association similar in structure and function to the Canola 
Council of Canada... There is a need to begin to bring all 
industry stakeholders together to systematically identify 
problems, information and research needs; develop data 
bases; and cooperatively promote the soyfood industry.”
 Soybeans for food purposes: The total volume of 

soybeans consumed as soyfoods in Vancouver (BC), Toronto 
(Ontario), and Montreal (Quebec) was estimated at about 
6,000 tonnes, and imports were estimated to be equivalent to 
8,000 tonnes of soyfoods.
 Miso: One large Vancouver producer and one Toronto 
producer estimated that the volume of soybeans used to 
make miso in Canada is only about 35 tonnes/year.
 Modern Soy Protein Products: Soy fl our, concentrates, 
isolates, and textured soy protein products. Roughly 2,400 
tonnes of soybeans are used in Canada for the production 
of these products, and 5,600 tonnes of soybeans are used 
to make the imported products (only bakery fl our and 
extruded fl our are made in Canada). Almost 1,000 tonnes of 
soy protein concentrates and isolates, and 400 texture soy 
proteins were imported, 83% from the USA. Total exports 
were 800 tonnes, of which 578 tonnes went to the USA. 
Soy fl our (full-fat): The term “fl our” generally signifi es that 
the material has been ground fi nely enough to pass through 
a 100-mesh screen. Only relatively small volumes of full-
fat soy fl ours are used directly as human foods. Some are 
used in bread, crackers, and pastry products. 5 companies in 
Canada make 1,538 tonnes of soy fl our worth $495,000.
 Natto: Canadians sell roughly 8 to 10 thousand tonnes of 
natto beans in Japan each year. Natto-type beans are “created 
by screening out the small beans from among regular food 
grade soybeans which have white hilums” (p. 15). In Japan 
about 100,000 tons/year of soybeans are used to make natto. 
Recently, Canada (via 3 companies–First Line Seeds, W.G. 
Thompson, and King Grain) has supplied about 10% of this 
market. Ontario produces about 8,000 to 10,000 tonnes of 
natto beans. Competition is expected to increase from U.S. 
seed breeders.
 Soymilk: There are presently no large Canadian soymilk 
manufacturers. A plant is being built by an international 
trading company near Vancouver (YHS Pacifi c Fruit 
Concentrates Ltd., owned by Yeo Hiap Seng). It will 
supply both the local market and the Western U.S. market 
when it goes on stream later this year. A high proportion of 
imported soymilk is organic. Two brands account for 3/4 of 
all imports: Edensoy and Vitasoy. A high proportion of all 
soymilk imports are certifi ed organic. This emphasis makes 
it diffi cult for Canadian producers to compete because of 
the shortage of organic soybeans in Canada. Consumption 
of soymilk is increasing at about 10% a year. Prices range 
from $1.50 to $2.75 per liter, with the organic product 
commanding the higher prices. Just under 100 tonnes of 
soybeans are used to produce soymilk in Canada: Vancouver 
42 tonnes, Toronto 30 tonnes, Montreal 25 tonnes, plus 
imports 240 tonnes. 1 kg of soybeans produces 16.5 kg of 
soymilk.
 Soynuts: The volume of soynuts made in Canada is 
quite small. One Toronto company [Grove Country Foods 
Canada, Inc.; they were in business 1-2 years, but were out 
of business by Jan. 1991], which began operation in Nov. 
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1988, sells a line of roasted nuts, which are roasted in the 
USA and chocolate-dipped in Ontario. Production was only a 
few tonnes in 1989 and is estimated to be about 10 tonnes in 
1990.
 Soy sauce: In 1986, according to Statistics Canada data, 
2,503 tonnes of soy sauce were produced by 6 fi rms. The 
value was $2,161 per tonne for a total of $5,411,000. In 
1988 Canada imported 5,680 tonnes of soy sauce valued at 
$4 million, primarily from China, the United States, Hong 
Kong, and Japan. Exports were 58 tonnes valued at $65,000. 
The major Canadian producers are China Lily and Sun Fresh 
in Toronto, Wong Wing and VH in Montreal, and Golden 
Dragon in Vancouver. The value of Toronto production is 
currently estimated to be about $5 million.
 Soy sprouts: One Toronto manufacturer uses 20-25 
tonnes of soybeans per year.
 Tofu: About 3,300 tonnes of soybeans are used to 
produce tofu in Canada, more than any other soyfood. 
The volume of soybeans used is estimated at 1,400 tonnes 
in Toronto, 1,200 tonnes in Quebec (when a relatively 
large operation in Hull [La Soyarie, Inc.], near Ottawa, 
which exports to Ontario is included), 625-700 tonnes 
in Vancouver, and 125 tonnes for imported tofu. 1 kg of 
soybeans produces 2.4 kg of tofu.
 Tempeh: Only about 33 tonnes of soybeans are used 
to make tempeh in Canada, and an estimated 15-20 tonnes 
in Ontario. Imports are relatively small. 1 kg of soybeans 
produces 1.6 kg of tempeh. Very few fi rms produce tempeh 
in Canada. One producer claims to have over half the Ontario 
market. A major distributor suggested they sold 4-5 times as 
much tofu as tempeh.
 Soybean crushing: Since 1986 the number of fi rms 
crushing soybeans and producing soy oil has decreased from 
3 to 2 [Central Soya owns two plants; in 1990 they bought 
the Canadian Vegetable Oil Processing (CVOP) plant in 
Hamilton, Ontario, formerly owned by Canada Packers Inc. 
They purchased Victory Soya Mills in Toronto in early 1985. 
So now 2 fi rms own 3 plants]. In 1986 the three plants made 
95,108 tonnes of crude soy oil worth $57,271,000. Two fi rms 
made deodorized soy oil, but the volume and value were 
confi dential. Less than $2 million of any type of soy oil is 
imported.
 Consumption of soyfoods in Canada is strongly linked 
to Asian-Canadians. A table (p. 32) shows that according to 
the 1986 census, there were about 444,000 people of East- 
and Southeast Asian origin living in three major Canadian 
cities: Vancouver (155,105 people comprised 11.2% of 
the city’s population), Toronto (234,325 people comprised 
6.8%), and Montreal (55,585 people comprised 2.4%). Thus 
Toronto was by far the largest market, but Vancouver had 
the highest density of Asian-Canadians. A similar table (p. 
33) updates the previous table to 1988. Immigration has 
increased sharply since then.
 Note: This is the earliest document seen (Feb. 2021) that 

uses the term “food grade” (or “food-grade”) in connection 
with Canadian soybeans (see p. 15). Address: Chatham, 
ONT, Canada.

2694. Shurtleff, William; Aoyagi, Akiko. comps. 1990. 
The European soyfoods market for tofu, soymilk, dairylike 
products, and meatlike products in the UK, France, West 
Germany, Belgium, and The Netherlands: From 1980 to 
March 1990. Lafayette, California: Soyfoods Center. 54 + 24 
+ 104 + 52 p. Unpublished manuscript. Subject/geographical 
index. Author/company index. 28 cm. [827 ref]
• Summary: This is a photocopy copy of a market study and 
bibliography conducted for a customer. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
510-283-2991.

2695. Soyanews (Sri Lanka). 1990. Soya food processors [in 
Sri Lanka]. 12(1):4. Jan/March.
• Summary: A directory of the 13 small scale soyfood 
manufacturers, 10 medium scale, and 5 large scale in Sri 
Lanka. The company name, address, and name of the 
products made is given for each.
 The medium scale processors are: (1) Plenty Canada, 
Kandy and Colombo, wide range of Soya products. Soya 
Food Centre, 88A, Kotugodella Vidya, Kandy. Soya Food 
Centre, G11, Mihindu Mawatha, Colombo–12. (2) Mr. 
P. Weerasekara (Soya Biscuits, Bakery Products, Dry 
Products), Regal Bake House, Fort Matara. (3) Chinese 
Style Bean Curd, 106 Jawatte, Colombo–5. (4) Eastern 
Food Products, 209/4 Union Place, Colombo -2. (5) 
MacSoy Pvt. Ltd., 51 Layards Rd., Colombo–5. (6) R.M.R. 
Manufacturers, 14/1 Aponso Ave., Dehiwala. (7) Soya House 
(U.N. Gunasekera and Co.), 128 Kitulwatta Rd., Colombo–6. 
(8) Yung Hwa and Company, 10 Guader Place, Dehiwala. 
(9) F.H. Chong, 33 Union Lane, Colombo–2. (10) New 
Edinborough Products [New Edinburgh?], 19A 5th Lane, 
Nawala Rd., Rajagiriya.
 The large scale processors are: (1) CARE Thriposha 
Nutrition Programme, Colombo–5. (2) Paddy Marketing 
Board–(soya fortifi ed rice fl our). (3) Spices and Essence 
(Ceylon) Ltd.–(soya products including TVP). (4) Kundasale 
Cereal Products Factory–(soya fl our, soya fl akes). (5) Soya 
Food Research Centre, Gannoruwa–(fl our, dhal and wide 
range of products).

2696. Bodis, Laszlo. 1990. Re: The work of FTTE with 
tofu, soymilk, and soy protein products in Hungary. Letter 
to William Shurtleff at Soyfoods Center, April 2–in reply to 
inquiry of Jan. 25. 2 p. Typed, with signature on letterhead. 
[Eng]
• Summary: “FTTE is an engineering, research, and 
development enterprise rather than a manufacturing one. 
Technologies worked out by our technicians for producing 
feed and food products are then tried and used by companies 
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producing food or feeds. Thus in the introduction and spread 
of tofu, we did all the initial work (conceiving the idea, 
drawing up the technology, sizing up demand, ‘digging out’ 
consumption, etc.) except for direct manufacturing... At 
present the manufacturer of the tofu developed by FTTE is 
Pest-Budai Vendeglato-Ipari Vallalat. We are talking with 
other companies about scaling up production.
 Besides tofu, we cooperate in the production of a 
soymilk and sour cherry beverage mixture, soybean fl akes, 
soy-cubes, TVP, soy-meal, lecithin, and UNIPRO–a feed 
made from whole (non-defatted) soybeans.
 An undated 4-page color leafl et accompanying 
this letter, titled “FTTE–a bridge between research and 
application,” notes that FTTE stands for “The Association 
for Protein Research Technology and Production.” It was 
founded by OMFB (the National Technical Development 
Board) in 1983.
 Also accompanying the letter are photocopies of pages 
from a publication: Unipro–a high-energy feed made from 
whole cooked soybean. Vetomag–a new variety of soybean. 
OMFB advisory service for growing pulses. Feherje 
(Protein) a quarterly magazine published in Budapest by 
3 organizations. The chief editor is Kralovansky U. Pal. 
Dr. Laszlo Bodis is on the editorial board. It covers all 
aspects of proteins. Pronutti, soy-based products for food 
from Proteinvest. Szoja feldolgozas soybean processing. 
Takarmanygyar feed mixing plant. Szolnok Megyei (a 
company that produces and distributes soybean meal). 
KEKI (Kozponti Elelmiszeripari Kutato Intezet; the Central 
Institute for Food Research in Budapest) provides expertise 
for developing soybean applications. Address: Director, 
Feherjetechnologiai Tudomanyos Termelesi Egyesules, 
Budapest XII., Goldmark K. u. 3. Budapest Pf: 340 1536, 
Hungary. Phone: 155-5202.

2697. Storup, Bernard. 1990. Re: Update on Sojadoc. 
Questions answered on Soyfoods Center letterhead (dated 30 
March 1990) and returned to SC, April 2. 1 p. Handwritten. 
[Eng]
• Summary: Sojadoc has moved from Clermond-Ferrand. 
The new address is: 2 rue du Parc, 81000 Carmaux, France. 
Phone: 63.36.89.92. They have almost no production. They 
are working on a “pharmaceutical” soymilk, sold only at 
pharmacies.
 Alain Lacombe and Jacques Isnard, the early owners of 
the company, are now no longer with it. Lacombe is at St. 
Paul de Mamiac, 81140 Penne, France. Phone: 63.56.01.04. 
Fax: 63.56.36.11. Isnard is working in Burkina Faso (Africa) 
on a governmental soymilk project. None of his neighbors 
has heard from Olivier Attié (the company’s founder) for 
2 years. Address: Founder and Owner, Société Soy, 1 rue 
du Crêt de la Perdrix, 42400 St.-Chamond, France. Phone: 
77.31.23.66.

2698. Lindner, Anders. 1990. Re: The soymilk market in 
Europe. Letter (fax) to William Shurtleff at Soyfoods Center, 
April 4 and April 26. 3 p. [Eng]
• Summary: The following fi gures contain many 
guesstimates. The only countries in western and eastern 
Europe where signifi cant amounts of soymilk are produced 
are Belgium, West Germany, France, England, and 
Switzerland. The following are the seven largest soymilk 
manufacturers in Europe, ranked in descending order of size:
 1. Alpro/Vandemoortele, Belgium. Capacity: 35 million 
liters/year. Present output: 25 million liters/year. Growth: 
Believe so, but don’t know how much.
 2. DE-VAU-GE (DVG), West Germany. Capacity: 
20 million liters/year. They are running their plant at full 
capacity, but as Adventists I think they don’t work on Friday 
afternoon or Saturday, they close down during the summer, 
and they send one road tanker of soymilk each week to 
Granose in England, where it is made into soy yogurt. So 
they probably end up making about 12 million liters a year 
of soymilk in long life packs. Soon some of their soymilk 
will be made into tofu. Growth: Would if they could, but they 
can’t with the line they have, which they bought from DTD/
STS for DM 4 million. DVG is making an excellent profi t on 
their soymilk products, that’s for sure. This is in part because 
they have the Neuform chain at their disposal.
 3. Cacoja, France. Capacity: 11 million liters/year. 
Believed to be running at full capacity. Growth: Planning 
a new line but no decision yet as far as I know. I think that 
Cacoja produces more than 1 million liters/year. They visited 
DTD/STS a year ago to discuss a second line. The fi rst 
one had a capacity of 2,000 liters/hour or approximately 5 
million liters/year.
 4. Soya Health Foods Ltd., Manchester, England 
(Sunrise Soya Milk). Capacity estimated at 8 million liters/
year. Actual production not known.
 5. Soyana, Switzerland. Capacity and production not 
known. Soyana has consistently refused to allow us to visit 
them. Even our Indian client who wanted to discuss purchase 
of their Dahi dessert recipe was given the cold shoulder. I 
think that they have their own soymilk plant, but I’m not 
sure. Why shouldn’t they, when they have plenty of products 
in Swiss shops.
 6. Galactina, Switzerland. Capacity estimated at 6 
million liters/year. Most is used for products other than liquid 
soymilk. They sell limited amounts of soymilk, defi nitely 
less than 1 million liters/year packed in Tetra Brik Aseptic at 
the Thun Dairy in Switzerland.
 7. Schoeller in Nuremberg, West Germany. Capacity not 
known. Soymilk used in ice cream production. There are also 
soymilk producers in Italy [Crivellaro], and Spain [Proti].
 “Total size of European soymilk market in 1989 
estimated at 50 million liters. Some is in the form of dairy 
analog products. Alpro and DE-VAU-GE have about 70% of 
the market, including bulk distributed product. Growth rate 



Tofu & Tofu Products (1985-1994)   684

© Copyright Soyinfo Center 2022

over the past few years 10–15%.
 “General observations of the European soymilk industry 
and market: The dairy industry in France was the fi rst to go 
into soymilk to offer alternatives to consumers who prefer 
‘non-dairy dairy type products’. The soymilk-based ice 
cream of West Germany’s Schoeller may start a trend for the 
rest of the European ice cream industry. There has been no 
equivalent to the U.S. Tofutti boom in Europe so far. Major 
liquid food companies do not at present see soymilk as a 
signifi cant product for Europe but follow the trends and do 
some development, just in case.
 “The future? It is necessary to make a distinction 
between Eastern and Western Europe. Western Europe 
has a surplus food production in general and surplus dairy 
milk production in particular. The health aspect alone, i.e. 
soymilk without improved palatability, will not signifi cantly 
increase soymilk sales in Western Europe. The removal of 
dairy production subsidies in the EEC in the years to come, 
especially after 1992, may give an incentive to the big names 
in the food industry to develop soymilk into mainstream 
market products. There is EEC legislation on imitation 
dairy products and soymilk is mentioned as an example, but 
currently different member countries use their own laws.
 “Many Eastern European countries have food shortages 
but lack money and entrepreneurship to venture into an 
unknown product like soymilk on their own. Furthermore, 
in these diffi cult markets, western companies with soymilk 
technology do not seem to fi nd it worth the effort to fi rst 
educate on the advantages and uses of soymilk and then to 
promote and arrange fi nancing before they can hope to sell 
a soymilk processing plant. The new Eastern Europe with 
market economies now evolving gives hope for the future in 
general, but I couldn’t make any guesses about soymilk.
 “It is the aim of EEC to dismantle the agricultural 
subsidies. This will effect dairy production and new cheaper 
protein sources will be sought by the food industry. Soymilk 
defi nitely has a chance of ‘growing up’ when this happens.
 “STS-Soya Technology Systems Limited no longer 
exists. It was the decision of APV’s CEO to close it down as 
an independent company when the big APV reorganization 
took place. When we moved to Denmark we became DTD-
Soya Technology Division. Now Danish Turnkey Dairies 
has itself become a division of the APV Pasilac Ltd and the 
offi cial name is DTD-APV Pasilac Ltd (the result of mergers 
and takeovers!). Asger Somer Hansen now handles soymilk 
activities within the APV group and works in DTD-APV 
Pasilac Ltd.
 “John Wilson still works at Alfa-Laval in Lund as far 
as I know–at least he did 2 years ago. Alfa-Laval also has 
another soymilk person, a young woman.
 Note: Lindner, the managing director of Soya 
Technology Systems from May 1982 until Nov. 1989, has a 
good grasp of the world soymilk market. Address: P.O. Box 
19002, S-250 09 Helsingborg, Sweden. Phone: 42-92776.

2699. Krohn, Joni. 1990. Standard Industrial Classifi cation 
(SIC) Codes: SIC classifi cation ended in about 1984; SITC 
(Standard International Trade Classifi cation) is now in use 
(Interview). SoyaScan Notes. April 5. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The Standard Industrial Classifi cation Manual 
is published by the Offi ce of Management and Budget 
(OMB), which also publishes the SIC codes. Another 
related publication is The Numerical List of Manufactured 
and Mineral Products, and its Alphabetic Index, both 
published by the Census Bureau (within the Department of 
Commerce); these documents expand the basic 4-digit SIC 
codes to 7-digits to give more detail: Our industry is most 
aptly characterized by 2075A = Soybean products.
 0116 = Soybean farms. Any industry that starts with zero 
is agricultural.
 2024-071 = Mellorine and similar frozen desserts, incl. 
those made with tofu.
 2026-717 = Products which substitute for fl uid milk 
products [probably includes soymilk].
 2026-718 = Other perishable dairy product substitutes 
[probably includes soy yogurts & cheeses].
 2035 = Pickled fruits and vegetables.
 2035-234 = Other fi nished pickles and pickled products 
[incl. mixes, relishes, peppers, onions, and mushrooms; 
probably includes miso].
 2035-351 = Other sauces, incl. Worcestershire, soy 
sauce, horseradish, meat, vegetable, etc.
 2075 = Soybean fl our, grits, meal, cake, and soy oil 
(unrefi ned).
 2079 = Soybean cooking and salad oil.
 2084 = Soybean fi bers.
 2099-955 = Tofu (Bean curd).
 2099-998 = Other perishable prepared foods, sold in 
bulk or packages, not frozen [probably includes tempeh].
 Note: in May 1984 the “Primary SIC” code assigned 
to tofu manufacturers by Dun & Bradstreet was either 2075 
(Soybean Oil Mills), or 2099 (Food Preparation Nec.).
 Examples of SITC numbers: Soya bean fl our and other 
protein substances, textured 098.09. Soya bean fl our, defatted 
(excl. protein concentrates) 081.31. Soya bean fl our, non-
defatted 223.9. Bean curd 098.09... Soya sauce 098.04. 
Soybean–see soya bean 098.04. Address: Dep. of Commerce, 
Bureau of the Census, Economic Surveys Div., Industry 
& Commodity Classifi cation Branch, FOB-3, Room 2744, 
Washington, DC 20233;. Phone: 301-763-1935.

2700. Drosihn, Bernd. 1990. The founding and history of 
Viana Naturkost GmbH in Cologne (Interview). SoyaScan 
Notes. April 7. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Bernd started to make tempeh in Cologne 
in about Aug. 1989 after leaving Soyastern. He moved 
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the company to his present address in Huerth, and started 
making soyfoods there in Jan. 1990. He makes 3 types of 
tempeh, 2 tempeh burgers, and 2 tempeh spreads (introduced 
in 1990). The burgers and spreads are selling well, but 
the basic tempeh is going more slowly since it is a little 
unknown to the German consumer–not as well known as 
tofu. The only other tempeh company in Germany is Byodo 
in Munich–they also make tofu. Both Bernd’s company 
and Byodo make about 200 kg/week of tempeh. They each 
make their own tempeh starter. Recently Bernd wrote a little 
tempeh cookbook titled Tempeh: A traditional food with a 
future (1989, Viana).
 The founder of Byodo was Lukas Kelterborn. Harry 
Whitford came a little after it was founded. Whitford left 
Soyastern about 6 months ago and since then has been 
unemployed, living in Dorsten (100 km away; Alleestr. 13a, 
D-4270 Dorsten 1, West Germany. Phone: 02362-43493), 
where he runs a Zen Center.
 Bernd feels that the future looks bright for his company, 
in part because he is also making second generation tofu 
products, including 2 tofu spreads, and 1 tofu sweet cream 
dessert, all launched in 1990. He buys the tofu from 
Tofuhaus Tiefenthal because the quality is excellent, better 
than from Soyastern although the price is higher than that 
from Soyastern.
 He is now also making two short-term misos (a rice 
miso and chick-pea miso), fermented for 3-4 months, plus 
a miso spread. He started to sell these 6 weeks ago and 
they are selling well. His company address used to be 
Neusserstrasse 199, D-5000 Cologne 60, but he has recently 
moved. Address: Founder and president, Viana Naturkost 
GmbH, Schmittenstr. 106, D-5030 Huerth 6 (Fischenich), 
West Germany. Phone: (02233) 41323.

2701. Drosihn, Bernd. 1990. Observations on the breakup 
of Soyastern, now in Dorsten (Interview). SoyaScan Notes. 
April 7. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Bernd and Thomas Karas ended their 50:50 
partnership at the end of 1988. Karas wanted to increase 
the size of the company dramatically in order to make large 
amounts of low-cost tofu and distribute it all over Germany. 
He wanted to become the largest maker of organic tofu in 
Europe, and to sell basic tofu to many other companies. 
Bernd felt that this ambitious plan was not fi nancially 
feasible or possible. Karas bought a 4,000 square meter 
chicken slaughter house. But he now has very big problems. 
His organization and production fell apart. He has been 
trying for 6 month to fi nd a big company to take over his 
company, but so far he has not been successful. The main 
problem is that he has a debt of about DM 800,000 whereas 
his annual sales are only about DM 2,000,000. He needs a 
partner desperately, and unless he fi nds one quickly, he will 
probably have to declare bankruptcy. He presently makes 
about 4 tonnes/week of tofu, and is still the largest in West 

Germany. Address: Founder and president, Viana Naturkost 
GmbH, Cologne, West Germany. Phone: (02233) 41323 or 
221-121175.

2702. Drosihn, Bernd. 1990. The tofu industry and market 
in West Germany (Interview). SoyaScan Notes. April 7. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The largest company is Dorstener Tofu / 
Soyastern, which presently makes about 4-5 tonnes/week 
of tofu. But it is having major fi nancial problems due to 
attempts to grow too rapidly. Second largest is a relatively 
new company, Geestland (in Bremerhaven), which started to 
make tofu about 2 years ago. They make about 3-3.5 tonnes/
week. Third is Yamato at 3 tonnes/week. Yamato is now 75% 
owned by the Swiss food company Huegli AG. Fourth is 
Christian Nagel Tofumanufaktur in Hamburg, quite a ways 
down at about 1.5 tonnes/week. Fifth is Tofuhaus Tiefenthal 
(in Lautersheim/Tiefenthal), also at about 1.5 tonnes/week.
 KMK Kassel (Hensel), TKW, and Svadesha in Munich 
each make about 1 tonne/week. As for TKW, they tried 
to break into the natural foods market, but they didn’t 
succeed. They also tried to get into supermarket chains, but 
without success. They are selling a little tofu to foodservice 
organizations and kitchens, but it is not much. They probably 
make less than 1.5 tonnes/week.
 Finally, Life Food (Taifun, in Freiburg) and Berliner 
Tofurei each make about 0.7 tonnes/week. During the last 
two years, many new tofu companies have been started to 
serve the natural foods market. These include companies in 
Muenster and Constance (Konstanz). Some are now making 
700-800 kg/week of tofu and they have a strong regional 
market. There are now about 15 tofu manufacturers in 
Germany. Address: Founder and president, Viana Naturkost 
GmbH, Cologne, West Germany. Phone: (02233) 41323 or 
221-121175.

2703. Paino, John. 1990. Update on Nasoya and John’s 
new life and work after retiring from Nasoya (Interview). 
SoyaScan Notes. April 7. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: John has kept ownership of the building in 
Leominster in which Nasoya’s tofu plant operates. Other 
than this, he has no fi nancial involvement with Nasoya or 
Vitasoy. “When Vitasoy fi rst went public, only the family 
bought the stock.” John and his partner, Bob Bergwall, 
were not able to buy any at that time. Nasoya is growing 
rapidly, and is expanding into a huge new building formerly 
owned by the New England Shrimp Co.–which had an FDA 
shutdown. “Their loss was our gain.” Much of the success 
of Nasoya is due to increased sales to the Chinese-American 
market–thanks to Vitasoy’s extensive connections. John has 
heard that “Azumaya was not a good acquisition for Vitasoy. 
In the beginning there were many personnel problems, with 
both Bill and Jack Mizono leaving.” John believes that 
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Vitasoy is presently managed very well, with much of the 
credit going to Winston Lo. John has only fond memories of 
both Winston and his father, K.S. Lo. “When we met, we all 
took a real liking to each other. He took us over to his house. 
I actually spent some time with him in Hong Kong. He was 
an amazing man. He had a brightness around him.”
 When K.S. Lo died, he was married to his third wife, 
who was about 38-40 years old.
 John currently has a business marketing super blue-
green algae from Celltech in Klamath Lake, Oregon. He 
has a double-diamond rating in the multi-level marketing 
scheme. He is also co-chairman of the research and 
development committee. He now does the same sales volume 
in algae that Nasoya did in tofu when he left the company. 
He has heard hundreds of stories from his customers and 
others who have had dramatic improvements in their health 
and energy level after taking this product for 3-6 months. 
Address: Concord, Massachusetts.

2704. Drosihn, Bernd. 1990. Re: New soyfoods companies 
in Germany, and the German tofu industry. Letter to William 
Shurtleff at Soyfoods Center, April 8. 2 p. Typed, with 
signature on letterhead. [Eng]
• Summary: Gives the addresses of 4 new tofu companies 
and 2 miso companies, plus an estimate of the weekly 
production of ten German tofu companies. Address: Founder 
and owner, Viana Naturkost GmbH, Schmittenstr. 106, 
D-5030 Huerth 6 (Fischenich), West Germany. Phone: 
(02233) 41323 or 221-121175.

2705. Nichols, David. 1990. Re: Asia Protein Co. and their 
soy fl akes. Letter to William Shurtleff at Soyfoods Center, 
April 8–in reply to inquiry. 2 p. Typed, without signature on 
letterhead. [1 ref. Eng]
• Summary: Asia Protein Company was established in 1977, 
and they began soy fl ake production in 1980. Their process 
and product is based on Japanese patent 1,378,742. The 
average annual output is 2,500 is 2,500 metric tons per year. 
The company’s three main customers for the fl akes are Tengu 
(the largest), Sanyo Shokuhin, and Marufuku Shokuhin 
manufacturing. Each is a large tofu manufacturer and each 
uses about 30% of the total production. These companies 
sell their tofu to large chains such as Daiei and Ito Yokado. 
Another large customer is the Kuge shops started about 4 
years ago inside Nichii department stores, as part of the 
“Shop within a Shop” retailing concept. Kuge uses 4 tonnes/
month of fl akes, and has plans to add 7 new shops during 
1990. A total of about 50 companies in Japan have switched 
from using whole soybeans to using soy fl akes.
 The main reasons these tofu manufacturers have 
switched to soy fl akes are: (1) It takes less time to make tofu 
using the fl akes, and this saves labor costs. (2) The fl akes are 
a high quality product. (3) A company does not need to soak 
beans overnight and thus can adjust the amount of tofu made 

during the day with no lead time.
 A company named Suehiro makes a push-button tofu 
making machine that costs about $23,000 and uses the soy 
fl akes. It was designed by Mr. Chikaarashi. Address: Nichii 
Company of America, Inc., 23440 Hawthorne Blvd., Skypark 
2, Suite 140, Torrance, California 90505. Phone: 213-791-
0010.

2706. Caplan, Frieda. 1990. Selling tofu at Frieda’s Finest, 
and maintaining good, fresh quality (Interview). SoyaScan 
Notes. April 17. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Frieda founded this company in 1962. She used 
to be president but Karen Caplan, her daughter (age 35) is 
now president. The original company name was Frieda’s 
Specialties Inc. They added Frieda’s Finest to the name in 
about 1976-77. The company carries “The highest quality 
selection of exotic produce and the most incredible edibles.” 
She started selling tofu under the manufacturer’s label in Jan. 
1977 for a Chinese New Year promotion to see if the product 
would sell (she does not recall who the manufacturer was). 
Bill Mizono of Azumaya introduced her to Hinode Tofu Co. 
and Mr. Yamauchi. On 26 June 1977 she began to sell fi rm 
tofu under the Frieda’s Finest label. It was made by Hinoichi 
in Los Angeles. “Hinoichi is the most wonderful company 
to work with. They have great integrity. We are their only 
account where they pay for all the fi lm and all the packaging. 
I think we’re now their biggest customer.” In 1983 the brand 
was changed from Frieda’s Finest to Frieda of California. 
Since 1979 tofu has been one of Frieda’s best-selling 
products, and has been in the top 6 since 1982.
 As part of Frieda’s Consumer Program, there are recipes 
on each package, and the consumer is invited to write in for 
more recipes and information. The fi rm tofu has different 
recipes from the soft. The latter was just introduced this 
week. Bess Petlak is the consumer relations specialist. 
They get a great many letters about tofu, with a surprising 
percentage coming from fi rst-time users. About 90% of these 
are requesting more recipes and compliments. The company 
has two product lines that contain tofu: The Slim Line (low 
calorie) and the Foods of the Oriental Line. There is a recipe 
brochure for each product line. The Slim Line Vegetable 
Guide (1987) defi nes tofu but does not give a recipe.
 Frieda’s has a program to keep tofu stored at low 
temperatures. First, the tofu is pasteurized and quickly 
cooled by the manufacturer, then all of it is packed in 
crushed ice in waxed cardboard boxes. On each case carton 
is written “Tofu. Pasteurized–Perishable. 12/19 oz. tubs. This 
side up. Keep at 32º-35ºF. Do not freeze. Keep refrigerated.”
 Hinoichi delivers daily within 30 minutes after the 
tofu is made and they are located right around the corner. 
In hot weather, Frieda adds more ice. Frieda ships all tofu 
in refrigerated trucks, and retailers are advised to keep it as 
cold as possible without freezing it. “Much of our tofu is 
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sold on a bed of ice. They ice all the cut melons. There isn’t 
a department that doesn’t have an icing machine. Since Jan. 
1977 we have never issued one credit in all these years on 
quality” (i.e. has had no problems with poor tofu quality) 
“except for one air shipment to Hawaii when 3 of the fi lm 
lids came off. Each individual package lid says, ‘Change 
water daily. Keep refrigerated.’
 “I am so mad at Morinaga for the negative publicity 
for tofu they are putting out. This is the most destructive 
thing that has ever happened to the tofu industry. For me, 
it was totally shameful. I’ve never seen anything like this 
in the produce business in all these years–never! Its very 
demeaning and insulting. Like one lettuce grower criticizing 
another who uses pesticides. You build an industry by 
positives, not by negatives. If everybody does well, they’ll 
do well. I’ve confronted Art Mio on these statements he’s 
making. In addition he feels that the Maine ban on aseptic 
cartons only applies to milk, not to his tofu. But industry 
people disagree with him.” The rise of Mori-Nu aseptic tofu 
has not cut into her market for fresh tofu at all, but it has 
created a new market for aseptic soft tofu. To respond to this, 
Frieda is launching a fresh soft tofu this week.
 In 1978 tofu was #40 on the company’s list of the top 
40 best-sellers. It rose to #12 in 1979, #8 in 1980, #7 in 
1981, #4 in 1982, #2 in 1984, #4 in 1986, #3 in 1987, and #4 
in 1988 (kiwi fruit, pearl onions, and egg rolls beat it out). 
Every year, without exception, tofu volume has increased, 
and it has increased more rapidly in recent years. Frieda’s 
now sells over 300 products.
 In 1982 Frieda addressed the Food Writers of America 
at the FMI and Better Homes and Gardens, when Doris Edie 
was editor, came out with a special diet and exercise edition 
of the magazine. In the preface it highlighted tofu and told 
them to buy it in their produce department. Frieda only sells 
her products in the produce department. Though her tofu is 
much more expensive than Nasoya’s, it sells very well in 
competition on the Eastern Seaboard, Toronto, etc. People 
buy for quality not for price, and they buy the Frieda Line 
and the program–with the guaranteed refund for any returns. 
Address: Founder, Frieda’s Finest / Produce Specialties Inc., 
P.O. Box 58488, Los Angeles, California 90058. Phone: 213-
627-2981.

2707. Dorow, Detlef. 1990. A brief history of Berliner 
Tofurei (Interview). SoyaScan Notes. April 17. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The company started making tofu products in 
Aug. 1988. They started making 4 products: Natural tofu, 
herb tofu, spice tofu, and tofu with shoyu sauce. They now 
also make 4 other tofu products, and sell tofu snacks. They 
produce 1,000 kg/week of tofu, but they have the capacity 
to produce 7,000 kg/week if they worked 3 shifts. The 
company has 3 owners and 4-5 employees. Detlef started the 
company with two. He was the offi cial owner. Now the other 

owners are his friend, Ralf Hoffmann, and a Taiwanese man 
[probably Shi-Jong Chen]. Address: Luebennerstr. 4, D-1000 
Berlin 36, West Germany. Phone: 030/612-7931.

2708. Marshall, Philip. 1990. The soymilk industry and 
market in the UK (Interview). SoyaScan Notes. April 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The two brands of soymilk with the largest 
shares of the UK soymilk market are both imported: 
Provamel, the best-seller, is imported from Alpro in Belgium. 
Granose Soya Milk is imported from DE-VAU-GE in West 
Germany.
 There are four soymilk manufacturers in the UK. The 
largest is probably Unisoy Milk ‘n’ By-Products Co. in 
Stockport (Cheshire County near Manchester). Their quality 
is excellent, almost as good as Alpro’s. The people who 
founded Unisoy were formerly involved with Soya Health 
Foods Ltd. The founder, who had the money, died before 
production started. [Note: Neil Rabheru (see interview, 1990 
July 2), founder of Unisoy, says the previous 2 statements are 
not true.] Unisoy started making soymilk about 4 years ago, 
and today their biggest product is own-label soymilk, packed 
in Tetra Brik by a contract packer, and sold to Sainsbury, a 
large chain/multiple retailer in the UK. Unisoy does not and 
will not make tofu. The company is not very strong. The 
person in charge is Neil Rabheru, of Indian extraction, a 
very nice man. He recently sold the company for a relatively 
small sum.
 Second largest soymilk manufacturer is Soya Health 
Foods in Trafford (Sunrise brand, founded by Michael Cole 
and Mr. Arora, a Sikh / Indian). It was the Indian connection 
that resulted in the formation of Unisoy some years ago. 
Third may be the Regular Tofu Co., a division of Haldane 
Foods (Arkady/ADM), which produces Sojal Soya Milk. The 
Sojal brand was the property of another company in France, 
which originally produced the product for them using a 
soymilk powder made in Sao Paulo, Brazil (by Norsul, Agro-
Nippo Productos, or ITAL?). Haldane no longer has the 
product produced in France but they still use the Sojal brand, 
and still has the product produced by another company (in 
what country is not known) and it is probably now made 
from whole soybeans rather than soymilk powder. [Note: 
The only soymilk listed in Haldane’s Oct. 1989 catalog is So 
Good Soya Milk (organic or non-organic); Sanitarium Foods 
in Australia makes a product by the same name].
 Fourth is Plamil, which contracts with some other 
company to have its soymilk made from soy protein isolates. 
They are quite a small company, ethically based, into vegan 
foods and marketing strategies from the 1960s and 1970s. 
Fifth is Itona (pronounced ai-TOW-nuh), which makes a 
soya milk of some description, but they are not really in the 
mainstream of the soymilk market. They probably make their 
soymilk from soy protein isolates and it is sold in cans–every 
other brand is in Tetra Pak or Combibloc. Address: Owner, 
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Cauldron Foods Ltd., 149 South Liberty Lane, Ashton Vale 
Trading Estate, Bedminster, Bristol BS3 2TL, England. 
Phone: (0272) 632835.

2709. Marshall, Philip. 1990. Publications in English that 
cover the natural/health foods trade in Europe (Interview). 
SoyaScan Notes. April 17. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: The two main English-language publications, 
both based in England, are Natural Food Trader (West 
Byfl eet, Surrey) and Health Food Business. Both are quite 
good. Natural Food Trader is more broad based with its focus 
on foods. They have just started to look beyond the UK to 
the Continent. Every other month they plan to take a look 
at the market and new developments in one other European 
country. So they want to become more of a European 
magazine.
 Health Food Business tends to be more centered around 
the food supplements. Address: Owner, Cauldron Foods 
Ltd., 149 South Liberty Lane, Ashton Vale Trading Estate, 
Bedminster, Bristol BS3 2TL, England. Phone: (0272) 
632835.

2710. Mio, Art. 1990. In defense of Mori-Nu’s negative 
publicity about tofu, and praise for Hinoichi (Interview). 
SoyaScan Notes. April 17. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: (1) The industry had the problem of sour tofu, 
and tofu had developed a bad image long before Morinaga 
ever began making an issue about it. How many clippings 
have you read that say, “Tofu needs a good PR agent.” (2). 
Except for rare, accidental slips, the negative publicity and 
advertising generated by Mori-Nu has been directed only 
to the food trade (such as supermarket produce and natural 
foods business publications) and not to consumers. The 
matte release is the only thing that was voluntarily sent to 
consumer publications.
 It is too bad more tofu manufacturers are not as careful 
with sanitation as House Foods & Yamauchi, Inc. (Hinoichi). 
“When I was working at JFK, Hinoichi was packing ice in 
the case with their tofu. I believe that Hinoichi has the best 
quality tofu in America. I have confi dence in the cleanliness 
of their manufacturing operation, their refrigeration systems 
are all state of the art, they ship the tofu to the refrigerated 
deli warehouse. It goes out on a refrigerated deli truck, and it 
is sold in Los Angeles stores in the dairy case, which is kept 
below 45ºF. In Los Angeles, he refuses to let his product be 
sold anywhere except the dairy or deli cases. He won’t sell 
it in the produce case in Los Angeles.” Mr. Yamauchi would 
like Mori-Nu to private label their tofu for Hinoichi; this 
would ensure freshness in outlying areas over which he has 
little control of the storage conditions. Address: Morinaga 
Nutritional Foods Inc., 5800 South Eastern Ave., Suite 270, 
Los Angeles, California 90040. Phone: 213-728-4325.

2711. China Daily. 1990. Bean curd making machine 
exhibited at 1990 Guangzhou Export Commodities Fair. 
April 18. p. 2g. *

2712. Versaille, Magda. 1990. Recent developments at 
Jonathan PVBA (Interview). SoyaScan Notes. April 18. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Magda, a French woman, is the wife of Jos Van 
de Ponseele, the founder and former manager of Jonathan. 
Jos no longer works at Jonathan. He sold the company 
to Lima Foods in Belgium on 1 April 1989, and stopped 
working there at about that time. The present managing 
director of Jonathan is Mr. Ludo Peters, who does not speak 
good English. Lima Foods was subsequently purchased 
by a French company, whose name Magda does not know. 
Magda still works at Jonathan. They now live near Kapellen; 
their private home number is 91-31-6464. The only other 
company in Belgium that makes tofu is Seven Arrows. 
Jonathan is located in Kapellen, 20 km north of Antwerp in 
the direction of the Dutch border. The postal code is B-2080, 
not 2070. The B-2070 was a misprint.
 All products launched in 1988 were developed 
when Jonathan hired/engaged a famous cook, with 
whom he worked he closely. Jonathan also did the 
biological and biochemical laboratory analyses. Address: 
Antwerpesteenweg 336, B-2080 Kapellen, Belgium. Phone: 
3/664.58.48.

2713. Morinaga Nutritional Foods. 1990. Mori-Nu’s “Tofu 
Magic” cookbook is now available nationwide through 
Baker & Taylor distributors (News release). 5800 South 
Eastern Ave., Suite 270, Los Angeles, CA 90040. 2 p. April 
20. Plus photo.
• Summary: This “low-cholesterol, gourmet cookbook 
featuring easy-to-make recipes and color photography, is 
now available through Baker & Taylor... one of the largest 
book distributors in the United States... This year, Mori-Nu 
plans to add a new chapter featuring recipes for their new 
extra fi rm tofu.
 “Julia Weinberg, author of ‘Tofu Magic,’ is also the best-
selling author of two prior cookbooks, ‘Gourmet Bouquet’ 
and ‘The Big Beautiful Book of Hors d’oeuvres.’ Weinberg 
is a national food stylist based in Los Angeles, where she 
is director of her own food styling and recipe development 
company. All recipes in ‘Tofu Magic’ were developed by 
Weinberg.
 “’Tofu is a miracle food, but the world just doesn’t know 
it yet,’ said Weinberg. ‘With ‘Tofu Magic,’ we hope to show 
people that cooking with tofu is easy and limitless.” Address: 
Los Angeles, California. Phone: 213-728-4325.

2714. Jefferson Bee (Jefferson, Iowa). 1990. Nichii Company 
will build plant in Jefferson [Iowa]. April 24. p. 1-2.
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• Summary: “Nichii Company of America Inc. will 
construct a $2 million soyfl ake processing plant in Jefferson 
adjacent to the West Central Cooperative (WCC) elevator 
facility. Governor Terry Branstad made the announcement 
at his morning press conference at the state capitol in Des 
Moines...
 “The plant will begin production this fall with an output 
of 1,000 tons of soyfl akes per month. The company’s plans 
call for the eventual production of 3,000 tons per month, 
with three shifts in operation on a round-the-clock basis.
 “Employment initially will be about seven people, 
with the work force expected to rise to more than 15 when 
all three shifts go into production. When round-the-clock 
operation is achieved, the Nichii plant will process soybeans 
at the level of 1.5 million bushels per year...
 “Mr. Toshimine Kobayashi, president of Nichii Co. Ltd. 
of Osaka, Japan, plans to come to Iowa in November to open 
offi cially the new plant.
 “Mr. Kobayashi explained, ‘Due to its topographical 
characteristics, proximity to a suitable soybean supplier, rail 
and road access, and the economic incentives offered by the 
city of Jefferson, this site was judged to best suit Nichii’s 
needs. Representatives of Nichii Co. Ltd. also appreciated 
the civic spirit and friendliness of the citizens of Jefferson 
which seems to be characteristic of all Iowans.
 “Nichii Company hopes to procure eventually for the 
Jefferson plant ‘organically grown or chemical residue free 
soybeans, which are going to be in larger demand as our 
society is increasingly concerned with health and a cleaner 
environment.’
 “The new plant in Jefferson will process a fl ake which 
allows tofu makers to prepare the product within a few 
minutes of its purchase, therefore actually making the tofu 
product in the store. Nichii Company is currently using that 
process in several of its stores in Japan.”
 A large photo shows four Nichii executives, incl. Itaru 
(Terry) Tanaka, David Nichols, Shigetaka Hamai, and 
Shigeru Chikaarashi.

2715. 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: 
Bremerhaven, Am Fischbanhof 1, D-2850 Bremerhaven, 
West Germany. Phone: +49 471 76340.

2716. Amante, Agathe. 1990. La petite graine qui monte 
[The little grain that is rising]. Revue Techniques des Hotels 
et Restaurants. April. p. P&B 6-9. [Fre]
• Summary: Discusses soy fl our, soy protein concentrates 
and isolates, soymilk, and tofu, plus their nutritional benefi ts. 
To develop new products, Cacoja is working with the hotel 
school of Strasbourg–creams, desserts, sauces, and entrees, 
not to mention tofu raviolis, quenelles, sauces and dressings 
without cholesterol, etc. Triballat makes a type of yogurt that 
contains no milk or cholesterol. Soyfoods fi t perfectly with 
the now fashionable “slender cuisine” (cuisine minceur). 
2% of soy proteins can be added to meats without changing 
the labeling. A photo shows 3 jars of Cacoja’s Formoja-
brand soymilk dressings: Sauce salad, Sauce Mexicaine, 
and Sauc’annaise. Each has “No Cholesterol” written 
prominently below the product name. Soyfoods can help 
attract people to restaurants, they are an excellent ingredient 
for the restaurateur, and they can play a major role in the 
emerging light new French “Nouvelle Cuisine.” Gives a 
recipe for Tofu Red & Green Mousse. Address: France.

2717. Bates, Jonathan. 1990. West Coast tofu industry: 
Soybean market outlook for Malheur County, Oregon. 
Oregon State University, Corvallis, Oregon. 33 p. [12 ref]
• Summary: Contents: Introduction. Soybean market: 
World and domestic. The low technology soyfoods industry. 
Processor requirements. Assessment of producing soybeans 
in Malheur County. Conclusion. West Coast tofu and 
soyfood processors: California, Oregon, Washington. Bean 
warehouses and cleaners. Selected soybean brokerages and 
growers. Other information. Literature.
 “There is interest in Malheur County, Oregon in 
introducing soybeans as an alternative rotation crop in 
place of wheat.” Research is being done at the Malheur 
Experiment Station. These would be food grade soybeans 
destined for the West Coast soyfood processing industry. 
“The purpose of this report is to investigate the west coast 
food grade soybean market. Particular emphasis is placed 
on the tofu market in Portland and western Oregon, Seattle 
(Washington), and San Francisco (California). The main 
objectives of the study are: 1. To determine the requirements 
and/or preferences of soyfoods processors in regards to 
soybean quality, bean variety, growing regimes (organic or 
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regular), packaging and delivery, and method of purchase. 2. 
To determine the economic feasibility of using soybeans as a 
rotational crop in the county in place of wheat. 3. To consider 
the competitive advantages, if any, of growing soybeans in 
Malheur county as opposed to the more traditional growing 
areas of the Midwestern and Southeastern United States.
 Information on soybean consumption is given for the 
following tofu and soyfoods manufacturers, ranked here in 
descending order of soybean usage. All produce tofu and/or 
soymilk unless otherwise noted.:
 Pacifi c Foods Inc., Tualatin, Oregon (57,700–77,000 lb/
week [expressed as 3-4 million lb/year] of nonorganic and 
organic soybeans from midwest brokers, bulk and bagged, 
for soymilk. “Growth is expected to slow unless soymilk can 
be marketed to the general public”).
 Azumaya Inc., San Francisco, CA (48,000–60,000 lb/
week of Vinton and Corsoy purchased from broker. Market 
growing at 3-4% annually).
 House Foods & Yamauchi, Los Angeles, CA (54,000 
lb/week of nonorganic Corsoy and Vinton purchased from 
broker-grower association. Steady growth. Expanded 
capacity in 1987).
 Mighty Soy, Los Angeles, CA (11,000–12,400 lb/week 
of mainly Corsoy and Vinton, half organic and half not, 
purchased from brokers or growers associations).
 Wy Ky, Los Angeles, CA (7,800–9,000 lb/week of 
nonorganic Corsoy, purchased from growers. 5% annual 
growth).
 Island Spring and Soy Resources Inc., Vashon, WA 
(5,400–6,000 lb/week of organic Corsoy, purchased broker. 
3-5% annual growth).
 Surata Soyfoods, Eugene, Oregon (3,000–4,200 lb/
week of organic Vinton and Corsoy purchased from broker-
grower).
 Silver Sprout, San Francisco, CA (3,000–3,600 lb/week 
of nonorganic Corsoy and Vinton purchased from broker, 
bagged or bulk).
 Dae Han & Co., Portland, Oregon (2,400–3,000 lb/
week of organic Vinton purchased from Midwest grower 
association. Steady growth).
 Turtle Island Soy Dairy, Husum, WA (2,100–2,400 lb/
week of organic Corsoy and Vinton purchased from Iowa 
broker for tempeh. 5% annual growth).
 Arcata Soyfoods, Arcata, CA (1,200 lb/week of organic 
Corsoy purchased from grower).
 Fuji Tofu Co., San Jose, CA (1,200 lb/week of organic 
varieties purchased from broker).
 Ashland Soy Works, Ashland, Oregon (1,800 lb/week of 
organic Vinton and Corsoy, purchased from growers. Steady 
growth).
 Hoven Foods Co., Seattle, WA (1,655 lb/week of Lee 74 
purchased from Jacob Hartz Seed Co. 5% annual growth).
 Tacoma Soyfoods, Tacoma, WA (1,200 lb/week of 
Vinton, Corsoy, Davis, Lee, and Holland, organic and 

inorganic, purchased from Midwest Soy International 
[grower assoc.]. 5% growth last year).
 Kobayashi’s Soybean Products, Ontario, Oregon (420–
540 lb/week of Corsoy purchased from Midwest growers). 
Address: Graduate research asst., Oregon State Univ., 
Corvallis, Oregon.

2718. Buzza, Martha. 1990. Tofu the terrifi c. Diabetes 
Forecast. April. p. 29, 31-32.
• Summary: Tofu offers big benefi ts to people with either 
type I (insulin-dependent) or type II (non-insulin dependent) 
diabetes because it contains no cholesterol, is virtually free 
of saturated fat, has only 5 grams of total fat per four-ounce 
serving, and is an excellent source of protein.
 Describes briefl y the different types of tofu, how tofu is 
made, what to do with it and where it is sold. Plus 6 recipes.
 On the page facing the title page is a full-page color 
photo of two cakes of tofu. Address: M.S., R.D., nutrition 
consultant, Santa Rosa, California.

2719. Cacoja. Affi liate of Coopérative Agricole de Colmar 
(CAC) (Marketer). 1990. [Soy products made by Cacoja]. 8 
rue Merxheim, 68500 Issenheim, France. 5 p. Catalog. [Eng; 
Ger]
• Summary: This photocopied black-on-white brochure, 
with pages stapled together, written in only English and 
German, attempts to describes the Cacoja/Formoja lines of 
soy products: The Soj’aperitif line (soynuts), the soybean 
sauce line (a soy mayonnaise, a sauce, and a salad dressing), 
chocolate tablets (2 types of soy chocolates), Formoja 
beverage and dessert line, and soybean delight and tofu 
ravioli line. Lacking a title, and fi lled with errors and poorly 
chosen words, this document is very poorly done–almost 
comical. Address: Issenheim, France.

2720. Product Name:  Frieda of California Soft Tofu: 
Frommage de Soya.
Manufacturer’s Name:  Frieda’s Finest / Produce 
Specialties Inc. Made in Los Angeles by House Foods & 
Yamauchi, Inc.
Manufacturer’s Address:  P.O. Box 58488, Los Angeles, 
CA 90058.  Phone: 213-627-2981.
Date of Introduction:  1990 April.
Ingredients:  Soybeans, water, calcium sulfate, and glucono 
lactone.
Wt/Vol., Packaging, Price:  14 oz (396 gm) packed in water 
in molded plastic tray with heat-sealed, peel-off plastic fi lm 
lid.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Frieda Caplan. 
1990. April 17. This product was launched this week. It is 
private labeled for her. Grand Union, a chain on the East 
Coast that carried Nasoya’s tofu, came to her and asked her 
to please add a soft tofu (not silken).
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 Label sent by Frieda. 1990. April 21. Copyrighted with 
date. 4.5 by 5.25 inches. Light purple, dark purple, green, 
black, and white on clear fi lm. “Delicious recipes, serving 
ideas, and free recipe offer on reverse side of this label. 
Fresh! Soups. Baked. Dressings. Drinks. Tofu (soybean 
curd) is a delicate custard-like product with a soft texture, 
similar to ricotta cheese. It is an excellent source of protein 
that’s low in fat and cholesterol-free. And it’s less than 20 
calories per ounce! Use tofu instead of meat, fi sh or cheese. 
Keep refrigerated; change water daily and keep covered. 
UPC indicia. On Reverse side: Recipe is for Tofu-strawberry 
mousse. Dear customer: For other specialty recipes, send me 
a self-addressed, stamped envelope naming the store where 
you purchased this Soft Tofu. Frieda Caplan, Founder.” “To 
store soft tofu, change water daily; keep covered. Refrigerate 
up to two weeks, or freeze. Thaw completely to use; tofu 
takes on a fi rmer texture when frozen. Quick and easy 
ideas: * Add soft tofu to smoothies, shakes, and juice-based 
drinks. * Puree soft tofu for dressings, sauces, and creamed 
soups. * Blend soft tofu into tuna or chicken salad in place 
of mayonnaise. * Try soft tofu in pudding, cheesecake, or 
custard.”

2721. Product Name:  Smoked Tofu Satay.
Manufacturer’s Name:  Goodlife Foods. Ltd.
Manufacturer’s Address:  Unit E, 32/34 Gordonhouse 
Road, Parliament Hill Fields, London, NW5 1LP, England.  
Phone: 01 485 6583.
Date of Introduction:  1990 April.

New Product–Documentation:  SoyaFoods (ASA, Europe). 
1990. 1(1):3.
 Leafl et published by Goodlife Foods Ltd. and Adams 
Marketing. 1990. April. “Goodlife Foods: New in Frozen 
Foods!” A photo shows the boxes/labels of both products. 
Note: As of mid-1992, the company is located at: 34 Tatton 
Court, Kingsland Grange, Warrington, Cheshire, England.

2722. Product Name:  So Good Strawberry Bombes (Non-
Dairy Frozen Dessert Confections).
Manufacturer’s Name:  Haldane Foods Ltd. (Marketer). 
Made in Clwyd, Wales, by Genice Foods Ltd.
Manufacturer’s Address:  25 Hayhill, Sileby Road, Barrow 
upon Soar, Leicestershire LE12 8LD, England.  Phone: 
050981-6611.
Date of Introduction:  1990 April.
Ingredients:  Incl. tofu.
Wt/Vol., Packaging, Price:  110 ml each, 4 per pack. Retails 
for £1.99.
How Stored:  Frozen.
New Product–Documentation:  SoyaFoods (ASA, Europe). 
1990. 1(1):3. “Helfex ‘90.” The Haldane Foods Group 
celebrated its 21st birthday with the launch of 21 new 
products at the Helfex show in Birmingham. England.
 Haldane Foods Group. 1990. “Twenty-one Today. 
Twenty-new and exciting products launched at Helfex 
alone.” At least 12 of these are soyfood products. “Iced soya 
dessert with a centre of strawberry sauce enrobed in carob 
coating.”
 Talk with Ray Pierce of Genice Foods Ltd. 1994. Feb. 
4 and 8. Following the acquisition of Genice by the Haldane 
Group, a small soya milk plant was installed at Genice with 
the ability to produce limited quantities of tofu also. With the 
new availability of tofu, two new non-dairy frozen products 
were launched, including So Good Strawberry Bombes for 
the Haldane Group, a 100 ml vanilla fl avored base with a 
strawberry puree center, coated with carob couverture, and 
sold in retail packs of four.

2723. Product Name:  So Good Tofu Dessert (Ice Cream 
Style) [Tofu and Wild Blackberry, or Tofu and Strawberry & 
Vanilla].
Manufacturer’s Name:  Haldane Foods Ltd. (Marketer). 
Made in Clwyd, Wales, by Genice Foods Ltd.
Manufacturer’s Address:  25 Hayhill, Sileby Road, Barrow 
upon Soar, Leicestershire LE12 8LD, England.  Phone: 
050981-6611.
Date of Introduction:  1990 April.
Ingredients:  Incl. tofu.
Wt/Vol., Packaging, Price:  750 ml (3/4 liter) round 
paperboard tub. Retails for £1.59 incl. V.A.T. (Value added 
tax).
How Stored:  Frozen.
New Product–Documentation:  SoyaFoods (ASA, Europe). 
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1990. 1(1):3. “Helfex ‘90.” The Haldane Foods Group 
celebrated its 21st birthday with the launch of 21 new 
products at the Helfex show in Birmingham. England.
 Haldane Foods Group. 1990. “Twenty-one Today. 
Twenty-new and exciting products launched at Helfex 
alone.” At least 12 of these are soyfood products. Made from 
tofu.
 Talk with Philip Marshall of Cauldron Foods. 1990. July 
9. The Haldane Foods Group owns about 50% of Genice 
[pronounced jen-AIS]. Up until now, Genice has been 
almost the sole manufacturer of non-dairy ice creams for 
companies in the UK (including Sunrise and Unisoy). They 
were probably the fi rst manufacturer of soymilk in the UK. 
Cauldron Foods does not have his made by them because 
he thinks there are better sources and because they are a 
competitor.
 Comment from a recent visitor to the UK on the fl avor 
of So Good Ice Cream Style. 1990. July 16. “I fi nd it to be a 
bit like eating beany tasting water.”
 Talk with Neil Rabheru of Unisoy. 1991. Sept. 16. This 
product is made by Genice, which has a pilot plant to make 
soya milk and tofu (for Direct Foods). Now the soya milk 
is made by Unisoy. The Haldane Foods Group has about 
99% of the soy ice cream market in the UK. The Sunrise 
Ice Dream is now actually made by Genice Foods, in the 
Haldane Foods Group. Sunrise has never made its own ice 
cream.
 Health Food Business (UK). 1992. May. p. 33. “Frozen 
Desserts. Haldane Foods Group. So Good range of non dairy 
soya ice products from Haldane, with no lactose or animal 
fats to worry about. Smartly packaged, the So Good range is 
available as Tofu Desserts in Vanilla & Strawberry and Wild 
Blackberry, Tofu Delight Bars (choc ice equivalents) and 
Strawberry Bombes Soya Carob Dessert.”
 Talk with Ray Pierce of Genice Foods Ltd. 1994. Feb. 
4 and 8. Following the acquisition of Genice by the Haldane 
Group, a small soya milk plant was installed at Genice with 
the ability to produce limited quantities of tofu also. With the 
new availability of tofu, two new non-dairy frozen products 
were launched, including So Good Tofu Dessert for the 
Haldane Group, a 3/4 litre pack in a round cardboard tub 
fl avored as a strawberry/vanilla split, or as wild blackberry.

2724. Inforesults Ltd. 1990. Canadian soyfood directory. 
Brampton, Ontario, Canada. 22 p. April 6. 28 cm.
• Summary: This directory, prepared for the Ontario 
Soybean Growers’ Marketing Board (P.O. Box 1199, 
Chatham, Ontario, Canada N7M 5L8), lists individuals 
and organizations involved in the production of soybeans 
and soyfoods in Canada. The majority of listings are 
for commercial fi rms. The directory includes the name 
of the fi rm or individual, address, postal code, phone 
number, contact person, activities (any of 10 types, such as 
manufacturer, exporter, importer), products (any of 18 types, 

including soymilk, tofu, soybeans, or services), and whether 
or not the products are claimed to be organic. The various 
listings are sorted by province, and within province by 
company name. Address: Information Research Consultants, 
Suite 204, The Mill, 60 Queen St., East Brampton, ONT L6V 
1A9 Canada. Phone: (416) 453-1174.

2725. Leigh, Roberta. 1990. Soyfoods: Why their popularity 
is growing. Special advertising section. New Age Journal 
(Boston, Massachusetts) 7(2):100-. March/April.
• Summary: Since the 1920s, Americans have been 
taught that they need at least two servings of meat and 
two glasses of milk each day to get enough protein. Many 
people switching to vegetarian diets or reducing their meat 
consumption feel most comfortable if they continue to plan 
at least some of their meals around a high-protein food.
 “Consequently, the popularity of soyfoods has boomed 
during the past two decades... They can also be prepared 
in a number of ways, such as tofu and tempeh, that mimic 
‘meatiness’ in terms of eating satisfaction.
 “Shoyu and tamari, both fermented soy sauces, and 
miso, a fermented soy paste, are often used as bases for 
soups, gravies, and sauces; many people feel they impart a 
rich fl avor to meat stock. Soy milk and soy cheese [tofu] are 
popular with people who want to minimize or eliminate dairy 
products from their diets. There are even smokey-fl avored 
imitation bacon products made from soy.
 “Tofu is a cheese-like product containing the protein, oil, 
and soluble carbohydrates from whole soybeans that have 
been crushed and cooked...–Roberta Leigh.”

2726. Moran, Victoria. 1990. Weight training for vegetarians: 
Pumping iron on plant power. Vegetarian Times. April. p. 
34-39. [3 ref]
• Summary: About vegetarian body builders. Spice Williams 
is a vegan who likes tofu and tempeh. She played a female 
Klingon in Star Trek V. Two photos show Williams, one as 
a Klingon. Also features Bill Pearl, Andreas Cahling (each 
with a photo), and Ron Weston.

2727. Muso Co. Ltd. 1990. Muso product manual: Foods 
from Japan. Tanimachi 2-5-5, Chuo-ku, Osaka 540, Japan. 62 
p. Catalog. April. 30 cm. [Eng]
• Summary: This English-language catalog describes Muso’s 
natural-food macrobiotic products that are exported to the 
West. There are 8 pages of color photos at the front, and 
many fl owcharts and recipes in the body of the catalog. 
Interesting color photos include: Shoyu fermentation room. 
Spreading moromi before pressing to make shoyu. Hatcho 
miso aging room. Drying kombu and cultivating nori on 
nets. Umeboshi and brown-rice vinegar. Shiitake mushrooms 
growing on logs and huge kudzu roots.
 Contents: Shoyu (organic, low salt), tamari (wheat-free 
soy sauce), miso (Hatcho, barley, rice, white miso, brown-
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rice miso, awase miso [mixed miso], buckwheat miso, 
unpasteurized miso [nama miso]), seaweeds, Japanese pasta, 
wheat free pasta (incl. kudzu noodles), Japanese tea, other 
beverages, soymilk, amazake, ume/plum products (incl. 
umeboshi), Japanese pickles, dried foods (incl. kudzu root 
starch, shiitake mushrooms, koya tofu, fu [gluten cake]), 
condiments (incl. tekka miso, nori no tsukudani, natto miso 
[miso condiment]), seasonings, instant foods (incl. brown 
rice mochi, yomogi mochi, kibi mochi, yaki mochi, abekawa 
mochi with kinako, cooked brown rice, ramen [Chinese style 
noodles], instant miso soup), crackers and chips, barley malt 
syrup and rice malt syrup, food supplements (plum balls, 
kombu balls), adzuki beans, black soybeans, nigari. Address: 
Osaka, Japan. Phone: 06-942-0343.

2728. Product Name:  [Soy Cream, Soy Cottage Cheese].
Foreign Name:  Crema de Soya, Requesón.
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:  1990 April.
Nutrition:  Per 100 gm.: Protein 9.7 gm, fat 5.6 gm, 
minerals 0.4 gm, carbohydrate 3.1 gm.
New Product–Documentation:  Letter and Label sent by 
Kris Duville of Productos Alimenticios Soyavyn. 1992. June 
2. These two products were introduced in May 1990. These 
fresh dairy analogs are prepared from soymilk coagulated 
with calcium chloride. They are prepared from soymilk curds 
mixed with milk, vegetable oil, and other ingredients.
 Letter from Chris Duville. 1992. Dec. 13. Crema de 
Soya and Requesón are sold in white blank pouches, only 
identifi ed by a small label giving the name and maker 
(Soyavyn). The volume is too small to order specially printed 
labels.

2729. Product Name:  [Soy Cheese].
Foreign Name:  Queso 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:  1990 April.
Ingredients:  Soya, salt, green vegetables.
Wt/Vol., Packaging, Price:  1¼ lb in a folded semi-
waterproof paperboard box in a plastic bag.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Kris Duville 
of Productos Alimenticios Soyavyn. 1992. June 2. This 
fresh cheese was introduced in April 1990. It is a dairy 
analog prepared from soymilk coagulated with calcium 
chloride. The “cheese” is strained and kneaded, then fi nely 
cut vegetables are mixed in. “We don’t use molds to form 
the cheese, which isn’t fi rm or solid, but semi-plastic in its 

rheological properties.”
 Label. 6 by 4.5 inches. Red and blue on white. “Soya, 
vida, y nutricion. Suggestions for use: With French bread and 
frijoles. As a substitute for or mixed with cheese of animal 
origin, with pupusas, etc.” Note: Pupusas are the national 
pride of the Salvadorians; a popular, inexpensive food served 
in numerous small shops. They consist of a rather thick 
tortilla stuffed with a fi lling of cheese, mashed beans, and 
lard, often mixed.

2730. Product Name:  Tofu Burgers (Tandoori, Tikka, and 
Teriyaki).
Manufacturer’s Name:  Regular Tofu Co. Div. of Haldane 
Foods Group.
Manufacturer’s Address:  25 Hayhill, Sileby Road, Barrow 
upon Soar, Leicestershire LE12 8LD, England.  Phone: 
050981-6611.
Date of Introduction:  1990 April.
Wt/Vol., Packaging, Price:  Two x 3 oz burgers per unit. 12 
units per case. Wholesales for £6.75. Retails for £0.75 per 
unit.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  SoyaFoods (ASA, Europe). 
1990. 1(1):3.
 Haldane Foods Group. 1990. “Twenty-one Today. 
Twenty-new and exciting products launched at Helfex 
alone.” At least 12 of these are soyfood products.

2731. Product Name:  Silken Tofu.
Manufacturer’s Name:  Regular Tofu Co. Ltd. Div. of 
Haldane Foods Group.
Manufacturer’s Address:  Hayhill Industrial Estate, Unit 
25, Barrow-Upon-Soar, Leicester, Leicestershire, England.
Date of Introduction:  1990 April.
Wt/Vol., Packaging, Price:  135 gm. Retails for £0.39.
How Stored:  Refrigerated.
New Product–Documentation:  Haldane Foods Group. 
1990. “Twenty-one Today. Twenty-new and exciting 
products launched at Helfex alone.” At least 12 of these are 
soyfood products. SoyaFoods. 1990. 1(2):5. Dec. “Silken 
Tofu.” The Haldane Foods Group has launched the fi rst 
British made silken tofu. It contains organic soya milk and 
Welsh mountain water, and is sold in 135g pots at £0.39 
recommended retail price.

2732. Product Name:  [Tofu].
Manufacturer’s Name:  Rusch.
Manufacturer’s Address:  Alameda 430, Zacatecas, 
Zacatecas 9800, Mexico.  Phone: No phone.
Date of Introduction:  1990 April.
New Product–Documentation:  Talk with Paul Lucas, 
founder and owner. 1995. April 11. He started making 
and selling tofu in April 1990, using The Book of Tofu (by 
Shurtleff & Aoyagi). The product was on the market for 
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2-3 years, then was discontinued for lack of demand in this 
small town. His company now makes many foods containing 
textured soy protein, such as: Soy loaf, Soy Patties, Soy 
Medallions in vegetarian sandwiches with whole-grain 
breads. They all sell a lot of gluten and gluten products.

2733. 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: 08621-
62538.
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 
am Chiemsee, West Germany.

2734. Product Name:  Toby’s Tofu Paté [Original, Spicy 
Jalapeño, Eggless, or Eggless Tomato].
Manufacturer’s Name:  Tofu Palace Products.
Manufacturer’s Address:  2075 Madison St., Eugene, OR 
97405.  Phone: 503-345-4407.
Date of Introduction:  1990 April.
Ingredients:  Jalapeño: Tofu (organic soybeans, water, 
nigari), celery, mayonnaise (soy oil, lemon juice, eggs), 
jalapeño peppers, sweet red peppers, nutritional yeast, 
mustard, onions, parsley, spices, sea salt.
Wt/Vol., Packaging, Price:  8 and 16 oz package. Retails 
for $1.65 and $2.99, respectively.
How Stored:  Refrigerated.
Nutrition:  Per 4 oz.: Calories 140, protein 8 gm, 
carbohydrates 4 gm, fat 8 gm, sodium 305 mg, cholesterol 6 
mg.
New Product–Documentation:  Soya International. 1990. 
April/June. p. 24. Contact: Toby Alves. Label brought from 
Oregon by Tim Wickens. 1990. Dec. 27. 8 oz plastic tub. 
Turquoise blue, orange, and beige on white. Illustration 
of bamboo on lid and of fl ying birds on side of tub. UPC 
indicia. “No preservatives. Toby’s Jalapeño Paté is a spicy 
way to try tofu. Dip it with chips or vegetables to add a south 
of the border zip. Spread it on a bagel or crackers to liven up 
any snacks or a light meal.”
 Talk with Toby Alves. 1992. April 14. The main product 
her company makes is Toby’s Tofu Paté. She has on the 
market 4 tofu pates, which are like a fl avored tofu salad.

2735. USA Today (magazine). 1990. Cooking up a tastier 
soybean. 118(2539):10-11. April. Special newsletter edition.

• Summary: Philip E. Nelson at Purdue University’s 
Department of Food Science says: “We hope to improve 
the taste and quality of soybeans. And we want to increase 
the domestic and international demand for tofu–a versatile, 
zero-cholesterol food.” Through plant breeding, Purdue has 
created and patented an experimental soybean in which the 
beany taste has been reduced greatly. This soybean variety 
is being used to make better tofu at Purdue University’s tofu 
center.

2736. Product Name:  [Tofu Burger].
Foreign Name:  Tofuburger.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Schmittenstr. 106, D-5030 
Huerth 6, West Germany.  Phone: (02233) 41323.
Date of Introduction:  1990 April.
New Product–Documentation:  Letter from Bernd Drosihn, 
founder of Viana. 1990. May 10. This fresh product, which 
has no label, was introduced in April 1990.

2737. Wolff, David. 1990. The Manchurian soya bean and 
the development of Northeast Asia, 1899-1922. Asiatic 
Society of Japan, Bulletin (Tokyo) No. 4. p. 2-4. April.
• Summary: The soybean was introduced into Manchuria 
at the end of the 1800s and by 1899 constituted 79% of the 
region’s total exports. The resulting prosperity made the 
area a theater of confl ict between China, Russia and Japan. 
“By 1922, almost all bean shipments had been diverted from 
Vladivostok to Japanese-controlled Dairen, making such 
‘typically Japanese’ foodstuffs as tofu and shoyu generally 
affordable for the fi rst time... Thus the soya bean played 
an integral part in the history of Manchuria, bringing fi rst 
wealth, then strife, and ultimately subjugation.” Address: 
PhD candidate in Russian and Chinese history at the Univ. of 
California at Berkeley.

2738. Nagel, Christian. 1990. Early history and recent 
developments at Tofumanufaktur Christian Nagel GmbH 
(Interview). SoyaScan Notes. May 4. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The company name was Christian Nagel 
Tofumanufaktur from the time it began in 1984 until 1 Jan. 
1989, when it was changed to Tofumanufaktur Christian 
Nagel GmbH. The original address was Oelkersallee 14a, 
D-2000 Hamburg 50, West Germany. He moved to his 
present address (formerly an old bakery) on 1 Aug. 1986.
 His company is now making about 2,000 kg/week of 
tofu. He has 7 full-time people (including himself) and 5 
part-time. He has not launched any new products within 
the last 12 months. Many people want his tofu but he does 
nothing to promote it. They come to him to get it. He has too 
much to do, and lacks the space and money to produce more. 
He also needs better organization inside his company.
 Christian thinks the four largest tofu makers in West 
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Germany, in descending order of size, are Soyastern, 
Yamato, Geestland, and Tofumanufaktur Christian Nagel. 
He thinks that Soyastern will not be able to survive; he has 
big problems and has had for about 1 year. Geestland, which 
makes about 4,000 kg/week, has been growing rapidly 
during the past 2 years; they now sell tofu nationwide. They 
want to be big. Tofu looks like it has a very bright future in 
Germany. This weekend there is a meeting of the German 
Tofu Assoc. in Hamburg. Address: Hamburg, West Germany. 
Phone: 040 89 49 37.

2739. Igo, Becky. 1990. Kyoto owners, offi cials agree tofu 
positive for all. Tribune-Star (Terre Haute, Indiana). May 6.
• Summary: Describes the groundbreaking ceremony for 
Kyoto Food Corp. USA’s new tofu plant in Terre Haute. The 
chairman of the board of Kyoto Food is Kumaharu Shimobo, 
the president is Yoshimasa Yamashita, and the vice president 
is Bill Roach. Mr. Roach’s wife, Toni, convinced Kyoto 
Foods to buy the land. Construction of the plant will start in 
May and full production is expected by November. “Roach 
said that although Kyoto has purchased 25 acres, the actual 
plant will sit on only 2.5 acres. The company, he revealed, 
is looking for other fi rms to locate at that property.” The 
company hopes to begin by making tofu and later expand 
into other Japanese health-related food products.

2740. Gaiser, Klaus. 1990. Early history of Tofuhaus Belsen 
and Yamato Tofuhaus GmbH (Interview). SoyaScan Notes. 
May 8. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The name of his fi rst company was Tofuhaus 
Belsen, started as a “single man’s company” in the village 
of Belsen near the small town of Moessingen. He started 
to make tofu commercially in the summer of 1982 (June 
or July). The company’s main product was tofu (called 
Traditionelle Tofu, and coagulated with calcium sulfate), but 
it also made a lot of sprouts as a side business–from mung 
beans, azuki beans, lentils, and alfalfa seeds. It changed 
into Yamato Tofuhaus GmbH on 1 Jan. 1984 at the same 
address. The company moved from Belsen to Hirschau 
near Tuebingen in March 1987. Address: President, Yamato 
Tofuhaus GmbH, Rittweg 11/1, D-7400 Tuebingen–
Hirschau, West Germany. Phone: 7071-71094 or 95.

2741. Gaiser, Klaus. 1990. Impressions of the German 
Soyfoods Association meeting in Hamburg, and of the 
outlook for Soyastern (Interview). SoyaScan Notes. May 8. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The association was originally founded so 
that tofu companies could join together to make a “positive 
profi le” and give consumers the confi dence that when they 
buy tofu from a member of the association, they are buying 
a “traditional, honest product, and there are no foreign or 
undesirable ingredients used in it.” There are unsubstantiated 
rumors that some large European tofu makers use 

undesirable ingredients.
 The main issues that emerged were small versus 
large tofu companies, and traditional handcrafted versus 
modern industrial tofu products. Klaus and Thomas Karas 
(of Soyastern) turned out to be the main speakers. At the 
previous meeting of the association, they were both absent, 
accidentally. The smaller companies realized that they were 
afraid of the power of Yamato and Soyastern. This time 
they tried to fi nd common needs and a basis for marketing 
their products. In the end Klaus and many others felt they 
had very little in common. The small companies were still 
afraid of Soyastern and Yamato, and all were afraid of bigger 
companies like Heuschen- Schrouff. Yet many smaller 
companies (as in Munich, Berlin, Hamburg, and in the 
Ruhr area around Cologne) are making good profi ts making 
second-generation products and using direct delivery. But 
the others did not want to make common promotional efforts 
with Yamato and Soyastern. There was much discussion over 
use of the terms “traditional” and “handcrafted” in the names 
of tofu products made by larger scale industrial equipment. 
There was much checking to see that all members produce 
according to the association’s rules. There will be another 
meeting of the association in about 2 weeks to decide 
whether or not they will continue the association.
 Klaus feels that the question of whether or not Soyastern 
will be able to survive depends a lot on what Huegli does 
with Yamato. Thomas told Klaus that Soyastern’s situation 
is looking a lot better because he took a lot of measures to 
survive and make his production more rational. But he still 
hasn’t found the money or investor(s) that he needs. Up until 
now Yamato and Soyastern have been bitter enemies and 
fi erce competitors, but since they joined the association they 
“stopped the war.” Of course they still compete but now the 
feeling is much better. If the association disbands, Klaus 
would like to continue it with Thomas to try to expand the 
tofu market.
 Thomas Karas is probably the best informed on the tofu 
industry in West Germany. He is one of the few people who 
really understands the need to create a strong tofu association 
and to get as many members as possible to join–since non-
members will also benefi t from all association promotional 
activities.
 There are two tofu companies named Byodo Naturkost. 
They must have separated one day. One is a wholesaler 
and the other makes tofu in Munich. The one that makes 
tofu was sold several weeks ago to a butcher (whose name 
Klaus does not recall). Tomas Jakobi went out of business a 
year or so ago; a woman bought his company, maybe Jutta 
Schoenemann. Auenland, thanks to God, no longer exists. 
Morgenland still exists. For a year or so Alexander Nabben 
has been trying to get the poor company back on its feet but 
he is having a hard time. Atlantis still exists but is very small 
and wants to stay small. You never hear anything about them. 
Address: President, Yamato Tofuhaus GmbH, Rittweg 11/1, 
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D-7400 Tuebingen–Hirschau, West Germany. Phone: 7071-
71094 or 95.

2742. SoyaScan Notes. 1990. New Trend: Large European 
food companies, and agricultural- and dairy cooperatives 
now launching and actively promoting innovative new 
tofu and soymilk products: Mostly dairylike and meatlike 
products (Overview). May 8. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: In Jan. 1980 Vandemoortele N.V., one of 
Europe’s largest oilseed crushers, located at Izegem, 
Belgium, began to make its fi rst commercial soymilk product 
(GranoVita Soja Drink in plain and carob fl avors, packed in 
500 ml Tetra Brik cartons) which was private labeled (co-
packed) for DE-VAU-GE, a large Seventh-day Adventist 
health food manufacturer in West Germany. This was Alpro’s 
fi rst customer. In June 1980 Vandemoortele created Alpro 
N.V. to take over this production. The company quickly 
became Europe’s leading soymilk producer and by 1990 
had about 70% of the European soymilk market. Their new 
soymilk plant, costing about US$15 million and having a 
capacity of 45 million liters a year, opened in Wevelgem in 
June 1990.
 In June 1984 Migros, Switzerland’s leading retail food 
chain, launched 5 tofu products: Natural Tofu, Tofu Snack 
with Spices, Spicy Tofu Spread, Diced Tofu with Cream, 
and Tofu Bolognaise. In 1985 they introduced Tofu with 
Mushrooms and Gravy, followed in 1986 by Canned Tofu 
Kashmir (with Curry and Fruits), Tofu Spread with Cheese 
(in a Tube), Tofu Chocolate Crème, and Tofunaise (in a 
Tube), then in 1987 by Seasoned Tofu. In 1986 Migros, a 
61 year old cooperative with 1.4 million members, had net 
sales of 3,166 million Swiss francs. The tofu was made by a 
Migros company named Conserves Estavayer in Estavayer-
le-Lac, near Zurich.
 Galactina is a well established Swiss company (located 
in Belp) that has made a soymilk named Naga Sonda for 
enteral tube feeding since 1980. In 1981 they launched the 
product in liquid Tetra Pack. They entered the tofu market in 
1984 with Galactina Tofu, then in 1985 added three types of 
Seasoned Tofu (Gourmet Diced with Soy Sauce & Spices, 
Provencale with Herbs, and Jardiniere with Vegetables), 
followed in 1987 with Tofu Spread and 1988 with Tofu 
Burger and Tofu Salads. All were marketed very attractively.
 In Aug. 1985 DE-VAU-GE, one of Europe’s oldest 
and largest producers of vegetarian health foods, began 
operation of its new soymilk plant (purchased from STS/
DTD) in Lueneburg, West Germany. By 1990 they were 
Europe’s second largest soymilk manufacturer, with 15-20% 
of the market. They also sold many tofu products and were 
planning to produce tofu in the near future.
 In 1985 Laiteries Triballat, a large French dairy products 
company (mostly cheese, located at Noyal-sur-Vilaine, 
Brittany) introduced Sojasun, an innovative cultured soymilk 

yogurt in 4 fl avors, two with bits of fruit and two with 
fruit puree. In Oct. 1988 and early 1989 they promoted the 
product extensively on French television and in German print 
media. Sales in several western European countries were said 
to be good.
 In 1986 Parmalat, the Italian dairy giant, introduced 
a soymilk named Soialat. By 1989 they had created a 
subsidiary named Parma Soia, which sold three lines 
of more than 20 soy products. The Campi di Soia line 
(containing soymilk, soy pasta, sauce, and sprouts) was sold 
at supermarkets. The Nature Soy line was imported, and the 
Erboristeria line was for the health food market.
 In Jan. 1987 Cacoja, a newly-formed affi liate of the 
Coopérative Agricole de Colmar (CAC), began production 
of soymilk and soy desserts at its new, fully-automated 
plant (with an ultrafi ltration system) at Issenheim, France. 
Purchased from Alfa-Laval, the plant cost 11 million French 
francs and had a capacity of 1,500 liters/hour of soymilk 
containing 4% protein. By 1990 Cacoja was Europe’s third 
largest soymilk producer.
 In Sept. 1987 Rayner Burgess Ltd., a large British Food 
company that specializes in an array of unique condiments, 
purchased Cauldron Foods Ltd., Britain’s second largest tofu 
manufacturer, and the largest marketing its products to the 
Caucasian and health-food trades.
 In Jan. 1988 British Arkady, a large British food 
conglomerate owned by Archer Daniels Midland Co. 
(Decatur, Illinois) acquired the Haldane Foods Group, and 
made it part of British Arkady’s Health Foods Div. The 
Haldane Foods Group was put together by acquisition of 
Direct Foods Ltd. (founded 1980, acquired by the Group in 
1985), Vegetarian Feasts Ltd. (founded 1984, acquired 1986), 
Haldane Foods Ltd. (founded 1983, acquired Aug. 1987), 
Vegetarian Cuisine Ltd. (founded 1985, acquired 1987), 
Regular Tofu Co. Ltd. (founded 1983, acquired Aug. 1987), 
Realeat Foods Ltd. (founded 1984, acquired Sept. 1988), 
Saucemasters Ltd. (founded 1988, acquired Feb. 1989), and 
Genice Foods Ltd. (founded 1988, acquired March 1989). 
Self-proclaimed as “Europe’s leading healthier food group, 
most of these companies make tofu or soyfood products.
 In April 1989 Huegli AG, a leading Swiss food 
company, purchased 75% ownership in Yamato Tofuhaus 
GmbH, one of West Germany’s leading tofu manufacturers. 
At about the same time, Huegli purchased Horst Heirler, the 
country’s leading distributor of fresh products.
 Also in April 1989 Lima N.V. of Belgium, one of 
Europe’s earliest natural foods companies, purchased 
Jonathan PVBA, Belgium’s leading tofu manufacturer.
 In Sept. 1989 Innoval (formerly Sojalpe), an acquired 
affi liate of Les Silos de Valence (a large 5,000-member 
cereal cooperative in Rhone Alpes, France), began to 
produce tofu, soymilk, and liquid soy concentrate (with an 
ultrafi ltration unit) at a modern new plant, with a capacity of 
2,000 liters/hour, purchased from Alfa-Laval at a cost of 20-
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21 million French francs.
 In Feb. 1990 Euro-Nature, a French investment fund, 
purchased 97% Lima N.V. of Belgium.
 In early 1990 Avo Feinkost GmbH, a large West German 
spice from Osnabrueck, launched the Sofi t line of soy 
products, including various meatlike products, dressings, and 
salads.

2743. Drosihn, Bernd. 1990. Re: New German Soyfoods 
Association. The Asian-German soyfoods market. Letter to 
William Shurtleff at Soyfoods Center, May 10. 4 p. [Eng]
• Summary: I have just come from a meeting of Soyfood 
companies in Hamburg. We all plan to found a soyfood 
association of Germany at the end of this month.
 In Germany, the soyfoods market for Asiatic shops and 
tokos [Indonesian food markets] is completely separate from 
the other market. There are 4 or 5 tofu Asian-German tofu 
companies. The biggest one is Soja Food, D-4000 Dusseldorf 
30, West Germany. The biggest one in the south of Germany 
is Hanyang Sojaprodukte GmbH, Hermannstr. 31, D-6078 
Neu Isenburg, West Germany. Phone: 06102/21956. Address: 
Founder and owner, Viana Naturkost GmbH, Schmittenstr. 
106, D-5030 Huerth 6 (Fischenich), West Germany. Phone: 
02233/41323.

2744. Karas, Thomas. 1990. Current developments with 
soyfoods in Europe (Interview). SoyaScan Notes. May 10. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Thomas feels that the time has come to re-
activate the European Soyfoods Association, since most 
of the major upcoming problems with relate to Europe as 
a whole. He, Klaus Gaiser of Yamato, and Jean Preneuf 
of Société Soy are all interested in this. He would like 
information about the Soyfoods Association of America, 
its objectives, activities, accomplishments etc. He foresees 
the national soyfoods associations being smaller and 
focusing more on quality issues, such as organic. As far as 
standards go, the key concept is declaration of ingredients 
and attributes rather than regulation. In the post-1992 
European Community (Gemeinschaft) this will be a big 
problem, because the EC’s standards of declaration will be 
very low/minimal, whereas those in Germany are very high/
demanding. Now Cacoja in France is making a product 
they call tofu that is made using ultrafi ltration but is not 
coagulated. Thomas tried the tofu and that allayed his fears–
it was not very good, tasting like tofu made from isolates.
 On May 19 there will be another meeting of the German 
Tofu Assoc. near Frankfurt hosted by Tofuhaus Tiefenthal 
(Albert Hess). Thomas asks Shurtleff to write a letter/
greeting (Gruesswort, Vorbild) to the attendees explaining 
what has been learned by the Soyfoods Assoc. in America. 
Explain to the small tofu makers (“the soy freaks”) how 
important it is to stick together. Klaus and Thomas want to 
try again to make the German association work.

 Thomas has always understood that Linn (Linn Tahu, or 
Linn Oriental Products, or Soy Linn) and Vanka-Kawat were 
the same.
 Schoeller, a very big manufacturer of ice cream and 
frozen foods in Nuremberg, makes Soja Stangen, soy ice 
cream bars. It is a very new product. Thomas has an article 
about the product in a dairy journal. The product manager 
from Schoeller, who now works for Huegli, told Thomas that 
there is a very small amount of soy in this ice cream. Thomas 
also heard that Schoeller tried to sell the “Soy Bars” in the 
company’s line of soy ice cream shops.
 Dr. Upgar is one of the biggest food producers in 
Germany. They make almost every kind of food, including 
frozen foods, baked goods, convenience foods, etc. The 
product manager from Dr. Upgar called Thomas, asked him 
some questions about tofu, and told him that they are now 
experimenting with tofu in desserts. He was not sure how far 
they will go with this.
 Thomas has no idea how much tofu Heuschen-Schrouff 
is now making, but their tofu is losing its popularity. Many 
former customers are not satisfi ed, and are now coming 
to Soyastern to buy their more expensive tofu. Heuschen-
Schrouff has too many other things to do. But Heuschen 
tofu is by far the cheapest in West Germany, costing only 
DM 2.50/kg compared with Soyastern’s price of DM 4/kg 
or lower to wholesalers or food processors, and DM 6/kg 
to retailers. “We wonder why Heuschen tofu is extremely 
sour even when it is fresh. Several years Mr. Puik visited 
Soyastern and brought fresh tofu. The pH was 4.5. The shelf 
life is very long, 6-8 weeks. I heard from a guy who toured 
the plant that they put some acids in the cooling tank water.”
 Thomas’ situation looks better; tofu production is now 
up to 8,000 kg/week. Address: Bochumerstr. 92-104, D-4270 
Dorsten, West Germany. Phone: 2362-26801.

2745. Karas, Thomas. 1990. Soyastern and Yamato 
(Interview). SoyaScan Notes. May 10. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Soyastern is hoping to merge with Yamato/
Huegli. Yamato has a very small plant and is now operating 
at full capacity, so they can’t expand. But they want to 
increase their institutional sales. Huegli has a very large 
market in these canteens [Ger: Kantine = canteen, or mess 
hall] and institutional kitchens, with 60 salesmen just in this 
area. Now they are making a big marketing campaign in this 
area. Thomas has talked extensively with Huegli, and people 
from Huegli have visited his plant in Dorsten. The decision 
will take about 1 month. Thomas would really like to do 
it, for it would solve two of his biggest problems at once: 
paying off large debts, and eliminating his largest competitor. 
Heirler is very interested in distribution because he has the 
potential for European-wide distribution.
 Note 1. Huegli acquired Soyastern in April 1991. Note 
2. Webster’s Dictionary defi nes canteen (derived from the 
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Italian wine cellar and fi rst used in 1744) as “2b: a general 
store at a military post: See Exchange. 2c: An establishment 
that serves as an informal social club (as for soldiers or 
a community’s teenagers). 2d: a small cafeteria or snack 
bar.” Address: Bochumerstr. 92-104, D-4270 Dorsten, West 
Germany. Phone: 2362-26801.

2746. Shurtleff, William. 1990. Re: On soyfoods associations 
in Europe. Letter to the German Tofu Association, May 10. 2 
p. Typed, without signature.
• Summary: Anyone who is interested in the development 
and growth of new industries will notice that behind every 
powerful industry, in every country of the world, is a 
powerful trade association. The dairy and meat industries 
in Europe and America are excellent examples of this. The 
earlier that a new industry discovers this key fact and begins 
to build a strong trade association, the faster that industry 
is likely to grow. Wise people in an industry realize that 
competing companies have much more in common than 
they have differences. And a trade association can be just as 
benefi cial to small companies as it is to large ones.
 Every industry arrives at times of crisis. If a strong 
trade association does not exist at these times to defend the 
industry, the entire industry can be severely hurt or even 
destroyed.
 In Europe there is a great need for one strong European 
Soyfoods Association, and for strong soyfoods associations 
within each country. It is important to get as many 
companies as possible to join, since those who do not join 
will still benefi t (free of charge) from the activities of the 
paying members. There is also a great need for one or more 
publications about the many exciting developments with 
soyfoods in Europe and in each country.
 The main objectives of a soyfoods association might 
be: 1. Expanding the size of the market, or “market 
development.” This is the key activity. Most consumers in 
the western world are still not aware, for example, of tofu, 
of its many nutritional benefi ts, and the many delicious 
ways that it can be served. An effective association can get 
a great deal of free advertising for its members by use of 
generic news releases, media interviews, etc. 2. Developing 
product standards. 3. Conducting legislative activities to 
prevent adverse legislation against one’s products and the 
encourage favorable legislation. This is closely related to 
development of product standards. 4. Providing information 
for and educating the general public and the media. 5. 
Providing information to the industry concerning what is 
happening to and within the industry. This may include 
publishing a newsletter, collecting of statistics about the 
industry, developing a library of publications relating to the 
industry, and holding industry conferences and workshops 
for educating industry members and debating key industry 
issues.
 Dues in an association should be directly proportional 

to each company’s sales. There should be an upper limit to 
allow very large companies to join, but there should be no 
other fi xed (just as a joining fee) fees, which would hurt 
small companies disproportionately. One major danger to 
an association is a split into small and large companies. A 
good association serves all companies equally, and all pay 
proportionally.
 An association needs an effective, paid managing 
director (part-time or full-time) who knows the industry, 
personally likes its products, and wholly agrees with its 
goals. The association also needs an address, phone number, 
and board of directors.
 Concerning product standards: As soon as a product 
becomes successful, some companies will try to make 
imitation products, which can hurt manufacturers of the 
real product. The soyfoods association in America has spent 
many years developing tofu standards and dealing with the 
complex philosophical and practical issues that they raise. 
Several key principles seem to be: Study existing standards. 
Invite input and comments from as many people as possible 
inside and outside the industry. Hire a good food regulatory 
specialist as a consultant. Design standards that are broad 
enough to allow product innovation in the future but not so 
broad as to allow imitations. Non-typical products (such as 
a tofu made from soy protein isolates) must be required to 
declare the nature of the product on the principal display 
panel so that consumers know what they are buying. The 
attempt to defi ne in standards what is “traditional, natural, or 
pure” and what is not is hopeless. Can “traditional natural” 
tofu be made with an electric grinder, gas burners, and 
chlorinated water? Who cares? Each company should be 
allowed to market its products in any non-deceptive way it 
wants. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

2747. Whitford, Harry M., III. 1990. Re: Early history of 
Byodo Naturkost GmbH. Letters (faxes) to William Shurtleff 
at Soyfoods Center, May 11 and June 8. 2 p.
• Summary: “Byodo Naturkost was founded in the summer 
of 1984 by Lukas Kelterborn (whose idea it was), Hermann 
Konrad, and myself. I contributed the name–Byodo is the 
Japanese Buddhist term meaning “eternity,” or with extended 
vowels (Byôdô) “equality” as implied in the perfection of 
indifference. The full original name was “Byodo Naturkost, 
Lukas Kelterborn, Hermann Konrad & Harry Whitford.” 
It’s legal status was a “GbR” (“Gesselschaft buergerlichen 
Rechts”–a “Personen Gesellschaft”), that is, a company 
made up of individuals who carry full personal responsibility 
for the debts and assets of the company. In Germany, such 
a company must include the names of all owners in the 
company name. Hermann and I were both cooking at Keyno 
Vegetarian Restaurant, where I was in charge of soyfoods 
production and quality. We made our own tofu and tempeh at 
the restaurant.
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 “Byodo started as a tempeh company. The fi rst product 
was Frisches Tempeh (Fresh Tempeh, in English). Production 
started in about Sept. 1984. Originally we were in the 
Thalkirchenerstr. in Munich in a former bakery together with 
the Italian Aikido-teacher and Tofu maker Georgio Sapia. I 
don’t remember the exact address. Lukas left a few months 
after we started in about Oct. 1984 to take over a health food 
store (Reformhaus). We started making a Tempeh Burger 
(Tempehburger) later that fall after we realized we couldn’t 
keep the company going only on tempeh.
 “A Tofu Burger (Tofuburger) followed shortly 
afterwards that fall and Lukas’ 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!
 “On 2 July 1985 Byodo Naturkost was transformed 
into a new company with a new structure, Byodo Naturkost 
GmbH. GmbH stands for “Gesellschaft mit beschraenkter 
Haftung” (“Company with limited liability”), which is 
comparable to a “Co. Ltd.” in the USA. Michael Mossbacher 
entered the company at that time, and the base capital was 
used to move to Hirschbergstr. 9.
 “In the fall of 1985 we started making 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]!
 “In early 1986 (winter) we made tofu spreads (Tofu 
Brotaufstrich). There were 3 kinds: Paprika, horseradish & 
green pepper (Paprika, Meerrettich & Gruenerpfeffer). We 
also started making Vegetable Tofu (Gemuese-Tofu), which 
is tofu with chopped veggies pressed into it–ready to fry. 
Somewhere along the way we started to make tofu to sell 
also. I don’t know when.
 “I left Byodo in September 1986 after unsolvable 
differences became ridiculous and intolerable. Another 
reason I left was that none of the others at Byodo had ever 
had anything to do with spiritual practice.
 “I worked part time at Svadesha making tofu until 
I could clear up my debts enough to be able to accept 
Soyastern’s offer and make the move to Cologne. I started 
advising Soyastern ‘unoffi cially’ in Jan. 1987. The move and 
work permit fi nally came together on July 15, 1987.
 “Soyastern is now basically bankrupt, with debts of 
DM300,000 (US$150,000), whereas the German legal limit 
is DM50,000.” Address: Eurosoy consulting, Alleestr. 13a, 
D-4270 Dorsten 1, West Germany. Phone: 02362/43493.

2748. Boodram, Ramlakhan. 1990. Supplying small-scale 
screw presses and extrusion/expelling systems to Third 
World countries (Interview). SoyaScan Notes. May 15. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Mr. Boodram, a native of Trinidad who started 
BAR Export/Import Inc. in 1980, makes small-scale screw 

presses and sells systems containing them to developing 
countries. His presses are those that have been used by 
INTSOY. At IITA in Ibadan, Nigeria, he has an extruder/
expeller system. The extruder is made by Insta-Pro, for 
which he is an agent. For any seed other than soy, the screw 
press would be adequate, but with soy, in order to get a 
high-quality oil that requires no further processing (such as 
caustic refi ning, deodorization, etc.) you must fi rst run the 
soybeans through an extruder, then press the hot extrudate. 
The resulting crude oil is of high quality and has the same 
chemical characteristics as once-deodorized soy oil. BAR 
Exports also supplied IITA with a soymilk and tofu plant 
containing a Bean Machines 150 mill, a Kawanishi hydraulic 
press, and a small tofu press. No commercial products are 
produced.
 A system at Ken Soya in Nairobi, Kenya, is used to 
make low-cost extruded soy products, including fl our and 
oil. The company, which to extrude animal feeds, is doing 
well. Tests started in Dec. 1989 and the soy fl our is just now 
entering the market.
 He is now shipping an extrusion/expelling pilot plant 
system to Sokoine (pronounced so-ku-AY-ne) Univ. of 
Agriculture in Morogoro, Tanzania. It will be used as a 
training system to disseminate the technology throughout 
the country. Using a scale and mixer, the low-fat fl our will 
be mixed with a carbohydrate source, then run back through 
the extruder to make a cereal-soy blend that can be used 
for anything from a weaning food to animal feeds. The full 
system, which requires no boiler or compressor, fi ts in a 
space 20 by 50 feet and costs about $110,000, not including 
the building.
 BAR also has an extruder-expeller system at Grove 
Country Foods in Ohio. He and Carl Hastings, who runs the 
company, are long-time personal friends. BAR has another 
system at B and B International in Trinidad. They sell the 
oil for food and use the meal/fl our in animal feeds. BAR 
tries to reduce marketing costs by placing their systems in 
international or regional centers, then let them disseminate 
the technology. They have also been working with CARIRI 
(the Caribbean Industrial Research Inst.) at the Univ. of 
the West Indies, with CARDI in Belize, with Eat Soy in 
Dominique, and Nature Treats in Jamaica. The woman who 
owns Nature Treats also makes tofu. Address: BAR Export 
Inc., P.O. Box 190, Seymour, Illinois 61875. Phone: 217-
687-4810.

2749. Seewer, Conrad. 1990. Recent developments at 
Galactina Ltd. in Switzerland (Interview). SoyaScan Notes. 
May 17 and 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Galactina bought the Naga line of products from 
Lindt & Spruengli in 1979 and started selling the products 
in 1980. At that time the line consisted of clinical beverages 
for oral and enteral feeding (Naga-di and Naga Sonda), 
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and a baby food (Bebe Nago). In Nov. 1984 the company 
introduced its fi rst tofu product.
 Seewer joined Galactina Ltd. 20 years ago. Dr. Peter 
Speck left Galactina about 2 months ago. He went to work at 
a nearby company. Ulrich Bringold left several years ago to 
work with a yeast company. Neither Speck nor Bringold is 
involved with soya any longer.
 Galactina now makes three types of soy products: (1) 
Beverages/liquids for clinical use, both for oral and enteral 
and tube feeding; (2) The tofu line; and (3) The Mamina 
Soya baby food line. They have both a milk and ready-
to-feed meals. The meals, which contain soy [powdered 
soymilk] plus fruit or vegetables, were introduced recently. 
Galactina does not make any soymilk for regular, healthy 
adults. Address: Marketing Manager, Galactina Ltd., 
Birkenweg 1-6, CH-3123 Belp, Switzerland. Phone: +41 31 
811 111.

2750. Seewer, Conrad. 1990. The tofu market in Switzerland 
(Interview). SoyaScan Notes. May 17 and 21. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Galactina was the fi rst company in Switzerland 
to sell tofu in supermarkets. In about 1984 their tofu was 
sold in a test market in the Bern area at Co-op supermarkets 
under the Galactina brand. After a while Co-op introduced 
their own tofu product, made for them with the Co-op brand 
by PLL in Lausanne from soy protein isolates. Galactina 
does not consider that product or the Yasoya made by Baer 
to be a types of tofu. Tofu must be made from soymilk by 
the traditional process. Co-op still labels its product as tofu, 
but they may not be able to continue since the regulations are 
now getting stricter. Co-ops isolate tofu replaced most (but 
not all) of Galactina’s tofu in Co-op supermarkets, which 
hurt Galactina’s sales a lot. Co-op then introduced a yogurt-
type product made by PLL, which they called Soya Dessert, 
but it is no longer on the market. Co-op also now carries 
Baer’s Yasoya, which is like a tofu made from isolates and 
with 2-3% lactose added. It is different in consistency from 
the isolate tofu made by PLL, and it is marketed completely 
differently and is not private labeled for Co-op. Now 
Galactina tofu is sold in all department stores that have a 
food department, and most of the stores that sell milk (The 
“White Chain” controlled by milk distributors). Starting 
in 1989 Galactina started to sell its tofu (1 tofu, 2 bread 
spreads, and 2 salads) in Switzerland’s 500 Reform Houses 
under the brand name Galaform with the Biona certifi cation 
symbol (like the Neuform in Germany); 90-95% of the 
Swiss Reform Houses are Biona stores with the Biona label. 
Products with the Biona label can only be sold in Biona 
Reform House stores and must meet certain quality and 
production specifi cations. In 1-2 months Galactina will come 
out with new labels that look even fresher and tastier.
 Seewer thinks (though he has no market statistics) that 
Migros/Conserves-Estavayer is the biggest tofu maker in 

Switzerland (but they have only 2 products), followed by 
Galactina, then Soyana, and PLL/Co-op. He is not sure 
which of the last 2 is largest. There is a smaller tofu company 
in Bern [Berner Tofurei] selling regionally; he also owns a 
health food store.
 A rough estimate of the total size of the tofu market 
in Switzerland would be 500,000 kg/year. The growth rate 
has been uneven. In the beginning in 1984 and 1985 there 
was a boom. A number of products were introduced at that 
time that were not properly developed and of low quality. 
Then consumers got frustrated because many felt that tofu 
didn’t taste good and was diffi cult to cook, etc. In 1986 
the market dropped; Co-op and Migros reduced their lines. 
Now tofu is catching on again. Galactina has introduced 
“third-generation” products that taste good, but it takes a lot 
of marketing work to re-establish tofu and tofu products on 
the market. Over the past year, Galactina sales have grown 
about 10%. The fi rst generation is plain tofu. The second 
generation is tofu with taste, as with 50% diced vegetables or 
some fl avors mixed in. Third generation would be a burger 
or sausage, ready to heat and serve, or a bread spread that 
contains less than 10% fat. Address: Marketing Manager, 
Galactina Ltd., Birkenweg 1-6, CH-3123 Belp, Switzerland. 
Phone: +41 31 811 111.

2751. Nordquist, Ted. 1990. The tofu market in Scandinavia 
(Interview). SoyaScan Notes. May 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: There are three tofu manufacturers in Sweden. 
Aros in Sweden is the biggest. Aros started making 
commercial tofu in Feb. 1981. By 1983 production had 
grown to 500 kg/week and they began vacuum packaging. 
By 1984 they were making 800 kg/week, and by Jan. 1985 
tofu production had grown to 1,750 kg/week. In early 1987 
they introduced the Tofu Line brand for all of their soy 
products, and they emphasize this brand in their marketing. 
Now they use about 900 kg/week of soybeans (with a yield 
of 2.2 or 2.3) to make about 2,000 kg/week of tofu. Much 
of this tofu is used in second generation products. Sales are 
growing in the regular chain stores, but sales to health food 
stores have been dropping over the past few years. Many 
health food stores are going out of business. There was a 
lot of negative publicity about their high markups on some 
products, some questionable products (such as shark’s liver 
oil touted as a cure for cancer), and the fact that the largest 
chains were owned by pharmaceutical companies that were 
making big profi ts. Aros produces 90-95% of all tofu sold in 
Sweden, Norway, and Finland. The rest consists of imports: 
a little bottled tofu from Lima in Belgium and canned tofu 
from Nutana in Denmark. Growth of the tofu market over 
the past few years has been slow. The main growth has been 
in second generation products. Over the past 6 years, 99% of 
Ted’s energy has gone into the soy-base project and this has 
prevented him from working on tofu.
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 But now many exciting things are starting to happen 
with tofu in Sweden that make its future look bright. Hans 
Klimming is the chief cook for the largest conference 
center in Gothenburg (Göteborg), which serves 1,500-2,000 
lunches or dinners at a time, is now serving lots of tofu–
and promoting it strongly. He employs a Thai cook who is 
developing the dishes using Aros’ tofu. Klimming has gone 
to Dagab, Sweden’s largest wholesaler for restaurants and 
hospitals, and urged them to sell tofu throughout Sweden. 
Ted is now working with Klimming to develop a cookbook 
containing bulk tofu recipes. Klimming has also gone to 
Sweden’s strongest supermarket chain, ICA (each store is 
a franchise, 99% owned by the owner), and asked them to 
publish and carry this cookbook in 1½ to 2 years. Presently 
Aros’ regular tofu is sold only in a few ICA and Konsum 
stores in Aros’ own distribution area–where they deliver 
themselves.
 The second tofu maker in Scandinavia, Urten’s Tofu in 
Soeborg, Denmark, is a fairly small company that supplies 
Nutana in Denmark with their tofu. Nutana in Denmark is 
a huge industrial plant that makes mainly frozen foods but 
sells them primarily in Scandinavia, especially Sweden. They 
have 2 canned tofu products and last year they introduced 
a frozen dish containing tofu cubes. Urten’s Tofu also sells 
tofu as such on a fairly small scale. Nutana does not sell any 
tofu as such. Urtekraemmeren in Copenhagen, which owns 
Urten’s Tofu, is mainly an importer of biodynamic products. 
Making tofu is a small side business for them.
 Aros sales are continuing to grow, even though Ted 
is spending most of his time away from the business with 
Trensums. Address: Aros Sojaprodukter, Bergsvagen 1, 
S-19063 Orsundsbro, Sweden. Phone: 0171-604 56.

2752. Whitford, Harry M., III. 1990. Recent developments 
with soyfoods in Europe (Interview). SoyaScan Notes. May 
18 and 31. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Harry is an American. He was an AFS student 
in Germany. He left California in Oct. 1980 and has lived in 
West Germany since then. He is now married to a German 
lady. His new consulting company will try to help European 
soyfoods companies develop products for mainstream 
markets. In Europe the diet is generally more diverse and 
healthier, with less meat and more cereal grains than the 
USA. Thus there is less motivation for consumers to use 
soyfoods and (except in the UK) less interest in vegetarian 
diets. So marketing is the key to selling soyfoods; they must 
be developed and marketed to sell primarily because they are 
good tasting and only secondly because they are healthful.
 Thomas Karas is saying that Soyastern is trying to 
merge with Yamato but actually Soyastern is totally bankrupt 
and Karas is trying to convince Huegli to buy it.
 DE-VAU-GE buys about 5,000 kg/week of tofu from 
Heuschen-Schrouff. The latter uses a secret coagulant which 

they claim is natural. The tofu has a 6-month shelf life and 
a pH of 4.0. It is hard like rubber. Harry thinks that after the 
tofu is pressed and cut, it is soaked in a lactic acid solution 
(Takai told him this) then pasteurized. Heuschen-Schrouff 
controls the Chinese food supplies, and that is where 
they make most of their money. In Chinese markets, their 
tofu is sold in open buckets. All of their tofu is sold very 
inexpensively at a very small markup. He thinks they make 
50,000 kg/week.
 From a producers viewpoint, the German tofu market 
is the most saturated in Europe, except perhaps for the 
Netherlands; there are too many producers. There is almost 
no water-packed tofu in Europe, except that made by one 
small company in Dusseldorf, and a little sold in bulk 
fl oating in water in buckets; the rest is all vacuum packed. 
The typical tofu company gives its tofu a 5-6 week shelf 
life because that is what consumers expect–but it rarely 
stays fresh that long, and is often sour. The only company 
in Europe Harry knows of that pasteurizes is Heuschen-
Schrouff. DE-VAU-GE is now making its own tofu–a 
colleague of his saw it. They copied a Takai carousel 
curding machine. They use it only in their second-generation 
products–they do not sell any as plain tofu. Address: Eurosoy 
consulting, Alleestr. 13a, D-4270 Dorsten 1, West Germany. 
Phone: 02362/43493.

2753. Demos, Steve. 1990. Pasteurization, packaging, and 
freezing of tempeh (Interview). SoyaScan Notes. May 20. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: White Wave, America’s largest tempeh 
manufacturer, pasteurizes all of their tempeh using a steam 
blanch. The details of the process are a trade secret, however 
it is not at all diffi cult for any company to fi gure out a good 
method, which extends the refrigerated shelf life to 16 days 
from less than 5 days, and which results in only a very slight 
lowering (almost negligible, except for connoisseurs) of the 
product’s quality.
 The basic idea is to take the tempeh as soon as it comes 
out of the incubator (at White Wave it is in individual 
perforated plastic bags) and put it on racks in a sealed 
chamber. This might be a large metal box that fi ts down over 
the rolling rack or an oven-like box. Live steam is run into 
the chamber for a certain typical of time (say 15 minutes) 
and temperature for pasteurization until the core of the 
tempeh is pasteurized. Steam quickly transmits its heat to the 
tempeh core.
 Steve feels strongly that tempeh should not be vacuum 
packed, a process which he feels compacts the tempeh into a 
mush, greatly lowering its quality and appearance. However 
Lightlife Foods run by Michael Cohen, America’s second 
largest tempeh maker, vacuum packs it, as does Northern 
Soy. Pacifi c Tempeh also vacuum packed. Vacuum packing 
a clean, pasteurized tempeh will probably give a shelf life 
of least 30-45 days. And if the tempeh is blanched in a 
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vacuum package, the shelf life would be much more than 45 
days. The potential from botulism under these conditions is 
extremely small due to competing organisms in the tempeh. 
White Wave is experimenting with a number of other ways 
other than blanching to extend shelf life under refrigeration.
 All White Wave tempeh is shipped frozen from the 
factory. Some White Wave tempeh is now sent to the East 
Coast and exported to Europe. Freezing does decrease 
quality a little but it also greatly extends shelf life if the 
tempeh is shipped over a long distance. Steve feels that the 
main determinants of tempeh quality precede pasteurization–
sanitation, starter, cooking, incubation, etc. White Wave 
recommends that retailers sell their tempeh out of the 
refrigerator, where it sells much faster and at lower cost than 
it does out of the freezer. In each case is a “merchandising 
slip” that tells the retailer to place the tempeh in his 
refrigerated case next to the yogurt in between the tofu, and 
to expect it to last at least 16 days. Address: President, White 
Wave Inc., 1990 North 57th Court, Boulder, Colorado 80301. 
Phone: 303-443-3485.

2754. Toyo Shinpo (Soyfoods News). 1990. 89 nen shinkoku 
shotoku rankingu [1989 ranking of tofu, natto, and konnyaku 
companies in Japan, based on reported income to the tax 
bureau]. May 21. p. 1. [Jap]
• Summary: Rank–Company name (Food type)–Prefecture–
Reported income in million yen, ranking among all Japanese 
industries. For food types: T = Tofu, DFT = Dried-frozen 
Tofu, A = Aburagé (deep-fried tofu pouches), N = Natto, K = 
Konnyaku:
 1. Asahimatsu Shokuhin (DFT, A)–Nagano–843–5,504
 2. Takano Foods (N)–Tochigi–445–10,464
 3. Asahi Kôgyô (T + other foods)–Tokyo–444–10,490
 4. San Shokuhin (T)–Kagoshima–417–11,204
 5. Okay Shokuhin Kôgyô (A)–Fukuoka–362–12,867
 6. Tajimaya Shokuhin (T, N, A)–Hyôgo–322–14,419
 7. Azuma Shokuhin (T)–Tochigi–320–14,516
 8. Misuzu Tôfu (DFT, A)–Nagano–307–15,128
 9. Fujita Shokuhin (T)–Hyôgo–243–19,082
 10. Sekigoe Bussan (K)–Tokyo–189–24,470
 11. Tochigi-ken Natto Seisan (N)–Tochigi–174–26,477
 12. Santeiri (T)–Aichi–140–32,840
 13. Sankô Shokuhin (T, Cow’s milk)–
Yamagata–136–33,679
 14. Saga Tôfu Morika (T)–Kyoto–121–37,484
 15. Tengu (T, N, A)–Ibaraki–119–38,342
 16. Fuji Kiyo Konnyaku (K)–Kyôto–113–40,160
 17. Nihon Tanpaku Kôgyô (T, A)–Tokyo–110–41,156
 18. Yashima Shokuhin (T, A)–Kanagawa–107–42,410
 19. Yama Shoku (T)–Nara–95–47,272
 20. Nagai Sôgo Shokuhin (T, A)–Hyôgo–83–53,659
 21. Asahiya Shokuhin (T)–Kanagawa–78–56,956
 22. Tsujikane Shokuhin Kôgyô (K, A)–Gifu–77–57,789
 23. Marukawa Shokuhin (T)–Hokkaidô–76–58,061

 24. Kyôto Tanpaku (T)–Kyôto–71–61,805
 25. Niihama Seitô (T)–Ehime–58–73,954
 26. Kakumitsu Kudô Shokuhin (T)–Aomori–55–78,339
 27. Matsuyama Tanpaku (T)–Ehime–50–84,444
 28. Tôkô Shokuhin (T, N)–Tokyo–46–91,698
 29. Tokyo Minato (T)–Ibaraki–41–99,618
 30. Ebara Shokuhin (T)–Tokyo–40–101,982
 Explanation: Number 1, Asahimatsu Shokuhin, makes 
dried-frozen tofu and aburagé. In 1989 the company reported 
its income to be 843 million yen. It was the 5,504th largest 
company in Japan. Note: A number of large manufacturers 
of dried-frozen tofu, perhaps because of slow sales, are now 
diversifying into deep-fried tofu pouches.

2755. Speck, Peter. 1990. The tofu market in Switzerland 
(Interview). SoyaScan Notes. May 23. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The market has been stable and without much 
change for the last few years, but now there seems to be 
a slight upturn. However some new second-generation 
products will soon be launched. Galactina has a tofu 
burger and Migros will launch one in the next few months. 
Galactina and Migros are the main companies selling tofu 
in supermarkets; both are doing a good job marketing. Co-
op is selling a tofu made by PLL with soy protein isolates 
under their own brand. During the last year a number of 
publications showed that this tofu was made with isolates 
and that gave Co-op a very bad reputation. This adverse 
publicity did not hurt other types of tofu. Co-op announced 
on television that they are considering changing the product 
name from tofu to something like “soy product” or “soy 
curd.” They do not have the equipment to make tofu from 
whole soybeans. Soyana is still on the market but mainly 
in health food shops. Not much has happened with Soyana 
in the last year; a few years ago they were much stronger. 
Baer makes one soft tofu in one bland and 3 spiced fl avors; 
all are made from isolates with dairy protein, cereals, and 
vegetables added. They have promoted these with a very 
large marketing budget (Peter heard 4 million Swiss francs, 
but that fi gure may be too high). Baer introduced this product 
because the market for dairy products in Switzerland was 
not growing. It is sold at Co-op supermarkets, dairy shops, 
and many other types of stores (except Migros) all over 
Switzerland. Note: Dairy shops (Molkerei / Laiterie) are 
retail outlets that sell mostly milk and cheese, but since 
turnover is slow they usually also sell bread, vegetables, 
canned goods, etc. plus Galactina and Yasoya soy products. 
They never sell Migros or Co-op products.
 Peter estimates that the fi ve largest tofu manufacturers 
in Switzerland, in descending order of size, are Migros, 
Galactina, Baer, Soyana, and PLL/Co-op. If we include 
tofu made from isolates, Peter estimates that 500 tonnes/
year of tofu are sold in Switzerland. The percentage growth 
rate is now very low. The market grew very rapidly during 
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the early years (1985-86), but during the past 2 years tofu 
has gotten a bad reputation because people didn’t know 
how to prepare regular tofu. By the time that companies 
had realized that consumers needed second generation tofu 
products, the consumers didn’t want to try tofu any more. 
Even though they gave cooking classes and distributed 
a gourmet tofu cookbook, it was too late. In retrospect, 
second-generation tofu products should be introduced with 
cooking classes before basic tofu. One market sector that is 
now growing well is the institutional/catering [foodservice] 
market that sells to university and company dining halls 
(canteens), big hotels, or hospitals. In some cases the tofu 
dishes are prepared outside the institution and in other cases 
inside. Tofu use is also growing in restaurants, especially 
vegetarian and hotel chain restaurants; the latter cater to 
many vegetarian travelers. But tofu is not sold in regular 
Swiss restaurants. This institutional sector is responsible 
for the slight growth in the total market. Soyana was the 
fi rst company to sell to this institutional market, but now 
Galactina is offering successful cooking classes for hospital 
cooks. About half of all Galactina tofu is now sold to the 
institutional market. Now Galactina and Migros are trying 
to rejuvenate the tofu market with new products. Both 
companies have a deep belief in the potential and future of 
tofu. But it will be hard, because tofu has a bad image, like 
liver or spinach. Peter feels that yogurt-like soy products 
will never do will in Switzerland because the country has a 
long history of dairy yogurt and soy products are found to 
be of lower quality by comparison. One of the main groups 
buying soy products in Switzerland are the “Green People.” 
They often buy at Reform Houses, where Soyana is the main 
supplier. Most of Soyana’s sales are at Reform Houses. 4-5 
months ago Galactina launched tofu spreads, salads, and 
burgers under the Galaform brand in the Reform Houses. 
Over the past few years, fl avored tofu products and tofu 
spreads (Tofunette) have been most successful for Galactina. 
They have found that it is important to add new fl avors 
from time to time, just like with ice cream. Of Galactina’s 
3 product lines, tofu products are probably the best sellers, 
followed by the baby foods, then the clinical feeding 
products, but they are all about the same size. Migros’ most 
successful products have been their regular tofu, spiced tofu, 
tofu spread, and Tofunaise. They are planning to launch a 
tofu burger in the next month or two.
 Speck once heard that Unilever developed a whole range 
of tofu and soy products. He does not know when or where 
they did this or what they plan to do with the products, but he 
thinks they were for the German market.
 Huegli has an annual turnover of about 150 million 
Swiss francs. They are in the dry soup and dry product 
business. He has a pamphlet describing the company. 
Address: Home: Muenzingen, Switzerland. Work: Haco Co. 
in Gumlingen. Formerly with Galactina, Ltd. Phone: 031-52-
1631.

2756. Speck, Peter. 1990. How Galactina got involved with 
tofu in Switzerland (Interview). SoyaScan Notes. May 23. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Galactina bought the Naga product line from 
Lindt & Spruengli in 1979 and began selling the products 
in 1980. When Speck arrived at Galactina, the only soy 
products made by the company were Naga-di and Naga 
Sonda, both sold only in dried form. Then in 1981 they 
started to produce them in a liquid form in Tetra Pak. Speck’s 
fi rst job at Galactina was to develop the liquid form of Naga 
Sonda in Tetra Pak. Then they began to look for ways to 
use their extra soymilk production capacity. So he read the 
literature and learned about tofu, a product widely made in 
East Asia. He made tofu once and found it promising. The 
company decided they wanted to be a pioneer in introducing 
tofu to Switzerland. So they began to develop a regular 
tofu. During the development, Speck met Verena Krieger 
and asked her if she could show him how her company 
produced tofu. In 1984 Verena came to Galactina and made 
an excellent presentation, for which she was paid. She 
explained what tofu was and what could be done with it. 
Initially Galactina decided to buy their tofu from Sojalade 
(the company of which Krieger was one owner), since they 
had no idea whether or not the product would be successful. 
At fi rst Sojalade agreed to supply the tofu to Galactina, 
then two months before the test market they changed their 
mind saying that they did not want to supply an industrial 
producer. So Galactina had to develop their own whole 
process in 2 months.
 In Nov. 1984 Galactina launched their regular tofu in 
test market in Bern at Co-op supermarkets. The launch was 
successful and Co-op became the leading outlet for Galactina 
tofu. Co-op kept Galactina tofu even after they launched 
their own brand of tofu in Aug. 1985, made and private 
labeled for them by PLL. But they kicked out Galactina in 
1988 when they took on Baer’s Yasoya, because Baer, which 
has an excellent cheese distribution system, was able to 
deliver its own product to each individual Co-op supermarket 
and service the product, removing any that were not fresh. 
Galactina could not provide such a service. Address: Home: 
Muenzingen, Switzerland. Work: Haco Co. in Gumlingen. 
Formerly with Galactina, Ltd. Phone: 031-52-1631.

2757. Andersen, Thomas. 1990. History of pioneering work 
with tempeh and tofu in Denmark (Interview). SoyaScan 
Notes. May 24. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Thomas, a native of Denmark who speaks 
fl awless British English (in part because of his extensive 
travels), got interested in macrobiotics in about 1982-83 
and, looking for work, traveled to London to study at the 
Community Health Foundation (founded in 1976 to teach 
macrobiotics). There from Simon Brown (the expert on 
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soyfoods, who taught classes on how to make tofu and 
tempeh), Jon Sandifer, Roger Green (presently in Australia), 
and Andrew Leech, he learned how to make tempeh. There 
was a small commercial tempeh shop in the kitchen of the 
Community Health Centre; it started after the kitchen’s 
closing time. He returned to Denmark and in 1985 he 
started the country’s fi rst tempeh shop, named Thomas 
Tempeh, located on Tagens Vej in Copenhagen. He had two 
problems. First, since many of his customers were interested 
in macrobiotics, they did not want the tempeh frozen, and it 
had a shelf life of only 8 days fresh. Second, the market was 
very small. So Thomas realized that if he wanted to survive 
working with soyfoods, he would have to make tofu as well 
as tempeh.
 The two earliest tofu companies in Denmark were 
Dansk Tofu (owned by Ted Goldberg and some other guys) 
and Soy Joy in the Valby district of Copenhagen. [Note: 
Tofu Denmark in Valby was started in March 1982 by Per 
Fruergaard from Christiania]. The owners of Soy Joy were 
very idealistic. They never got a packaging machine for their 
tofu; they just delivered it in bulk in water, which the Danish 
health authorities, who are very strict, did not like. They 
were only in business for about 3-6 months. In late 1985 
Thomas bought most of the tofu equipment owned by Dansk 
Tofu, which had been in business for about 1 year. The 
company was owned by Ted Goldberg, and they had stopped 
making tofu about 6 months earlier. At this time, Dansk Tofu 
simply disappeared. And now Thomas started making tofu 
and marinated tofu, still at Tagens Vej. On 1 Jan. 1986 he 
moved the business to Soendergade in the city of Toelloese, 
Denmark. The business was still named Thomas Tempeh. 
He quickly expanded his product line to include Tofu Pâtés 
and Smoked Tofu. All of his products were always made 
with organically grown soybeans. Then he ran into problems 
with the health inspectors. They did not like the fact that he 
was making tofu and tempeh in the same place, that he was 
smoking the tofu himself, and that there were problems with 
the tofu pasteurization. Moreover, Thomas was overworked 
(18 hours a day) and undercapitalized. He and one employee 
were making 500 kg/week of soy products. So in September 
or October 1986 he sold his business to Urtekraemmeren 
(pronounced ur-te-KRAH-mer-en), which had previously 
imported soyfoods from Japan but had never manufactured 
any.
 Then Thomas went to Switzerland to help out with 
a tofu factory named Berner Tofurei, located in Bern and 
owned by Infi nity, a macrobiotic group. In about Dec. 1986 
Urtekraemmeren moved their newly acquired tempeh and 
tofu company to its present location in Soeborg, Denmark, 
and renamed it Urten’s Tofu, and stopped making tempeh 
since the health inspectors didn’t want tofu and tempeh to 
be made in the same room. Tempeh was selling, but not 
enough to justify buying a separate room and equipment for 
it. In April 1988 Thomas returned to Denmark and began 

to work as a tofu maker for Urtekraemmeren at Urten’s 
Tofu, the company he had founded. The company was in 
bad shape: there were constant problems with the health 
inspectors, the equipment was old and bad, a long pressing 
time led to bacterial contamination, etc. In late 1988 or 
early 1989 Urten’s Tofu started selling their tofu to Nutana, 
a large manufacturer of vegetarian foods owned by the 
Seventh-day Adventist church. This was a turning point in 
the history of the business. In about May 1989 Thomas told 
Urtekraemmeren that if they invested in new equipment 
he could make the company successful. They liked the 
idea so Thomas went to the SIAL food fair in Paris, met 
Takai, and bought their largest pressure cooker (220 liters), 
new pressing tables, a pasteurizing tank, etc. The next big 
development came in Sept. 1989 when Urten’s Tofu got 
their tofu into the Irma supermarket chain in Denmark. Then 
tofu began to sell better on the health foods market as well. 
Thomas, Tom Kristoffersen, and one other man now make 
the tofu at Urten’s. But it is hard work and wages are low. 
There are no tofu books in Danish.
 Today Urten’s Tofu is the only tofu company in 
Denmark. They make, on average, 750 kg/week of tofu 
(range: 500 to 1,500 kg/week). Their three products are tofu, 
marinated tofu, and tofu pâté. Production is growing nicely 
but varies widely from week to week.
 A new tofu company named Oy Soya Ab is now being 
starting in Ekenäs, Finland, by people there who import 
macrobiotic foods from Japan. One of the people is named 
Elizabeth. Thomas will work as a consultant for this new 
company. Address: Urten’s Tofu, Hoeje Gladsaxe Torv 2, 
DK-2860 Soeborg, Denmark. Phone: 31 67 41 90.

2758. Andersen, Thomas. 1990. Urtekraemmeren and 
Urtekram in Denmark (Interview). SoyaScan Notes. May 24. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: These two companies were originally one. 
Urtekram means “herb” in Danish. The original company 
started in the 1960s, inspired by macrobiotics and natural 
foods, then it split into two in the 1970s. Both companies 
now import foods (including soyfoods) from Japan and 
distribute them in Denmark. Urtekram, located in Mareager, 
Jutland, is larger and doing a lot better fi nancially than 
Urtekraemmeren. Urtekraemmeren owns Urten’s Tofu and 
its distribution of imported macrobiotic products is limited 
mostly to Copenhagen. Address: Urten’s Tofu, Hoeje 
Gladsaxe Torv 2, DK-2860 Soeborg, Denmark. Phone: 31 67 
41 90.

2759. Fehlberg, Eric C. 1990. Re: List and activities of 
Seventh-day Adventist health food companies worldwide. 
Letter to William Shurtleff at Soyfoods Center, May 24. 6 p. 
Typed, with signature on letterhead.
• Summary:  For each for the following companies is given 
the date of founding, date manufacturing started, and the soy 
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products presently manufactured: Granovita, Spain (1985). 
Nutana, Holland (1986). Nutana, Norway (marketing agency 
for Nutana, Denmark). Nutana name changes. Austrian Food 
Company (a restaurant, 1976). DE-VAU-GE, West Germany. 
Sahm Yook Foods, Korea (1978->1981). Sanitarium Health 
Food Company, Australia (3 pages).
 Lists (with addresses) the following companies: 
Sanitarium Health Food Company in Wahroonga, NSW, 
Australia; DE-VAU-GE Gesundkostwerk GmbH in 
Lueneburg, West Germany; San-iku Foods in Sodegaura-
machi, Kimitsu-gun, Chiba-ken, Japan; Korean Food 
Factory (Sahm Yook Foods) in Choongchungnam-do, South 
Korea; Alimentos Integronaturales y Panifi cadora la Carlota 
in Montemorelos, N.L., Mexico; Produtos Alimenticios 
Superbom Industria e Comercio Ltda. in Sao Paulo, Brazil; 
Alimentos Granix in Florida, Buenos Aires, Argentina; 
Nutana Health Food Company in Bjaeverskov, Denmark; 
AB Svenska Nutana in Rimbo, Sweden; Granose Foods Ltd. 
in Newport Pagnell, Bucks, England; Pur-Aliment Food 
Factory in Clichy–Cedex, France; PHAG Food Factory in 
Gland, Switzerland (Note: PHAG is an acronym for Produits 
Hygièniques Alimentaires Gland); Egypt Food Factory in 
Heliopolis, Cairo, Egypt; Glaxo India Limited in Bombay, 
India; Westico Foods Ltd. in Mandeville, Jamaica; Industrias 
Covac S.A. in Alajuela, Costa Rica; South China Island 
Union Mission in Hong Kong (3 pages). Address: Director, 
International Health Food Assoc., Seventh-day Adventist 
General Conference, 12501 Old Columbia Pike, Silver 
Spring, Maryland 20904. Phone: 301-680-6674.

2760. Ebner, Guenter. 1990. The tofu industry and market in 
Austria (Interview). SoyaScan Notes. May 28. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: There are three large tofu manufacturers in 
Austria: Sojarei Ebner-Prosl in Baden bei Wien (Vienna) 
makes 4,000 kg/month. SoyVita in Lichtenwoerth makes 
about 2,500 to 3,000 kg/month, and Schoen Tofurei (Tofurei 
Wels) in Wels makes about 1,000 to 1,500 kg/month. There 
is also a small tofu shop (name unknown) operated by one 
person on a farm in Graz; he sells only to two retail shops. 
Thus the size of the tofu market in Austria is about 8,000 to 
9,000 kg/month or 1,840 to 2,071 kg/week.
 This market is growing rapidly. Tofu production at 

Sojarei Ebner-Prosl has increased 20-30% a year during 
the last few years and Guenter thinks the entire market is 
growing at about the same rate. Tofu is now changing from 
an unknown product to one that is a little better known–just 
as happened in America 10 years ago.
 Austrian standards for organically grown foods are 
quite strict and diverse; certifi cation is required. There are 
three classifi cations: (1) Organisch-Biologisch: His soybeans 
are of this type and this standard is stricter than American 
“organic” standards; (2) Biologisch-Dynamisch (Demeter); 
(3) Biodyn.
 The generic name for these certifi ed organic crops 
is “Austrian Certifi ed Alternative Culture/Cultivation” 
(Oesterreich Anerkannte Alternative Anbau). Address: 
Sojarei Ebner-Prosl / Tofu Austria, Augasse 2, A-2500 Baden 
bei Wien (near Vienna), Austria. Phone: 02252-85101.

2761. Daenzer, Walter. 1990. The tofu and soymilk markets 
in Switzerland (Interview). SoyaScan Notes. May 30. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Soyana introduced its Soyaquell brand in 
about 1985 for the mainstream market. The Soyana brand is 
reserved for the Reform market. Many (but not all) Soyana 
products are now sold under the Soyaquell brand–such as 
tofu, soymilk, etc. New products include Tofu Pastete (cake-
shaped hors d’oeuvres, 1989) and some new Tofu Burgers.
 Competition in the soyfoods market is terrible in 
Switzerland–its the most competitive market in Europe. 
The market is small and people have very high quality 
expectations. Galactina is trying to get into all the Reform 
stores. They are doing everything they can to market their 
products there. Some years ago the regular food industry 
got interested in soya, but their standards allowed them to 
make tofu and related products using soy protein isolates. 
Baer Weichkaeserei had a big campaign which resulted 
in Galactina tofu products being kicked out of all Co-op 
supermarkets. Also Galactina products had many problems 
selling in the supermarkets. So Galactina has decided to 
sell their products in the Reform stores. And now Soyana 
has lots of competition from Galactina. The Swiss Biona 
Association used to sell only Swiss soyfoods. Nothing else 
was imported until about 2 years ago. At that time, they got 
offers to sell soymilk made in France and Germany. “Then 
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Biona did something terrible; they gave the Biona sign to 
all foreign suppliers. So now Société Soy is coming in from 
France, Heirler with a big range of products from Germany, 
etc. Products from all over Europe are now being imported to 
Switzerland and sold at Reform stores.”
 Soyana invested a great deal of money as a pioneer 
in the Swiss soyfoods market. Just when it looked like 
they were about to recover their losses, the terrible new 
competition began. And the competitors are using every 
trick in the book, including unfair means and deceptive 
advertising. They have no sense of purity of product; for 
example they say they are using nigari but they use calcium 
sulfate with 10% nigari. Soyana does not pasteurize its tofu 
but the competition does. So now Soyana has to educate its 
former customers about the advantages of not pasteurizing. 
Now Soyana has to become a quality pioneer and an 
advertising pioneer. Reaching and convincing all these 
people costs lots of money, but Soyana is doing it. Soyfoods 
have changed from being an alternative food to being a big 
money maker, so the big food companies jump in with the 
goal of making more money by selling lower priced, lower 
quality foods. Their advertising is often dishonest.
 “The whole soy thing has proved to be an alternative 
for people who really need it. And that is a stable market, 
but it is not booming. In America it seems that the big food 
producers have slept while the soyfoods market has grown, 
but in Switzerland the situation is different. Many big Swiss 
companies jumped in when they got the idea that soya is 
healthy, but many of them didn’t know anything about the 
products. So now Soyana is looking for alternate things to do 
to avoid this terrible situation.”
 If Soyana tries to export its products from Switzerland, 
it has to pay 20% customs duty, and Swiss wages are high. 
But companies that import foods to Switzerland have to 
pay a much smaller tax, and the process is easier. This 
will not change with the opening of trade in 1992 because 
Switzerland is not part of the EEC! Swiss has always 
cherished its separateness, independence, and neutrality.
 Concerning the term Broteinheit (“Bread Unit,” it is not 
Broteinhalt) relating to diabetic exchanges, the term is not 
well defi ned or agreed upon by professionals, so it is a big 
problem.
 Soyana used to be the only soymilk manufacturer in 
Switzerland. Then a Swiss-French company with a French 
name started making soymilk. Their prices were low, but 
they couldn’t reach the big consumer chains. Address: 
Soyana, Postfach 8039, Zurich, Switzerland. Phone: 01/202 
89 97.

2762. Kjellker Gimre, Monica. 1990. Re: Complete soymilk 
or soybase plants installed by Alfa-Laval worldwide from 
1979–1989. Letters to William Shurtleff at Soyfoods Center, 
May 30 and Aug. 24–in reply to inquiry. 2 p. Typed, with 
signature on letterhead.

• Summary: The following plants are listed chronologically 
by year of start-up, and within each year, alphabetically by 
country. Start-up–Country–Company–Product–Capacity 
(liters/hour)
 1979–Malaysia–Lam Soon–soymilk–5,000
 1980–Thailand–Kickapoo–soymilk–4,000

All plants made from 1984 on use Alfa-Laval’s new 
Soyal design.
 1985–West Germany–Ice cream maker [Schoeller]–
soybase–3,000
 1985–Switzerland–Soyana–soybase–1,000
 1986–China–Guangzhou Cannery [Guangdong]–
soymilk–2,500, 2 dec.*
 1986–France–Cacoja–soybase–1,500
 1987–China–Jin Jiang Foodstuffs Factory–
soymilk–2,500
 1987–India- Noble Soya–soymilk–4,000, 2 dec.*
 1988–Argentina–Alimentos de soja–soymilk–4,500
 1988–China–Jiangmen Foodstuff Factory–
soymilk–2,500, 2 dec.*
 1988–China–Wuhan Guan Sheng Yuan Foodstuff 
Factory–soymilk–2,500, 2 dec.*
 1988–France–Innoval–soybase–1,500
 1988–Nepal–Indreni–soymilk–2,500
 1988–Nigeria–Sona Dairies–soymilk–4,500
 1989–Australia–Sanitarium Foods–soybase–500
 1990–France–Dairy Co-op**–soybase–500
 * = 2 decanter centrifuges per system to boost the 
protein yield. The systems made before 1984 were for 
more traditional soymilk. Those made afterwards no longer 
require that the soybeans be soaked, and the “new” soyabase 
line in designed primarily for producing a non-beany 
soymilk, but it can be easily adjusted to give a traditional 
soymilk. “Soybase” is the product that comes out of the 
Soyal soyabase line after grinding, separation in one or 
more decanters, and deactivation of enzymes like trypsin 
inhibitors. This base is more concentrated than soymilk 
(9-12% solids/dry matter) and is what is used as the raw 
material for any soy-based product. “Soymilk” is a blended 
drink, often containing sugar, and standardized to a protein 
level required by the market. Soybase would only be run 
through an ultrafi ltration unit to (1) remove phytic acid and 
oligosaccharides, or (2) to remove moisture and increase the 
percentage solids, as to make tofu. ** The plant owned by 
the Dairy Co-op in France is secret, but the base it produces 
will be used mostly for research on calf milk replacers and 
on replacing cow’s milk in certain dairy products. This dairy 
does not have any products on the market. Address: R&D 
manager, Alfa-Laval East Asia Pte. Ltd., 11 Joo Koon Circle, 
Singapore 2262. Phone: 86 22 711.

2763. Krieger, Verena. 1990. Re: The tofu market in 
Switzerland. Letter (fax) to William Shurtleff at Soyfoods 
Center, May 31. 5 p. Typed, with signature on letterhead.
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• Summary: Switzerland’s largest tofu manufacturers are:
 Migros/Conserves Estavayer makes 4,650 kg/week of 
tofu. They are introducing a silken tofu.
 Galactina Ltd. in Belp makes 1,500–2,000 kg/week of 
tofu.
 Baer makes Yasoya, an isolate-based tofu-like product. 
Production fi gures are not available. They are taking a large 
share of the market with an inferior product and aggressive 
advertising.
 Soyana in Geneva makes tofu. Production fi gures are 
confi dential.
 PLL Produits Laitiers Lausanne SA in Lausanne makes 
1,000 kg/week of tofu [using soy protein isolates].
 Tofushop Centanin SA in Carouge (Geneva) makes 750 
kg/week of tofu. This company was formerly named Osoja: 
La Maison du Tofu.
 Genossenschaftstofurei in Ottenbach makes 600–700 kg/
week. They also produce and sell tofu kits.
 Berner Tofurei in Frutigen makes 400 kg/week of tofu. 
They also make 100 kg/week of tempeh.
 Tofurei Pfannenstiel in Maennedorf makes 160 kg/week 
of tofu.
 Krieger estimates the total market size to be about 
10,000 kg/week or 500,000 kg/year. [Note: If we estimate 
Baer’s production to be 1,500 kg/week and Soyana’s to be 
1,250 kg/week (see 1990 estimates by Peter Speck), the 
weekly total becomes 12,110 kg/week of tofu and at 50 
weeks/year, the annual total becomes 605,500 kg/year.] The 
market is stagnant. Best-selling products include Soyana 
Tofuburgers and Galactina Tofu Salads.
 The following tofu companies are no longer in 
business: Gauthier Loeffl er Tofu, Joya, Le Grain d’Or, Soy 
Joy, Tangram Tofurei, Thieus Soja Spezialitaet. Address: 
Bruchmattstr. 24, CH-6003 Lucerne, Switzerland. Phone: 
041-22 50 34.

2764. Product Name:  Ken & Robert’s Veggie Pockets 
{With Tofu-Rella Soy Cheese} [Greek Style (with Spinach & 
Cheese), Pizza Style, Tex-Mex Style].
Manufacturer’s Name:  Imagine Foods, Inc. (Marketer/
Distributor).
Manufacturer’s Address:  299 California Ave. #305, Palo 
Alto, CA 94306.  Phone: 415-327-1444.
Date of Introduction:  1990 May.
Ingredients:  Greek: Crust: Organic whole wheat fl our, 
organic wheat fl our, water, expeller pressed oleic saffl ower 
oil, brown rice syrup, yeast, sea salt. Filling: Spinach, tofu 
mozzarella & jack (tofu, non-hydrogenated soy oil, casein 
[a natural derivative of non-fat milk], sea salt, citric acid, 
natural fl avors, soy lecithin, guar gum, natural color), 
onions, mushrooms, rice starch, garlic, herbs, spices, sea salt. 
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:   See also next page. Talk 
with Robert Nissenbaum. 1990. March 14. This new line of 
products was launched in Oct. 1989 at the East Coast Natural 
Foods Expo (NFM) show, and will be available in stores in 
April or May 1990. Tofu-Rella has a good price. The product 
resembles frozen “Hot Pockets.” It is totally enclosed dough 
shaped like a jelly doughnut, a hold-in-your hand quick 
meal. Talk with Robert Nissenbaum. 1990. June 21. The 
product was in the stores in May.
 Ad in Vegetarian Times. 1990. July. p. 5. “Pockets 
for people with their hands full.” “Ken & Robert’s Veggie 
Pockets present a new alternative for health conscious 
people in a hurry. Each pocket is a delicious handful of the 
best fast food on the market, with tasty fi llings like tofu 
mozzarella, tangy tomato sauce, organic pinto beans, spinach 
and seasonings. Ken and Robert don’t compromise when it 
comes to quality. Baked, not fried, Ken & Robert’s Veggie 
Pockets contain no cholesterol and they’re lactose free. Just 
three minutes in a microwave or thirty in a conventional 
oven unlocks the fl avor of these steaming, nutritious 
pockets packed with taste.” The Pizza Pocket contains tofu 
mozzarella and the Greek Pocket contains tofu mozzarella 
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and tofu jack cheese.
 Leafl et received 1990. July. “Truly amazing. Pockets for 
people with their hands full.”
 Product (Greek Style) with Label purchased at Open 
Sesame in Lafayette, California. 1992. July. 8 by 3.75 
inches. Orange, green, black, white, and tan on blue. “Truly 
amazing. A delicious baked organic wheat crust. Filled with 
spinach and Tofu Mozzarella. Pockets for people with their 
hands full. No cholesterol. Lactose free. Ken & Robert’s 
Veggie Pockets are the most delicious mouthful of fast food 
going.” Other varieties in 1991 include Indian.
 Labels for Pizza Style and Tex-Mex Style sent by Robert 
Nissenbaum of Imagine Foods. 1990. July 5.

2765. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Janet Stubbs Soyfoods.
Manufacturer’s Address:  Avenida de los Picos, Bucerias, 
Nayarit, Mexico.  Phone: 322-80306.
Date of Introduction:  1990 May.
Wt/Vol., Packaging, Price:  Bulk. 5,000 pesos/kg = $0.97/
lb.
New Product–Documentation:  Talk with Janet at Soyfoods 
Center. 1990. July 14. She started making tofu in her kitchen 
in May 1990. She sells 20 kg/week to local restaurants, 

vegetarians, and health food stores.

2766. Macfarlane, Bruce J.; Riet, W.B. van der; Bothwell, 
T.H.; et al. 1990. Effect of traditional oriental soy products 
on iron absorption. American J. of Clinical Nutrition 
51(5):873-80. May. [28 ref]
• Summary: Various soy products (silken tofu, tofu, tempeh, 
natto, different types of miso, sufu, and soy fl our) were fed to 
242 women. Blood levels of iron were then compared.
 The women who ate silken tofu, tempeh, natto, or the 
misos had much higher iron levels (because of better iron 
absorption) than the women who ate regular tofu, fermented 
tofu (sufu) or soy fl our. The authors speculated that (1) the 
fermentation process in making tempeh, natto and miso may 
have changed the iron into a form the body could use more 
readily; (2) because tofu is higher in calcium, it might be 
this calcium that is inhibiting iron absorption. Silken tofu, 
coagulated with GDL, has a much lower calcium content 
than silken tofu.
 “Introduction: A number of studies demonstrated that not 
only is the bioavailability of iron from soy extremely poor 
(1-5) but the addition of soy to a mixed diet also inhibits 
overall iron bioavailability (6, 7).” Address: MRC [Medical 
Research Council] Iron and Red Cell Metabolism Unit, Dep. 
of Medicine, Univ. of Witatersrand, Johannesburg; Div. of 
Food Science and Technology, CSIR, Pretoria; and the Dep. 
of Medicine, Univ. of Natal, Durban, South Africa.

2767. Product Name:  Nasoya Stuffed Pastas [Manicotti, 
Ravioli, Tortellini, or Stuffed Shells].
Manufacturer’s Name:  Nasoya Foods, Ltd.
Manufacturer’s Address:  23 Jytek Park (P.O. Box 841), 
Leominster, MA 01453.  Phone: 508-537-0713.
Date of Introduction:  1990 May.
Ingredients:  Pasta (organically grown whole wheat fl our, 
100% durum semolina fl our and water), fi lled with tofu 
(well water, organic soybeans, calcium sulfate, magnesium 
chloride [nigari]), imported olive oil, herbs, spices, sea salt, 
natural fl avor.
Wt/Vol., Packaging, Price:  16 oz box. Retails for $2.89 to 
$2.99 (7/90).
How Stored:  Frozen.
New Product–Documentation:  Soya International. 1990. 
April/June. p. 22. Contact: Pam Clark. Talk with John Paino. 
1990. Sept. 9. These 4 non-dairy frozen pasta products were 
launched in May 1990 after 2 years of product development. 
All use tofu as a fi lling. They are already one of the Nasoya’s 
best products. John is Italian, and has been using tofu in 
lasagna and other pasta products at home for 12 years. 
Nasoya recently installed $100,000 worth of equipment to 
make the fi lling. The result tastes just like ricotta cheese. The 
fi nal pasta product is made by an outside contractor.
 Note: The ancestry of these products can be clearly 
traced to a similar line of products, with very similar names, 



Tofu & Tofu Products (1985-1994)   709

© Copyright Soyinfo Center 2022

introduced by Simply Natural Inc. of New Jersey in Sept. 
1986. Nasoya supplied Simply Natural with some of the 
latter’s tofu during 1987 and 1988. In mid-1988 Nasoya 
began tests on making Simply Natural’s Soft Soyalite, a tofu-
based cheese-like product and fi lling, and eventually worked 
out the diffi cult pasteurization, product fl ow, and hot-pack 
problems. By mid-1988 Nasoya and Simply Natural were 
seriously considering a merger. Simply Natural has since 
gone out of the soyfoods business because of legal problems 
with fi nancial partners.

2768. Shurtleff, William; Aoyagi, Akiko. 1990. The tofu 
market in Europe. Lafayette, California: Soyfoods Center. 
137 p. 28 cm. [600+ ref]
• Summary: Contents: Introduction and overview: 
Production of tofu in Europe–Totals by country, Europe’s 
largest tofu manufacturers, trends in the tofu market in 
Western Europe (9 p.). The tofu market in the United 
Kingdom (Ranking of companies, production statistics, 
details on individual companies 10 p.). The tofu market 
in the Netherlands (10 p.). The tofu market in the West 
Germany (21 p.). The tofu market in the France (19 p.). 
The tofu market in the Belgium (10 p.). The tofu market 
in the other European countries (16 p.). Index. List of tofu 
manufacturers in Europe (sorted by country, and within each 
country by company name, 9 p.). Update on the tofu market 
in Europe. April 1991 (28 p.).
 Production of tofu in Europe–Totals by country: United 
Kingdom 47,500 kg/week, started 1966, 35% share of fi ve 
leading countries. Growth rate: 10%. Netherlands 44,500 
kg/week, started 1964, 33% share of fi ve leading countries. 
Growth rate: 8%. West Germany 24,650 kg/week, started 
1981, 18% share of fi ve leading countries. Growth rate: 
10%. France 14,750 kg/week, started 1982, 11% share of 
fi ve leading countries. Growth rate: 35%. Belgium 5,000 
kg/week, started 1977, 4% share of fi ve leading countries. 
Growth rate: unknown.
 Europe’s largest tofu manufacturers: 1. Heuschen-
Schrouff, Netherlands, started 1964, makes 37,500 kg/week. 
2. Dragon & Phoenix, UK, started 1966, makes 20,000 kg/
week. 3. Cauldron Foods, UK, started 1981, makes 15,000 
kg/week. 4. Société Soy, France, started 1982, makes 12,500 
kg/week. 5. Soyastern / Dorstener Tofu, West Germany, 
started 1982, makes 7,000 kg/week. 6. Jonathan PVBA (Div. 
of Lima Foods), Belgium, started 1977, makes 4,500 kg/
week. 7. Regular Tofu Co. (Haldane Foods), UK, started 
1981, makes 4,000 kg/week. 8. Paul’s Tofu, UK, started 
1981, makes 3,500 kg/week. 9. Geestland, West Germany, 
started 1985, makes 3,250 kg/week. 10. Yamato/Huegli, West 
Germany, started 1982, makes 3,000 kg/week. 11. Galactina, 
Switzerland, started 1984, makes 3,000 kg/week. 12. 
Galactina, Switzerland, started 1984, makes 3,000 kg/week. 
13. Soyana, Switzerland, started 1982, makes 3,000 kg/week. 
Total: 116,250 kg/week. Address: Soyfoods Center, P.O. Box 

234, Lafayette, California 94549. Phone: 415-283-2991.

2769. Sprouter’s Journal (International Sprout Growers 
Association). 1990. “Huge success” for fi rst sprout 
convention. 2(1):1. Spring.
• Summary: “Over 70 sprout growers and members of 
the sprout industry gathered in San Antonio, Texas for the 
First Annual International Sprout Growers Association 
Convention. ‘I’ve never seen so many sprouters in the same 
place at the same time,’ declared newly elect ISGA President 
Bob Phipps.
 “The convention swung into action with the Sprouters 
Open Golf Tournament at San Antonio’s Woodlake Country 
Club. The 12 hardy linksters enjoyed warm Texas weather 
and a challenging course.
 “Peak Performers Institute President Dr. George Shenk 
kicked-off the fi rst full day of convention activities with a 
talk on the value of cooperation and teamwork. He illustrated 
how lack of cooperation can handcuff individuals, businesses 
and organizations, preventing them from achieving their 
goals and reaching their full potential.
 “Bob Blomquist, Vice President of Marketing for 
advertising giant DDB Needham, then spoke to the 
convention participants on elements of an advertising and 
promotion program. Throughout his discussion, the need 
to know the customer was emphasized. He stressed that 
advertising and promotion had to address customer benefi ts 
rather than product. Blomquist, who has headed a number 
of national advertising campaigns for Hills Brothers Coffee, 
Proctor and Gamble, and California Kiwifruit, told the 
audience that effective advertising involves an identifi able 
image and a consistent message aimed at a target market.
 “The opening day luncheon speaker and workshop 
leader was produce merchandiser Teresa Nolan. President 
of the Nolan Network, a nationwide independent produce 
merchandising fi rm, Teresa described the strategies for 
working with wholesale and retail produce buyers. She 
described how merchandisers work with stores to promote 
products using point-of-sale materials, strategically located 
displays and newspaper feature advertising.
 “Highlight of the convention was a tour of San Antonio’s 
Energy Sprouts, one of the largest and most modern sprout 
producers in the United States. Owners Bob and Jane Phipps 
conducted tours of both greenleaf and mung bean sprouting 
operations and shared some ideas on packaging, advertising 
and promotion. A former news anchorwoman, Jane Phipps 
used her experience to produce videos for in-store promotion 
of sprouts. The 30,000 square foot operation also produces 
Tofu and cut vegetables for the greater San Antonio area.
 “Day two of the First Annual ISGA Convention began 
with a general session entitled ‘Introduction to ISGA.’ 
During the fi rst ever general membership meeting of the 
seven month old association, steering committee shared their 
thoughts with the members...”
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 According to California sprout grower and authority 
on organic growing, Peter Henderson, organically produced 
seed is the main issue facing the industry. Federal and state 
laws vary considerably on the defi nition of ‘organic’ with 
some states like California requiring the use of organic seed 
to be an organic product. Henderson said the debate is far 
from over at both the state and federal levels.
 “The fi nal workshop was a technical session on 
determining the cost of sprout production. New England 
sprout growers Barbara Sanderson and Bob Carter shared 
a system for calculating the true cost of operating a sprout 
business and provided materials and forms which growers 
could use in their own business.
 “’This fi rst annual ISGA Convention exceeded our 
wildest expectations in terms of content and attendance,’ said 
Phipps. “We sprout growers from all over the United States 
and Canada and even a member from New Zealand, consider 
this inaugural convention a huge success.’
 “According to Phipps, ‘The greatest thing about this fi rst 
ISGA convention is that so many sprout growers got together 
to talk about our industry. Sprouters have traditionally been 
pretty close to the vest about their businesses and reluctant 
to share ideas. In San Antonio, growers really opened up and 
exchanged thoughts and information. We’ve needed to do 
this for a long time.’
 “The Second Annual ISGA Convention has tentatively 
been scheduled for late April or early May, 1991 in eastern 
Canada.” Address: 7300 Lincolnshire Dr., Suite 200, 
Sacramento, California 95823.

2770. Vanka-Kawat B.V. 1990. Topmerken in de Aziatische 
levensmiddelen: Prijslist [The top brands in Asiatic foods: 
Price list]. 3e v.d. Kunstraat 18, 2521 BB Den Haag, 
Netherlands. 22 p. [Dut]
• Summary: The subtitle is “Import-Export Asian Food 
Specialties.” Imported items are listed by country of origin. 
Non-imported are listed by product type: China: Pearl River 
mushroom soy, soy superior, and superior soy. Philippines: 
Silver Swan soy sauce. Hong Kong: Best black soy, Best 
light soy, Best soy light, Best soy sauce, Black soy, Black 
soy yellow label, Hoi sin sauce Meechung, Taotjo bean 
sauce. Japan: Akamiso, Kikkoman menmi, Kikkoman shoyu, 
Kikkoman steak sauce, Kikkoman teriyaki sauce, Marukin 
soy sauce, Morinaga silken tofu, Nagatani-en aka-miso, 
shiro-miso, Teriyaki sauce. Ketjap: Ketjap kaki tiga, Ketjap 
A, Ketjap ‘A’ manis, Ketjap benteng asin, Ketjap benteng 
manis, Ketjap vital, Superior soy, Tiger brand soy, Yellow 
label. Singapore: Salted soy beans sin sin, Taotjo bean sauce, 
Taotjo fl ower brand, Taotjo taksan. Taiwan: Black beans 
fermented [fermented black soybeans], Soy sauce ve wong, 
Tahoe amigo, Tauge [bean sprouts]. Fresh products: Vacuum 
packet fresh tofu. Fresh tempeh.
 Note. This is the earliest Dutch-language document seen 
(May 2022) that mentions silken tofu, which it refers to as 

“silken tofu.” Address: The Hague, Netherlands. Phone: 070-
388- 88 04.

2771. Urban, Svadesha Ruediger. 1990. The history of 
Tofurei Svadesha, West Germany’s fi rst tofu manufacturer 
(Interview). SoyaScan Notes. June 13. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Ruediger Urban was born in about 1940. After 
3-4 years of studying photography, in about 1969, he began 
working in a restaurant named Hotel Brauneberg that had 
been started by his brother in the city of Traben-Trarbach 
on Mosel (Moselle) River. At the restaurant he came across 
a large, high quality cookbook (covered in white silk) 
by Werner Fischer [or perhaps Alfred Walterspiel] titled 
Meine Kuenst in Kueche und Restaurant (My Art, Kitchen, 
and Restaurant) that contained 2-3 pages of information 
in German about how to make tofu. He started to buy the 
ingredients, but he was so overworked that he had no time to 
really start experimenting with tofu.
 Then he went to work in a “Macro-Shop” in 
Deggendorf, in the Bavarian Forest, but he did not do 
anything with tofu there. Meanwhile he sold arts and crafts at 
marketplaces for several years to support himself and his two 
sons.
 Then, in about 1979, he started on the side to make 
tofu in a little farmhouse at Winterlehen 1½, Einweging, in 
the Bavarian Forest (Bayerischer Wald). He ordered a copy 
of The Farm Vegetarian Cookbook, from which he learned 
more about tofu. He made only one product, tofu, using 
organically grown soybeans and nigari coagulant. Initially 
he tried making the tofu without removing the okara, but 
he soon fi ltered the milk to removed the okara. He made 
the tofu using a gas stove, which he sometimes used in the 
kitchen and sometimes moved out into the garden. The tofu 
was sold under his name Svadesha (he was a disciple of 
Bhagavan Sri Rajneesh) but he had no offi cially registered 
business. On weekends his two sons, Premdeva (the elder) 
and Gyandeva, helped with the tofu business. Twice a week 
he produced about 30-40 kg of tofu, which he packed in 
small plastic tubs, loaded into his car? and drove more 
than 200 km (120 miles) into Munich. There he personally 
delivered it to a handful of the new generation of natural 
food stores (Biolaeden) that sold all of his tofu. These 
pioneer natural foods shops included Erdgarten (the fi rst), 
and Macro-Shop on Amalienstrasse. While still in Einweging 
he introduced his second product, Kraeuter Tofu (Herb Tofu), 
made by mixing and mashing herbs into fi nished pressed tofu 
to make a sort of seasoned tofu cottage cheese.
 After about a year making tofu at this location, he 
decided to go to India for 6 months, so he entrusted his small 
business to another person while he was gone. The company 
fell apart during this time. Upon his return from India, 
Svadesha moved the business to Aeussere Koetzingerstr. 
52a, D-8492 Fuerth im Wald, very near the Czechoslovakian 
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border, and farther away (about 200 km or 120 miles) from 
Munich. He knew a woman friend there where he could 
work and stay. This new tofu shop began operation on 1 
March 1981 and, because of pressure from retailers who 
needed offi cial invoices, he registered the company under the 
name Svadesha Pfl anzen-Feinkost. By mid-1982 was using 
20 lb of soybeans each time to make tofu 3 times a week. In 
Furth im Wald he introduced a new product, Tofu Pfl anzarl, 
a special kind of Bavarian meatless meatballs or “Bolleten.” 
Soon he was getting more and more orders.
 So in 1983 Svadesha moved his company into Munich, 
his main market, and set up shop in Das Werkhaus at 
Leonrodstr. 19. Alexander Nabben’s tofu shop was in the 
same building, but Alexander kindly offered to stop making 
tofu at that time. Svadesha changed his company’s name to 
Tofurei Svadesha Naturkost Produkte. During this period, 
at meetings of Germany’s various German tofu makers, the 
question arose as to which company had started fi rst. It was 
clearly decided and agreed that Svadesha had been the fi rst. 
Other early companies were Alexander’s Tofu Shop (an 
underground business founded by Alexander Nabben at the 
Werkhaus on Leonrodstr. in Munich; started tofu production 
by Jan. 1981), and Auenland Tofu und Soja Produkte 
(founded by Peter Wiegand at Prien-Chiemsee; started tofu 
production in March 1982). Svadesha thinks (but is not sure) 
that Biogarten sold tofu made by other companies (including 
Svadesha’s) but never made their own. Note that all of West 
Germany’s early tofu companies started in southeastern 
Germany in the area around Munich.
 In Munich, Svadesha kept making improved versions 
of his regular tofu, herb tofu, and tofu meatless meatballs. 
He also launched a new Tofu Pastete (Tofu Spread), and 
Raeucher Tofu (Smoked Tofu, in 3 fl avors).
 In 1985 Svadesha moved again, this time to a suburb 
east of Munich near Denning, into a former butcher shop 
(at Ospreussenstr. 22, D-8000 Munich 81), the company’s 
present location. There the company really started to earn 
money. They introduced a new type of Tofu Pfl anzarl, new 
Tofu Pastete (one with herbs, and one with tempeh), Tofu 
Burgers, Spice Tofu, Tofu Spring Rolls, and Tofu Schnitten 
(Tofu Slices) marinated in shoyu then fried, and Sauerkraut 
Schnitten (Tofu slices fi lled with sauerkraut). He also started 
selling tempeh, which was made by Byodo Naturkost.
 On 1 June 1990 Svadesha sold his company for a good 
price to Robert Mayer and Erhardt Schwartz. He had learned 
1 year before that he had cancer of the cheeks. At that time 
the company acquired a new structure and the name became 
Tofurei Svadesha Naturkost Produkte GmbH. The new 
owners agree with Svadesha’s philosophy and have solid 
business experience, so the future looks promising. The 
company’s best selling products are now, in descending order 
of popularity: Plain Tofu, Tofu Pfl anzarl, Smoked Tofu, Tofu 
Schnitten (marinated, deep-fried slices), and Tofu Spring 
Rolls.

 Aside from being the fi rst tofu company in Germany, 
Svadesha feels that his other major innovations were being 
the fi rst to make smoked tofu, Tofu Pfl anzarl (tofu meatless 
meat balls), Herb Tofu, Tofu Schnitten, and Sauerkraut 
Schnitten. Address: Home: Waldstr. 4, D-8015 Ottenhofen, 
West Germany.

2772. Sakaguchi, Noboru. 1990. Early history of making 
tofu at Le Bol en Bois (Interview). SoyaScan Notes. June 14. 
Conducted by David de Korsak in France.
• Summary: In 1969 Mr. Sakaguchi made his fi rst trip to 
Paris from his homeland, Japan. He returned to Paris in 
March 1974, and became aware of the possibility of buying 
a macrobiotic restaurant from a friend who at the time was 
a cook in that restaurant. From April-Aug. 1974 he returned 
to Japan to fi nalize a deal with Japanese investors and to 
study tofu making. While he was in Paris touring vegetarian 
restaurants, Mr. Sakaguchi had been struck by the lack of 
protein in the foods he saw. Tofu naturally came to his mind 
as the food that would ideally supplement (and complement) 
that vegetarian cuisine. “Tofu was missing... I thought of this 
as my mission.”
 On 2 Sept. 1974 Mr. Sakaguchi opened Le Bol en 
Bois. He had expanded it to include a natural foods retail 
store located directly across the street. In the last quarter of 
1975 he began trials making tofu using calcium sulfate as a 
coagulant. In about Nov. or Dec. 1975 he began commercial 
production of tofu, using real nigari as a coagulant. He sold 
this tofu only at Le Bol en Bois natural foods store and 
served it in his restaurant. An invoice dated 26 Dec. 1975 
from Mitoku Company Ltd. in Japan shows that he imported 
40 kg of nigari ($17.34), 50 x 150 gm packets of nigari 
($33.27), a grinder for making tofu ($562), other pieces of 
tofu making equipment ($450.35), as well as 1,800 liters of 
Sakae Tamari-Shoyu, 900 liters of Johsen Tamari-Shoyu, and 
200 kg of brown rice miso. Production remained limited (two 
days a week, 40 cakes per day) until the end of 1976. Mr. 
Sakaguchi made the tofu himself, helped by some Japanese 
students. One evening in the winter of 1976 an unusually 
large number of people came to the store to buy tofu. This 
corresponded to the end of a conference held by Michio 
Kushi in Paris. The store became the focus of a lot of interest 
and activity. Production jumped to roughly 240 cakes per 
day, two days a week. By the end of 1976 Mr. Sakaguchi had 
hired his fi rst employee to help him make tofu.
 In 1985 the tofu production activity was set up as a 
separate company named Daizou, located outside of Paris 
at Champigny sur Marne. At that time production was about 
300 cakes per day, two days a week. Mr. Sakaguchi now 
began to make tofu more than twice a week and to sell this 
tofu at other retail outlets in addition to his own. Address: 
883 Rue de Bernau–Z.I., 94500 Champigny Sur Marne, 
France. Phone: 48 82 39 90 or 47.06.33.71.
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2773. Sakaguchi, Noboru. 1990. Early history of making 
tofu at Alimentation Japonais and Etablissements Takanami 
(Interview). SoyaScan Notes. June 14. Conducted by David 
de Korsak in France.
• Summary: Mr. Mikiyo Yamanaka, a Japanese who came 
to Paris as a tourist guide, started making tofu at the end of 
1968. He made it alone, and not as part of any business, in 
his bathroom at night using calcium sulfate as a coagulant. 
He sold the tofu to Japanese embassy personnel. In about 
1971-72 he established Alimentation Japonais Osaka, a 
Japanese restaurant in Paris. He moved his tofu shop into 
the basement of his restaurant, where it stayed until the end 
of 1985, when production stopped. A key tofu maker in 
the early days was Mr. Suzuki, who now owns Ramen Tei 
Restaurant in Paris (Phone: 1-42 60 64 29). Mr. Yamanaka 
made quite a bit of money in his business, but he failed to 
declare it and pay taxes. Instead of facing a lawsuit for this, 
he decided to return to Japan. His company, now a chain of 
Japanese restaurants, is presently run by Mr. Nakajima.
 Mr. ? Takanami founded Etablissements Takanami in 
Belgium. But before he set up his company in Belgium, he 
spent 6-12 months in Paris and during that time he made 
some tofu, although it is not clear whether or not he did so 
on a commercial basis. He is now in Brussels (Phone: 2 522 
8192). Address: 883 Rue de Bernau–Z.I., 94500 Champigny 
Sur Marne, France. Phone: 48 82 39 90 or 47.06.33.71.

2774. Kumoda, Yasuo. 1990. Recent developments at 
Morinaga (Interview). SoyaScan Notes. June 19. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: The minimum print run for one Tetra Brik 
product is 300,000 cartons. There are now 15 companies in 
America that want Morinaga to private label aseptic tofu for 
them. Mr. Ono in Japan is opposed to private labeling. he 
wants to build the Mori-Nu brand. Mori-Nu tofu is in 13% of 
the supermarkets in America but has reached a plateau.
 These are the main problems/questions now: 1. Should 
Morinaga develop a joint venture with Pacifi c Foods of 
Oregon to make Mori-Nu Tofu in their low-beany-fl avor 
STS plant, or build their own plant? 2. Should Mori-Nu 
private label their aseptic tofu for other companies. 3. Should 
they develop a seasoned/fl avored tofu or work on second 
generation tofu products? 4. Should Morinaga start to make 
water-packed tofu. 5. What will they do if Tetra Brik cartons 
are outlawed in many U.S. states and no new acceptable 
carton is developed by Tetra Pak International? Address: 
5800 South Eastern Ave., Suite 270, Los Angeles, California 
90040. Phone: 213-728-4325.

2775. Nath, Sureth (born Giampiero Spadafora). 1990. Re: 
Work with soyfoods and seitan by Bilkis S.c.r.l. in Pioppo 
(near Palermo), Italy. Letter to William Shurtleff at Soyfoods 
Center, June 19. 2 p. Typed, with signature. [Eng]
• Summary: Sureth and his co-workers have been making 

tofu for their small restaurant near Palermo since 1982. Now 
they want to expand their operation.
 “We started our small tofu activity in 1982, just for our 
‘familiar’ needs and as a novelty for our small vegetarian 
restaurant. But little by little tofu has assumed a great 
importance in our diet and in that of those who have tried it, 
so we were obliged to improve our machinery and increase 
our production. Now we produce about 40-50 kg/week of 
tofu, and we make it all in one morning, just to cover the 
requests of our customers, of several vegetarian restaurants 
in town, and our own needs.
 “We could surely sell much more tofu, but up to now 
we’ve worked in a small and unfi t laboratory, our kitchen, so 
we don’t have the right requirements to apply for a license to 
start a real business.
 “A few months ago we created a co-operative society; 
in Italy banks help and fi nance these kind of societies... 
tofu making is a part of a very charged schedule and we are 
obliged to reduce the work’s time to four hours, therefore we 
actually need the most effi cient and useful plant.
 “We are a community of 14 people, living together with 
the mutual interest on yoga and spiritual evolution. We live 
20 km far from Palermo, on a hard, quiet mountain, and there 
we make tofu, bread, seitan, sprouts, cakes, tempeh, etc. on a 
small scale, and sell them in our Centre in town, the ‘Centro 
di Cultura Rishi’ which hosts the health food store of the co-
operative, and a vegetarian restaurant as means to help all 
those who wish to improve their diet and don’t know what 
or how to cook... the core of this Centre are the yoga lessons 
held by our master, Aruna Nath Giri.” Address: Bilkis S.c.r.l., 
S.S. 186 Ponte Catena, 90040 Pioppo (Palermo), Italy.

2776. McKelvey, Richard. 1990. New developments at 
Lightlife Foods in Greenfi eld, Massachusetts (Interview). 
SoyaScan Notes. June 20. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Richard was the sales manager at Tomsun Foods 
while the company was growing rapidly and at the time it 
went bankrupt. New products at Lightlife Foods include 
Foney Baloney (Aug. 1989), Lemon Grill (Tempeh Burgers) 
(Nov. 1989), and Lean Links (April 1990). Lightlife now 
buys its tofu from Nasoya. About half the company’s sales 
come from tempeh and tempeh products, and about half from 
tofu products. The best-selling products are (1) Tofu Pups, 
(2) Lightlife Tempehworks Soy Tempeh, and (3) Fakin’ 
Bacon. The company is trying to get away from the pure 
Tempehworks products and to include Lightlife on every 
label. The new soy tempeh labels will read as shown above. 
He feels the Grills and the Lean Links have the greatest 
potential. The Lean Links are very close in concept to their 
meat counterparts. Address: Sales Manager, Lightlife Foods 
Inc., 74 Fairview St., Greenfi eld, MA 01301. Phone: 413-
774-6001.



Tofu & Tofu Products (1985-1994)   713

© Copyright Soyinfo Center 2022

2777. SoyaScan Notes. 1990. Co-packing and private 
labeling (Overview). June 20. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: From the point of view of a company who 
wants another to co-pack/private label products for them. 
Examples Tofutti Brands has a ice cream maker make its 
soy ice cream. White Wave has a sausage company make its 
Healthy Links. Advantages: No need to buy new equipment, 
space, insurance, or hire new workers, which saves money 
and time. The co-packer has the experience and equipment 
needed to produce the products. Product development time 
is usually reduced. Disadvantages: Logistics may be more 
complicated, especially if the company is not located nearby. 
A big company may not be very interested in giving you the 
specialized help and service you need at the beginning or in 
emergencies. Watch out: Be sure to get a non-compete clause 
so that company can’t steal your product, drop you, and start 
to compete with you. Get a contract with a long duration, and 
lots of specifi cs.
 From the point of a company who has a product that 
other soyfoods companies want to have packed and sold 
under their label. Examples: Hinoichi Tofu, and Alpro 
soymilk and soy desserts. Advantages: Co-packing greatly 
expands your sales. It allows you to use your plant at 
higher percentage capacity, which lowers per-unit costs. 
Disadvantages: The co-packed products usually end up 
competing with yours, thus lowering sales and profi t margins 
of the in-house brand.

2778. McKelvey, Richard. 1990. Tomsun Foods and 
Jofu: The rise and fall, recovery under William Holmes, 
then current demise (Interview). SoyaScan Notes. June 
21. Conducted by William Shurtleff of Soyfoods Center. 
Followed by written chronology, 28 Nov. 1990.
• Summary: Richard worked for Tomsun from June 1984 
until Jan. 1990. He started working part time doing taste 
testing and consumer research on Jofu while attending the 
Univ. of Massachusetts Business School. In June 1985 he 
was hired full time as sales manager for Tomsun’s tofu and 
Oriental products. Dave Scarbo, formerly with Dannon, was 
sales manager for Jofu.
 In 1979 Juan Metzger of Dannon had contacted Tom 
Timmins of New England Soy Dairy (NESD), and in 1982 
he joined NESD as chairman of the board. Also in 1982 the 
company’s name was changed to Tomsun Foods, Inc. But 
it was not until 1983 that the idea of Jofu was born. That 
year NESD had sales of $1.8 million (up from $700,000 in 
1980) and 34 employees. In Dec. 1983 Inc. magazine named 
Tomsun one of the fastest growing private companies in 
America. By mid-1985 the Jofu package design and formula 
were ready. In Dec. 1985 Jofu was launched in New England 
test market. From Jan. to March 1986 Jofu was distributed 
into western Massachusetts supermarkets and Wegmans 
supermarkets in Rochester, New York. Tomsun began a 

media campaign with 10 weeks of radio and free standing 
inserts (FSIs) featuring the slogan “It’s time to go beyond 
yogurt.” In May 1986 Jofu was introduced into health food 
distribution. At that time, Jofu was sweetened with high 
fructose corn syrup. About 6 months later, the corn syrup was 
discontinued; honey was used as a sweetener for the health 
food market and sugar for the mass market. Also in May 
1986 Tomsun launched a massive public relations campaign. 
Articles appeared in highly visible such as the Wall Street 
Journal and Advertising Age. Richard is not sure when the 
sugar sweetened and when the honey sweetened fl avors were 
introduced. In Dec. 1986 Tomsun’s fi rst public stock offering 
[which netted $3.46 million] raised the necessary funds to 
promote the product. During 1986, Tomsun had sales of $2.5 
million and 65 employees. Shortly after the stock offering, 
Tomsun’s sales force was restructured to have 3 regional 
managers instead of product managers. The managers were 
much more interested in Jofu than in tofu. Richard became 
regional manager for New England.
 In the spring of 1987 Jofu was introduced, at great 
expense, to metropolitan New York and New Jersey. During 
1987 Tomsun spent nearly $1 million on a radio, newspaper, 
and public relations campaign (including slotting allowances 
and some coupons in papers) in the New York metropolitan, 
New England, and Albany (NY) markets. The goal was to 
get Jofu into supermarkets. The promotional program was 
well executed and cost effective; orders fl owed in. Though 
sales rose in 1987 to $3.6 million, the company lost more 
than $2 million that year. Big problems had started. Tomsun 
began to receive many more orders than it was able to fi ll. 
There were ongoing product shortages and problems with 
product quality and consistency–which hurt. Shelf life was 
not a big problem. It started at 40 days and now is about 90 
days.
 With so much attention focused on Jofu, Tomsun did not 
give enough attention to its traditional money making lines, 
especially tofu and pasta. Nasoya seized the opportunity and 
began to offer heavy competition to Tomsun’s tofu products. 
Nasoya came in with lower prices and aggressive marketing. 
Nasoya’s pitch was that Tomsun doesn’t care about tofu any 
more; they are “beyond tofu” into this new dairylike product 
for the dairy case. Produce buyers began to lose confi dence 
in Tomsun, which was slow to react. Nasoya’s tofu was 
soon replacing Tomsun’s in many large accounts where 
Tomsun had been the fi rst and only brand for years. So one 
of Tomsun’s major sources of income began to drop rapidly. 
At the same time the tofu machinery was getting run down, 
which led to quality problems and made it easier for Nasoya 
to compete.
 There were several major causes of the company’s 
downfall. The fi rst was overexpansion too quickly. The 
company took big risks. It went down to New York and New 
Jersey, spent big money on Jofu slotting allowances and PR, 
opened an offi ce in New York City and hired a full sales 



Tofu & Tofu Products (1985-1994)   714

© Copyright Soyinfo Center 2022

team there. But it was too big a market for the company to 
bite off too quickly. They were not yet solid enough in New 
England. Richard feels the company should have built a solid 
base with honey-sweetened Jofu in the natural foods market 
and then expanded from there into the supermarkets with 
sugar-sweetened Jofu. The only competition was Soygurt. 
Many natural food consumers were looking for a product 
like Jofu and Tomsun was not getting it to them. The main 
thing that typical consumers don’t like about dairy yogurt is 
its sour taste. Jofu tried to go “beyond yogurt” with a sweet 
product; some felt it was too sweet. The management was 
extremely optimistic about the product’s future and pursued 
rapid growth. Metzger’s past success and the success of the 
public stock offerings fueled this optimism. People liked 
the product and there were repeat orders. But as Richard 
had learned in business school, “nothing fails like success.” 
Too rapid growth can destroy a company. You’ve got to 
remember where you were and what got you there.
 The second cause of the downfall was the stock market 
crash of October 1988, just when the management was 
planning to go after the additional funds needed to support 
the rapid expansion. Without the unexpected crash, the game 
plan would probably have continued successfully on course. 
The third cause was the loss of the steady income which tofu 
sales used to generate. Even with the crash, this income, had 
it continued, could have kept the company afl oat. Within a 
period of about 2 years, Nasoya was able to take away about 
60% of Tomsun’s tofu sales, and about 80% by the time of 
the crash.
 After the crash, Tomsun had big cash fl ow problems. 
The bills and coupons poured in. The company looked 
for new ways to raise funds and cut expenses. Many 
top managers stopped getting paid and others took pay 
cuts. Tomsun offered to sell Nasoya something related to 
Tomsun’s tofu line. David Kirsch, Juan Metzger, and Tom 
Timmins met at a house in Greenfi eld about 3 days a week 
to manage Tomsun. Finally, just as Tomsun was about 
to secure a bank loan using the tofu plant as collateral, 
two creditors put a lien on the plant. That triggered the 
company’s declaration of Chapter 11 bankruptcy on 8 April 
1988. They trimmed way down and ran for a while under 
Chapter 11. In June 1988 the Tomsun plant in Greenfi eld 
was closed. Jofu began to be co-packed by a small company 
named Lavida Foods in Hardwick, Vermont. At this time, 
fresh soymilk, formerly made by Tomsun, as discontinued 
as the product’s main ingredient; Soy Supreme, a spray-
dried tofu made by St. Peter Creamery in Minnesota, was 
used in its place. Tomsun’s regular tofu was made for a very 
short time by Henry Creces of Panda Foods in New York, 
but his quality and supply was inadequate. So there were 
consistent shortages; local ordinances prevented Lavida from 
expanding. There were also problems with control over the 
long distance, and high transportation costs.
 In Aug. 1988 David Allen Kirsch resigned as president 

of Tomsun Foods and stopped his active work with the 
company, but kept his stock. Timmins left shortly thereafter; 
he felt it was time for a change now that the company was 
in good hands. Timmins is now working on a number of 
projects that look quite promising.
 Finally in late 1988 Metzger contacted his friend, 
William Holmes, who had made a huge success out of the 
Pollio Corporation, a large string cheese company which 
he had recently sold to Kraft. Holmes was looking to do 
something new, so Metzger invited him to buy Tomsun out 
of Chapter 11. In Feb. 1989, Holmes bought 80% Tomsun’s 
stock, injecting badly needed new capital, and took Tomsun 
out of Chapter 11. Metzger, Kirsch, and Timmins kept 
their ownership of most of the rest of the company’s stock. 
Holmes became the CEO, Metzger the head of marketing, 
and Timmins the president.
 The two big needs were to fi nd a co-packer that could 
provide reliable, consistent quality and volume. In April 1989 
West Lynn Creamery, a large manufacturer of dairy products 
located in West Lynn, Massachusetts, outside of Boston, 
began to co-pack Jofu as a result of lack of anticipated 
capacity at Lavida Foods, as well as closer proximity to the 
market. (About 6 months later, Lavida Foods went bankrupt.) 
But Tomsun was small peanuts for West Lynn, and the latter 
was not willing to meet Tomsun’s special and often urgent 
needs. And there were serious quality problems. In June 
1989 the company headquarters was moved from Greenfi eld, 
Massachusetts, to Port Washington, New York, where 
Holmes lived.
 In late 1989 Holmes relaunched Jofu with radio and 
newspaper ads in Boston and New York. In Jan. 1990 
Richard left Tomsun Foods International. In Feb. 1990 
Tomsun dropped West Lynn Creamery due to perceived 
quality problems and had Friendship Dairies in Friendship, 
New York, co-pack Jofu. That arrangement was working well 
in June 1990 when Richard summarized the current situation: 
The company is now very lean, with little overhead. They 
are focusing more the health food market, while keeping 
stable in supermarkets. Product quality is now good. He feels 
that Jofu is the best soy yogurt on the East Coast. Stir Fruity 
(made by Azumaya in California) has been on the East Coast 
market for several years, in the produce section of Stop 
& Shop and Purity Supreme, but its use of preservatives, 
gelatin, and sugar is a problem for some consumers. The 
only other brand is made by Ambrosia. The future looks like 
a slow, steady growth scenario. Holmes, who manages the 
company from day to day, is in his mid-50s. He is a fi ghter, 
with good experience, enough capital, and a good product. 
Metzger is still involved in a limited way. Jofu is now a good 
product, with all natural ingredients, no preservatives, and 
high tech pasteurization in the cup giving a 90-day shelf life. 
But there are some inconsistencies in quality and bringing 
back customers who were lost because of poor product 
quality or short supplies will take time. In retrospect, the 
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company did a very good job given its small size and limited 
resources.
 In Jan. 1990 Richard left the company; his last project 
was gathering information for William Holmes for a lawsuit 
concerning Jofu quality problems. Then in about Aug. 1990 
Jofu was taken off the market due to quality problems. At 
about the same time Holmes and Tomsun Foods fi led a 
lawsuit against West Lynn Creamery related to these alleged 
quality problems. Jofu will probably not be available until 
this lawsuit is resolved.
 Richard doubts that Jofu will ever be back on the market 
under the name Jofu in its old form. It might be able to be 
revived if another company that could package the product 
aseptically entered the picture. Holmes, who comes from 
a supermarket background, always envisioned Jofu being 
sold in the produce case, but recent awareness of tofu as a 
“potentially hazardous food” which must be stored at 45ºF 
or below makes that diffi cult. Distributors, retailers, and 
consumers are all tired of the problems and delays they have 
had to endure with Jofu. Ambrosia Soy is a weak competitor. 
Address: Sales Manager, Lightlife Foods Inc., 74 Fairview 
St., Greenfi eld, Massachusetts 01301. Phone: 413-774-6001.

2779. Barat, Gary. 1990. Recent developments at Legume, 
Inc. (Interview). SoyaScan Notes. June 23. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Barat Chocolate Bars and other products 
containing tofu in the non-dairy line are now being sold to 4 
countries in Europe. In all except Switzerland they are sold 
under the same label used in the USA, but in Switzerland 
they are sold under the Morga label.
 In the U.S. the chocolate line is doing okay. The main 
problem for consumers is that, while they like the fat that the 
bars are cholesterol free, they do not like the high fat content. 
To call a product chocolate in the USA the fat must be cocoa 
butter, and the product must contain a minimum level of this 
fat. Otherwise it cannot be called “real chocolate” and must 
be labeled as a “chocolate mixture.”
 Legume’s best-selling products are the bars and the 
rice cakes. They are now working on a new product called 
Barat Rice Goodies: Crispy Cakes, which are expected 
to be out in October. They bite-sized pieces are made of 
extruded (not puffed) rice covered with Barat chocolate. In 
America most real chocolate is not sold during the summer, 
since it melts and weeps. Reese’s Peanut Butter Cups are 
made with a chocolate compound. They contain a hardened 
(hydrogenated) vegetable oil instead of cocoa butter. 
Address: P.O. Box 426, Schoolhouse Park, 112 Main Road, 
Montville, New Jersey 07045. Phone: 201-263-1013.

2780. Barat, Gary. 1990. Caribbean Organics–Growing 
organic tropical fruits in Puerto Rico (Interview). SoyaScan 
Notes. June 23. Conducted by William Shurtleff of Soyfoods 
Center.

• Summary: Gary and Dan Burke have established a 
partnership named Caribbean Organics in Puerto Rico. It will 
attempt to grow tropical fruits organically and sell them in 
bulk to Europe and the USA. The Puerto Rican government 
has offered to aid in funding the project. A test farm will be 
ready in 6 months. They will be contracting with existing 
farmers to grow the crops. Gary and Chandri have recently 
purchased 1 acre of land by the ocean in Puerto Rico for their 
family use. Address: P.O. Box 426, Schoolhouse Park, 112 
Main Road, Montville, New Jersey 07045. Phone: 201-263-
1013.

2781. Davies, Joy. 1990. Rice bowl rituals: Japanese 
cooking. Guardian (England). June 23. p. A19. Illustrated by 
Nicola Heindl.
• Summary: The writer, with Atsuko, a private interpreter 
and guide, sets off into the Tokyo suburbs for a culinary 
adventure. Their fi rst stop was a “tofu shop where snowy 
white cakes of fresh bean curd were fi shed out of a large 
stainless steel tank [fi lled with cold water]. Atsuko explained 
the difference between cotton or ‘momen’ tofu where the 
curds are drained on a piece of cotton cloth and kinu-goshi 
or silk tofu, which is not drained and so has a far more 
delicate custard texture... We also bought two fl at honey-gold 
pouches of fried tofu.”

2782. Johnston, Trevor. 1990. Some companies start out 
really small and then they grow. Sometimes they change 
their name. Very rarely they change it back again (Leafl et). 
Penrose, Auckland, New Zealand. 1 p. Front and back. 30 
cm. June 23.
• Summary: “Yes Bean Supreme is back. We’ve changed 
to avoid ongoing confusion between our company and the 
Reckitt and Coleman ‘Down to Earth’ brand of household 
cleansers. No legal confl ict exists between our two 
companies, however for marketing purposes we don’t want 
this name association to continue.”
 “Bean Supreme–we think you’ll like it.”
 In the upper left corner is the Bean Supreme logo + 
“Brings happiness.” Address: Marketing Director, Bean 
Supreme Ltd., Box 12082, 140 Hugo Johnson Dr., Penrose, 
Auckland, New Zealand. Phone: (09) 590 592.

2783. Karis, Xavier. 1990. Medical Soy, Parma Soia, and 
Soyfoods in Italy (Interview). SoyaScan Notes. June 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Of the two companies, Karis thinks that Medical 
Soy was founded about 3-4 years ago, before Parma Soia. 
For details ask Medical Soy, which introduced their line of 
soy products fi rst, but only lately have they put much effort 
into promoting the line, especially after the introduction 
of their Fresh Amisoya line. They apparently make all or 
most of these products themselves, since on the products is 
written “Product of Italy,” and he is not aware of any other 
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company that could make these products for them. Parma 
Soia apparently does not make any of their own products. 
They have a large and very impressive brochure describing 
their Amisoya line and attempting to fi nd stores to sell 
the line. These products are now fairly widely sold in big 
supermarkets, including in Bologna, Milano, Torino, etc. It 
is surprising that they do not package their soymilk in Tetra 
Brik cartons.
 Karis hasn’t seen any Parma Soia products in stores. 
Parma Soia (a subsidiary of Parmalat, the giant Italian dairy 
company) has 3 lines of products. The “Campi di Soya” line 
is probably meant to be sold through supermarkets. They 
also have an “Erboristeria” line for health food stores and 
places resembling Reform Houses. The root of the word is 
“erborista” = botanist or herbalist. The products in the fi rst 
and second lines seem the same except for the packaging. 
The Nature Soy line is imported tofu, soy curd, and soymilk. 
“Parma Soia” does not appear prominently on the label and 
the product was not on display at the fair where he obtained 
the brochures. Address: Export/Marketing Dep., Gio. Buton 
& Co. S.p.a., Viale Angelo Masini, 24, 40126 Bologna, Italy. 
Phone: 051-506368.

2784. Gaiser, Klaus. 1990. The second German Soyfoods 
Association meeting, and new developments (Interview). 
SoyaScan Notes. June 29. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Shurtleff wrote a letter to the German Soyfoods 
Association. Gaiser translated it into German and read it to 
those assembled at the second meeting. But the letter did not 
impress them very much; the smaller tofu manufacturers are 
still afraid of the bigger ones. They are all struggling with 
their daily problems of cash fl ow, etc. and do not seem very 
interested in long-term planning. Now Klaus and Thomas 
Karas are interested in working to reactivate the European 
Soyfoods Assoc. and/or found a new association in Germany. 
Klaus is not so busy now during the summer, when people in 
Germany eat less tofu than during the cold months.
 Concerning Auenland, Klaus feels that this company 
was a very unfair competitor in terms of spreading 
misinformation about Klaus. In Germany there is a law that 
magnesium salts cannot generally be used as an “ingredient” 
in foods (incl. magnesium chloride in tofu), unless it is 
considered as a “processing aid” (Hilfstoff) if very little ends 
up in the fi nal product. This last area is a gray area. Yamato 
has always taken the safer path and used calcium sulfate as 
a coagulant. But tofu was introduced to Germany mainly by 
followers of macrobiotics, who favor use of nigari (unrefi ned 
magnesium chloride). So Peter Wiegand repeatedly went to 
Yamato’s most important wholesaler and complained: “Can 
you imagine it. Yamato is using ‘Plaster of Paris’ in their 
tofu. Its just like making concrete out of soybeans. For God’s 
sake. How can you sell such a product to your retailers?” Yet 
Wiegand knew that this was a good, natural coagulant that 

had been used in China (where it is named shu-gao) since 
ancient times to make tofu.
 Concerning Avo Feinkost and their Sofi t line of second 
generation tofu products–it is a complex situation. Klaus 
is not sure whether or not Avo makes any tofu, since the 
company does not sell any tofu as such. Klaus is not sure 
but he thinks that Avo does not buy tofu, but rather makes 
tofu out of soy protein isolates. The products are quite good 
imitations of sausage products. The man who runs the tofu 
operation is a butcher by trade. The biggest German Reform 
House foods distributor is Heirler, which like Yamato, is 
partly owned by Huegli. Heirler sells basic tofu that is 
mainly from Hensel, and second generation tofu products 
which (as far as Klaus knows, up until now) exclusively 
from Avo but under the Heirler brand. Heirler does not yet 
sell any Yamato products, but in the long run Heirler will 
since Yamato is a sister fi rm. Things seem to be moving very 
slowly, however.
 Concerning Wolfgang Haberger, Thomas started the 
company offi cially in 1982 and Wolfgang joined in Jan. 1984 
because he had capital to found the GmbH (Company Ltd.). 
He left offi cially in June 1989, but in fact he left earlier. 
Klaus and Wolfgang did not fi t and work together well. 
Address: President, Yamato Tofuhaus GmbH, Rittweg 11/1, 
D-7400 Tuebingen–Hirschau, West Germany. Phone: 7071-
71094 or 95.

2785. Johnson, Dick. 1990. Early work with imitation 
cheeses and tofu at Anderson Clayton Foods in Texas 
(Interview). SoyaScan Notes. June 30. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: In Oct. 1972 Dick was hired by Ralph Sand to 
work at Anderson Clayton Foods on a developing imitation 
cheeses. The original goal was to make an imitation cheese 
without any dairy products. He and Ralph spent a number 
of years trying to put together a formula for a product that 
would melt and could be sliced, like a Kraft America cheese. 
Natural American or cheddar cheese contains about 37% 
water, 25% protein, 32% fat, and 2% carbohydrate. They 
used soy protein isolates to replace casein (milk protein), 
slightly hydrogenated vegetable fats to replace butterfat, low-
DE (30-40, low sweetness value) dextrose compounds from 
corn syrup to replace lactose as the carbohydrate source, 
carrageenan and alginates as part of the setting agent, and 
imitation cheese fl avors from various fl avor houses. It was 
believed that eventually there would not be enough casein to 
supply world demand.
 They were never able to develop an acceptable truly 
no-dairy commercial cheese with no casein. The company’s 
fi rst imitation cheese, launched in 1973, contained no soy. 
It used imported casein and its main benefi t was lower cost. 
It did not require a long storage period (typically 6 months) 
to age the cheese, which reduced the cost. Later they used 
both soy protein isolates and casein, plus lactose, to make a 
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commercial imitation cheese that was sold, along with the 
company’s other imitation cheeses, under the “Unique Loaf” 
line and brand. Only the American fl avor was produced, no 
mozzarella, though lots of research was done on mozzarella. 
It was sliced but the individual slices were not wrapped. 
One of the features was that the slices would not stick to one 
another, even if warm. It was launched in about 1982-83 and 
may still be on the market. The product was manufactured at 
Humboldt, Tennessee, about 70 miles outside of Memphis. 
The main market was restaurants, which used it in grilled 
cheese sandwiches and hamburgers. The product sold well, 
about 20,000 lb/week. The company was still making it when 
he left in 1986.
 He and Ralph Sand made a little bit of tofu and there 
was some interest by Anderson Clayton in about 1975-77. 
They experimented with using calcium compounds to make 
tofu fi rmer. The broader research had to do with making 
cheeses with soy protein. Tofu was considered by some as 
a kind of cheese, so they did a little work to see what that 
cheese was like.
 Anderson Clayton Co., which was originally a cotton 
broker, was the umbrella for a number of divisions, one 
of which was Anderson Clayton Foods. They also had an 
insurance division. Address: Cross Lake, Minnesota. Phone: 
218-692-2775.

2786. Sand, Ralph. 1990. Early work with tofu and imitation 
cheeses at Anderson Clayton Foods in Texas (Interview). 
SoyaScan Notes. June 30. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: In 1972 Ralph started to work as a researcher 
for Anderson Clayton Foods at the William Clayton Research 
Center in Richardson, Texas (just northwest of Dallas). 
Shortly thereafter he hired an assistant, Dick Johnson (who 
now lives in Cross Lake, Minnesota). Ralph worked on 
imitation cheeses for about 12 years. In 1973 Anderson 
Clayton introduced a casein-based Mozzarella-fl avored 
imitation cheese under the Unique Loaf brand. It was made 
at the company plant in Humboldt, Tennessee, which made 
only imitation cheeses. Some of these products are still on 
the market. These were the fi rst successful imitation cheeses 
in the USA.
 The goal of Ralph’s research was to develop imitation 
American (process) and mozzarella cheeses (with some 
interest in imitating a cultured cheese such as Cheddar) 
that used soy protein isolates instead of casein. There were 
various problems: 1. Casein tends to develop a barn-like odor 
when it stands around a while. 2. Getting a true cheese fl avor 
from a fl avor house, or by hydrolysis of natural cheeses tends 
to get a very strong cheese fl avor. 3. Casein contains a little 
cholesterol bound to it, so a casein-based cheese cannot be 
advertised as cholesterol free. 4. Casein has to be imported. 
The best quality comes mainly from Ireland, Australia, or 
New Zealand, where more milk is produced than consumed. 

Casein from the USA would be too expensive. Soy protein is 
widely made domestically.
 Their research showed that the casein (protein) in 
dairy cheese does not actually melt; the fat melts but the 
protein dissolves in the water contained in the cheese. The 
main problem with soy-based casein-free cheeses was that 
they could not be made to melt. There was some success 
in making a cheese that combined soy protein with casein; 
this product was marketed. They found that a mixture of 
polyphosphates (especially tripolyphosphates) was very 
helpful in making soy proteins dissolve in cheeses. Soy 
protein is extremely diffi cult to work with in cheeses, 
especially because it lacks the solubility characteristics of 
casein. Enzymes (rennin and Mucor miehei [a bacterial 
enzyme that works line rennin]) were applied to the soy 
proteins with some success.
 Marvin Thompson and Dorothy Brower at the Eastern 
Regional Research Lab. in Philadelphia, Pennsylvania, did 
considerable work trying to substitute soy protein for casein 
in cheeses, then fermenting it. They had a modicum of 
success.
 In about 1975-76 Anderson Clayton got interested in 
producing tofu as a consumer retail product, either in the 
USA, Mexico, or Brazil. They already sold margarine and 
salad dressings. This tofu work was independent of the 
cheese research. Ralph’s group of 3-4 researchers made 
an engineering study of tofu, studying the protein and oil 
recoveries, doing nutritional and cost analyses, etc. The 
director of research at the time was Mr. Harold Keesee (who 
now lives in the Dallas area). The person who keeps in touch 
with all former Anderson Clayton employees is Jess Covey 
(phone: 214-423-5517). On 6 Jan. 1977 Ralph attended a 
lecture on tofu given by William Shurtleff in Dallas, Texas. 
Afterwards they discussed the subject. After about a year of 
research, the tofu project fi zzled out; the company probably 
fi gured there was not enough money to be made in tofu.
 One of the company’s junior directors, A.H. Tony Chen 
(who now lives at 4113 Midnight Dr., Plano, TX 75093), 
was pushing soy protein in tofu or a product like tofu for 
sale in China. He formed a company, hired a number of ex-
Anderson Clayton employees, and they were making the 
product in Texas. He was having great success until some 
economic problem in China put a damper on his work.
 Ralph was taken away from research on imitation 
cheeses in about 1984 to do other research. He was replaced 
by a person named Pete. Dick Johnson continued in the 
cheese work until about 1987. In about 1984 an imitation 
cheese containing some soy protein was introduced 
commercially. Note: Dick Johnson recalls that Tony Chen 
exported lots of food manufacturing equipment (made by 
other U.S. companies) to China but he was not aware that 
Tony did any work with foods. He is now a consultant in 
Plano, Texas. Address: 182 Moonlight Dr., Plano, TX 75094. 
Phone: 214-423-0050.
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2787. 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 unrefi ned 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.

2788. Ashraf, Hea-Ran Lee; Luczycki, Dorothy. 1990. 
Acceptability of tofu-containing foods among college 
students. J. of Nutrition Education 22(3):137-40. May/June. 
[13 ref]
• Summary: The researchers tested the acceptability of 
tofu among college students eating in a cafeteria. In twelve 
recipes the main protein source was completely replaced 
by tofu. The nutrient content of all the modifi ed recipes 
was improved. When tofu replaced meat, eggs or dairy, the 
product was reduced in calories, protein, fat, cholesterol and 
sodium.
 Ten of the twelve recipes were well accepted by the 
students. The two that were not well accepted were tofu 
nuggets, which had an unacceptable texture, and chocolate 
mint pie. For the latter, subjects objected to the mint 
fl avoring in the pie rather than the tofu. Address: 1. Dep. of 
Animal Science, Food & Nutrition, Southern Illinois Univ. at 
Carbondale, Carbondale, Illinois 62901; 2. Trinity Medical 
Center, Carrollton, Texas 75006.

2789. Barnard, Neal D. 1990. The power of your plate: A 
plan for better health. Summertown, Tennessee: The Book 
Publishing Co. 240 p. Index. June. 23 cm. [65* ref]
• Summary: In this book 17 experts, including such eminent 
medical professionals as Michael DeBakey, William Castelli, 
and C. Wayne Callaway, meet on common ground with the 
author concerning the benefi ts of a low-fat, low-cholesterol, 
high-fi ber diet–that is, a food program that is largely free 
of meat. The subtitle on the title page reads: Eating well for 
better health–17 experts tell you how!
 Contents: Introduction. Part I. 1. Cholesterol, food, 
and your heart. 2. Dr. Michael DeBakey: An interview. 3. 
Tackling cancer. 4. New strategies in weight control. 5. 
Uninvited guests: Food-borne illness. 6. Other common 
health problems. 7. Foods and the mind. 8. The evolution of 
the human diet. Part II. 9. Recommendations. 10. Beyond 
willpower. 11. Food ideas and recipes. References.
 Soy-related recipes include: Scrambled tofu (to replace 
scrambled eggs, p. 215). Miso soup with wakame (p. 216-
17). Tofu salad (like eggless egg salad, p. 219). Tofu sour 

cream (p. 231).
 Dr. William Castelli of the Framingham Heart Study 
notes: “We’ve never had a heart attack in Framingham in 35 
years in anyone who had a cholesterol under 150.” Address: 
M.D., Physicians Committee for Responsible Medicine, 
Washington, DC.

2790. Cardenas, Danilo C. 1990. Status of the Philippine 
soyfood industry. Paper presented at the International 
Conference on Soybean Processing and Utilization. Held 25-
29 June 1990 at the Jilin Academy of Agricultural Sciences, 
Gongzhuling, China. *
Address: Supervising Science Research Specialist, Philippine 
Council for Agriculture, Forestry, and Natural Resources 
Research and Development (PCARRD), Los Baños, Laguna 
3720, Philippines.

2791. Product Name:  Soypreme Pizza [Soy Cheese, or 
Garden Patch with Soy Cheese].
Manufacturer’s Name:  Cedarlane Foods.
Manufacturer’s Address:  1864 E. 22nd Street, Los 
Angeles, CA 90058.  Phone: 213-745-4255.
Date of Introduction:  1990 June.
Ingredients:  Soy Cheese: Tofu mozzarella (organic tofu, 
soy oil, casein, sea salt, citric acid, natural fl avor, soy 
lecithin, guar gum). Crust: 100% organic whole wheat fl our, 
fi ltered water, vital wheat gluten, soy oil, olive oil, honey, sea 
salt, fresh yeast. Sauce: Tomatoes, olive oil, garlic, sea salt, 
herbs, spices.
Wt/Vol., Packaging, Price:  Soy Cheese: 11 or 17 oz 
package. Garden Patch: 13 oz package.
New Product–Documentation:  Soya International. 1990. 
April/June. p. 23. Contact: Terry Mayo. Ingredients for the 
Garden Patch: Same as above, plus bell peppers, red onion, 
mushrooms.
 Whole Foods. 1992. Feb. p. 70. These two pizzas with 
soy cheese are vegetarian, lactose free, cholesterol, and 
partially organic.

2792. Product Name:  Soypreme Stuff’N’Spuds [Cheddar 
Cheese Style or Sour Cream Style].
Manufacturer’s Name:  Cedarlane Foods.
Manufacturer’s Address:  1864 E. 22nd Street, Los 
Angeles, CA 90058.  Phone: 213-745-4255.
Date of Introduction:  1990 June.
Ingredients:  Cheddar Cheese Style: Organic russet potato, 
tofu cheddar cheese (soymilk, organic soybeans, soy oil, 
calcium caseinate, tofu, natural fl avor, salt, lecithin, natural 
vegetable gum, annatto), soymilk, corn oil, sea salt, chives, 
pepper.
New Product–Documentation:  Soya International. 1990. 
April/June. p. 23. Contact: Terry Mayo. Ingredients for the 
Garden Patch: Same as above, plus bell peppers, red onion, 
mushrooms.
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2793. Product Name:  Soypreme Tofu Dinners [Tofu 
Marinara, Tofu Luau, or Tofu Stroganoff].
Manufacturer’s Name:  Cedarlane Foods.
Manufacturer’s Address:  1864 E. 22nd Street, Los 
Angeles, CA 90058.  Phone: 213-745-4255.
Date of Introduction:  1990 June.
Ingredients:  Organic whole wheat (Kamut) pasta, tofu 
(organic soybeans, fi ltered water, nigari), green beans, 
carrots, corn, tomato puree, tomato juice, soy sauce, corn oil, 
garlic, olive oil, honey, sea salt, herbs, spices.
Wt/Vol., Packaging, Price:  11 oz package.
New Product–Documentation:  Soya International. 1990. 
April/June. p. 23. Contact: Terry Mayo. Ingredients for 
the Stroganoff are: Organic whole wheat (Kamut) pasta, 
tofu, green beans, carrots, corn, water, soy sauce, corn oil, 
mushrooms, onions, organic whole wheat pastry fl our, 
cooking wine, arrowroot powder, garlic, pepper, hydrolyzed 
soy protein, sea salt, parsley, kelp, dulse, papaya enzyme.
 Ad in Whole Foods. 1991. July. p. 76. “Soypreme. 
Substituting without sacrifi cing.”

2794. Golbitz, Peter. 1990. Lite soyfoods making their way 
to market: Shape of things to come? Soya International (Bar 
Harbor, Maine). April/June. p. 16-17.
• Summary: New low-fat soyfood products include Westsoy 
Lite (made by Westbrae Natural Foods, and containing 
only 1% fat and 18% of calories from fat), fat-free versions 
of Soyco cheese (made by Galaxy Cheese Co. in Cheddar 
Chunk and Mozzarella Chunk styles), Lean Links (made by 
Lightlife Foods and containing only 12% of calories from 
fat). Address: Soyatech, Bar Harbor, Maine.

2795. Harvey, Carol. 1990. Zenfully delicious: Dessert 
entrepreneur [Miyoko Nishimoto of Now & Zen]. City 
Sports (San Francisco, California). June. p. 66, 68.
• Summary: The 32-year old woman entrepreneur spends 
3 days a week making tofu pound cake. The Now & Zen 
concept started in Japan in the early 1980s when she had 
returned from America after attending high school in 
Mill Valley and majoring in philosophy at a small college 
in Maryland. In Tokyo she started Madame Miyoko’s 
Bakery making 2 fl avors of healthy tofu pound cake. Their 
placement in the health food section of department stores 
was virtually a death sentence. She worked at it for 5 
years, and turned her energy to running, bodybuilding, and 
performing as a jazz vocalist. In 1988 she moved back to the 
Bay Area, and in late 1989 she started Now & Zen. Tofu is a 
key ingredient in her nutritionally balanced Lemon Almond 
Mousse Cake, Carob Walnut Torte, and Zesty Orange 
Cream Cake. “The less-than-glamorous image of tofu is one 
stumbling block... Sounds like a perfect item for a gourmet 
vegetarian restaurant, but according to Miyoko, some won’t 
touch the cakes because of the tofu–’they’re afraid people 

will be turned off by it.’”

2796. Product Name:  Egg Rolls [Vegetarian, Pizza Tofu, or 
Spinach Tofu].
Manufacturer’s Name:  Health Is Wealth, Inc.
Manufacturer’s Address:  Sykes Lane, Williamstown, NJ 
08094.  Phone: 609-228-1150.
Date of Introduction:  1990 June.
Ingredients:  Tofu Pizza: Stone-ground whole wheat fl our, 
tomatoes, mozzarella cheese alternative (organic tofu, canola 
oil, casein, sea salt, citric acid, soy lecithin, guar gum), olive 
oil, soybean oil, natural spices.
Wt/Vol., Packaging, Price:  3 egg rolls per 9 oz package. 
Retails for $2.49 (7/90).

How Stored:  Frozen.
New Product–Documentation:  Soya International. 1990. 
April/June. p. 22. The only soy ingredient in the Vegetarian 
Egg Rolls is soy sauce. Spinach Tofu ingredients are the 
same as Pizza Tofu but with spinach instead of tomatoes. 
Contact: Robert Giacoboni.
 Ad (color) in Natural Foods Merchandiser. 1990. Nov. 
p. 22. “The great taste of cheese without the cheese.” Shows 
3 types of Egg Rolls, 2 of which bear the word “tofu” 
prominently atop the front panel. “Health is Wealth has 
replaced the cheese in our ever popular egg rolls with tofu 
mozzarella.”
 Product (Egg Rolls [Pizza Tofu]) with Label purchased 
at Open Sesame in Lafayette, California. 1992. Feb. 13. 5 by 
4.75 by 1.75 inches. Paperboard box. Red, white, and blue 
on black. Color photo of the prepared sticks. “The great taste 
of tomatoes & cheese without the cheese! Handrolled with 
Tofu Mozzarella, tomatoes, & stone-ground whole wheat. 
All natural. Cholesterol free. No MSG. No preservatives. 
Lactose free. Made with the cheese NûTofû alternative.” 3 
egg rolls (9 oz.) retail for $3.99. The phone number is now 
609-728-1998.
 Soyfoods Center Product Evaluation. 1992. Feb. 13. 
Package design: Excellent, however the text on the front 
panel of the Spinach Tofu Egg Rolls that states “The great 
taste of spinach and cheese without the cheese!” seems 
deceptive, since the cheese in this product is made from 
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cow’s milk. The ingredients listing is likewise deceptive 
since it lists “casein (protein)” rather than “casein (milk 
protein).” Flavor: We liked the Spinach Tofu Eggs Rolls 
best–by far.

2797. Product Name:  Mozzarella Sticks [Veggie Tofu, 
Pizza Tofu, or Spinach Tofu].
Manufacturer’s Name:  Health Is Wealth, Inc.
Manufacturer’s Address:  Sykes Lane, Williamstown, NJ 
08094.  Phone: 609-228-1150.
Date of Introduction:  1990 June.
Ingredients:  Batter (for all 3 products): Corn fl our, sea 
salt, spices. Breading (for all 3 products): Stone-ground 
whole wheat fl our, yeast, wheat gluten, sea salt. Pizza Tofu: 
Mozzarella cheese alternative (organic tofu, canola oil, 
casein, sea salt, citric acid, soy lecithin, guar gum), stone-
ground whole wheat fl our, potato fl our, vegetable gum, sea 
salt, natural honey, onion powder, garlic powder, tomato 
powder, natural spices, paprika.
Wt/Vol., Packaging, Price:  8 oz package. Retails for $2.49 
(7/90).
New Product–Documentation:  Soya International. 1990. 
April/June. p. 22. Veggie Tofu ingredients are: Broccoli, 
carrots, mozzarella cheese alternative (organic tofu, canola 
oil, casein, sea salt, citric acid, soy lecithin, guar gum), 
stone-ground whole wheat fl our, potato fl our, vegetable gum, 
natural fl avor, pepper, onion powder, garlic powder, celery 
seed, tomato powder, lemon oil. Spinach Tofu ingredients 
are the same as Pizza Tofu but with spinach and lemon oil 
added. Contact: Robert Giacoboni.
 Ad (color) in Natural Foods Merchandiser. 1990. Nov. p. 
22. “The great taste of cheese without the cheese.” Shows 3 
types of Mozzarella Sticks, all of which bear the word “tofu” 
prominently atop the front panel. “Health is Wealth has 
replaced the cheese in our ever popular egg rolls with tofu 
mozzarella.”
 Product (Mozzarella Sticks [Pizza Tofu]) with Label 
purchased at Open Sesame in Lafayette, California. 1992. 
Feb. 13. 5 by 4.75 by 1.75 inches. Paperboard box. Red, 
white, and blue on black. Color photo of the prepared sticks. 
“The great taste of cheese without the cheese. Made with 
Tofu Mozzarella breaded with stone-ground whole wheat. 
Cholesterol free. Lactose free. Made with the cheese NûTofû 
alternative.” 8 oz. retails for $3.69. The phone number is 
now 609-728-1998.

2798. 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 fi rst 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 Caffi x 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 fi nd 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 high-
stress 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 
biofl avonoids, fl avonoids from plants, help to strengthen 
capillaries and prevent heavy bleeding. The section titled 
“Hot fl ashes” states: “Many plants are good sources of 
estrogen, the hormone that helps to control hot fl ashes. 
Besides controlling heavy menstrual bleeding, biofl avonoids 
also have weak estrogenic activity (1/50,000 the strength 
of estrogen). They are very effective in controlling such 
common menopause symptoms as hot fl ashes, anxiety, and 
irritability... Plants also form the basis for the production of 
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 fl ashes” 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 
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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.

2799. Morinaga Nutritional Foods, Inc. 1990. Chocolate Pie, 
au natural! Dairy-free, low-fat pie made with Mori-Nu Lite 
Tofu (Tear-off recipe pad). 2050 W. 190th St., Suite 110, 
Torrance, California 90504.
• Summary: This color tear-off recipe pad (6½ by 4 inches), 
developed by Susan Bucher of Bucher & Russell in Los 
Angeles, was introduced in June 1990. On the front is a color 
photo of a chocolate pie topped with sliced banana rounds. 
To the upper left are whole bananas, to the upper right is a 
package of Mori-Nu Lite extra-fi rm silken tofu (only 1% fat), 
and to the right is a bowl of almonds.
 On the back are recipes for Chocolate Dream Pie/
Pudding, and Fast Lane Low-Fat Tofu Brownies, plus 
nutritional analyses and an offer for additional Mori-Nu free 
recipes.
 A hole through the pad in the top center, and a horizontal 
adhesive strip on the back, aids in hanging the recipes in a 
store. Address: Torrance, California. Phone: 1-800-669-8638.

2800. Product Name:  Tofu Spicy, Tofu Teriyaki.
Manufacturer’s Name:  Nutrisoy Pty. Ltd.
Manufacturer’s Address:  255 Forest Road, Arncliffe 2205, 
NSW, Australia.
Date of Introduction:  1990 June.
Ingredients:  Spicy: Organic soybeans, water, soy sauce, 
sunfl ower oil, spices, herbs, natural nigari (magnesium 
chloride).
Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Labels with dates sent by 
Tony Wondal of Nutrisoy. 2005. April 26. He started making 
and selling these products in June 1990. Spicy: Yellow, 
red, black and white on green. On the front are four small 
Chinese characters.

2801. Product Name:  Marinated Tofu, Herb Tofu, and 
Smoked Tofu.
Manufacturer’s Name:  Pureland Soy Products.
Manufacturer’s Address:  23 Depot St., Maroochydore, 

QLD 4558, Australia.  Phone: 071-43-4254.
Date of Introduction:  1990 June.
New Product–Documentation:  Letter and leafl et 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 letter states that the company also 
makes Herb Tofu, Smoked Tofu, Hummus, and a Vegetarian 
Paté.
 Talk with Jennie Finnigan. 1992. June 28. Another man 
started this business 3-4 years ago, doing a marinated tofu, a 
smoked tofu, and an herb tofu. She and Ricciardo made and 
sold him the tofu for these three products. Then he decided to 
give up that business so she and Ricciardo took it over.

2802. Product Name:  [Tofu Pizza].
Foreign Name:  Tofupizza.
Manufacturer’s Name:  Soto. Named Sojatopf prior to 
April 1989.
Manufacturer’s Address:  Wolfsbergerstr. 47, D-8211 
Breitbrunn am Chiemsee, West Germany.  Phone: 08621-
62538.
Date of Introduction:  1990 June.
Ingredients:  Organic whole wheat crust with tofu and 
vegetable topping.
Wt/Vol., Packaging, Price:  300 gm per piece.
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 
am Chiemsee, West Germany.

2803. Soya International (Bar Harbor, Maine). 1990. Yves 
Tofu Wieners up to bat at Candlestick Park. April/June. p. 3.
• Summary: This product, made by Yves Fine Foods of 
Vancouver, BC, Canada, will be served at San Francisco 
Giants baseball games in Candlestick Park, San Francisco, 
this year, in a new eggless variety and a larger ballpark size. 
This will be the second year that meatless tofu hot dogs have 
been available along with meat hot dogs at concession stands 
in the stadium.

2804. Soya International (Bar Harbor, Maine). 1990. White 
Wave takes tofu to India. April/June. p. 3.
• Summary: White Wave Inc. of Boulder, Colorado, has 
been awarded a technical consulting contract to start a 
low technology tofu plant in Bhopal, India. Company 
founder Steve Demos will travel to India later this year to 
set up the factory and train personnel in tofu production. 
It is hoped that eventually the training program will lead 
to the establishment of numerous cottage industry tofu 
factories throughout India, bringing relief to the chronic 
protein shortages among many of the country’s 833 million 
inhabitants. The project is funded by the USAID Agricultural 



Tofu & Tofu Products (1985-1994)   722

© Copyright Soyinfo Center 2022

Research Project and the Indian Council for Agricultural 
Research.

2805. Product Name:  Vegie Kaas (Non-Dairy Spread) 
[Regular, or Smoked].
Manufacturer’s Name:  Soya Kaas, Inc. A subsidiary of 
Swan Gardens, Inc. Distributed by American Natural Snacks.
Manufacturer’s Address:  Manufacturer: 6029 Lagrange 
Blvd., Atlanta, GA 30336. Distributor: P.O. Box 1067, St. 
Augustine, FL 32085.  Phone: 904-825-2057.
Date of Introduction:  1990 June.
Ingredients:  Regular: Tofu (Organic* soy milk, calcium 
sulfate), natural fl avors, tapioca, lactic acid, carob bean gum, 
xanthan gum, sea salt, annatto (natural color).
Wt/Vol., Packaging, Price:  8 oz plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Richard Rose. 
1994. April 25. Vegie Kaas is made without casein. It is more 
like a dip or spread than a cream cheese. Talk with Vicki 
at American Natural Snacks. 1994. April 26. She checked 
the company’s records which show that this product was 
introduced in June 1990.
 Leafl et sent by Casey Van Rysdam of ANS. 1994. April 
27. “Soya Kaas.” “No cholesterol. Lactose free. Made with 
fresh organic soy milk and tofu.” Product with Label sent 
by Casey Van Rysdam of Soya Kaas. 1994. May 15. 4.75 
inches diameter by 1.75 inches high. Red and green on beige. 
“100% dairy free. Alternative to cheese. No cholesterol. 
Lactose free. No milk protein. No oil added. Made with 
organic soybeans. Keep refrigerated.” Soyfoods Center taste 
test. 1994. May 17. Nice fl avor, texture, and color. Good as a 
dip for crackers or a fi lling for celery.

2806. Tjomb, Paul. 1990. Le pâté nouveau est arrivé: 
Ingrédients, soja [The new pâté has arrived: Ingredients, 
soya]. RIA–Revue des Industries Agro-Alimentaires No. 443. 
14 May to 5 June. [Fre]
• Summary: For some years, Cacoja has specialized 
in soyfoods (food products based on the soybean; les 
produits alimentaires à base de soja) made from organically 
grown soybeans. This company is fi nishing studies on 
the formulation of a new line of products, soya pâtés, 
which will be commercialized about a month. Cacoja is an 
affi liate of the Est-Lait [“East Milk] group. The company 
presently markets an important line of products consisting 
of desserts, of confections with 20% soya, of beverages, 
and of mayonnaises. A large part of its activity is devoted 
to developing convenience prepared foods (plats cuisinés) 
which contain an average of 20% soya. The company also 
offers quenelles (like sausages), ravioli, and lasagne which 
are distributed fresh with a shelf life of 3 weeks. One of 
this company’s fl agship products is the soya medallions 
(médaillion de soja). These are two round meatless patties 
(gallettes, 125 gm each, about 3/8 inch thick), rich in protein. 

They are vacuum packed in plastic fi lm with a shelf life of 21 
days. The medallions come in 4 fl avors: carrot, mushroom, 
tomato, and garlic and fi nes herbes. Mme. Chanterau is 
director of product development.” Address: France.

2807. Vegetarians of Alberta. 1990--. Serial/periodical. 
Edmonton, Alberta, Canada: Vegetarians of Alberta 
Association. Frequency: Quarterly.
• Summary: Form fi lled out by David J. Parker. 1992. July. 
The fi rst issue was published in May/June 1990 (7 p.). The 
publisher, Vegetarians of Alberta, was founded in July 1989. 
The founder and fi rst editors were Margaret Marean, Glen 
McLean, and David J. Parker. A copy of all back issues 
still exists at the Society. The present title is Vegetarians of 
Alberta Quarterly, published by the same organization at the 
same address. It is still published quarterly. Circulation is 
now about 200.
 “The organization was started by Father Evaski-Mclean 
who deals in soya products. Picnics in the park were our 
fi rst endeavour and & still are although we go indoors over 
winter. We sell tofu wieners at Earth Day and other events 
to get money to operate although our budget is small. Please 
fi nd back issues of our journal” enclosed. Also enclosed is 
a leafl et (3 panels each side) titled “Vegetarians of Alberta.” 
Address: c/o 10257–95 Street, Edmonton, Alb T5H 2B3, 
Canada. Phone: 469-1448 or 429-3679.
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2808. Product Name:  Tofu Garden Patties [With Garden 
Vegetables or With Mushrooms and Soya Cheddar Cheese].
Manufacturer’s Name:  Yves Fine Foods Inc.
Manufacturer’s Address:  1138 East Georgia Street, 
Vancouver V6A 2A8, B.C., Canada.  Phone: 604-251-1345.
Date of Introduction:  1990 June.
Ingredients:  With Garden Vegetables: Tofu, (water, organic 
soybeans, magnesium chloride), stone ground whole wheat 
fl our, gluten, fresh carrots, green peppers, celery, onions, 
crushed tomato, soy grits, garlic powder, seasonings, rice 
syrup solids.
Wt/Vol., Packaging, Price:  6 oz package. Retails for $1.99 
(7/90).
New Product–Documentation:  Soya International. 1990. 
April/June. p. 22. The ingredients for Tofu Garden Patties 
with Mushrooms and Soya Cheddar Cheese are: Tofu, 
soya cheese (tofu, soy oil, casein, salt, citric acid, lecithin, 
natural fl avor, guar gum, annatto seed), stone ground whole 
wheat fl our, gluten, mushrooms, soy grits, garlic powder, 
seasonings, rice syrup solids. Contact: Yves Potvin.
 Spot in Health Foods Business. 1991. Jan. p. 76. “The 
burgers are made with either fresh vegetables and spices, or 
with mushrooms and soya cheddar cheese.”

2809. Product Name:  Yves Veggie Tofu Wieners.
Manufacturer’s Name:  Yves Fine Foods Inc.
Manufacturer’s Address:  1138 East Georgia Street, 
Vancouver V6A 2A8, B.C., Canada.  Phone: 604-251-1345.
Date of Introduction:  1990 June.
Ingredients:  Tofu (water, organic soybeans, magnesium 
chloride), soy protein, canola oil, wheat gluten, unmodifi ed 
wheat starch, natural smoke fl avors, beet powder (coloring), 
paprika (coloring), tamari sauce, spices, guar gum.
Wt/Vol., Packaging, Price:  10 oz package. Retails for 
$2.19 (7/90). 12 oz vacuum pack retails for $3.29 (6/92, 
California).
New Product–Documentation:  Soya International. 1990. 
April/June. p. 22. Contact: Yves Potvin. Spot in Health Foods 
Business. 1991. Jan. p. 76. Shows a small black-and-white 
photo of the package.
 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 Open Sesame in 
Lafayette, California. 1992. June. 3.5 by 10 inches. Vacuum 
pack. Red, yellow, blue-green, and black on white. Color 
photo of a wiener with trimmings in a bun. “Contains no 
meat. Cholesterol free. Made with 100% organic soybeans. 
No preservatives. Low in saturated fat. Since 1985 we have 
been committed to providing you with the highest quality 
in healthy, easy to prepare entrées. Always cholesterol and 
preservative free...” The company name is now Yves Veggie 
Cuisine Inc. The president is Yves Potvin.

2810. Tabuchi, Ichiro. 1990. [Re: History of Soyalac soymilk 
production by San-iku Foods in Japan]. Letter to William 
Shurtleff at Soyfoods Center, July 4. 1 p. Handwritten, with 
signature on letterhead. [Jap; eng+]
• Summary: In 1948 Mr. Tabuchi visited Dr. Harry W. Miller 
and studied at his soymilk plant in Mt. Vernon, Ohio. During 
this period, Dr. Miller visited Nihon San-iku Gakuin (a 
Seventh-day Adventist school located at Chiba prefecture, 
Sodegaura-cho) almost every year and earnestly advised the 
people there to make soymilk. In about 1957-58 they started 
to make soymilk at a tofu plant that was owned by Mr. Ueda. 
They bottled it in 180 ml dairy milk bottles, which they sold 
with their tofu. It was a small scale operation and it didn’t 
last long.
 In 1959 at the Food Department of Nihon San-iku 
Gakuin, they set up a tofu manufacturing plant and started to 
make soymilk in 180 ml milk bottles for the school’s lunch 
program. Several years later they started to make canned 
soymilk for general consumers. In order to help introduce the 
soymilk to the school, Dr. Miller lived on the school campus 
for 2 months. He taught and gave orientation to the students.



Tofu & Tofu Products (1985-1994)   724

© Copyright Soyinfo Center 2022

 In 1970 San-iku Foods became independent from the 
San-iku Gakuin Food Department and started to make and 
sell infant formula. Address: San-iku Foods, Japan.

2811. Marshall, Philip. 1990. Brief history of the Regular 
Tofu Co. (Interview). SoyaScan Notes. July 9. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: This company was started by John Holt. [It 
began production in Dec. 1981.] Holt learned how to make 
tofu, in about 2 days, from Philip Marshall of Cauldron 
Foods Ltd. [which started tofu production in Sept. 1981], 
and Paul Jones of Paul’s Tofu & Tempeh [which started 
tofu production Jan. 1981]. Before that he was involved in a 
spiritual practice, perhaps with Divine Light Mission. He and 
a girl, who was into the same spiritual tradition, got together 
and started the company. It was a very small, kitchen-based 
operation. It went through various growing pains, and 
eventually Holt ended up owning the company himself. He 
got into some fi nancial diffi culty and in about 1983-84 he got 
refi nancing when a fairly large percentage of his shares were 
purchased by an entrepreneur, who formerly had owned a 
medium-sized tailoring business. He then got involved with 
Haldane when they bought the company. They either asked 
him to leave or he left on his own. Philip has no idea where 
he is now.
 Regular Tofu Co. now may be nothing but a name. 
There is a plant, a very early/antique Takai plant, where 
Haldane has their tofu made. They have a 50% holding in 
an ice cream company and the product is actually made at 
that factory. The address of Regular Tofu Co. is now the 
same as Haldane. Address: Owner, Cauldron Foods Ltd., 149 
South Liberty Lane, Ashton Vale Trading Estate, Bedminster, 
Bristol BS3 2TL, England. Phone: (0272) 632835.

2812. Marshall, Philip. 1990. Early work with soyfoods in 
the UK: Direct Foods, Whole Earth, Harmony Foods Ltd., 
and Haldane (Interview). SoyaScan Notes. July 9. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Brian Welsby founded Haldane Foods in 1983. 
But he was active with health foods long before 1980. He 
used to do the product mixing for a company named Direct 
Foods Ltd. (in Petersfi eld, Hampshire), which was owned 
by Peter and Anna Roberts, a very nice, committed pair of 
vegans. They were among the fi rst people to market dried 
soya products, particularly TVP, in the UK. And they were 
certainly the fi rst people to develop the market for composite 
dry soya products–like burger mixes. Philip has no idea 
when Direct Foods started, but it may have been in the late 
1960s. [Note: It started in Aug. 1969.] They were one of the 
pioneers of vegetarianism and veganism in England.
 Greg and Craig Sams are brothers, both American. Both 
are very talented guys, excellent at marketing. Greg is in 
a wheelchair. In the early days, both were the key fi gures/
principals at Whole Earth with the early events at Portobello 

Road. Whole Earth, which started as a bakery, became 
Harmony Foods, a large health food wholesaling company. 
[Note: In 1980 Harmony Foods Ltd. was at 12 Orpheus St., 
Camberwell, London S.E., England.] Harmony had some 
of its own Harmony Foods brands and was one of the fi rst 
companies in the UK to import Japanese miso, shoyu, etc. 
At some point, Whole Earth was sold off as a health food 
wholesaler, and its still going with such popular brands as 
Whole Earth jams, sauce, etc.
 Peter Fitch was responsible for putting together the 
Haldane Foods Group, which incorporates Direct Foods, 
Haldane Foods, and Realeat. Address: Owner, Cauldron 
Foods Ltd., 149 South Liberty Lane, Ashton Vale Trading 
Estate, Bedminster, Bristol BS3 2TL, England. Phone: 
(0272) 632835.

2813. Preneuf, Jean de. 1990. Current status of soyfoods in 
Italy (Interview). SoyaScan Notes. July 12. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The biggest and best tofu company in Italy is 
Fonte della Vita, located near Turin. They also make some 
other soyfoods and have a nice brochure. The only real tofu 
manufacturer in Italy, they also make seitan. They come 
out of the natural foods, macrobiotic, and herbal traditions. 
Amisoya is said to be owned by or related to Ferruzzi/
Central Soya. Their products are generally made from soy 
protein isolates. Jean has tasted all their yogurts, and they 
are “just terrible.” Soyalat, the soymilk sold by Parma 
Soia, is said to be made by Alpro in Belgium. Parma Soia, 
he thinks, is not a soyfoods producers, and their line is not 
so successful. Société Soy will increasingly expand sales 
of their line of soyfoods into Italy. This will be a major 
company focus in the future. This is little competition for 
good tofu products and tofu is very well suited to Italian 
style dishes. Jean has returned from a study trip to Italy, and 
collected many labels and brochures. “Italy is a wonderful 
country.” He will be back from Spain in 1 week. He plans to 
attend the Natural Foods Expo in Philadelphia, Pennsylvania, 
this fall. Address: Société Soy, 1 rue du Crêt de la Perdrix, 
42400 St.-Chamond, France. Phone: 77.31.23.66 OF.

2814. Brenger, Michael. 1990. History of La Fonte della 
Vita S.r.L., Italy’s largest manufacturer of tofu and seitan 
(Interview). SoyaScan Notes. July 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: This company was founded in Feb. 1985 by Mr. 
Demontis and his wife, Ms. Borello, on Via Matteotti?, in 
Fossano, about 35 miles south of Torino (Turin). He joined 
the company in the fall of 1985 and became a partial owner. 
He learned to make tofu from The Book of Tofu by Shurtleff 
& Aoyagi. Today the company is owned by 5 people, with 
the DeMontis owning the largest share; Mr. Mario Cozio 
joined later. Originally the company made only nigari tofu, 
but by autumn they had introduced 4 tofu spreads (tofu 
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pâté), and soymilk. In April 1986 the company moved about 
15 miles further south to Via Circonvallazione 87, 12049 
Trinita (Cuneo), Italy. They are still at the same location but 
the street was renamed in about 1987? so that their present 
address is Via Monviso 18, 12049 Trinita (Cuneo). After the 
move, they introduced two types of seitan (plain and fried), 
fried tofu, tofu with herbs, then two tofu burgers (one with 
sea vegetables, and one with seitan). They used to make 
soymilk but after it grew to a certain level they stopped 
making it and began buying it from a company in Belgium 
[probably Alpro], so that they could focus on expanding tofu 
production. In June 1990 they began making tempeh.
 Today they are the largest among 5 tofu manufacturer 
in Italy. They make about 2,500 kg/week of tofu and have 
23 employees. The company’s best-selling product is fried 
seitan, followed by natural seitan and regular tofu (about 
equal), tofu burgers, and tofu spreads. During the last year 
sales have grown about 30%, due in part to an aggressive 
program to introduce 2-3 new products a year. New products 
are tempeh and seitan burgers. Address: Via Monviso 18, 
12049 Trinita (Cuneo), Italy. Phone: (0172) 66 397.

2815. Brenger, Michael. 1990. The tofu market in Italy 
(Interview). SoyaScan Notes. July 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Mr. Demontis, head of Fonte della Vita, knows 
the Italian tofu market better than Michael Brenger, since 
Brenger is tofu production manager. But Brenger speaks 
English better than Mr. Demontis. There are fi ve tofu 
manufacturers in Italy. The largest is La Fonte della Vita 
(in Trinita, near Cuneo, about 50 miles south of Turin), 
which makes about 2,500 kg/week of tofu. Second largest is 
probably Terra e Pane (Chinzena? near Ravenna [actually S. 
Arcangelo di Romagna near Forlì]; they also make soymilk, 
tofu spreads, and seitan), followed by Soyalab near Firenze 
(Florence; they are about ¼ to 1/5 the size of Fonte Della 
Vita), Arc-en-Ciel srl (a cooperative at Loc. Molino 4, 10070 
Ceres, 20 km from Torino/Turin; they make more seitan than 
tofu), and Sunsoy Food (Bologna; very local and small). 
Total production of the fi ve is estimated at 5,000 kg/week of 
tofu, or about 250,000 kg/year. All these companies make 
tofu from whole soybeans and sell the tofu at natural and 
health food stores. Recently Parma Soia and Medical Soy 
started selling soy products, including some tofu products, 
but they sell to the mainstream market through supermarkets 
rather than to the alternative market. Their tofu products 
use tofu only as an ingredient; they do not sell tofu as such. 
They make a vegetable cheese and add about 20% tofu. 
He does not know from whom they buy their tofu. The 
fi rst tofu maker in Italy was Gilberto Bianchini of Centro 
Macrobiotico Tofu (Via Cuoco 9, 47037 Rimini, Italy), but 
he stopped in about 1986 and moved to Belgium. Ferro 
Ledvinka at Fondazione Est-Ouest only makes tofu for their 
own macrobiotic restaurant; they buy some of their tofu 

from Fonte della Vita and Soyalab, and they also do health 
counseling. Address: Production Manager, La Fonte Della 
Vita, Via Monviso 18, 12049 Trinita (Cuneo), Italy. Phone: 
(0172) 66 397.

2816. SoyaScan Notes. 1990. The meaning of the symbol 
“e” appearing on European food labels (Overview). July 19. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: This is a European Economic Community 
mark, usually written just to the right of a product’s weight 
(e.g. 250 g e), signifying that the product has been packaged 
under the average weight system as covered by the United 
Kingdom’s weights and measures act of 1985.

2817. Glynn, Mike. 1990. Mori-Nu wages battle against 
tofu industry: Mio wants conventional tofu out of produce 
department. Packer (The). July 21. p. 16A.
• Summary: Discusses the response of the Soyfoods 
Association and Morinaga to the classifi cation of tofu as a 
“potentially hazardous food” and to the practice of storing 
tofu in the produce department. Art Mio of Morinaga feels 
that the Soyfoods Association is dragging its feet and failing 
to assume the role of a responsible industry leader, insisting 
that its members follow FDA’s regulations.

2818. SoyaScan Notes. 1990. Update on Kyoto Food Corp. 
USA in Terre Haute, Indiana (Interviews with various 
people). July 26. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Kyoto Foods is planning to open a big tofu 
plant in Terre Haute, Indiana. Ground breaking for the plant 
was on 3 May 1990. Mr. Yamashita is the person in charge 
and on July 24 he talked about the plant starting with 15-20 
employees. They have 30,000 tsubo of land. Note: 1 tsubo is 
6 shaku (1 shaku = 0.995 feet, so 6 shaku = 5.97 feet) on a 
side or 35.64 square feet. One acre is 43,560 square feet, so 
there are about 1,222 tsubo/acre. Thus 30,000 tsubo is about 
25 acres.
 Kyoto Foods plans to make only tofu initially, and they 
apparently would like to knock off Hinoichi on the East 
Coast and Midwest. They have support from Marubeni, 
which makes them potentially very powerful. John Morrell 
& Co. has done some research using tofu or concentrated 
soymilk. Kyoto Foods is considering getting this from Pacifi c 
Foods of Oregon, then shipping it to Cincinnati, Ohio.
 The opening ceremony for the new plant was held on 24 
Oct. 1990 in Terre Haute. Local television station covered 
the event but the print media showed little interest. Wataru 
Takai came from Japan to attend the ceremony. As of 15 
Nov. 1990 the company plans to make water pack fi rm tofu 
(not aseptic tofu), but production has not yet begun. They 
plan to play down the fact that they have a parent company 
in Japan. They are billing themselves as “the largest tofu 
company in America.” Production is expected to begin in 
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November. The Asian-American population in the Midwest 
is much larger than most people realize. Some of the 
tofu will be sold to institutions. Supermarkets seem to be 
anxiously awaiting the product.

2819. Gerner, Bob. 1990. Best-selling soyfoods at Berkeley 
Natural Grocery Co. in Berkeley, California (Interview). 
SoyaScan Notes. July 28. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: By far the best selling soyfood product type 
at Bob’s store is soymilk, accounting for 50-65% of total 
soyfoods sales. The best selling brands, in descending order 
of sales volume, are Vitasoy (about 40% of soymilk sales, 
and rising; his store promotes it more in part because he sees 
sales reps longer and in part because the Vanilla Vitasoy is 
his favorite soymilk product), Edensoy (30-35% and falling; 
it used to be the best seller), Westsoy and Westbrae Malteds 
(20% and rising), Pacifi c Soy (from Tree of Life), and Other 
(Wildwood Yosoy, Quong Hop, Soy Moo, AhSoy, 5%).
 The next best selling soyfood type is tofu (accounting 
for about 20% of total soyfoods sales, and rising), followed 
by soy sauce & tamari (10%, stable), soy cheeses (4%, 
rising), tempeh (2%, falling), soy ice cream (1%, stable or 
falling), and miso (1%, falling).
 Total per capita purchases of soyfoods have risen 
steadily since the mid-1970s. There have been no plateaus or 
declines.
 Bob dislikes (but understands) the way soymilk 
manufacturers discount their products, basically forcing him 
to buy very large quantities–typically 60 cases at a time. This 
policy favors large retailers, ties up a lot of his capital up-
front, and takes up a lot of space in his warehouse. So 95% 
of the time he buys Vitasoy and Edensoy soymilk when they 
are on sale at discount prices, then he sells these at discount/
sale prices–a practice that he does not like since it seems to 
contradict the idea of a “sale.” Customers won’t buy soymilk 
any more at “regular” prices. Bob would rather buy what he 
needs from week to week, then sell all products at a regular 
price most of the time, then have promotions once in a while. 
Vitasoy has played a lot of games with distributors to try to 
get them to buy more at one time, and Bob has heard that this 
is hurting the distributors and that they don’t like it. They 
can’t make money selling at an 8% margin, which they often 
must do. Edensoy’s discount is constant whereas Vitasoy 
has on and off discounts–which makes buying harder for 
Bob. Westbrae/Vestro has a more typical discount policy and 
Bob sells Westbrae products at a regular price most of the 
time. Address: Owner, Berkeley Natural Grocery Co., 1336 
Gilman St., Berkeley, California 94706. Phone: 415-526-
2456.

2820. SoyaScan Notes. 1990. The Food and Agribusiness 
Management Program in Illinois (Overview). July 30. 
Compiled by William Shurtleff of Soyfoods Center.

• Summary: This program was started in June 1989. It 
is looking, among other things, at “alternative marketing 
channels” and “specialty markets” including “specialty 
export markets” for major crops, such as tofu beans for 
Japan. James Dunn has a specialty export company. Most 
farmers think there is a big risk associated with growing 
specialty soybeans but actually the contract virtually 
eliminates that risk. One student is studying alternative 
contracts for specialty crops. Address: Univ. if Illinois.

2821. Yoshikawa, Koichi. 1990. [Re: Yoshikawa’s sales of 
nigari]. Letter to William Shurtleff at Soyfoods Center, July 
30. 1 p. Handwritten, with signature on letterhead. [Jap; 
eng+]
• Summary: Yoshikawa’s current sales of nigari are about 
7,000 tonnes (metric tons) per year. Of this, about 3,000 
tonnes is used by tofu makers. The latter amount has not 
changed much during the last 3 years. A small amount of this 
nigari for tofu use is sold overseas.
 The letterhead states that Yoshikawa is the oldest maker 
of nigari in Japan, established 100 years ago. Brands include 
Thruzen and Maruzen. The company’s factory is on the 
seashore at Kurashiki, Okayama, Japan. Address: President, 
Yoshikawa Shoji K.K., Honmachi Wako Bldg. Kita Kyuhoji-
cho 2-1-7, Osaka, Higashi-ku, Japan. Phone: 06-261-6767.

2822. Product Name:  [Seitan, and Tofu].
Manufacturer’s Name:  Arc-en-Ciel srl.
Manufacturer’s Address:  Loc. Molino, 4, 10070 Ceres, TO 
Italy.
Date of Introduction:  1990 July.
New Product–Documentation:  Talk with Michael Brenger, 
production manager at Fonte della Vita. 1990. July 18. Arc e 
Ciel is a cooperative located 20 km from Torino/Turin; they 
make more seitan than tofu.
 Letter from Gianni Viglino of Savona, Italy. 1991. Dec. 
20. “I have contacted this company and they will send you a 
report directly concerning their products.”

2823. Product Name:  Believe (Soy Ice Cream with Tofu; 
Hard-pack) [Vanilla, Chocolate, Strawberry].
Manufacturer’s Name:  Believe Inc.
Manufacturer’s Address:  Marketing: 320 Walnut St., 
Highland, IL 62249; Corporate Hdqtrs.: 6173 Cultus Bay 
Road, Clinton, WA 98236.  Phone: 1-800-777-0424 or 206-
221-8739.
Date of Introduction:  1990 July.
Ingredients:  Organic rice syrup, acacia honey, organic rice, 
organic tofu powder.
Wt/Vol., Packaging, Price:  Hardpack pints, Retails for 
$2.89 to $2.99 (7/90).
How Stored:  Frozen.
New Product–Documentation:   Ad (8.5 by 11 inches, 
color photo) in East West Journal. 1990. Aug. Inside back 
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cover. “Something wonderful is going to happen. Believe. 
The gourmet non-dairy dessert. Free of cholesterol, refi ned 
sugars, dairy and lactose, artifi cial fl avors, colors, and 
preservatives. So rich and creamy you may never want ‘ice 
cream’ again. For more information and the store nearest 
you call 1-800-777-0424. 10% of corporate profi t goes to 
the Global Goodwill Fund.” Photo shows a huge scoop of 
vanilla ice cream. An inset shows a view of outer space with 
a spiral nebula, shooting star, and crescent moon above, and 
the curve of the earth below. Defi nitely bears the “sign of the 
unicorn.”
 Talk with Richard Rose of Rose International. 1990. 
July 30. “Believe, Bob Davis’ new soy-and-rice ice cream, 
was the best product at the recent NNFA show on the East 
Coast. He has made a big, bold move and I think it is going 
to succeed. This unique product is a cross between Ice Bean 
and Rice Dream, the fi rst product to provide complementary 
soy and grain. It is sweetened with organic rice syrup and 
it contains organic tofu. Realistically, Rice Dream is made 
from essentially rice syrup–a very highly refi ned amazake. 
He has pulled together an organization of good people. The 
product is just now getting on the shelves. At the show, 
the company had a custom-designed, elegant tent-style 
booth. He is using a pull strategy, developing demand from 
consumers and retailers to get distribution, which means 
heavy advertising in consumer publications. The theme in 
his ad is carried through to their aprons, point of purchase 
materials, everywhere. The product is high fat, maybe 17%, 
like a superpremium ice cream, and the price is also high at 
$2.89 to $2.99 retail, with about 50% overrun. Flavors were 
chocolate-toffee, vanilla with chocolate marble, blueberry, 
and raspberry. One evening the company had a hospitality 
suite where they served ice cream sodas, fl oats, and sundaes 
with a classical guitarist playing in the corner. It was an ice 
cream feast with 50-100 people in attendance.” Richard is 
working with him to try to get some export business.
 Talk with Rachel Walk, Marketing Mgr. at of Believe 

Inc. in Illinois. 1990. Aug. 3. This company is separate from 
Light Foods, but the corporate headquarters is at the same 
address as Light Foods in Washington. The fi rst 3 fl avors 
should hit the shelves in mid-August. The organic tofu in the 
product is spray dried. Potential new fl avors are Chocolate 
Toffee, Vanilla Fudge, and Blueberry; they might be out in 3 
months. Production is “up north” but they warehouse at U.S. 
Growers in Los Angeles.
 Ad in Vegetarian Times. 1990. Dec. p. 81. Gives a nice 
history of the company, and of Robert Davis’ work with 
soyfoods.

2824. Product Name:  Cauldron Foods Tofu Kitchen 
{Frozen Ready Meals} (Indonesian: Vegetables & tofu in 
spicy satay sauce, Cantonese: Stir fry vegetables with tofu in 
black bean sauce, Shanghai: Sweet & sour vegetables with 
tofu, or Punjabi: Vegetable briani with tofu).
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  149 South Liberty Lane, Ashton 
Vale Trading Estate, Bedminster, Bristol, Avon, BS3 2TL, 
England.  Phone: (0272) 632835.
Date of Introduction:  1990 July.
Ingredients:  Indonesian: Spicy satay sauce (water, sieved 
tomatoes, onions, peanut butter, creamed coconut, soy 
sauce, tomato puree, spices and seasonings, modifi ed starch, 
vegetable oil, salt), Marinated Tofu (tofu–water soya beans, 
calcium sulphate, marinade–water, shoyu sauce, sugar, salt, 
garlic, ginger, citric acid), baby sweetcorn, sugar, snap peas, 
red peppers, vegetable oil. Fried rice: Cooked white and 
brown rices, sweet-corn, vegetable oil, onions, chives.
Wt/Vol., Packaging, Price:  400 gm box.
How Stored:  Frozen.
Nutrition:  Per 100 gm.: Protein 5.9 gm, fat 5.9 gm, 
carbohydrates 13.9 gm, calories 147.
New Product–Documentation:  Letter (fax) from Philip 
Marshall. 1990. July 9. This product, in 4 varieties, was 
introduced in 1990. Labels (4) sent by Philip Marshall 
of Cauldron Foods. 1990. July 9. 9 by 7 by 1.25 inches. 
Multi-color. A large color photo of the ready-to-serve dish 
(accompanied by chopsticks or fork) is in the upper left hand 
corner of the front panel; behind it is a pastel blue, green, 
yellow, and black map of that part the world from which the 
dish originates. Below the product name is a brief description 
of the dish. “Microwave or oven cook. A complete vegetable 
meal.” Suitable for vegetarians: Circled green V certifi cation 
symbol. Serves 1. The back panel gives information about 
tofu and detailed cooking instructions.

2825. Fleming, Diana J. ed. 1990. Country Life vegetarian 
cookbook: Delicious recipes from the kitchen of the Country 
Life vegetarian restaurants. Family Health Publications, 
13062 Musgrove Highway, Sunfi eld, MI 48890. 190 p. 
Index. 23 cm.
• Summary: This book contains the most popular vegan 
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recipes from Country Life vegetarian restaurants. In 1966 
the fi rst Country Life Restaurant opened its doors in Grand 
Rapids, Michigan. Today the 15 Country Life Restaurants, 
though all independently owned and staffed by Seventh-day 
Adventists, “share a common commitment to serve delicious, 
wholesome, 100 percent vegetarian food. They are also 
dedicated to furnishing educational programs, to ministering 
to the needs of the community, and to providing a relaxed, 
Christian atmosphere as a refuge for customers from the 
stresses of the work-a-day world.” A list of the addresses and 
phone numbers of the 15 County Life restaurants (10 in the 
USA, 3 in Europe, and 2 in East Asia) is given on page 4.
 “Soy or nut milk” is called for in many recipes 
throughout this book. Soy-related recipes include: Soy-oat 
waffl es or pancakes (p. 20). Carob-banana tofu topping (p. 
25). Tofu-pineapple “cottage cheese” (p. 28). Soy raisin 
puffs (with cooked whole soybeans, p. 35). Fluffy soy-corn 
muffi ns (p. 36). Scrambled tofu (p. 38). Chipped tofu (p. 
39). Tofu cheese rarebit (p. 40). Tofu potato latkes (p. 41). 
Soy whipped cream (#1-#3, p. 60-61). Tofu whipped cream 
(p. 61). Tofu orange whipped cream. Tofu cheesecake (p. 
66). Carob tofu cheesecake. Tofu loaf (p. 73). Kidney bean 
and tofu pie (p. 83). Pasty (fi lled with frozen tofu, p. 84). 
Soybean creole (p. 88). Tofu balls (p. 93). Lasagne (with 
crumbled tofu, p. 94). Stuffed shells (with tofu, and soy 
mayonnaise or soy sour cream). Eggplant Parmesan (with 
tofu). Tofu cacciatore (p. 96).
 Stir fry vegetables (with tofu, p. 103). Tofu foo young 
(p. 105). Oriental medley (with tofu, p. 106). Walnut 
cheese spread (with tofu, p. 108). Gluten and broth. 
Teriyaki sauce (with soy sauce, p. 111). BBQ sauce (p. 
112). Tofu “egg” salad (p. 118). Thousand island dressing 
(with soy mayonnaise, p. 120). Olive dressing (with soy 
base, or Soyagen, p. 121). Soy mayonnaise (#1 with soy 
milk, #2 with soy base, #3 with Soyagen, p. 123-24). Tofu 
mayonnaise (p. 125). Aioli or garlic mayonnaise #1 (with soy 
milk). Soy sour cream (p. 126). Soy margarine (#1 and #2). 
Tofu cottage cheese. Tofu tomato stars (p. 135). Sour cream 
potatoes (with soy sour cream or mayonnaise, p. 139). Tofu 
gumbo soup (p. 146).
 Soy milk (#1 from soy beans, #2 from soy base, p. 
149). Soy base (from soy fl our, p. 150). Basic nut milk (with 
cashews, walnuts, fi lberts, or Brazil nuts, and honey or dates, 
p. 151). Cashew-pear milk (p. 152). Half and half (with 
cashews and almonds). Almond milk supreme... plus many 
other nut and fruit milks.
 One innovative ingredient in many recipes is “Lecithin-
oil slicker: This is a replacement for products such as Pam, 
a food release spray. Pour 6 parts oil, not olive, peanut or 
sunfl ower, into a jar with 1 part liquid lecithin. Cover tightly 
and shake well. Keep at room temperature. Do not use 
lecithin granules. Measure oil fi rst then use the same utensil 
to measure lecithin to help prevent sticking of lecithin on 
utensil.”

 At the end of the book are several very interesting 
chapters: “The protein myth: When too much of a good thing 
is a bad thing,” by M.G. Hardinge and W.C. Andress. One 
very interesting table (taken largely from G. Bunge 1902) 
shows that the longer it takes for a baby animal to double its 
birth weight, the lower the protein content of the mother’s 
milk. Humans, with 1.4% protein in the milk, take 180 days 
(the longest). Cats, with 9.5% protein in the milk, take only 
7 days (the shortest). A second chapter is titled “Dietary fat–
good or bad?,” by Bernell E. Baldwin. Address: Michigan.

2826. Product Name:  [Tofu Dices, Freeze Dried].
Manufacturer’s Name:  Freeze-Dry Foods GmbH.
Manufacturer’s Address:  Am Eggenkamp 8-10, D-402 
Greven 1, Germany.  Phone: (02571) 507-0.
Date of Introduction:  1990 July.
Wt/Vol., Packaging, Price:  15 kg in a double poly bag in 
an outer carton.
How Stored:  Shelf stable, 6 month shelf life.
New Product–Documentation:  Company leafl et sent by 
Heather Paine of London. 1991. April 23. Dated July 1990. 
In English. Produced from deep-frozen tofu, diced and 
freeze-dried. Size: Cubes, 10 mm on each side. Moisture: 
Max. 3%. Shelf life: Minimum 6 months in unopened 
original cartons, stored in a cool and dry place. Packaging: 
15 kg in a double poly bag in an outer carton. Opened bags 
should be tightly closed after usage.
 Spot in SoyaFoods. 1991. Spring. p. 5. “Freeze Dried 
Tofu.” The company has offi ces in Germany, London, and 
the USA.

2827. Hsiao, Laurence. 1990. Role of Taiwan soybean 
importers. In: Ontario Ministry of Agriculture and Food, ed. 
1990. Soybean Buyers Mission from New Markets, July 1-7, 
1990. Tokyo, Japan: Ontario Ministry of Agriculture and 
Food. 61 p. July. See p. 13-15. [Eng]
• Summary: In Taiwan, soybeans are imported primarily 
from the USA. During the days of the Soybean Importers 
Joint Committee (SIJC) other countries producing soybeans 
complained that the Taiwanese market was, in effect, closed. 
However since soybean import liberalization on 1 July 1988, 
the SIJC was abandoned, yet almost all soybeans are still 
imported from the USA.
 While SIJC was active, each importer declared his 
requirement based on import volume the preceding year 
plus or minus 10%. Then the Committee reported to the 
Government Authority, which invited tenders from suppliers. 
Because soyfood manufacturers had to rely on soybean oil 
millers for their supply, the quality was greatly restricted. 
Hence Taiwanese consumers did not enjoy the high quality 
of tofu and soymilk found in other countries.
 Although soybean imports are bound by the “Sino-
America Grains Agreement,” which requires that Taiwan 
purchase at least 1.2 million tonnes/year of soybeans from 
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the USA, the importers now have more fl exibility in dealing 
with the suppliers. Thus the market is now more price-
oriented. But food soybeans are still imported in the same 
way. Hence, soyfood manufacturers still complain about 
their poor quality.
 Preliminary research has shown that the yield of tofu 
from Ontario special quality white hilum soybeans is 15% 
higher than from U.S. #2 soybeans. In Taiwan, most food 
soybeans are sold in 50 kg bags in small lots of 10-25 tonnes/
lot. The author advises Ontario suppliers to promote their 
soybeans on the basis of yield and quality, and to try to build 
these factors into their price structure. In conclusion, in 
Taiwan the market for food soybeans is undeveloped. The 
time is ripe for Canadian soybean exporters to penetrate this 
market. “Initially you may fi nd that price is a major factor. 
Do not be discouraged.”
 Addendum: The following documents are available from 
the Ontario Soybean Growers’ Marketing Board: 1. Sino-
America Grains Procurement Agreement. 2. Bulk Carrier 
Charter Agreement. 3. Soybean Importers Joint Committee 
Tender Invitation. 4. Chronology of 1988 Soybean 
Shipments to Taiwan. 5. Sales Agreement of Paraguayan 
Soybeans. Address: Vice President, Sun Ford Conglomerate 
Corp., 21 Lin 1 Street, Taipei, Taiwan. Phone: (02) 321-1005.

2828. Karta, Susani K. 1990. The market prospective for 
tempeh in the year 2000. In: Ontario Ministry of Agriculture 
and Food, ed. 1990. Soybean Buyers Mission from New 
Markets, July 1-7, 1990. Tokyo, Japan: Ontario Ministry of 
Agriculture and Food. 61 p. July. See p. 19-33.
• Summary: Contents: Introduction. Market situation for 
tempeh in Indonesia. Health and nutritional signifi cance of 
tempeh. Tempeh for weaning food. Constraints and trends 
in the market development of tempeh. Recommended 
guidelines and strategies. Ideas for the diversifi cation of 
tempeh utilization: Tempeh as a food ingredient, new tempeh 
food opportunities.
 Tempeh fl our (dried, ground tempeh) used in weaning 
foods could dramatically reduce the diarrheal diseases 
among children in Indonesia and other countries. The 
author estimates the potential demand for tempeh fl our in 
weaning foods used for this purpose in the year 2000 to be 
27,720 tonnes in Indonesia and 470,880 tonnes in all Asian 
developing countries. This assumes average tempeh fl our 
consumption of 10 gm/day per child or 3.6 kg/year per child.
 In 1983 Indonesians consumed about 927,000 tonnes 
of soybean as food, increasing to 1,528,000 tonnes in 
1958. About 50% of these soybeans were used to make 
tempeh, and 40% to make tofu; the remaining 10% were 
used to make soy sauce and “tauco” (a fermented whole 
soybean condiment [Indonesian miso]). In 1988 the average 
Indonesian consumed 6.45 kg/year of tempeh (equivalent 
to 4.3 kg of soybeans). In the past 5 years, consumption of 
soyfoods in Indonesia has increased by an average of 10% 

annually.
 According to a 1988 report from the Indonesian 
Ministry of Agriculture, the average daily per capita 
consumption of calories is still below the recommended 
Indonesian guidelines. In 1988, calorie consumption was 
only 1,794 calories/capita/day, or about 28% below the 
recommended 2,500 calories. Protein intake was about 43.3 
grams/capita/day, or about 21% below the recommended 
55 gm. “Consumption levels of traditional soyfood such as 
tempeh will continue to grow as the population attempts to 
meet its protein needs. Moreover, in view of the purchasing 
power of the average Indonesian consumer, we can expect 
a continuing increase in the demand for tempeh as it is 
widely available at a much more affordable price than animal 
protein... For tempeh manufacturing, imported soybeans 
are preferred because they are larger and cleaner.” Address: 
MSc, RD, Manager, P.T. Indofood Interna Corp., Jl. Ancol 
No. 4-5, Ancol Barat Jakarta Utara 14430 Indonesia. Phone: 
690-1365.

2829. Loh, Michael. 1990. An overview of export 
opportunities in the new markets. In: Ontario Ministry of 
Agriculture and Food, ed. 1990. Soybean Buyers Mission 
from New Markets, July 1-7, 1990. Tokyo, Japan: Ontario 
Ministry of Agriculture and Food. 61 p. July. See p. 10-12. 
[Eng]
• Summary: It has been almost 20 years since the fi rst 
container load of soybeans grown in Ontario was shipped 
to Japan. By the end of 1989, Ontario was exporting more 
than $25 million worth of soybeans to Japan, Hong Kong, 
Malaysia, and Singapore. Now the new markets for Ontario 
soybeans are Korea, Taiwan, the Philippines, and Indonesia.
 In Korea, trade restrictions have eased on soybeans and 
other agricultural products. With hefty trade surpluses, Korea 
is under pressure to balance trade. Korea soybean imports 
jumped from only 428,000 tons in 1979 to 1,100,000 tons in 
1989. About 120,000 tons of the imported soybeans are for 
food use, as follows: Tofu 100,000 tons (83% of the total), 
soymilk 17,000 tons, and soy sprouts 2,000 tons. Nearly all 
of Korea’s soybean imports come from the USA.
 Taiwan ranks second, after Japan, in terms of best 
prospects for agricultural exports. The strong Taiwanese 
currency has made exports less expensive. Burgeoning trade 
surpluses have led to increasing pressures from trading 
partners, like the USA, to balance trade. So Taiwan has 
liberalized imports by lowering tariffs and eliminating non-
tariff barriers. “U.S. soybean exporters took advantage of 
their dominant market position in Taiwan to expand sales. 
Backed by aggressive trade negotiators, the American 
soybean industry has enhanced its competitive position 
by securing a 5-year supply agreement contract with the 
Government of Taiwan. The agreement calls for the purchase 
of 5.7 million tons of U.S. soybeans over a fi ve-year 
period from July 1, 1986 to June 30, 1991. As a result the 
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United States has over 75% of the market share. Taiwan’s 
annual requirements of food soybeans are estimated at 
250,000–300,000 tons. With recent market opening measures 
announced by the Taiwanese government, direct sales of 
food soybeans to end-users are now permitted.”
 Philippines: In Feb. 1987 Michael led a mission to the 
Philippines, and contacted a buyer. Ontario soybeans were 
fi rst shipped to that country later in 1987. The Philippines 
import about 10,000 to 15,000 tons/year of soybeans 
for food use, and this is expected to increase in the near 
future. Filipro, Inc., which is the Philippines’ licensee for 
Nestle S.A., reported increasing market acceptance of its 
re-launched powdered soya milk product Vita (chocolate 
fl avor), and a soy-based baby cereal named Ceresoy.
 Indonesia: Ontario soybeans (worth $4.2 million) 
were fi rst sold to Indonesia in 1980 after Canada’s fi rst 
mission there that year. 90% of the 1.7 to 2.0 million tons of 
soybeans required by Indonesia are used for food. Tempeh 
is a delicious Indonesian food and Indonesia requires over 
750,000 tons/year of soybeans to make tempeh. Address: 
Senior Representative, Asia/Pacifi c Region, Ontario Ministry 
of Agriculture and Food (OMAF), Tokyo, Japan.

2830. Morinaga Nutritional Foods, Inc. 1990. Inventions that 
advanced mankind (Ad). Produce Business. July. p. 57.
• Summary: In this full-page color ad, a large photo shows a 
package of Mori-Nu tofu in the foreground, with a brazier of 
fi re and a huge stone wheel behind it. The text reads: “Fire 
set the world ablaze. The Wheel turned things around. And 
now Mori-Nu Tofu has brought a 2,000-year-old product into 
the Space Age. Tofu, the perfect food, is now in the perfect 
package.
 “In its convenient, revolutionary package, Mori-Nu 
Tofu is guaranteed to maintain its fresh, just-made fl avor. 
Without preservatives or irradiation. And without the need 
for refrigeration for as long as 10 months.
 “Packaged in Tetra Brik Aseptic cartons, Mori-Nu Tofu 
meets all FDA temperature requirements. So you can display 
Mori-Nu Tofu anywhere with no shrink. Even in the produce 
section. For more details or to order Mori-Nu Tofu, call 
1-800-NOW-TOFU, today. We’re ready to wheel and deal.” 
Address: 5800 South Eastern Ave., Suite 270, Los Angeles, 
California 90040. Phone: 213-728-4325.

2831. O’Hara, J. Patrick. 1990. Will tofu exit produce? 
Produce Business. July. p. 55-56.
• Summary: “The FDA has come down hard on temperature 
control of tofu, so many retailers are moving it out of 
produce and into dairy; meanwhile, tofu companies clash 
over safety, taste and containers.” On the page after this 
article (p. 57) is a full-page color ad by Mori-Nu titled 
“Inventions that Advanced Mankind.”

2832. Ontario Ministry of Agriculture and Food. 1990. 

Soybean buyers mission from new markets, July 1-7, 1990. 
Tokyo, Japan: Ontario Ministry of Agriculture and Food. 61 
p. 30 cm. Saddle stitched. [Eng]
• Summary: This conference took place in Ontario, Canada. 
On the mission were two buyers each from Indonesia (P.T. 
Indofood Interna Corp., BULOG), Philippines (Universal 
Robina Corp., Paritas Trading Corp.), and Taiwan (Sun Ford 
Mfg. Corp, Great Wall Enterprise Co.). Michael Loh of 
OMAF/Tokyo was the mission leader. Contents: Background 
and purpose. Mission members. Itinerary. Seminar agenda. 
Canada’s soybean industry, by Fred Brandenburg of 
OSGMB. An overview of export opportunities in the new 
markets (Korea, Taiwan, Philippines, Indonesia), by Michael 
Loh of OMAF, Tokyo. Role of Taiwan Soybean Importers, 
by Laurence Hsiao of Sun Ford Conglomerate Corp. 
Soybean market in Indonesia, by A. Saifullah of BULOG, 
Indonesia. The market prospective for tempeh in the year 
2000, by Ms. Susani K. Karta, manager, P.T. Indofood 
Interna Corp. (Indonesia). Appendix: 1. Ontario soybean 
suppliers (directory of 15 exporters). 2. Useful contacts. 3. 
Ontario soybean oil crushers (ADM, Victory Soya Mills, 
Central Soya of Canada). 4. Role of the Ontario Soybean 
Growers’ Marketing Board. 5. Development of soybean 
varieties (incl. Harovinton for tofu; Canatto, Nattawa, and 
Nattosan for natto). 6. Market trends in the development of 
traditional soyfood, by Susani K. Karta (ASA, Singapore; 
Originally presented at the ASEAN Food Conference, Oct. 
1988, Bangkok, Thailand). 7. Reference materials for doing 
business in Asia/Pacifi c.
 “Natto soybean variety development at Agriculture 
Canada in Ottawa has also received considerable support 
from the OSGMB. Ottawa’s Dr. Harvey Voldeng has been 
extremely successful at breeding Canada’s top natto varieties 
(Canatto, Nattawa, and Nattosan) as well as incorporating 
higher protein levels into other early maturing varieties.”
 “Soybean breeders are selecting for high protein and 
white hilum whenever possible” (p. 40). Address: Tokyo, 
Japan.

2833. Saifullah, Agus. 1990. Soybean market in Indonesia. 
In: Ontario Ministry of Agriculture and Food, ed. 1990. 
Soybean Buyers Mission from New Markets, July 1-7, 1990. 
Tokyo, Japan: Ontario Ministry of Agriculture and Food. 61 
p. July. See p. 16-18. [Eng]
• Summary: Contents: Market size. Major soybean products. 
Sources of imports. Domestic prices. Addendum: BULOG’s 
objective and functions.
 The size of the Indonesian soybean market is about 1.7 
to 2.0 million tonnes. From 1985 to 1989 soybean production 
in Indonesia grew from 870,000 tonnes to 1,275,000 tonnes 
(about 11.6% per year), imports grew from 330,000 tonnes 
to 384,000 tonnes (with a peak of 475,000 tonnes in 1988), 
and soybean consumption grew by 7.8% per year. About 
90% of total soybean consumption is used for food, and the 
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remaining 10% is crushed for oil or used for feed. Of the 
soybeans used for food, about 90% are used for tempeh and 
tofu.
 Since 1986 China has been the major source of soybeans 
imported to Indonesia, followed by the USA and Vietnam. 
Soybeans can only be imported by BULOG (the National 
Logistics Agency) to protect Indonesian soybean producers 
from low world market prices. Imports are used only to make 
up for shortfalls in domestic production–not to lower prices.
 In 1986 and 1987 the price of soybeans imported from 
China was lower than the price of soybeans imported from 
the USA; but from 1988 to 1990 the price from the USA was 
lower than that from China. In 1990/91 the average import 
price of soybeans (in US dollars per metric ton, C&F) from 
various countries was: China $277.70, USA $253.00, and 
Vietnam $294.20.
 To stimulate domestic soybean production, the 
Indonesian Government sets fl oor prices for soybeans. 
In 1990 the price is Rp.400 per kg or about $220 per ton. 
However the producer price has been well above the fl oor 
price for many years. In the central producing area in East 
Java, the producer prices is presently about Rp.800 per kg 
(US$440 per tonne), while the wholesale price in the Jakarta 
market was Rp.950,000 per tonne (US$527.8 per tonne) in 
early June, 1990.
 BULOG’s main objectives are to reduce price instability 
and to stimulate domestic production of rice, sugar, wheat, 
and secondary crops including soybeans. The Agency 
maintains a national reserve or buffer stock. Address: Market 
& Price Analysis Bureau, BULOG, Badan Urusan Logistik, 
Jl. Jend, Gatot Subroto 49, Jakarta, Indonesia. Phone: 489-
5499.

2834. Product Name:  Spring Creek Tofu Taco Dip.
Manufacturer’s Name:  Spring Creek Natural Foods.
Manufacturer’s Address:  212-C East Main St., Spencer, 
WV 25726.  Phone: 304-927-1815.
Date of Introduction:  1990 July.
Ingredients:  Organic tofu, organic soy drink, saffl ower oil, 
onion fl akes, parsley, hot sauce (cayenne peppers, vinegar, 
salt), sea salt, red chilies, garlic, onion, paprika, cumin, 
oregano, celery seed, dried red and green bell peppers, 
cayenne, bay.
Wt/Vol., Packaging, Price:  7 oz or 10 oz. The latter retails 
for $1.30–$1.70.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Tenley 
Weaver. 1990. Aug. 20. 3 inch diameter. Red, brown, green, 
yellow, blue, and tan on white. The Mexican Taco Dip was 
introduced in July 1990.

2835. Demos, Steve. 1990. Forthcoming work with tofu in 
India (Interview). SoyaScan Notes. Aug. 12. Conducted by 
William Shurtleff of Soyfoods Center.

• Summary: Steve will leave for India on Aug. 16 and plans 
to stay for 1 month setting up a small tofu plant in Bhopal 
(they already have a small Takai pressure cooker plant) and 
training Indians how to make tofu. His contact has been 
Dr. Ali but he has been unable to get specifi cs on what he 
is expected to do. In India, tofu is called Soya Paneer. His 
11-year old son, Emmet, will go on the trip, and write a 
report at the end. Steve will also write a report for Winrock 
International and send Soyfoods Center a copy. Address: 
President, White Wave Inc., 1990 North 57th Court, Boulder, 
Colorado 80301. Phone: 303-443-3485.

2836. Vitasoy (USA) Inc. 1990. Vitasoy acquires Nasoya 
Foods Ltd. (News release). 99 Park Lane, Brisbane, CA 
94005. 2 p. Aug. 31.
• Summary: A 12-year-old-company owned by John Paino 
and Bob Bergwall, Nasoya has annual sales of $7.0 million 
and is one of America’s leading tofu manufacturers. “Nasoya 
brand tofu products command over 90% market share on 
the East Coast... Recently Nasoya has introduced a line of 
non-dairy frozen pasta products... The company produces 
over 6 million lbs. of tofu per year and packages pasteurized 
fresh tofu with an extended shelf life.” Paino and Bergwall 
will continue in their present roles as President and Vice 
President of Production at Nasoya. Vitasoy was founded 
by K.S. Lo 50 years ago. The company is now the second 
largest beverage manufacturer in Hong Kong. Its daily 
production registers over 1.5 million packs of soy and non-
soy beverages with annual gross sales in excess of US$100 
million. Address: Brisbane, California. Phone: 415-467-
8888.

2837. Ashraf, Hea-Ran L.; Schoeppel, C.; Nelson, J.A. 1990. 
Use of tofu in preschool meals. J. of the American Dietetic 
Association 90(8):1114-16. Aug. [11 ref]
• Summary: “Nine recipes were modifi ed through partial 
substitution of tofu for traditional protein ingredients. 
Nutritional analysis revealed that the nutritional quality of all 
the recipes was improved and conformed more closely to the 
Dietary Guidelines when tofu was substituted for the cheese, 
eggs, beef, or chicken in the original recipes. The researchers 
concluded that tofu was well accepted by the preschoolers. 
In several of the dishes, including macaroni and cheese, 
lasagna, tuna casserole, and quiche, the children showed a 
clear preference for the tofu-substituted versions.” Address: 
1. Dep. of Animal Science, Food and Nutrition; 2. Dep. of 
Health Education; 3. Dep. of Curriculum and Instruction. 
All: Southern Illinois Univ., Carbondale, Illinois 62901.

2838. Chen, Wenhua. 1990. Recent observations on the 
origin of doufu (Abstract). Paper presented at the Sixth 
International Conference on the History of Science in China. 
3 p. abstract. Held 2-6 Aug. 1990 at Robinson College, 
Cambridge, England. [8 ref. Eng]
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• Summary: “The origin of doufu [tofu] is one of the key 
issues in the history of food science and nutrition in China. 
During the Sung dynasty [A.D. 960-1127], the famous 
philosopher Zhu Xi (Chu Hsi) stated that it was invented by 
the Prince of Huainan, Liu An, of the Western Han. Since 
then this view has been accepted by most scholars, including 
the eminent naturalist, Li Shizhen [Li Shih-chen, compiler of 
the Pen-ts’ao kang-mu, 1596], of the Ming dynasty.
 “It was not until the second half of the present century 
that doubts were raised about the validity of this view. In 
the 1950s the Chinese historian of chemistry, Yuan Hanqing 
(Yüan Han-ch’ing), made a thorough examination of the 
literature and found no mention of doufu in any of the 
pre-Tang works [The T’ang dynasty was A.D. 618-906]. 
Indeed the earliest written record on doufu was in the 
pharmacopoeia Bencao Yanyi (Pên Ts’ao Yen I) of Kou 
Zongshi (K’ou Tsung-shih; ca. +1116) of the Sung dynasty. 
He therefore concluded that doufu was fi rst made during 
the Five-Dynasties period [907-960]. In the 1960s the 
Japanese historian of food science, Shinoda Osamu, did fi nd 
a reference to doufu in the Qing Yilu of Tao Gu [Ch’ing i 
lu “Anecdotes, Simple and Exotic,” by T’ao Ku], a Five-
Dynasties work, and so he declared that doufu was invented 
during the middle of the Tang era. As a result, the traditional 
view that doufu was made during the Han dynasty lost 
favour among most scholars in China and abroad in the last 
two decades.
 “Yet, the issue is by no means resolved. Recently, a most 
interesting kitchen scene was discovered on a mural incised 
on a stone slab in Han Tomb No. 1, at Da-hu-ting, Mixian, 
Henan province (W.-G. Ta-hu-t’ing, Mi-hsien, Honan 
province). An illustration shows this mural, which depicts 
fi ve steps: 

 (1) Two persons standing behind a waist high vat with 
convex sides. Each person in this and other parts of mural 
appears to be wearing a cap and robes. Note: Soybeans might 
well be soaking in water in this vat.
 (2) One person with a ladle in his right hand, moving 
it toward a hand-turned stone mill mounted atop a second 
vat with vertical sides. The ladle surely contains soaked 
soybeans and perhaps a little water.

 (3) Two men are bending over a third vat having sides 
that taper in toward the bottom. Each is holding one side of a 
fi ltering cloth. A small ladle rests on the near top edge of the 
vat. A mysterious third person stands to the left, with his left 
hand outstretched toward the vat. Between him and the vat is 
upright stand of no known function.
 (4) A person appears to be stirring the contents of a 
smaller vat. Behind this vat, on the fl oor, is a vessel in the 
shape of a kerosene lamp glass. It may contain the tofu 
coagulant. (5) A large forming box on legs has its top being 
pressed down by a lever press weighted by an object at the 
far end. A liquid (whey) is fl owing out into an upright vessel 
on the fl oor.
 Note: For a photograph of the actual mural and a 
detailed discussion of the problems presented by this mural, 
see H.T. Huang 2000, p. 304-09.
 Part of the scene clearly depicts the preparation of 
doufu, suggesting that it was already a common food article 
during the Eastern Han [also called Later Han dynasty, A.D. 
25-220], and that the traditional view of its having been 
invented in the Western Han period [or Former Han, 206 
B.C. to 8 A.D.] may well be correct.”
 Note 1. Henan [Honan in Wade-Giles transliteration] 
Province is in north China. The Yellow River runs through its 
northern part. Just south of the river is the city of Luoyang. 
In early China it was successively the capital of the Eastern/
Later Han, Chin, Northern Wei, and Sui dynasties. It was 
also the east capital under the T’ang dynasty and the west 
capital under the Sung dynasty. Also in Honan Province, 
about 120 miles east of Luoyang, is the city of K’ai-feng, 
one of the most historical cities of China, and capital of the 
empire during the Five-Dynasties period.
 Note 2. Letter from then talk with H.T. Huang, PhD, 

expert on the history 
of Chinese food and 
agriculture. 1991. Jan. 25. 
The tomb in which the 
mural appears is located at 
the village of Ta-hu-t’ing, 
6 km (3.7 miles) east of 
the county seat Mi-hsien, 
which lies about 40 km 
southwest of Zhengzhou 
(Chengchou), the capital 
of Honan. It is not far 
from Luoyang. A report on 

the excavation of this tomb (including several illustrations 
{line drawings} the murals) was published by Ang Ching-
huai and Wang Yü-kang in Wen Wu 10:49-62 (1972), but the 
scene of tofu making is not mentioned.
 The traditional Chinese tofu process involves six steps: 
1. Soaking the soybeans. 2. Grinding the beans in water. 
3. Filtering the slurry to separate the soymilk from the soy 
fi ber residue (okara). 4. Cooking the soymilk. 5. Coagulating 
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the soymilk. 6. Pressing the curds. The tomb mural clearly 
depicts 5 of these steps, but omits step 4, cooking the 
soymilk. Chen thinks the reason it was omitted is because it 
was such a common operation that the artist did not think it 
necessary to depict it. This is also the usual argument given 
to explain why the old Food Canons of China never bothered 
to give a recipe for cooking rice.
 Dr. Huang continues: “But I wonder whether the real 
reason might simply be that when tofu was fi rst prepared 
in the Han dynasty, step 4, cooking the soymilk, was not 
part of the process. The culinary attendants may not have 
known that cooking the soymilk before coagulation would 
have enhanced the consistency of the process and the 
quality of the product. Without step 4, the milk would have 
taken a long time to coagulate and the product would have 
retained much of the beany fl avor resident in the raw milk. 
As a result, neither the process nor the product would have 
gained wide acceptance through the ensuing centuries. 
Toufu remained a culinary curiosity until the late T’ang 
dynasty (A.D. 618-906) when someone discovered that toufu 
of superior quality could be made easily and consistently 
by fi rst cooking the soymilk before coagulation. Thus it 
becomes critical to know whether one can actually make 
toufu without fi rst cooking the soymilk, and if one can, 
whether the product is of acceptable quality.”
 Concerning the mural: There are two tracings of this 
mural showing tofu making. The fi rst was made shortly 
after the tomb was discovered, but it was never published. 
The second is said to be of better quality than the fi rst. Chen 
Wenhua has some photographs of the mural which are, 
however, marred by the presence of a wire screen erected by 
the authorities to protect the surface from damage by visitors.
 Note 1. Accompanying this English abstract is the 
complete 11-page text of the article in Chinese, with a 
line drawing of the mural at the end. Preceding the 3-page 
English abstract was a shorter 1-page abstract on the same 
subject titled “The origin of doufu–When was it fi rst 
made?” Note 2. Letter from H.T. Huang. 1996. Sept. 29. 
The paper cited above was later published in Nongye Kaogu 
(Agricultural Archaeology) 1991, No. 1, p. 245-48. Address: 
Jiangxi Provincial Academy of Social Sciences, 69 Nanjing 
Road West, Nanchang, Jiangxi, China.

2839. East (The–Higashi). 1990. The history of tofu. 
26(2):25-31. July/Aug.
• Summary: This article appears is the section of the 
magazine titled “The Taste of Japan.” Contents: Introduction. 
The transformation to tofu, The birth of tofu. The 
popularization of tofu. Transformation of tofu [by further 
processing]. Tofu dressed up. Tofu coming to Japan from 
overseas.
 Fermented tofu is common in China, but rare in Japan. 
“Fermented tofu, furu in Chinese, can be regarded as a 
cheese made from tofu.” In Japan, fermented tofu is found 

only “in Okinawa prefecture, which because of its proximity 
to China, developed a unique culture under Chinese 
infl uence. “The Japanese word for fermented tofu is ‘tôfuyo’ 
[tofuyo].
 Some dishes are made from the byproducts of tofu 
manufacture. “One byproduct from which dishes are made is 
okara, the dregs extracted from tônyû” [soymilk].

2840. GEM Cultures. 1990. Catalog [Mail order]. 30301 
Sherwood Rd., Fort Bragg, CA 95437. 9 p. Aug. [4 ref]
• Summary: This catalog celebrates the company’s tenth 
anniversary. Contents: 1. Powdered cultures for soycrafters: 
Powdered tempeh starter, PTS (11 gm [$2.25, makes 5+ lb 
of tempeh], 35 gm, 500 gm, 1000 gm). Starter cultures for 
miso, amazake, shoyu, and tamari. Introductory koji kits. 
Commercial spore packets for miso or shoyu. Powdered 
natto starter. Rice koji (cultured rice) for light misos, 
amazake, pickles. Most in home or commercial sizes. 2. 
Cookbooks with culture (lists 4 books). 3. Natural salts for 
curding tofu: Natural nigari or Terra Alba calcium sulfate 
in 1 lb or 5 lb bags. 3. Self renewing cultures: Fresh viili 
culture, fresh kefi r curds, fresh sourdough culture, seed miso. 
4. Sea vegetables from the Mendocino Sea Vegetable Co. 
5. Handy reusable items: Super sealers (lids for canning), 
cheesecloth (grade 60), gauze drawstring bags (for spices 
in mulled cider, whole herbs, etc.). Address: Fort Bragg, 
California. Phone: 707-964-2922.

2841. Hammons Baker, Laurie D. 1990. Manipulation of tofu 
texture by the addition of minerals, phytic acid, and lipids to 
soymilk. MSc thesis, University of Missouri-Columbia. 79 p. 
[51 ref]*

2842. Product Name:  Health Valley Tofu Fast Menu: 
Honey Baked Organic Beans with Tofu Wieners, Organic 
Black Beans with Tofu Wieners, or Organic Lentils with 
Tofu Wieners.
Manufacturer’s Name:  Health Valley Foods, Inc. (Product 
Developer-Distributor).
Manufacturer’s Address:  16100 Foothill Blvd., Irwindale, 
CA 91706-7811.
Date of Introduction:  1990 August.
Ingredients:  Organic small white beans, water, tofu wieners 
(tofu [organic soybeans, nigari, water], canola oil, wheat 
gluten, wheat germ, nutritional yeast, natural spices, tamari 
soy sauce [water, soybeans, wheat salt], natural hickory 
smoked fl avor, paprika, beet powder, sea salt, guar gum), 
honey, tomatoes, onions, tomato paste, organic potato fl akes, 
unsulfured molasses, concentrated organic apple juice, carrot 
powder, olive oil, apple cider vinegar, sea salt, paprika, 
natural herbs and spices, onion powder, garlic powder, 
organic oregano, organic sage, organic thyme.
Wt/Vol., Packaging, Price:  15 oz (425 gm) can. Retails for 
$1.89 (1/91, California).
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How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 7½ oz.: Calories 140, protein 11 gm, 
carbohydrate 15 gm, fat 3 gm, cholesterol 0 mg, sodium 14 
mg, potassium 260 mg.
New Product–Documentation:  Label (Honey Baked) 
obtained at World Vegetarian Day in San Francisco. 1990. 
Oct. 6. 9 by 4 inches. Paper can label. Reddish brown, 
yellow, black, brown, green, and white on yellow. Full 
color photo of crock of beans with tofu wieners and a spoon 
dipping in. “3-minute main dish.” Date of 8/90 written 
encoded on label.
 Products with Labels (all 3) purchased at Open Sesame 
in Lafayette, California. 1991. Jan. 31. $1.89 each. “Lead 
free can from Health Valley. This can is enamel coated for 
your protection.”

2843. Product Name:  This is Tofu? (Tofu-based Dips, 
Sauces, Dressings) [Cilantro Chili, Pesto Alfredo].
Manufacturer’s Name:  Juli’s.
Manufacturer’s Address:  34119 South Pacifi c Coast Hwy., 
Suite 177, Laguna Niguel, CA 92629.  Phone: 714-831-4885.
Date of Introduction:  1990 August.
Wt/Vol., Packaging, Price:  7 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Dave Erickson. 
1991. May 29. His wife, Juli, developed products similar 
to these while working at a natural food store in southern 
California; she sold them in bulk at that one store. The 
current products were fi rst launched commercially on 3 
Aug. 1990. They are fresh, dairy free, and contain only 110 
calories per 7 oz.

2844. Lim, B.T.; deMan, J.M.; deMan, L.; Buzzell, R.I. 
1990. Yield and quality of tofu as affected by soybean and 
soymilk characteristics: Calcium sulfate coagulant. J. of 
Food Science 55(4):1088-92, 1111. July/Aug. 4 tables. [31 
ref]
• Summary: New varieties of soybeans are compared. 
Variations in the coagulation of tofu and the quality 
of soymilk are studied as a function of the soybean 
composition. Two models are proposed for predicting 
the tofu yield. Address: 1-2. Dep. of Food Science, Univ. 
of Guelph, Guelph, Ontario N1G 2W1; 3. DeMan Food 
Technology Services Inc., Guelph, Ontario N1H 6B5; 4. 
Agriculture Canada Research Station, Harrow, Ontario N0R 
1G0. All: Canada.

2845. Morinaga Nutritional Foods, Inc. 1990. We look great 
on paper... but wait ‘til you taste Mori-Nu Tofu (Ad). J. of 
the American Dietetic Association 90(8):1149. Aug.
• Summary: A table at the top of the ad compares 6 different 
protein sources, with each portion containing 90 calories. 
They are: Mori-Nu Extra Firm tofu, cottage cheese, chicken, 
beef (lean ground), cheddar cheese, and whole milk. 

Compared with the tofu, all contain a higher percentage 
of calories from far, more grams of fat, saturated fat, and 
cholesterol–and less grams of protein.
 “Everyone knows tofu is healthy. But too few know 
about the fresh taste of Mori-Nu Tofu.
 “Nutrition: Mori-Nu tofu is much lower in fat and 
cholesterol than other protein foods. It is also lactose-free 
and one of the highest sources of vegetable protein.
 “Food safety: Mori-Nu’s aseptic package locks in 
fresh fl avor and healthy nutrients and also protects against 
premature spoilage and possible bacterial contamination.
 “Easy: With a guaranteed 10-month shelf-life, Mori-
Nu is readily available at your fi ngertips. No special daily 
rinsing or draining necessary. Easy to blend, cook and serve. 
Call 1-800 NOWTOFU (669-8638) for more information. 
Mori-Nu tofu. You never knew nutrition could taste so 
good.” Address: 5800 South Eastern Ave., Suite 270, Los 
Angeles, California 90040. Phone: 213-728-4325.

2846. Product Name:  [Smoked Deli Tofu].
Foreign Name:  Delikatess-Tofu.
Manufacturer’s Name:  Soyana.
Manufacturer’s Address:  Friedensgasse 3, Postfach 8039, 
CH-8002 Zurich, Switzerland.  Phone: 01-202-8997.
Date of Introduction:  1990 August.
Ingredients:  Tofu*, yeast extract, sea salt, spices, natural 
plant aromas. * = Organically grown.
Wt/Vol., Packaging, Price:  205 gm vacuum pack. Retails 
for 4.05 Swiss francs.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 13 gm, fat 4 gm, 
carbohydrates 0.1 gm, calories 90 (376 kJoules).

New Product–Documentation:  Label sent by Verena 
Krieger. 1991. Jan. 10. 3 by 2.5 inches. Red, blue, black, and 
white. “Delicately smoked. Naturally free of cholesterol. 
From organically grown ingredients. Ready to eat, cold or 
warm.” Biona certifi cation symbol. Use by 17 Aug. 1990. 
Sold in Swiss health food stores.

2847. Product Name:  Spring Creek Tofu Onion Dip.
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Manufacturer’s Name:  Spring Creek Natural Foods.
Manufacturer’s Address:  212-C East Main St., Spencer, 
WV 25726.  Phone: 304-927-1815.
Date of Introduction:  1990 August.
Ingredients:  Organic tofu, organic soy drink, saffl ower oil, 
apple cider vinegar, onion granules, onion fl akes, sea salt, 
parsley.
Wt/Vol., Packaging, Price:  7 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Tenley 
Weaver. 1990. Aug. 20. 3 inch diameter. Green, blue, and 
yellow, on white.

2848. Takai Seisaku-sho. 1990. [Takai 1991 systems 
catalog]. 1-1 Inari, Nonoichi-machi, Ishikawa-ken 921, 
Japan. 62 p. 30 cm. [Jap]
• Summary: Photos show the company’s many pieces of 
equipment and systems for manufacturing tofu and soymilk. 
The catalog is divided into 6 sections: 1. Transportation and 
soaking systems. 2. Soymilk production systems. 3. Curding 
and forming systems; Poached tofu systems. 4. Cooling 
systems; Hot-pack systems. 5. Curding & forming systems. 
6. Deep-frying systems.
 Letter (fax) from Wataru Takai. 1990. Sept. 29. Two 
years ago the company rebuilt its factory and installed 
CAD (Computer Assisted Design) systems. This year they 
acquired two computer networks: IBM AS/4000 and IBM 
5550. Address: Ishikawa-ken, Japan. Phone: 0762-48-1355.

2849. Torii, Yasuko. 1990. [Re: New developments with 
tempeh and natto in Japan]. Letters to William Shurtleff at 
Soyfoods Center, Sept. 2 and 23. 2 p. Handwritten and typed, 
with signature. [Jap; eng+]
• Summary: In Japan, tempeh has not become popular. 
Marusan-Ai has stopped making tempeh. What a shame that 
Mr. Kanasugi, who was so enthusiastic about tempeh, has 
just passed away. The Tempeh Study Group (Kenkyukai) 
is still meeting 2-3 times a year and trying to popularize 
tempeh.
 On the other hand, natto is becoming very popular and 
production is increasing rapidly. Natto groups are sponsoring 
various events to help popularize natto outside Japan.
 Mrs. Torii traveled to Budapest, Hungary in early 
September to attend an IFOAM Conference on organic 
farming, which is spreading in Eastern Europe. There she 
enjoyed tasty chilled tofu (Hiya-yakko) and met a person 
who knows a lot about tofu. At an international agricultural 
fair, she found that soyfoods were becoming popular. 
The booths offering roasted soybean snacks and soya 
burgers were crowded. She saw an attractive soy cookbook 
containing color photos, and met a man who is translating 
The Book of Tofu into Hungarian. The Kombinat was doing a 
lot to develop and popularize soyfoods.
 In Feb. she went to Indonesia with other members 

of the Tempeh Study Group to attend a symposium on 
soybean fermentation. It was very interesting. Address: 
Kamitsuchidana 324, Ayase-shi, Kanagawa-ken 252, Japan. 
Phone: 0467-76-0811.

2850. Eberenz, Walter. 1990. Das BBZ Gespraech mit Klaus 
Kempff [The BBZ spoke with Klaus Kempff]. Badische 
Bauern Zeitung (BBZ, Germany). Sept. 8. p. 4. [Ger]
• Summary: Klaus Kempff is managing director 
(Geschaeftsfuehrer) of Life Food GmbH, of Freiburg. We 
spoke about the food uses of Soya.
 BBZ: Mr. Kempff, you manage a company that makes 
soyfoods. To what extent and from where do you get your 
soybeans?
 Kempff: Five years ago we began to make soya products 
for human food, and above all tofu, but also smoked tofu, 
sausages, balls, and pastes (Würstschen, Klösse, Pasteten). 
We presently buy our soybeans from the USA where 
they are grown organically (Sie stammen aus kontrolliert 
biologischem Anbau). We presently use about 1.5 to 2 metric 
tons a month [or 18-24 tons a year]. The demand for our 
products has steadily increased.
 BBZ: What guarantees do you have that the American 
soybeans are really grown the way they are said to be grown?
 Kempff: We buy our soybeans from Arche, a wholesaler, 
whose owner we know personally. He has been to the USA 
several times to inspect the soybean he imports. And a 
guarantee is attached to every sack.
 BBZ: Can you imagine ever buying soybeans that are 
grown in Bavaria–so near to where you work?
 Kempff: When we can be sure to get organic quality 
(biologische Qualität), I can imagine buying from Bioland or 
Demeter, or also contracting for our own soybeans.
 BBZ: How much do you pay for organic U.S. soybeans?
 Kempff: We presently pay about 1.30 German marks per 
kg.
 A portrait photo shows Klaus Kempff.

2851. Paino, John. 1990. The acquisition of Nasoya Foods 
by Vitasoy (USA) Ltd. Refl ections and new developments 
(Interview). SoyaScan Notes. Sept. 9. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Vitasoy’s acquisition of Nasoya Foods, Ltd. 
was fi nalized on 3 Aug. 1990 in Boston, Massachusetts. 
Nasoya is now a wholly owned subsidiary of Vitasoy (USA) 
Inc. and has become a corporation (Nasoya Foods, Inc.) of 
Massachusetts. Yvonne Lo and John have been on the board 
of directors of the Soyfoods Association of America for 4 
years, and they have often discussed possible cooperation. 
John fi rst met K.S. Lo in late January 1985 at the Natural 
Foods Expo, and soyfoods association meeting in Anaheim, 
California. He was impressed by his presence and recalls 
thinking that he and Yvonne had strong constitutions and 
good energy. John knew that Vitasoy was looking for a 
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U.S. soymilk manufacturing facility. Vitasoy wants to start 
making soymilk in America one of these days. Now they 
are shipping organic soybeans from America to Hong Kong, 
then shipping back the soymilk. In June 1989 Winston Lo 
(Managing director of Hong Kong Soya Bean Products Co. 
Ltd. in Hong Kong) was in Boston visiting his daughters 
who went to Choate and Phillips Andover. He visited Nasoya 
and got very excited about the company. That evening at 
dinner serious talks began about the two companies doing 
something together. In Oct. 1989, when Bob Bergwall was 
going to Japan to look at the Sato automatic tofu cutting-
packing system (which they just purchased), John suggested 
that he visit the Vitasoy in Hong Kong. John wanted to be 
sure that the two companies had the same philosophies–
which he feels is the most important thing. Bob went and 
came back very excited and impressed, convinced that the 
two companies should work together in the emerging world 
economy. Both companies were built on a philosophy, 
and the same philosophy of making good foods/soyfoods 
available to people for health reasons. Both are family-
run businesses. He was very impressed with Vitasoy’s 
management style. Bob brought back a fantastic English-
language video titled “The Vitasoy Story,” similar to the 
book, and telling the Vitasoy story. While Bob was in Hong 
Kong, John met K.S. Lo in Philadelphia at the NNFA health 
food show. Mr. Lo came by the Nasoya booth. John was very 
impressed with what a wonderful, cultured gentleman and 
K.S. Lo was and the class with which he and his daughter, 
Yvonne, conducted their lives and their businesses. At dinner, 
for 3 hours they discussed the mechanics of the joint venture. 
In March 1990 John and his wife Sarah went to Hong Kong 
for Vitasoy’s 50th Anniversary celebration. They visited 
K.S. Lo’s home. The details of the deal were worked out by 
Winston and Yvonne. A letter of intent was written in April 
1990.
 John feels that the main benefi ts to Nasoya of the 
new relationship will be fi nancial backing, technical, 
management, and marketing expertise, but most important 
the synergy between the two companies.
 The main benefi ts to Vitasoy will be Nasoya’s expertise 
in manufacturing and marketing soyfoods, the ability to 
eventually run and manage Vitasoy’s USA soymilk plant, 
and Nasoya’s capabilities for getting Vitasoy into East Coast 
supermarkets. Only 30-35% of Nasoya’s business is in the 
natural/health food market; the rest is in supermarkets–which 
Vitasoy has had diffi culty penetrating. Vitasoy looked at 
many other U.S. companies but chose Nasoya as a company 
with good management in place, one that could take it to the 
next level, with the most growth potential and market share 
in their area, one that was marketing driven, diversifi ed, 
and innovative. In Nasoya they have a company that can 
be the base for their future expansions in America. If and 
when Vitasoy does build a plant in America, it will probably 
be under the same roof as Nasoya but in a new and larger 

nearby location. The Midwest would not be a good location 
because it is a poor marketing area for a perishable product. 
There are no specifi c plans to try to develop an aseptic tofu.
 The acquisition was made by Vitasoy (USA) Inc. 
purchasing Nasoya for cash. The amount of the transaction 
is confi dential. No stock was transferred. The Paino family 
has been very successful over the years in real estate. Nasoya 
was established with the spinoff as some of that income. 
There were certain tax advantages to Paino Associates, 
and certain fi nancial advantages to Nasoya Foods, Ltd. 
They were the limited partner, and Nasoya Foods Inc. was 
the general partner of the limited partnership. It was very 
complicated but for tax reasons it worked out very well. 
In effect, John, his father, and Bob Bergwall each owned 
a certain percentage of Nasoya, and when it was sold, 
they divided the cash income according to the percentage 
ownership. All were very pleased. John’s wife, Sarah, an 
acupuncturist, got pregnant after 10 years of marriage just 
4-5 days after John sold the business. “You can see how 
much of my energy went into Nasoya.”
 Nasoya now sells their soy mayonnaise (Nayonaise) and 
dressings nationwide. Their new line of frozen tofu-fi lled 
pasta products will also go nationwide.
 Nasoya still uses well water. They have two wells on 
their property. The fi rst one discovered gives 20 gallons/
minute. The second one, which John and Bob discovered 
by dousing after they bought their large Sato tofu making 
system, gives 100 gallons/minute from 400-foot deep 
aquifer.
 Concerning competition on the East Coast, Azumaya 
and Morinaga both have some distribution and are about 
equal as competitors; Hinoichi does not compete. Nasoya 
fresh tofu sells much faster than Mori-Nu Brik-Pak. 
Azumaya sits side by side in the produce case with Nasoya 
but is not serious competition. Northern Soy is the main 
competitor in natural/health hood stores. Sam Sung is strong 
to the south but they sell mostly to the Asian-American 
market.
 Basic tofu still accounts for roughly 70% of Nasoya’s 
sales. Second-generation tofu products account for most of 
the rest, with egg-roll wrappers and wonton skins being a 
very small percentage. Address: President, Nasoya Foods 
Inc., Leominster, Massachusetts. Phone: 508-537-0713.

2852. Sand, Avraham. 1990. Pioneering soyfoods and 
natural foods in Israel (Interview). SoyaScan Notes. Sept. 9. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Avraham fi rst went to Israel in 1975 and 
stayed for about a year. During this time he and Avraham 
Leider and one other person founded Israel’s fi rst natural 
foods company, named Amud Ha Shachar (Pillar of Dawn) 
and located in Jerusalem. The fi rst product they made was 
granola, followed by whole wheat fl our, bulgur wheat, 
brown rice (which they packaged), and date bars. With this 
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company established, a number of Americans and other 
westerners who had recently immigrated to Israel and were 
connected with the company approached the Sachnut, the 
Jewish government agency which helps fi nance Jewish 
cooperative settlements. They asked to be given a moshav. 
A moshav is like a kibbutz (a cooperative agrarian, rural 
settlement) except that the families have their own homes 
and land, and the children live at home. In 1976 the Sachnut 
gave the group a piece of land, infested with scorpions, upon 
which nine other groups had tried and failed since 1948 to 
establish a successful community. The Sachnut also fi nanced 
a small natural foods factory and bakery on the moshav, 
complete with an oven and a packaging machine. The 
moshav was named Moshav Me’or Modi’im, located at Doar 
Na Hamercaz, in the Judean Hills between Jerusalem and Tel 
Aviv, Israel.
 Avraham returned to North America for several years. 
While living in a community of 5-6 people in Nova Scotia, 
Canada, he was introduced to tofu by people who made tofu 
for the community, but he did not make tofu there himself.
 Between 1975 and 1990 Avraham has spent a total of 
8 years in Israel. The rest of the time he was in the USA or 
Canada or travelling. Avraham returned to the moshav in 
1978 and that year he established Israel’s earliest known 
tofu shop as part of Pillar of Dawn. The tofu was made 
in the same bakery room as the granola, especially in the 
evenings when the granola wasn’t being made. Originally 
the community scale shop was established solely to make 
tofu for the 25 or so families living on the Moshav. Tofu 
production was small, averaging 50 lb/day of tofu one day 
a week, using a Corona mill grinder powered by a washing 
machine motor. The tofu was curded using bittern (nigari) 
from a salt factory on the Dead Sea. The Moshav owned 
the tofu company collectively and fi nanced it. Avraham 
was the motivating force that got the operation started with 
temporary help initially from Yaacov Sack and Moshe 
Reuben. About 3-6 months after tofu production began, 
they started to make tempeh. Then Ben Zion Solomon 
joined Avraham 6-12 months after the company started and 
they worked together like equal partners for several years 
as the tofu and tempeh makers. Solomon was also making 
quite a bit of miso on the moshav (with a little help from 
Sand). They also introduced soymilk. At some point, they 
began to sell their tofu and miso at a few health food stores 
in Jerusalem. As far as Avraham knows, his was the fi rst 
company to make tofu, tempeh, miso, or soymilk in Israel. 
They developed a 1-page informational pamphlet, written 
in Hebrew on one side and English on the other, explaining 
what tofu was and how it was made, plus some recipes. 
At that time Israelis, other than recent immigrants from 
America, didn’t know what tofu was.
 They reached the point where they decided to buy large 
scale equipment (from Takai) and set up a real commercial 
shop on the moshav that could produce 500 to 1,000 lb/day 

of tofu. The Sachnut indicated that they would be willing 
to help set up this new business. So in about 1979 or 1980 
Avraham traveled to the USA and did a lot of study to learn 
about tofu equipment, products, and processes in small 
to medium sized shops. He visited about 20 tofu shops 
nationwide (most were very open and helpful) and collected 
information in a notebook. He worked at the Soy Plant in 
Ann Arbor, Michigan, for approximately a year in about 
1980. From time to time he shared information with his 
father, Ralph Sand, who was doing research on non-dairy 
cheese and tofu at Anderson Clayton at the time. At the last 
minute the Sachnut pulled out and decided not to fi nance the 
project, so the expansion never took place. They continued 
to make tofu on a small scale. But the moshav was suffering 
economically so in about 1981 Avraham and his wife, 
unable to make a living there, left and returned to the USA. 
The little soyfoods plant dissolved but shortly thereafter a 
commercial operation (probably Golden Jerusalem Tofu) 
started in Jerusalem and the people on the moshav bought 
their tofu from Jerusalem.
 During the time that Avraham made soyfoods in Israel 
(1978-81) there was a lot happening with soya. There was 
a man called the “Soya King” (“Hamelech Soya,” probably 
Eliahu Navot) who was famous in Israel as the country’s 
soybean pioneer. Avraham thinks he lived in Herzlia/
Herzliyya, just north of Tel Aviv, but he died in about 1979 
or 1980 several months before Avraham was able to meet 
him. Avraham went to his home town and met his widow, 
who told him a little about her husband’s work with soya.
 The most popular food use of soybeans in the late 
1970s was in textured soy fl our (like TVP). These products 
were made in Israel by 1 or 2 big companies and sold in 
supermarkets in very stylish packages indicating that the 
manufacturers were well established. There were several 
fl avors and large amounts were sold. He does not know the 
name or address of the manufacturer, but he got the feeling 
that Eliahu Navot had at least helped inspire these products; 
he may have helped to develop them.
 In America, Avraham set up a soy deli named Sand-
Munches in Madison, Wisconsin. They bought tofu 
from Bountiful Bean in Madison and made and sold tofu 
sandwiches, nori rolls, tofu salad, tempeh salad, and various 
tofu spreads. They sold to health food stores and had a 
sandwich cart on the campus.
 Avraham was in on the soyfoods wave at the very 
beginning, but after it became more established and 
mainstream he felt that his work had been done in that 
area, so he moved into the fi eld of aroma therapy, inhaling 
aromatic essential oils from herbs, where he has been 
working for the last 8-9 years. It is a very powerful form 
of herbal medicine. He has developed several product lines 
under the Tiferet brand (a term taken from the Tree of Life 
in the Cabala) which he markets in health food stores in the 
USA and overseas. Address: 210 Crest Dr., Eugene, Oregon 
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97405. Phone: 503-344-7019.

2853. Lo, Yvonne. 1990. Recent developments with Vitasoy 
in Hong Kong and America (Interview). SoyaScan Notes. 
Sept. 10. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Nasoya Foods, Inc. is now a subsidiary (not 
a division) of Vitasoy (USA) Ltd. Note that Nasoya has 
changed from a limited partnership to a corporation. The 
parent company in Hong Kong will soon change its name 
from Hong Kong Soya Bean Products Co. Ltd. to Vitasoy 
International Holdings Ltd. They had a hard time choosing 
between “Vitasoy International” and “Vita International.” 
Choice of the former name may indicate that “there will be 
a whole new look at the company philosophy.” Presently the 
company produces many non-soy beverages. The labels of 
all of the company’s products made in Hong Kong will have 
to be reprinted.
 Building a soymilk manufacturing plant in America may 
soon make sense for Vitasoy (USA) Ltd. “It was something 
we had in mind when we decided to acquire Nasoya.”
 The parent company has produced a 14-minute color 
video, The Vitasoy Story, for its 50th anniversary. Part of 
the company sales kit, it is available in two versions, one 
narrated in English and one in Chinese. The fi lm portion of 
the two is identical.
 K.S. Lo’s collection of Yixing Chinese teapots is now 
touring the USA, and he will soon be lecturing on the subject 
in San Francisco on Sept. 22 at the Chinese Culture Center.
 Note: Concerning ownership of Vitasoy (USA) Ltd., 
This company was originally established by Yvonne and 
Irene Lo, daughters of K.S. Lo, in San Francisco in Jan. 1989 
as The Soya Bean Products Co., N.A. Inc. They immediately 
began to import Vitasoy from Hong Kong, and to distribute 
it fi rst in Canada, then after Feb. 1981 to the USA. By mid-
1982 they were selling some 3.2 million cartons of Vitasoy 
in the USA. The venture was so successful that in April 
1982, to raise capital and facilitate long-term operations with 
Hong Kong Soya Bean Products Co. Ltd., Yvonne and Irene 
sold their company to HKSBPC, which renamed the affi liate 
Vitasoy USA, Inc. The parent company now began to take 
a serious interest in the U.S. market. In 1983 U.S. sales of 
Vitasoy rose 60% to 5 million cartons (328,125 gallons). 
Address: President, Vitasoy (USA) Ltd., 99 Park Lane, 
Brisbane, California 94005. Phone: 415-467-8888.

2854. China Daily. 1990. Bean curd festival in Beijing and 
Taibei, national soybean statistics. Sept. 16. p. 1b. *

2855. Applegate, Jane. 1990. Tokyo tofu fi rm’s ‘bacteria free’ 
sales pitch irks U.S. companies. Los Angeles Times. Sept. 17. 
p. D3. [1 ref]
• Summary: “The aggressive approach taken by Tokyo-based 
Morinaga Milk Industry Ltd., one of Japan’s largest dairy 

companies, has angered many U.S. tofu makers...
 “’They are hurting the whole industry with their ads,’ 
said Bill Mizono, president of Azumaya, a San Francisco 
maker. ‘There is room for Mori-Nu’s product side by side 
with water-packed tofu...’
 “Mori-Nu... offers $5 memberships in its ‘Health for 
Life’ club. Members receive a quarterly newsletter featuring 
recipes, coupons and nutritional information. So far, about 
10,000 people have signed up...
 “Hinoichi Tofu, a manufacturer in downtown Los 
Angeles, is working with Jackie Olden, a radio and television 
personality, to help take some of the mystery out of cooking 
with tofu.
 “Hinoichi’s goal is to gain greater trial and repeat 
purchase of tofu among mainstream American consumers.”

2856. Engel, G. 1990. Vergleich von Quark mit 
Sojaprodukten: Herstellung, Mikrofl ora, Zusammensetzung, 
Sensorik [Comparison of quark with soy products: 
Production, microfl ora, composition, and organoleptic 
properties]. Deutsche Milchwirtschaft 41(38):1272-75. Sept. 
19. 7 tables. Also published in Kieler Milchtage, 1990. [24 
ref. Ger]
• Summary: Compares the quality and nutritive value of 
cow’s milk and soymilk, and discusses criteria for evaluating 
the chemical, microbiological, and organoleptic quality 
of tofu, okara, miso, tempeh, sufu, and other soyfoods. 
Address: PhD, Inst. fuer Mikrobiologie, Bundesanstalt fuer 
Milchforschung, Kiel, Germany.

2857. Fost, Dan. 1990. Wildwood’s tofu empire sprouts in 
Fairfax. Marin Independent Journal (Novato, California). 
Sept. 22.
• Summary: “Wildwood Foods... has sprouted into a 
privately held corporation selling $5 to $10 million worth of 
food a year, president Paul Orbuch says...
 “Wildwood employs 100 people in Fairfax and Santa 
Cruz, cranking out a total of about 25,000 pounds of tofu 
a week. They also make an ever-growing list of salads, 
sandwiches and other products, but tofu is their bread and 
butter.
 “Their tofu can be bought everywhere from Monterey to 
Medocino to Sacramento.
 “Wildwood also owns exclusive distribution rights to 
Sonoma Salsa, Mrs. Wiggles Rocket Juice and other products 
on the local good-and-good-for-you scene...
 “Orbuch, 39, was a photographer when he was drawn 
into the tofu business in 1980, forming Wildwood with Bill 
Bramblett, a musician and the founder of the old Sleeping 
Lady Cafe; Frank Rosenmayr, a building contractor, and Paul 
Duchesne...
 “The Fairfax operation produces 10 100-pound batches 
[of tofu] a day; Santa Cruz makes fi ve times as much.
 “Orbuch says the fi rm starts with one pound of beans 
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and ends with two pounds of tofu...
 “Orbuch explains why he loves having the storefront 
right on the street. ‘We really wanted a community tofu 
shop,’ Orbuch said. The picture window recalls ‘a bakery in 
France,’ he said.” A photo shows Greg Whalen, who is nearly 
hidden by steam as he pours soy milk into kettles while 
making tofu at Wildwood. Address: Marin, California.

2858. Stievenard, Sylvain. 1990. Re: Cacoja changes its 
name to Sojinal. Letter to William Shurtleff at Soyfoods 
Center, Sept. 24. 2 p. Typed, with signature on letterhead. 
[Eng]
• Summary: On 8 Aug. 1990 Soyfoods Center received 
a letter (fax) from A. Kirschner of Sojinal, located at the 
same address as Cacoja in Issenheim, France. A letter from 
Soyfoods Center asking what had happened to Cacoja was 
answered on Sept. 24 by Sylvain Stievenard, who reported 
that the company name was changed from Cacoja to Sojinal 
on 1 Aug. 1990. No answer was given to the question 
as to why the company name was changed. The phone 
number was changed on 15 Dec. 1989 to 89.74.53.53 from 
89.74.17.07. Mr. Maurice Rochet is still director. Three 
labels, each bearing the Formoja brand, were enclosed, 
implying that these products are made currently: Delicacy 
with basmati rice and curry sauce, Lasagna with Tofu, and 
Ravioli with tofu. The address on each label is Cacoja, 10, 
rue Lavoisier, 68000 Colmar, France. Address: Factory: 8, 
route de Merxheim, Issenheim 68500 Guebwiller, France. 
Phone: 89.74.53.53.

2859. McReynolds, Thomas. 1990. Morinaga decides to 
introduce private labeling and a Fresh Fruit Shakemate 
(Interview). SoyaScan Notes. Sept. 25. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Morinaga will aggressively offer to provide 
their aseptic tofu, on a private label basis, to other companies 
in the soy and natural foods industries. To print the package 
directly, the buyer must commit to ordering at least 500,000 
cartons/year, but with affi xed pressure-sensitive labels, they 
can get the minimum down to 25,000 to 50,000 pieces. They 
will make all three textures available (red = soft, blue = fi rm, 
yellow = extra fi rm). Projected price is about $10/case. Some 
potential clients are Vitasoy/Nasoya, Frieda’s, Eden Foods, 
Tree of Life.
 Next summer, Morinaga will be introducing their fi rst 
second generation product, called (and trademarked) Fresh 
Fruit Shakemate. It will be like their soft tofu but with a 
lower bean profi le and perhaps with vanilla added. They 
will sell/position it in the fruit section of food stores. It will 
be packaged in a 3-pack, with no printing on individual 
packages in order to (1) get a bigger face, (2) Put brochures 
in the back. The theme: Shake up your day 8 days a week. 
Tom wants to do more second generation products.
 There are rumors that Nasoya has secured aseptic 

packaging equipment from Tetra-Pak (an AB-3 machine for 
the purpose of manufacturing a 250 ml aseptic tofu) and 
that Vitasoy in Hong Kong is, or in the near future will be 
producing an aseptic pack tofu. They may be using a 3-layer 
laminate to get around the Morinaga 5-layer process with the 
polyurethane lining. Tom held some kind of an aseptic tofu 
package in Hong Kong about 18 months ago, but he is not 
sure who made it. When he talked with Yvonne Lo recently, 
she hinted that they were developing such a product. But 
Morinaga has no solid evidence.
 Update: Nov. 5. Morinaga will initially offer the private 
label to only 1 company in each of 3 market categories: Eden 
in the natural foods market, Vitasoy in the ethnic market, 
and Frieda’s Finest in the national produce market. Address: 
Marketing Consultant, Morinaga Nutritional Foods, Los 
Angeles, California 90040. Phone: 213-728-4325.

2860. Archer Daniels Midland Co. 1990. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 33 p.
• Summary: Net sales for 1990 were $7,751 million, down 
2.3% from 1989. Earnings for 1990 were $483.5 million, 
up 13.9% from 1989. Shareholders’ equity (net worth) is 
$3,573 million, up 17.8% from 1989. “This fi fth straight 
year of record earnings showed good contributions from 
the Company’s core businesses of oilseed, corn, and wheat 
processing and was aided by initial contributions from some 
of the new value-added operations... The company operates 
121 processing plants in the U.S. and owns, or has an 
ownership interest in, 25 foreign plants...
 “The protein specialties division expanded both in 
terms of output and facilities this year. The production of 
edible soy protein isolates more than doubled this year due 
to greater market penetration in both domestic and export 
markets. The production of soy protein concentrates also 
increased as this product demonstrated its adaptability in 
food and animal feed products.
 “A new facility for the production of industrial soy 
protein isolates was brought on line in February. These 
products are used in a variety of markets worldwide, 
including the paper coating industry. ADM is the only 
company which produces a complete line of value-added soy 
proteins.
 “ADM has introduced its veggie burger, an all-vegetable 
protein food product based on soy protein concentrate. 
This innovative, cholesterol-free, reduced calorie product 
also contains dietary fi ber and appeals to the vegetarian 
market. Early indications of good acceptance in the U.S. and 
U.S.S.R. suggest that this product has global potential...
 “ADM Ross & Rowe expanded its facilities this 
year with the completion of a new lecithin production 
plant in Decatur, Illinois. The division is now capable of 
producing modifi ed, enzyme hydrolized, complexed and 
microbiologically pure lecithins” (p. 4-5).
 From page 8 to page 15 are four 2-page color photo 
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spreads, each concerning ADM’s new Vege Burgers. The text 
of each reads: London: “Due to the trend toward healthier 
eating, many restaurants in Great Britain, including the Hard 
Rock Cafe in London, offer Vege Burgers as a popular menu 
choice.” Moscow: “Cafe Vege Burger opened in Moscow 
in early spring and sales have far exceeded expectations.” 
Great Britain: “Vege Burgers are sold in a variety of fl avors 
in many retail grocery and health food stores throughout 
Great Britain.” Decatur, Illinois: “In the Decatur area, several 
grocery stores and employee cafeterias are now selling 
veggie burgers to the growing number of health-conscious 
consumers looking for nutritious, good-tasting food.”
 “Haldane Food Group has benefi tted from the ongoing 
trend toward a healthier and more varied diet. A recent 
Gallup poll which indicates a 150% increase in vegetarians 
since 1984 helps to explain the emergence of Vege Burger 
and other TVP products as market leaders. Over 60 million 
servings of Vege Burgers were sold by Arkady Group 
companies last year. Production capacity at the Coventry 
frozen food factory has been supplemented with off-site 
storage and additional burger manufacturing machinery. 
Kwality Foods, now renamed Saucemasters Ltd., has 
enjoyed increased sales in a potential growth market, 
especially with private label businesses. The company’s 
manufacturing capacity has been expanded with the addition 
of bottle and jar fi llers, labellers, and more off-site storage. 
Genice Ltd. has introduced an extended range of non-
dairy ice creams based on soya isolate, soya milk, or tofu. 
Yogurt-based ice creams are now being marketed.” Address: 
Decatur, Illinois.

2861. Brown, Paul B. 1990. Sitting pretty: when consumers 
take under fi ve seconds to make up their minds, you are what 
you look like. Inc 12:164. Sept. *
• Summary: Discusses marketing aspects of tofu industry.

2862. Product Name:  [Tofu, or Ready-to-Eat Tofu].
Foreign Name:  Tofu, Tofu Away.
Manufacturer’s Name:  Food for Freedom.
Manufacturer’s Address:  Nylense [Nijlense] Steenweg 72, 
B-2270 Herenthout, Belgium.  Phone: 014 / 51 7237.
Date of Introduction:  1990 September.
Ingredients:  Basic tofu: Soybeans, water, nigari. Ready-
to-eat Tofu: Tofu*, sunfl owerseed oil*, water, soy sauce, sea 
salt, spices.
Wt/Vol., Packaging, Price:  Basic tofu: 500 gm. Ready-to-
Eat Tofu: 100 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Letter, label, and leafl et 
sent by Lucio de Berti, owner of Food For Freedom. 1992. 
Jan. 4. This product, called simply “Tofu,” was introduced in 
Sept. 1990. The company now makes about 170 kg/week of 
tofu.
 Labels. 3 by 4 inches. Green on yellow. In Dutch and 

French.

2863. Golbitz, Peter. 1990. Soymilk: Expanding 
opportunities in Mexico? Soya International (Bar Harbor, 
Maine). July/Sept. p. 1-2.
• Summary: “Mexico City, Mexico–Just south of the U.S. 
border lies a vast and varied country of 89 million people, 
who, unlike their rich neighbors to the north, cannot take 
for granted an ample and affordable food supply. And in 
particular, milk, which seems to pour freely and easily in 
nearly every household in America, has been in critically 
short supply in Mexico during the past few years.
 “Soymilk has long been heralded as a low-cost and 
abundant source of protein for developing nations and is 
seen by many to be a nutritious alternative to cow’s milk. 
Unfortunately though, due to a number of different factors, 
both political and economic, soymilk has yet to play a major 
role in the feeding of people in many developing nations, 
including Mexico. But perhaps this will be changing shortly, 
as the simple economics of supply and demand dictate 
which options exist. And soymilk may not only represent 
an opportunity for dairies to increase their supply of raw 
ingredients, but, soymilk could also become a product that 
soybean processors make available in bulk liquid or dry 
forms for further processing by food companies.
 “Soymilk has a long and noble history in the Orient, 
where it has been prized as both a beverage and as a base 
for tofu and other traditional foods. A soymilk boom in East 
Asia, which began in the late 1970s, soon spread to the U.S., 
Europe and South America, and led to the development of 
modern soymilk industries on those continents. Soymilk 
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sales have been spurred on by new processing and packaging 
technologies which allow processors to make delicious and 
nutritious products which can be shipped over long distances 
and stored without refrigeration. And now, soymilk is being 
used as an ingredient by dairy companies in products such as 
yogurt and cheese–some made with a 100% soya base, while 
others are made using a blend of cow’s milk and soymilk.
 “The impetus to blend soymilk with cow’s milk stems 
from a variety of reasons–the fi rst one being price. According 
to the U.S. Department of Agriculture’s Foreign Agricultural 
Service (FAS), the price for nonfat dry milk powder (NFDM) 
has increased over 100% during the past fi ve years, from an 
average of $625 MT [per metric ton] in 1985, to a projected 
$1250 MT in 1990. At the same time, according to the FAS, 
production of NFDM has decreased nearly 20%. And for 
Mexico, which is one of the world’s largest importers of 
NFDM, this has created serious problems in regards to the 
cost and availability of milk for consumers and for dairy 
processors who have come to rely on NFDM as a primary 
ingredient in cheese and other dairy products.
 “Soymilk, on the other hand, can be produced in great 
abundance and less expensively than cow’s milk. Most 
large soymilk manufacturers have estimated that their total 
costs to produce and process soymilk, excluding fi lling 
and packaging, are about one-third to one-half of the farm 
price of cow’s milk. And with the world’s production of 
soya growing yearly, processors should have access to large 
quantities of food grade soybeans for years to come.
 “The heavy reliance on NFDM as a major protein source 
in Mexico, as well as other Latin American and Caribbean 
nations, stems from the fact that most of these countries 
lack adequate dairy production capabilities of their own. 
This is due to a complex combination of circumstances 
which include years of food surplus giveaways, government 
intervention in industry and the need for countries to develop 
agricultural exports to improve their trade balance.
 “In the past, proponents of soymilk have met resistance 
from dairy interests and government offi cials in Mexico, as 
soya was perceived as a threat to both the dairy industry and 
the general health of the population. But as dairy processors 
themselves clamor for raw ingredients, and government 
offi cials see the increasing outfl ow of currency, even their 
attitudes have changed.
 “At a recent symposium in Mexico City, given by 
the American Soybean Association, over 90 individuals 
from all over Latin America came to learn about utilizing 
soya in dairy products. Papers were presented on tofu 
production, soymilk production, the utilization of soya in 
cheese products, and using isolated soy proteins in dairy 
applications.
 “There is indeed a window of opportunity which has 
been opened in Mexico and the rest of Latin America and 
the Caribbean, and soya interests should move quickly to 
capitalize on it. Not only should dairies see soya as a way to 

increase supply and keep food prices affordable, but soybean 
processors, who already receive and process large amounts 
of soya daily, should also recognize this as an opportune 
time to expand their product line by offering soymilk in bulk 
liquid or spray-dried form.
 “It has been forecast that in 1990, Mexico will import 
310,000 MT of NFDM, most of it from Europe. This is up 
from 145,000 MT just fi ve years ago. Much of that increase 
in demand could be taken up with soya. If in fact, soya was 
used to supply the equivalent of 50% of the current NFDM 
needs in Mexico, and one were to assume a replacement of 
one to one (both supply around 35% protein by weight), at 
current prices, Mexico could have saved itself $158.6 million 
in 1990 alone. And soybean exporting countries would have 
realized an additional $35.2 million dollars in sales.
 “Mexico, of course, is not the only country which could 
benefi t greatly by the increased use of soya as a human food. 
Other developing nations could save countless millions 
of dollars as well. And even the so-called developed or 
industrialized nations of the world could benefi t from a 
shift away from a heavy reliance on animal proteins. Health 
problems related to the consumption of meat and dairy 
products are continually exacting a toll on productivity and 
available resources all over the world.
 “As environmental consciousness, and awareness of the 
deteriorating human condition increases during the 1990’s, 
the world will no doubt begin to see soya as the true ‘golden 
bean’”.
 Footnote: “Peter Golbitz was recently in Mexico upon 
the invitation of the American Soybean Association, and 
presented the above mentioned paper on ‘The Utilization of 
Soya in Cheese and Cheese-like Products’. While in Mexico, 
Mr. Golbitz met with industry representatives and visited 
dairy production facilities.” Address: Soyatech, Bar Harbor, 
Maine.

2864. Product Name:  Heart & Soul Trim Slice Meatless 
Cold Cuts [Turkey Style, Roast Beef Style, Ham Style].
Manufacturer’s Name:  Gourmet Naturally (Manufacturer). 
Common Objective Co. (Marketer-Distributor).
Manufacturer’s Address:  1. 5890 Black Welder St., Culver 
City, CA 90232; 2. P.O. Box 261, Hermosa Beach, CA 
90254.  Phone: 213-373-5826.
Date of Introduction:  1990 September.
Ingredients:  Turkey Style: Water, vital wheat gluten, tofu, 
natural fl avor, canola oil, natural smoke fl avor, salt, herbs 
and spices, soy oil.
Wt/Vol., Packaging, Price:  4 oz (112 gm) paperboard box. 
Recommended retail: $1.79 (9/90).
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Andrew 
Harrison of Common Objective Co. 1990. Sept. 19. The 
Roast Beef Style and the Ham Style products contain most of 
the same ingredients, but no tofu.
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 Press release. Sept. 1990. “Try a slice of life.”
 Products with Labels (Turkey, Ham, Roast Beef styles) 
purchased ($1.75 each) from Berkeley Natural Grocery Co., 
California. 1991. Nov. 24. 4.5 by 5 by 5/8-inch paperboard 
box. Turkey: Red, yellow, green, tan, black, and pink 
on white, with little pink hearts scattered on the white 
background. Illustration of two slices of bread, with lettuce, 
and the words “Trim Slice” between them. “All natural. 
97% fat free. No cholesterol. Trim Slice is completely free 
of cholesterol content, very low in fat and it tastes terrifi c in 
your favorite sandwich combination. Best of all, Trim Slice 
is a cruelty-free product containing no animal products or 
animal by-products.” A logo of a turkey in a red circle with 
a red line diagonally across the cow reads: “No meat. Just 
wheat.”
 Soyfoods Center Product Evaluation. 1991. Nov. 26. 
Package design: Very good. Flavor and texture: One person 
rates excellent (9), another rates dislike slightly (4).
 Talk with Andrew Harrison, President, Heart & Soul, 
Common Objective Inc. 1991. Nov. 27. Only three products 
in this line are currently on the market; they were introduced 
in Sept. 1990. Two others (Corned Beef Style, and Pastrami 
Style) are under development and will be introduced soon–
even though they are listed on the labels of other products in 
the line as if they were available now. He owns a company, 
Gourmet Naturally, which manufactures only Heart & Soul 
Products, including this product. Legally this company 
is separate from Heart & Soul, but the two will soon be 
merging. Andrew’s forte is sales and marketing; he has 
worked with distributors and brokers in the natural foods 
industry for 12 years.

2865. Product Name:  Heart & Soul Tofu Lasagna, and Tofu 
Enchilada [California, or Mexicali].
Manufacturer’s Name:  Gourmet Naturally (Manufacturer). 
Common Objective Co. (Marketer-Distributor).
Manufacturer’s Address:  1. 5890 Black Welder St., Culver 
City, CA 90232; 2. P.O. Box 261, Hermosa Beach, CA 
90254.  Phone: 213-373-5826.
Date of Introduction:  1990 September.
New Product–Documentation:  Talk with Andrew 
Harrison, President, Heart & Soul, Common Objective Inc. 
1991. Nov. 27. These were Heart & Soul’s fi rst soy products, 
introduced in March 1989. The fi rst two products contained 
tofu, and the Mexicali Enchilada contained soy cheese. None 
of these are on the market any longer.

2866. Product Name:  Munchees (With Soy Cheese) 
[Spinach Tofu, Pizza Tofu, or Veggie].
Manufacturer’s Name:  Health Is Wealth, Inc.
Manufacturer’s Address:  Sykes Lane, Williamstown, NJ 
08094.  Phone: 609-728-1998.
Date of Introduction:  1990 September.
Ingredients:  Spinach Tofu (1/92): Stone-ground whole 

wheat fl our, spinach, organic tofu, canola oil, casein 
(protein), sea salt, citric acid, soy lecithin, guar gum, olive 
oil, soybean oil, natural spices.
Wt/Vol., Packaging, Price:  6 oz paperboard box contains 
11-13 Spinach Tofu Munchees. Retails for $2.39 (1/92, 
Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Ad (color) in Natural Foods 
Merchandiser. 1990. Nov. p. 22. “The great taste of cheese 
without the cheese.” Shows 3 labels of Munchees, 2 of 
which bear the word “tofu” prominently atop the front panel. 
“Health is Wealth has replaced the cheese in our ever popular 
egg rolls with tofu mozzarella. Also new are our exciting 
pizza, veggie, and spinach munchees. Munchees contain the 
same egg roll fi llings but in an individual, bite size, stone 
ground whole wheat pocket.”
 Product with Label (Spinach Tofu Munchees) purchased 
at Open Sesame in Lafayette, California. 1992. Feb. 13. 5 by 
4.75 by 1.75 inches. Paperboard box. White, green, and blue 
on black. Color photo of the prepared munchees which look 
like 1½-inch square deep-fried pillows stuffed with spinach 
and cheese. “The great taste of spinach & cheese without the 
cheese. 11-13 Egg Rolls wrapped in a stone-ground whole 
wheat pocket. Cholesterol free. No preservatives. Lactose 
free. Made with the cheese NûTofû alternative.” The phone 
number is now 609-728-1998.
 Soyfoods Center Product Evaluation. 1992. Feb. 13. 
Package design: Excellent, however the text on the front 
panel of the Spinach Tofu Munchees that states “The great 
taste of spinach & cheese without the cheese.” seems 
deceptive, since the cheese in this product is made from 
cow’s milk. The ingredients listing is likewise deceptive 
since it lists “casein (protein)” rather than “casein (milk 
protein).” A previous ingredient listing which broke out the 
“soy cheese” and listed its ingredients seemed clearer and 
more standard. Flavor: We liked the Spinach Tofu Munchees 
best–by far.

2867. INTSOY Newsletter (Urbana, Illinois). 1990. 
Processing and utilization conference sparks interest in 
soybeans as food. No. 42. p. 1-2. Sept.
• Summary: The conference, which was co-sponsored by 
INTSOY, took place in Gongzhuling, Jilin Province, China 
from June 25 to 29, 1990. The various working sessions 
and exhibits attracted almost 250 soybean scientist and 
development offi cials from 27 countries.
 “Besides INTSOY, other sponsors of the conference 
were the Jilin Academy of Agricultural Sciences; the Chinese 
Academy of Agricultural Sciences; the Japanese Agriculture, 
Forestry, and Fisheries Research Council Secretariat; the 
Scientifi c Research Institute of Foods and Fermentation 
Industry; and the International Institute of Tropical 
Agriculture...
 “Some 80 presented papers covered topics ranging from 
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reports on soybean utilization efforts in specifi c countries to 
sophisticated medical studies on the health effects of soybean 
use.
 “One especially important paper reported on the 
potential of soybean components known as saponins to 
control reproduction of the HIV virus which is associated 
with Acquired Immune Defi ciency Syndrome or AIDS. The 
report from Japanese scientists in the Department of Food 
Chemistry at Tohoku University indicated that one class of 
saponins showed inhibitory effects against HIV infection in 
vitro.
 “Besides attending the working sessions, participants 
viewed some 37 demonstrations and exhibits from all over 
China...
 “The conference organizers also provided a number of 
local tours of interest to participants. These included visits 
to a modern tofu plant, the Soybean Research Institute of 
the Jilin Academy of Agricultural Sciences, the labs and 
pilot plant of the Scientifi c Research Institute of Foods and 
Fermentation Industries, and the headquarters and gene bank 
of the Chinese Academy of Agricultural Sciences...
 “The general recommendations from the fi nal report 
called for holding the conference on a regular basis every 
three or four years. The report suggested Brazil and Africa as 
potential sites for the next conference.”
 Note: This is the earliest document seen (June 2020) that 
contains the term “gene bank.” Since it was located in China, 
this gene bank almost certainly contained soybeans.

2868. Katz, Solomon. 1990. An evolutionary theory of 
cuisine. Human Nature (Hawthorne, New York) 1(3):233-59. 
Sept. [32 ref]*
Address: Dep. of Anthropology, Univ. of Pennsylvania.

2869. Maitre, Pierre. 1990. Current European markets for 
soyafoods. Lecture presented at Eurosoya Conference. Held 
5-7 Sept. 1990 at Strasbourg, France. *
• Summary: The following is summarised from a report 
by SoyaFoods (1990. 1(2):6-7). France: A study in April 
1990 on 2,052 men and women showed that for 33% of 
respondents the word ‘soya’ was associated with oil. Indeed 
66% had not heard of any soyafoods. Of the remaining 34%, 
only 19% had heard of soyamilk and 19% of soya-based 
desserts. Tofu and other products were less well known. 
Some 57% thought soya was a modern product, 66% thought 
soya was nutritious, and 61% thought soya was good for 
slimming. The reasons for not consuming soyafoods were 
given as follows: Never thought about it 45%. Prefer to buy 
my usual brands 14%. Do not like the taste 14%. Not found 
in shops 6%. Too expensive 5%.
 For those who had tasted soyamilk or desserts, the 
taste was rated as follows: Soyamilk and other soy drinks: 
Rather good taste 58%, neither good nor bad 29%, rather 
bad taste 8%. Desserts: Rather good taste 61%, neither good 

nor bad 26%, rather bad taste 11%. As a result of this survey 
in France, SOJAXA is targeting its activities to address 
the problem of educating the consumer about soyafoods, 
in particular tofu which is less well known in France than 
soyamilk and desserts.
 The UK: Most large supermarkets carry soyafoods, 
except Marks and Spencer. The strong interest in 
vegetarianism has played a major role in the development 
of the soyafoods market. Vegetarians represent about 8.6% 
of the population and the vegetarian market is estimated at 
about £5 billion.
 Benelux: The Benelux markets are similar to France. 
In Belgium there are at least 11 suppliers of soyamilks. 
The most popular products are drinks and desserts. Higher 
income groups tend to consume soyafoods.
 Germany: Soyafoods are more widely carried in natural 
food stores (Biolaeden) and Reform Houses (Reformhaeuser) 
than in supermarkets. Young German consumers accept 
soyafoods more readily than French consumers but price 
is an important factor. German consumers seem to be well 
informed about products and the best selling items (in 
descending order of importance) are tofu, sauces, sausages 
and delicatessen products, milks, and desserts. The following 
percentages of shoppers in Biolaeden and Reform Houses 
have positive opinions about soyafoods: 70% in the age 20-
30 group, 55% in the age 30-40 group, and 65% in the over 
40 age group.
 “Spain: Soyafoods development is fairly constant 
in Mediterranean countries such as Spain. All soyafoods 
are imported and are found in specialist shops, generally 
associated with dietetic products, e.g. calorie controlled 
products. Only recently have soyafoods been sold in large 
supermarkets. The infl uence of tourism has led to a changed 
image for soyabeans which are perceived as good for health 
and a modern lifestyle. Current interest is producing new 
products which are geared to local tastes. The most common 
products at present are soya drinks, desserts, sauces and soya 
sausages. Sales in non-specialist shops are likely to become 
more important.
 “Italy: Soya foods and products containing soya are sold 
mainly for dietetic reasons.
 “In summary Mr. Maitre felt that progress had been 
made over the years in terms of product quality, marketing, 
product information and international recognition, but 
there should be no complacency. More will need to be done 
to stimulate demand in Europe.” Address: 18 Square les 
Oliviers, 13111 Coudoux–Aix en Provence, France. Phone: 
33/43.52.09.44 (fax).

2870. Ornish, Dean. 1990. Dr. Dean Ornish’s program for 
reversing heart disease: The only system scientifi cally proven 
to reverse heart disease without drugs or surgery. New York, 
NY: Random House. xxxi + 638 p. Sept. Index and recipe 
index. 17 cm. [288* ref]
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• Summary: This is a landmark, pioneering book–indeed a 
classic. In addition to carefully documented information on 
how to reverse heart disease, it offers 100 pages of vegan 
recipes, including a 21-day menu. It focuses on a low-fat, 
low-cholesterol diet, regular moderate exercise, stopping 
smoking, stress management through meditation and yoga, 
and (ideally) a support group.
 Contents: Author’s note. Foreword. Introduction–Heart 
and soul. Part one: Opening your heart. Part two: The 
opening your heart program. Part three: Opening your heart 
recipes. Introduction to the recipes by Shirley Elizabeth 
Brown, M.D., and Martha Rose Shulman. Twenty-one 
days of menus. The recipes. Epilogue. Appendix: Nutrient 
analysis of common foods. Selected references.
 In the chapter titled “Introduction to the recipes” a long 
section on “Soybean products” gives basic information about 
the following: Whole soybeans, soy fl our, soy milk (“It is 
much higher in fat, lower in vitamin B-12, and lower in 
calcium than nonfat cow’s milk.”), soy sauce, tamari, miso, 
soy cheeses, tempeh, textured vegetable protein (TVP), 
isolated soy protein, and tofu (“Tofu is a miracle food; it is 
very easy to digest, very high in protein, low in calories and 
fat, economical, and extremely versatile”).
 In the chapter titled “Recipes” is a long section on “Tofu 
Dishes,” which begins with a good introduction: “Tofu is one 
of the most versatile foods.” “Tofu is very high in protein 
and the perfect substitute for cheese and eggs.” Eleven 
recipes follow: Tofu cheese with fresh herbs. Marinated tofu. 
Scrambled tofu and vegetables. Lydia’s Mexican casserole. 
Tofu stew with miso. Sweet and sour wok-cooked vegetables 
with tofu. Chinese eggplant and tofu. Steamed fresh 
vegetables and tofu with soba noodles (and Misoyaki sauce). 
Stuffed manicotti (with Marinara sauce).
 At the start of each chapter are great quotations. The 
288 selected references, listed chapter by chapter at the 
back, are a valuable addition. As early as 1972 Dr. Ornish 
was learning meditation and yoga techniques from Swami 
Satchidananda; these evolved into the stress management 
program described in chapters 7-9. In 1975 he fi rst became 
interested in conducting research on heart disease, when 
he was a medical student at Baylor College of Medicine in 
Houston, Texas. In 1977 he had the privilege of studying 
with Dr. Michael DeBakey, assisting in the operating room 
when he performed bypass surgery. Though his surgical 
skill was amazing, Ornish began to see the “limitations 
of technological approaches that literally and fi guratively 
bypassed the underlying causes of the problem. It was the 
difference between temporizing and healing.” Most bypass 
patients “would go home and continue to do the same things 
that led to the problem in the fi rst place. They would smoke, 
eat a high-fat, high-cholesterol diet, manage stress poorly, 
and lead sedentary lives.”
 For details on this book and its signifi cance, see 
MacNeil/Lehrer Newshour. 1990. Dec. Address: M.D., 

Preventive Medicine Research Inst., Sausalito, California 
33658. Phone: 415-332-2525.

2871. Scotton, Ken. 1990. Virginia Soyworks. Route 1, Box 
193, Faber, VA 22938. 4 p. Sept. Unpublished manuscript.
• Summary: This business is now for sale (for $8,000) and 
this document describes the history and fi nancial status of the 
company, including assets, rent, etc. Just over half the sales 
are in tofu which is sold mostly in bulk. Sales for the last 10 
months of 1989 were $39,435, and for the fi rst 6 months of 
1990 they were $22,800. “I bought the business in March 
of 1989. Both the tofu and tempeh business had been shut 
down for 3 months. I chose not to invest in starting up the 
tempeh part of the business... About half of my sales are to 
the Integral Yoga Natural Foods store in Charlottesville... 
I bought the business for $10,600, and have spent almost 
$1,000 since in additional equipment.” There are 5 photos 
of the inside of the shop and equipment. Address: Faber, 
Virginia. Phone: 804-361-1543.

2872. Soya International (Bar Harbor, Maine). 1990. Bean 
Machines installs three new systems in North America. July/
Sept. p. 3.
• Summary: San-Francisco based Bean Machines Inc. has 
recently installed their new continuous tubular cooking 
systems, used for making tofu and soymilk, in plants at Ann 
Arbor, Michigan, Duarte, California, and Quebec, Canada. 
Capacities range from 300 to 900 gallons/hour. Contact Bean 
Machines at P.O. Box 2122, Mill Valley, CA 94242. Phone: 
415-285-9411.

2873. Soya International (Bar Harbor, Maine). 1990. Tofu 
festival held in Taiwan. July/Sept. p. 3.
• Summary: “In celebration of the 2169th birthday of the 
tofu inventor Liu An–King of Huai-nan of the Han Dynasty 
of China–Taiwan’s tofu industry presented its ‘First Tofu 
Festival’, on September 15, 1990. The event was held 
at Taipei Grand Hotel for over 300 attendees. The Tofu 
Festival was planned to promote further usage of tofu and 
to spur development of new tofu products, such as tofu ice 
cream, burgers, etc. The event was sponsored by Dr. T.C. 
Tung, Chairman of the Chinese Research Foundation of 
Food and Nutrition, and Dr. Steve Chen, President of the 
Chinese Nutrition Society, (Director of American Soybean 
Association/Taiwan). Henry Kao, Senior Advisor to the 
President of the ROC [Taiwan] was keynote speaker.”

2874. Soya International (Bar Harbor, Maine). 1990. 
Medical center says nondairy products may not be milk free. 
July/Sept. p. 3.
• Summary: “Foods that do not list milk as an ingredient 
may not be completely milk-free. Johns Hopkins Children’s 
Center reported that three children with cow’s milk 
hypersensitivity developed acute allergic reactions after 
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eating tofu and rice based frozen desserts. The desserts 
were manufactured in dairy processing plants, but despite 
standardized cleaning procedures, the nondairy products 
were contaminated with milk suffi cient to cause allergic 
reactions (half a teaspoon or less per serving.) In one case, 
a child reacted to a hot dog which contained hydrolyzed 
sodium caseinate, a milk derivative. This ingredient was 
not listed on the label, because it fell into the category of 
‘natural fl avoring.’ The hot dog contained an amount of 
sodium caseinate equivalent to a third of a milliliter of milk. 
The USDA is changing the regulations so that milk-derived 
ingredients can no longer be designated ‘natural fl avorings’ 
and must be labeled by their common or usual name.”

2875. Product Name:  Soya Nova Soya Sage Rolls.
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:  1990 September.
Ingredients:  Incl. okara, tofu, brown rice, fresh onions, 
garlic, carrots, chili peppers (seasonal), olive oil, saffl ower 
oil, herbs and spices.
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 Sept. 
1990. Labels are not yet available.
 Talk with Debbie Lauzon. 1990. Dec. 28. “I now have 
a really cute little cottage industry. I met a master pastry 
chef from France named Pascal Pellerin. He worked at 
Tassajara in California for a while. When I saw that he was 
unemployed I put him at work in the tofu shop. We came up 
with some really nice Soyasage Rolls... They use okara and 
are made in French puff pastry and can be sold frozen. Just 
bake and serve. The inside has okara, tofu, brown rice, olive 
oil, herbs, spices, etc.”
 Leafl et sent by Deborah Lauzon. 1991. Feb. 6. “Soya 
Nova Tofu Shop.” Describes the rolls and lists ingredients.

2876. Product Name:  [Tofu, and Seitan].
Foreign Name:  Tofu, Seitan.
Manufacturer’s Name:  Vis Naturae.
Manufacturer’s Address:  via Carmignanello, 108, 50040 
Cantagallo FI, Italy.  Phone: 0574/957162.
Date of Introduction:  1990 September.
New Product–Documentation:  Letter from Gianni Viglino 
of Savona, Italy. 1991. Dec. 20. This small company has 
produced tofu twice a week since Sept. 1990. They use 70-80 
kg/week of organic soybeans. The beans are imported from 
the USA. They will try making tempeh in the near future. 
Cantagallo is 20 miles north-northwest of Florence, Italy.
 Talk with (call from) a woman from the company. 1994. 
June 30. The owner of this company is Salvatore Paolozza. 

They now make only tofu and seitan; both were introduced 
in 1990.

2877. Product Name:  Meatless Healthy Bologna (Made 
with Tofu).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1990 September.
Ingredients:  Organic tofu [water, soybeans, gypsum, nigari 
(magnesium chloride)], soy oil, wheat gluten, egg white, 
tapioca starch, wheat germ, soy sauce (water, soybeans, 
whole wheat, salt), dried yeast, natural liquid hickory smoke, 
garlic powder, spices, natural fl avor, beet powder and 
oleoresin paprika for color. “No more, no less.”
Wt/Vol., Packaging, Price:  5.5 oz (156 gm) vacuum pack. 
Retails for $2.10 (10/90, California).
How Stored:  Refrigerated.
Nutrition:  Per 1.5 oz.: Calories 120, protein 7 gm, 
carbohydrates 5 gm, fat 8 gm (polyunsaturated 7 gm; 
saturated 1 gm), cholesterol 0 mg, sodium 340 mg.
New Product–Documentation:  Talk with Steve Demos. 
1989. May 13. This product will be offi cially launched in 
Sept. Talk with Steve Demos. 1989. Nov. 1. The term Links 
need not be approved by the FDA. Anyone can use the term. 
The product is not yet out, nor has it been in any interstate 
sales yet. It is made in Denver. It should be out soon, 
probably by mid-December.
 Label obtained at White Wave booth at World Vegetarian 
Day in San Francisco. 1990. Oct. 6. 5 by 7 inches. Flat 
vacuum pack with see-through front. Red, black, and yellow 
on white. “Cholesterol-free! Great for kids! Hearty luncheon 
slices.” Talk with Lon Stromnes. 1990. Oct. 6. The product 
was introduced in Sept. 1990. Recommended retail is about 
$2.10.

2878. Lo, K.S. 1990. New developments at Vitasoy 
(Interview). SoyaScan Notes. Oct. 4. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The Vitasoy factory opened in Hong Kong 
on 9 March 1990. The 50th anniversary was celebrated on 
about 22-23 March 1990 because the Trade Development 
Exhibition Hall in Hong Kong was booked up so far in 
advance. Concerning the 50th anniversary history of Vitasoy, 
the woman author, Choi Po-King, has a PhD from Oxford 
and is now teaching history in the School of Education 
at the Chinese University of Hong Kong. She originally 
approached K.S. Lo with the proposal to do a history of 
his company in English. She speaks good English, but it is 
her second language. They decided to do the fi rst edition in 
Chinese since most of the company’s customers are Chinese. 
Now he thinks he will go back to her and ask her if she 
would like to do an English-language edition. He has no idea 
when the English edition will be available.
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 His company has just fi nished changing its name. The 
new name, effective 24 Sept. 1990, is Vitasoy International 
Holdings Ltd.; the name expresses Mr. Lo’s hope that 
soyfoods “will at all times remain the core of our business.”
 Mr. Lo has attended the Natural Foods Expo at Anaheim 
several times. That is probably where he fi rst met John Paino 
many years ago.
 Vitasoy in Hong Kong is doing development work on 
an aseptic Tetra Pak tofu, but the product is not yet on the 
market. Mr. Lo has seen the Tetra Pak tofu make by Yeo 
Hiap Seng in Singapore, but he would not say that it is a 
top quality product. Yeo tried to sell it in Hong Kong but 
without much success. It is a hard product to sell to people 
with a long tradition of consuming tofu. He was not aware 
that the product was sold in Italy. One of the reasons Vitasoy 
purchased Nasoya was so that Nasoya could eventually help 
Vitasoy to make and market an aseptic tofu in America. 
Address: Chairman, The Hong Kong Soya Bean Products 
Co., Ltd., 41 Heung Yip Rd., Aberdeen, Hong Kong. Phone: 
5-528211.

2879. McReynolds, Thomas. 1990. Mitsubishi grant to 
Purdue Univ. to develop aseptic tofu (Interview). SoyaScan 
Notes. Oct. 4. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Tom has heard that Mitsubishi (Japan), more 
than a year ago, made a $300,000 grant to Purdue University 
to develop aseptically packaged tofu.
 Note 1. See long SoyaScan interview with Niels Nielsen 
(Feb. 1990), who is the key man on this project at Purdue.
 Note 2. Talk with Larry Johnson at Iowa State 
University. 1990. Oct. 4. People from Purdue came to 
Iowa State Univ. about a year ago and spent a day learning 
how to make tofu from Lester Wilson. The key man on the 
project is probably Niels Nielsen. Larry knew that Purdue 
and Mitsubishi were working together but he did not know 
that such a large scale amount of money was involved. A 
major component of the work is development of a bland, 
lipoxygenase-free line of soybeans for use in soyfoods. 
Address: Marketing Consultant, Morinaga Nutritional Foods, 
Los Angeles, California 90040. Phone: 213-728-4325.

2880. Tripathi, Vikram. 1990. Uses for food grade calcium 
sulfate in the USA (Interview). SoyaScan Notes. Oct. 9. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The size of the U.S. market for food and 
pharmaceutical grade gypsum (calcium sulfate) is about 
25,000 tons. Of this, the amount used in tofu is about 200 
to 500 tons, or 0.8 to 2% of the total, with sales of about 
$50,000/year. The pH of this product is 7.3, which is neutral. 
A minimum order from U.S. gypsum is 1 truckload or 22 
tons. Smaller orders are referred to one of their distributors, 
such as Peter Schnur of Charles B. Chrystal Co. in New 
York.

 The biggest users of food grade calcium sulfate are: 
1. The fl our and baking industry as a combination dough 
conditioner and source of nutritional calcium. The functional 
and nutritional properties are of about equal importance. 
McDonald’s uses a large amount in their hamburger 
buns. The neutral pH makes the dough less tacky, more 
machineable, and gives it a more uniform cell structure, 
which makes the buns seem fresher and spongier. General 
Mills also uses it as a calcium fortifi er. Some baking powder 
contains calcium sulfate. 2. The beer industry. 3. The 
cultured mushroom industry. Address: Product Manager for 
Terra Alba gypsum, United States Gypsum Co., Industrial 
Gypsum Div., 101 South Wacker Dr., Chicago, Illinois 
60606. Phone: 800-621-9523 or 312-606-5838.

2881. Wildwood Natural Foods. 1990. Re: Labels of all 
current Wildwood products. Letter to William Shurtleff at 
Soyfoods Center, Oct. 11. 6 p. On letterhead.
• Summary: On 11 Oct. 1990 someone at Wildwood in 
Fairfax sent Soyfoods Center all of Wildwood’s current 
labels affi xed to 6 pages of Wildwood letterhead. There is no 
cover letter but the postmark on the envelope shows the date 
and origin. Most of the colorful labels are for Wildwood’s 
ready-to-eat tofu products. There are also labels for Yo Soy! 
[organic soymilk] in Rich, Cocoa, Maple, and Honey Vanilla 
fl avors, Rice Pudding (dairyless, with organic soymilk), 
Curried rice salad with tempeh, Wildwood seitan (made the 
“Say-Tahn” Ron way). Address: Wildwood Natural Foods, 
135 Bolinas Rd., Fairfax, California 94930. Phone: 415-459-
3919.

2882. Richardson, Al. 1990. Wy Ky in Los Angeles is in 
the process of being sold and is now in escrow (Interview). 
SoyaScan Notes. Oct. 19. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Wy Ky, run by Chinese Americans, started 
making tofu in July 1970 in Los Angeles. The sale has been 
agreed upon, but has not yet been fi nalized. The name of 
the new potential buyer is not known, but should be in 6-8 
weeks.
 Note: Talk with David Ho. 1990. Dec. 20. His mother 
bought the company from Bill Lee in about 1983. She still 
owns it. It has not changed hands recently. Their best selling 
products are tofu spaghetti and baked tofu. Address: Nichii 
Company of America, Inc., 23440 Hawthorne Blvd., Skypark 
2, Suite 140, Torrance, California 90505. Phone: 213-791-
0010.

2883. Starr, Sara M. 1990. Soyfoods: Are they a hit at last? 
More meat eaters switching to soy sometimes, says study. 
Food Business. Oct. 22. p. 37.
• Summary: “According to data from a new nationwide 
study by HealthFocus, a consulting fi rm specializing in the 
healthful foods market, about one in 10 food shoppers said 
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they eat soyfoods once every two weeks or more... Twice 
as many people eat soyfoods regularly as are vegetarians... 
Sales of aseptically packed soymilk are expected to reach 
$75 million in 1991, up from $46 million in 1989, according 
to Soyatech Inc., publisher of a soy industry source book.”
 A photo shows 6 tempeh products made by Lightlife 
Foods. The company’s sales are growing at a rate of about 
30% annually. Address: Vice president, HealthFocus Inc., 
Emmaus, Pennsylvania. Phone: (215) 967-2233.

2884. Shurtleff, William. 1990. America’s earliest known 
tofu manufacturer discovered: Wo Sing & Co. was making 
tofu in San Francisco in 1878 (News release). Soyfoods 
Center, P.O. Box 234. Lafayette, CA 94549. 2 p. Oct. 29. [2 
ref]
• Summary: “In Jan. 1848 gold was discovered in California. 
By 1850 there were still only a few hundred Chinese in 
California. Then in 1852 the Chinese joined the Gold Rush. 
They called California the ‘Golden Mountain.’ By 1852 
there were 20-25,000 Chinese in the golden state, and by 
1860 there were 30-50,000. The 1880 census found 75,132 
Chinese in California, comprising 8.6% of the state’s 
population.
 “These Chinese immigrants, mostly young men 
from Kwangtung province in southern China, and more 
specifi cally from the area around Canton, almost certainly 
brought soybeans with them to America, and they probably 
made tofu (which they called daufu, dow-foo, or doufu) 
using those soybeans. But, until now, no one has been able 
to prove the existence of any Chinese manufacturers of 
tofu or other soyfoods in America before 1899. During this 
year Walter C. Blasdale, an instructor in chemistry at the 
University of California, Berkeley, reported in the USDA 
Offi ce of Experiment Stations, Bulletin No. 68 that Chinese 
in San Francisco were making ‘bean cheese,’ both fresh and 
fried, as well as fresh curds.
 “After years of searching, William Shurtleff, Director of 
the Soyfoods Center in Lafayette, California, has discovered 
a tofu manufacturer in San Francisco, California, in 1878. 
According to the Wells Fargo and Co. Directory of Chinese 
Business Houses, published in San Francisco in 1878, Wo 
Sing & Co. was making fermented tofu and regular (non-
fermented) tofu at 708½ Dupont St. in San Francisco. The 
name of the company and its products were written in both 
Chinese and English. Tofu was translated as ‘Bean Cakes.’ 
This was the earliest known tofu shop in the western world 
(as of Oct. 1990).
 “In the same Wells Fargo directory published in 1882, 
a second Chinese tofu manufacturer appeared. Sam Sing 
was making fermented and regular tofu at 615 Dupont St., 
basement, in San Francisco. Wo Sing was still in business at 
the address given above.
 “The earliest known Japanese-run tofu manufacturer 
in America was Hirata Co. in Sacramento, California. They 

began making tofu in 1895.
 The oldest existing tofu maker in America today is 
Quong Hop & Co. of South San Francisco. Founded and 
still run by the same Chinese-American family, they began 
making tofu in 1906 in San Francisco.
 “The two oldest existing Japanese-American tofu 
companies are probably House Foods & Yamauchi Inc. of 
Los Angeles and Aala Tofu Co. of Honolulu. Both trace their 
origins back to 1923 in Hawaii...
 “The fi rst fi ve Caucasian-run tofu companies in the 
western world were all run by Seventh-day Adventists 
in America. In Nov. 1929, T.A. Van Gundy of La Sierra 
Industries in Arlington, California (near Riverside), 
introduced his La Sierra Soya Cheese...
 “The sixth Caucasian-run tofu company in America, and 
the fi rst of the new wave of Caucasian tofu makers, was the 
Welcome Home Bakery and Tofu Shop in Corvallis, Oregon, 
founded by Alec Evans. In March 1975 he started making 
‘Tofu.’
 “The earliest document seen (Oct. 1990), written by an 
American, that mentions tofu appeared in 1770 when the 
famous Benjamin Franklin wrote a letter on Jan. 11 from 
London to John Bartram in Philadelphia...
 “The Soyfoods Center would like to offer a $100 
reward to anyone who can fi nd a tofu manufacturer in North 
America or Europe before 1878.”
 Reprinted in Soya International (July/Sept. p. 3). 
Address: Lafayette, California.

2885. Azumaya, Inc.; et al. 1990. Tofu: Made in the USA... 
The tradition continues (Ad). Produce Business. Oct.
• Summary: With this anti-Mori-Nu ad, run by “the largest 
tofu manufacturers and distributors in America,” the U.S. 
tofu wars escalate. The four manufacturers are Azumaya, 
Hinoichi, Nasoya, and Kikkoman. All make pasteurized 
tofu. The three distributors are Hanmi Inc. in Seattle, 
Frieda’s Finest in Los Angeles, and Fuji Natural Foods in 
Ontario, California. “It has come to the attention of produce 
procurement offi cers throughout the United States that a 
foreign (Japan) producer of an aseptically packed tofu has 
chosen to confuse the trade and general public with claims 
that their product is superior to traditional water pack 
tofu. The following addresses the various issues as we see 
them.” These issues are: 1. Water packed tofu has superior 
taste. Sales of aseptic tofu are virtually nonexistent in 
Japan. 2. Consumers prefer fresh produce. 3. The assurance 
of our pasteurization. “An independent study revealed 
bacterium was unable to grow in pasteurized tofu held at 
59 degrees Fahrenheit and below for six weeks.” 4. A clear 
environmental choice. The aseptic package is ecologically 
unsound, whereas “water packed tofu is packaged in 100% 
recyclable plastic.”

2886. Bosisio, Matthew J. 1990. The Northern Regional 
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Research Center: From penicillin to oatrim, the impact of the 
NRRC in Peoria, Illinois, has been signifi cant, far-reaching, 
and enlightened. World & I (The). Oct. p. 308-15.
• Summary: A good history of the NRRC, which opened 
in Peoria in 1940. Discusses penicillin, xanthan gum (a 
thickener discovered by NRRC, and made by fermenting 
corn sugar), superslurper (a cornstarch-based water-
collecting polymer), dextran (blood volume extender), 
cornstalks and wheat straw treated with hydrogen peroxide, 
oatrim (made from oat bran and oat fl our), vitamin B-12, 
Corn-Soy Milk and other Food for Peace products containing 
soy protein, tofu and tempeh, the USDA’s Agricultural 
Research Service (ARS) Culture Collection (with its 80,000 
strains of yeasts, bacteria, and molds is the world’s largest 
microbial culture collection of agricultural signifi cance), 
kenaf, soybean ink, the 1986 Federal Technology Transfer 
Act designed to encourage cooperation between the private 
sector and government. In 1990 the NRRC had an annual 
budget of $18.5 million. The center’s new director is 
Richard Dunkle. Later this year work will begin on a 10-
year renovation program at NRRC. Address: Publisher, 
New Mexico Senior Digest, Albuquerque; Formerly an 
information offi cer with the USDA in Peoria, Illinois.

2887. Product Name:  NuTofu Señor Picante Nacho Sauce 
(With Casein) [Hot, or Mild].
Manufacturer’s Name:  Cemac Foods Corp.
Manufacturer’s Address:  1821 East Sedgley Ave., 
Philadelphia, PA 19124.  Phone: 215-288-7440.
Date of Introduction:  1990 October.
Ingredients:  Organic tofu, canola oil, natural fl avors, 
tomatoes, bell peppers, calcium caseinate, carrageenan gum, 
sea salt, spices, lecithin, annatto color.
Wt/Vol., Packaging, Price:  9 oz round tub.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et obtained at World 
Vegetarian Day in San Francisco. 1990. Oct. 6. Shows label 
and ingredients. Copyright 1990. Illustration of a chili pepper 
with a sombrero on. “All natural. Low sodium. Cholesterol 
free. Low fat. Lactose free.”
 Ad (½ page, black-and-white) in Whole Foods. 1991. 
June. p. 18. “Now you can snack to your heart’s content! 
Señor Picante Nacho Sauce (Hot or Mild). Made with 
organic tofu and canola oil.” A large round Label (3.75 
inches diameter) is shown. The label is copyright 1990.

2888. Demos, Steve. 1990. Consultant report on training 
in the production and marketing of soy paneer / tofu at the 
cottage level. White Wave, Inc., Boulder, Colorado. 31 p. 28 
cm.
• Summary: Submitted to Winrock International, Inst. for 
Agricultural Development (Contractor USAID). Date: 
Aug. 16–Sept. 15, 1990. New Delhi and Bhopal–India. 
Contents: Introduction. Background. Consultancy objectives. 

Soy paneer marketing: Observations, conclusions, 
recommendations, test market, experiment. Summary 
conclusion–Privatization. Appendix. Making sequence and 
standards. Preventive maintenance recommendations. Safety 
recommendations. Equipment recommendations. Sanitation 
recommendations. Further test recommendations. Opening 
procedure checklist. Closing procedure checklist. Economic 
analysis soy paneer production. Daily activities summary. 
Acknowledgements.
 In India, 40% of the citizens fall below the poverty level. 
One serious consequence is a protein shortage. “During 
the past 15 years, the population of India has increased 
approximately 50%. Harvested tonnage of India’s primary 
protein source, (legumes), has during this same period 
remained relatively constant at 12 mm tons per year. Thus 
the per capita availability of protein in India has actually 
decreased 50% within the past 15 years...
 “The Soybean Processing and Utilization Project, (SPU) 
is a jointly funded US-Indo Project whose goal is to facilitate 
the processing of soy protein in cottage and small plant 
industries which effectively produce soy protein foods for 
human consumption.
 “The SPU Project has been in effect for approximately 5 
years...
 “Currently the Central Institute of Agricultural 
Engineering (CIAE) in Bhopal has been the focal point of the 
SPU’s work on soy paneer. The institute in 1990 purchased 
and installed a semi-automatic soy paneer making system in 
its pilot plant facility.
 Sensory evaluations from SPU research show that a fi rm 
textured tofu–75% moisture–closely resembles dairy paneer 
texture and is acceptable to the Indian taste. However, there 
were objectionable ‘beany’ fl avors found in soy paneer. 
Dairy paneer is considered a luxury item in India with only 
2% of the population consuming the product. The primary 
reason for the limited usage was price. Current dairy paneer 
is produced almost exclusively in small cottage shops. 
All product made is sold within 48 hours, as the use of 
refrigerated storage in India is very limited. There is no retail 
or wholesale distribution network for dairy paneer. Indian 
staple protein is legumes (dahl). Soymilk sold in tetra pak 
cartons has failed. When the product was packaged in only 
polyethylene bags the price was reduced substantially and 
the product recognized greater consumer acceptance. Note: 
Noble Soya tried selling their soymilk in poly bags after their 
Tetra Brik venture failed. Lots of dairy milk in India is sold 
in poly bags. Most panir is curded with soured dairy milk 
whey. Address: President, White Wave Inc., 1990 North 57th 
Court, Boulder, Colorado 80301. Phone: 303-443-3470.

2889. ProSoya Foods International Inc. 1990. An affordable 
soya milk technology: High quality soya milk production 
equipment for any budget (Leafl et). Ottawa, Ontario, 
Canada. 1 p. PSF-SC20. Oct.
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• Summary: “ProSoya recently completed the development 
of equipment capable of making non-beany tasting soya 
milk in 20 litre batches every 30 minutes. The table top 
size equipment costing under $3,000 can use almost any 
source of electricity and heat. It is ideally suited for schools, 
hospitals, and other institutions, cottage industry, and second 
generation soymilk and tofu product manufacturers.
 “The equipment, dubbed SoyaCow-20, has three 
components: an air-less grinder, a scraped surface pressure 
cooker, and a fi lter press. Steeped soya beans are put in the 
grinder through a hopper and the machine fi lled with water. 
The grinder motor is run for a few minutes and the ground 
bean slurry is transferred to the cooker by opening a valve. 
The slurry is cooked at 15 lb per square inch pressure by 
direct heat from a natural gas, kerosene, coal, or wood stove. 
The cooked slurry is expelled to the fi lter press to extract 
soya milk.”
 A table compares 4 processes for making soymilk: Cold 
grind, hot grind, hot blanch, and airless grind. Ten variables 
are compared, such as processing chemicals, grind (hot/
cold), soya milk solids (dissolved/suspended), odour & taste, 
fl avoring. etc. Concerning odour and taste: The cold grind 
is rancid and cereal, the hot grind is less rancid & cereal, 
the hot blanch is roasted nut & cereal, and the airless grind 
is cereal & cereal. Concerning mouth feel: The cold grind 
is smooth, the hot grind is chalky, the hot blanch is very 
chalky, and the airless grind is smooth. Concerning protein 
yield: The cold grind is 70-90%, the hot grind is 60-80%, 
the hot blanch is up to 98%, and the airless grind is 70-90%. 
Concerning basic plant cost: The cold grind is low, the hot 
grind is medium to very high, the hot blanch is high, and the 
airless grind is low.
 “For more information, contact ProSoya Foods 
International, Inc. 627 Gaines Drive, Ottawa, Canada K1J 
7W7, Telephone 613/745-9115, Fax 613/744-3548, or 
Raylons Metal Works, Ramkrishna Mandir Marg, J.B. Nagar, 
Andheri (East), Bombay, India 400 059, Telephone 022/632-
3288.”
 Note: PSF stands for ProSoya Foods. SC20 stands for 
SoyaCow–20 liters/batch. Address: 627 Gaines Dr., Ottawa, 
ONT, Canada K1J 7W7.

2890. Product Name:  [Biosoja Soja Delights: Tofu 
Lasagna].
Foreign Name:  Biosoja Soja Delights.
Manufacturer’s Name:  Sojinal. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: 89 74 53 53.
Date of Introduction:  1990 October.
Wt/Vol., Packaging, Price:  300 gm can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 5. “Ready meals from Biosoja.” Tofu Lasagna, 

introduced at SIAL in Paris (Oct. 1990), supplements the 
company’s existing line of 3 Soya Deli company’s existing 
range of Soyabean Delights products which includes 
Financière Sauce, Basmati Rice and Curry Sauce, and Tofu 
Ravioli. These are portion controlled soya-based ready meals 
for one person. Each meal is available in a 300 gm can and 
contains less than 300 calories.
 SoyaFoods. 1992. Autumn. p. 7. “A profi le of Sojinal.” 
See Table 2. “Biosoja retail food products.” Canned ready 
meals with less than 300 calories.

2891. Product Name:  [Jean de Preneuf Menu Céréal 
Hoggar].
Foreign Name:  Jean de Preneuf Menu Céréal Hoggar.
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1990 October.
Ingredients:  Cereals, tofu, vegetables, raisins, soy sauce, 
vegetable oil, sea salt, spices, seasonings.
Wt/Vol., Packaging, Price:  2 x 100 gm vacuum packed in 
a sachet.
How Stored:  Refrigerated, 4 week shelf life at 4ºC. Retails 
for 14.00 French francs (4/91).
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 5. “Menu Céréales.” The company name is given 
as “Jean de Preneuf.” This product is a meal which is high 
in fi ber and low in saturated fats and calories. Two other 
varieties, Menu Mont Pilat and La Jolla do not contain tofu 
but do include soy sauce in the recipe.

2892. Product Name:  Soya Nova Tofu Pumpkin Tarts.
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:  1990 October.
Ingredients:  Incl. tofu.
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 about 
Sept. 1990. Labels are not yet available.
 Talk with Debbie Lauzon of Soya Nova. 1990. Dec. 28. 
This product was introduced in about Oct. 1990, as soon as 
the pumpkins were ready. “I now have a really cute little 
cottage industry. I met a master pastry chef from France 
named Pascal Pellerin. He worked at Tassajara in California 
for a while. When I saw that he was unemployed I put him 
at work in the tofu shop. We came up with some really 
nice Soyasage Rolls, then when the pumpkins were ripe, 
we started making the Pumpkin Tarts. We use only fresh 
pumpkins, never canned. They sold really well.”
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2893. Killham, Nina. 1990. Buddha’s true delight: Paul Chan 
delivers a vegetarian message. Washington Post. Nov. 7. p. 
E1, E11.
• Summary: When Americans eat vegetarian food, they 
basically eat dairy food and vegetables. According to Chan, 
vegetarian cuisine is a unique type of food. It emerged 
about 2,000 years ago when Buddhism was exported from 
India to China. Basic ingredients are wheat gluten, different 
consistencies of tofu, and “bean curd sheets” [probably 
yuba].
 Contains recipes for Bean curd rolls, Buddha’s delight, 
and Eggplant with garlic sauce. Address: Freelance writer, 
Washington, DC.

2894. Yu, Angie Elinon Yu. 1990. Re: Cherry Food Industry, 
APY Food Processing, and promoting tofu in the Philippines. 
Letter to William and Akiko Shurtleff at Soyfoods Center, 
Nov. 14. 2 p.
• Summary: “Sometime in the late 70’s, you visited my 
parents-in-laws Tofu factory, then known as Cherry Food 
Industry here in the Philippines. I am married to their second, 
Jerry Joseph.
 “The tofu business of my parents-in-law is still active 
but now registered under a new name, APY Food Processing, 
but located in the same address (74 Speaker Perez St., Santa 
Mesa Heights, Metro Manila). The plastic container of the 
Nippon Tofu (silken tofu), however, still carries the old 
name.”
 She and her husband operate a computer services fi rm. 
One of their business clients is Shoemart, a big chain of 
supermarkets, which is selling Nippon Tofu and other tofu 
products made by APT Food Processing. Shoemart has asked 
Angie and her husband to operate a portion of their Gourmet 
Shop (which presently has a salad bar and a Japanese sushi 
bar) located in the middle of their newest supermarket. They 
have agreed to do this
 “I personally feel that the level of market awareness of 
what tofu really is, is relatively low. I have always suggested 
to my in-laws to invest in educating the market about it 
since fi ve years ago. However not much has been done. By 
presenting our products in this Gourmet Shop we have found 
a vehicle to do exactly this.”
 She asks Shurtleff for ideas on promoting the use of 
tofu, and for updated materials. And she invites him to visit 
them any time.
 “Our store will start operating on November 28 of this 
year. All information materials that I release to the public 
will be based on your Book of Tofu (1979). I bought a 
copy of it when I was in your country (New York) in 1988. 
I learned from my husband that you gave his parents an 
autographed original copy of the same book.” Address: 
Elinon Yu EDP Services, International Corporation, 61 
West Capitol Drive Bo, Kapitolyo, Pasig, Metro Manila, 
Philippines. Phone: 631-9451.

2895. Cohen, Karen J. 1990. Terre Haute fi rm hopes 
Americans take a liking to tofu. Indianapolis Star (Indiana). 
Nov. 20. p. B-2.
• Summary: Kyoto Food Corp. expects to begin tofu 
production at the end of November. “The $4.5 million plant 
is a joint venture between four Japanese investors and the 
husband and wife team of William and Setsuko Roach. 
The 15,000-square-foot factory will be the largest tofu 
manufacturer in the country, capable of producing 9,800 
12-ounce cakes per day, according to Roach.
 “The Indiana Department of Commerce awarded a 
$46,117 grant to the plant for infrastructure needs and 
$25,000 for employee training. Kyoto Foods employs 19 
people.
 “’If things go right we hope that will double within 
a year,’ said Roach, who is retired from the construction 
business and was a Democratic state representative for 12 
years...
 Mary Beth Thomas, marketing director, said “Kyoto 
plans to unveil its product in grocery stores, hospitals and 
universities in and around Terre Haute in the near future. The 
company doesn’t have any contracts yet but Roach said it has 
had discussions with Kroger Co., Marsh Supermarkets Inc., 
and Dominick’s Finer Foods Inc., a Chicago-based grocery 
chain.” Because the company’s marketing director, Thomas, 
feels that Americans “have a negative image about tofu,” 
the company is developing recipes for sloppy joes, cookies, 
and tacos, which are taste-tested by employees. Tofu doesn’t 
sell very well in Indianapolis. The Kroger supermarkets 
sell about 240 packages/week in the central Indiana region. 
They also sell Tofutti, a soy ice cream. Peter Golbitz of Soya 
International estimates that 5 to 10% of the 69.5 million lb 
of tofu produced in the USA is used in secondary products. 
“Americans like the idea of tofu, but they don’t like this 
white cake fl oating around in a tub of water.” Kyoto Foods 
buys its soybeans from outside Indiana. Contains a large 
photo of the inside of the tofu plant, showing the equipment 
and employees.

2896. Richardson, Al. 1990. New developments at Nichii 
(Interview). SoyaScan Notes. Nov. 23. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The grand opening for the Nichii soyfl ake plant 
is scheduled for 16 April 1990. Mr. Kobayashi, President of 
Nichii plans to be there. 3,000 lb of fl akes will arrive by air 
next week from Japan. Tests supervised by Mr. Chikaarashi 
are scheduled to be conducted at House Foods & Yamauchi, 
Azumaya, Quong Hop, Sacramento Tofu, and Fresno 
Tofu. Address: Nichii Company of America, Inc., 23440 
Hawthorne Blvd., Skypark 2, Suite 140, Torrance, California 
90505. Phone: 213-791-0010.

2897. Ames, Rick. 1990. Treatment of tofu waste water 
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before it is discharged into local sewer systems (Interview). 
SoyaScan Notes. Nov. 26. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Rick wants to know if any tofu companies in 
the USA pre-treat their process water (that used in making 
tofu) at their plants before discharging it into the sewage 
system. There are typically three levels of treatment used by 
dischargers. Primary (passive) treatment involves screening 
out solids and letting the remaining solids settle out in a 
settling tank. Secondary processing involves aeration and 
biological treatment in two large (5,000–10,000 gallon) 
tanks. The air can be provided by some sort of a revolving 
mechanical paddle or propeller, and the biological treatment 
is done by microorganisms that eat the food in the process 
water. The raw process water runs into the fi rst tank and 
is seeded with a bacterial culture and aerated. Then the 
clean water is decanted off into another tank and the 
microorganisms settle to the bottom of the tank and are 
removed as sludge for fertilizer. The clarifi ed liquid (which 
still has a high BOD or Biochemical Oxygen Demand, but 
with low suspended solids) is sent to the municipal sewage 
treatment plant. BOD is a measure of the food value of the 
sewage. Tertiary or advanced processing involves chemical 
treatment, typically with chlorine at a municipal plant. There 
are nutrient limits on discharge water after tertiary treatment.
 Island Spring had planned to use high-tech reverse 
osmosis to remove solids, but now screens it, runs it into 
a crude settling tank, then pumps put the clarifi ed liquid 
for use in spray irrigation. So they do not discharge to the 
municipal sewage plant. Typical tofu process water has about 
10 times the BOD as typical waste water.
 Azumaya has 2-stage settling tanks, mainly to reduce 
solids. They let the waste water settle and remove the 
sludge once every 3 months. They monitor the pH before 
discharging the water. They monitor their pH since their 
permit says that they cannot discharge water outside of the 
ph range 6.0 to 9.0. They have a 2000 BOD, whereas the 
BOD for regular sewage is 350-350 milligrams/liter. This 
says how many milligrams of oxygen are required per liter 
of waste water to stabilize it. The oxygen/air is necessary 
for the life of the microorganisms that are feeding on the 
sewage. At a typical sewage plant, after a while this liquid is 
discharged into a clarifi er, a settling tank with an overfl ow. 
The clarifi ed liquid overfl ows and is either treated further or 
disinfected (usually with chlorine) and discharged. The live 
sludge, which settles to the bottom, is recycled back into the 
aeration tank. The bacteria in the waste water themselves 
colonize the system; there is no need to inoculate most 
sewage.
 Nasoya carefully screens solids out of their waste water. 
They get their BOD down to about 1,000. They do not 
discharge their whey; they recycle it and let animals drink 
it for food since it is rich in nutrients. Address: Manager, 
Vashon Sewer District, Vashon Island, Washington 98070. 

Phone: 206-463-9219.

2898. Rose, Richard. 1990. Update on the soy and non-
dairy ice cream markets in America (Interview). SoyaScan 
Notes. Nov. 27. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The two main brands of soy ice cream in the 
mass market are Tofutti and Mocha Mix. The two brands 
in the natural foods market are Ice Bean (Farm Foods/
Barricini) and Rice Dream (made from rice, with no soy). 
Believe, produced by Bob Davis is an excellent product; it 
is made from powdered tofu and is high in fat. Yet the whole 
category is very small, and the rise of sorbets and low-fat 
frozen yogurts provide strong competition for the very 
limited freezer space. So it would be very hard for a new 
product to enter the fray. Address: Rose International, Santa 
Rosa, California 95404. Phone: 707-963-8628.

2899. Schoen, Walter. 1990. The tofu industry in Austria 
(Interview). SoyaScan Notes. Nov. 27. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Walter estimates that the largest tofu 
manufacturer in Austria is SoyVita, followed by Tofurei 
Wels, then Sojarei Ebner-Prosl. Fourth is a small tofu 
manufacturer named Oberland Tofu in Innsbruck. Address: 
Owner, Tofurei Wels, Prinz Eugen Strasse 1, A-4600 Wels, 
Austria. Phone: 7242/78073.

2900. Contra Costa Times (California). 1990. A perfect 
turkey for California? Nov. 28.
• Summary: “News Item No. 2: Thanksgiving passes 
peacefully among the 15,000 residents of Arcata, where 
a new California trend–tofu turkey–is hatching for the 
holidays.”
 “The Tofu Shop’s warm-and-serve ersatz turkey is 
fl avored with a secret blend of spices and herbs, and comes 
in sizes up to 25 pounds. There’s ‘stuffi ng’ and ‘pumpkin pie’ 
also fashioned from–you guessed it–the mushy, malleable 
staple of millions of Japanese.”

2901. SoyaScan Notes. 1990. How many bushels of soybeans 
per month are used by various American West Coast tofu and 
soymilk manufacturers (Overview). Nov. 28. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The following are ranked in descending order 
of bushels of soybeans used per month: House Foods & 
Yamauchi Inc. 12,000 (Los Angeles. This includes soybeans 
used to make soymilk for Westbrae’s Ah Soy in 225 ml 
foil pouches), Azumaya 3,567 (San Francisco; buys from 
Minnesota in 60 lb bags. Uses 300 tons/month), Pacifi c 
Foods 2,250 (Tualatin, Oregon. This includes soymilk used 
to make Westbrae Aseptic WestSoy Lite), Quong Hop & Co. 
2,000 (South San Francisco), Wy Ky 1,563 (Los Angeles), 
Wo Chong Co. 1,167 (San Francisco), Mighty Soy 1,117 
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(Los Angeles), American Foods 733 (Alhambra, California), 
San Diego Soy Dairy 467 (El Cajon, CA), Clearway Soy 
Foods 67 (Corralitos, CA), Fuji Fresh Tofu 50 (San Jose, 
CA), San Jose Tofu 50, Fresno Tofu 33 (Fresno, CA).

2902. Ashland Soy Works–Soy Deli. 1990. November. New 
soyfoods restaurant or deli. 225 Water St., Ashland, OR 
97520.
• Summary:  See next page. Menu brought by Claire 
Wickens. 1991. Oct. 14. “Its just a few steps to delicious 
gourmet tofu.” “The Soy Deli serves lunches, dinners, 
snacks, and desserts. Take out or eat in. Burritos, lasagna, 
chili, salads, tofu burgers, eggless salad sandwiches, deep 
fried tofu, hot tofu loaf sandwiches. Our cheesecakes are 
famous: fruit topping, chocolate peanut butter, double 
chocolate mousse. No meat, eggs, or dairy. Extra lite lunch 
specialties: Eggless salad, Malibu salad. Fresh pyramid 
juices, coffee and tea. Ready to eat–try our packaged tofu 
products: Oregon baked tofu. Curry baked tofu. BBQ baked 
tofu. Tofu (meatless) loaf. Sunny eggless salad. Fortune 
bread, and the famous Tofu burger.” On the back of the menu 
are three tofu recipes: Tofu stroganoff. Tofu-spinach balls. 
Creamy poppy dressing.
 Talk with James Muhs. 1991. Oct. 14. Ashland Soy 
Works moved to 225 Water St. in Aug. 1990, and they 
opened the Soy Deli in Nov. 1990. Address: Ashland, 
Oregon. Phone: 503-482-1865.

2903. Child Haven International (Newsletter, Maxville, 
Ontario, Canada). 1990. An affordable soya milk 
technology: High quality soya milk production equipment 
for any budget. Fall. p. 4.
• Summary: Note: This appears to be a reprint of a leafl et 
(8½ by 11 inches) from “PSF-SC20-C / November 1990”–
probably written by Raj Gupta and fi rst published by 
ProSoya Foods International.
 “ProSoya recently completed the development of 
equipment capable of making non-beany tasting soya-milk 
in 20 L [litre] batches every 30 minutes. The table top size 
equipment, developed for Child Haven for their operation in 
India, can use almost any source of electricity and heat. It is 
ideally suited for schools, hospitals, and other institutions, 
cottage industry, and second generation soymilk and tofu 
product manufacturers. Child Haven plans to buy several 
such units under a CIDA project.
 “The equipment, dubbed SoyaCow-20, has three 
components: an airless grinder, a scraped surface pressure 
cooker [15 psi pressure], and a fi lter press.” The process is 
described.
 A table in the middle of the publication compares the 
four methods for making soya milk: Traditional cold grind, 
hot grind (Cornell Univ.), hot blanch (Univ. of Illinois), and 
Canadian airless cold grind (patented by ProSoya). They 
are compared on the following variables: (1) Soya beans 

(whole or dehulled). (2) Processing chemicals (none, sodium 
bicarbonate, or hydrochloric acid). (3) Steeping (soaking) 
of soybeans (yes, no, or blanch). (4) Grind (hot, cold, or 
airless). (5) Cook then fi lter vs. fi lter then cook. (6) Soya 
milk solids (mostly dissolved or suspended). (7) Colour & 
taste. (8) Flavouring (Very diffi cult to easy). (9) Mouthfeel 
(smooth vs. chalky). (10) Protein yield (%). (11) Basic plant 
cost (low to high).
 The Canadian system is shown to have several 
advantages, incl. low cost, good fl avour, high protein yield, 
high level of dissolved solids, smooth mouthfeel, etc.
 An illustration (line drawing) shows an Indian woman 
operating the “Soya-Cow-20.”
 “For more information, contact ProSoya Foods 
International, Inc., 627 Gaines Drive [the home of Raj and 
Rashmi Gupta], Ottawa, Canada K1J 7W7. Telephone 613 
/ 745-9115. Fax 613 / 744-3548. Or Raylons Metal Works, 
Ramkrishna Mandir Marg, J.B. Nagar, Andheri (East), 
Bombay, India 400 059. Telephone 022 / 632-3288.”
 Note 1. This is the earliest document seen (Oct. 2010) 
that mentions the “SoyaCow” or the “SoyaCow-20.”
 Note 2. The leafl et is apparently referring to the fi rst 
SoyaCow (an SC-20) which was made in Bombay, India, 
according to designs by and supervision from Raj Gupta and 
ProSoya Foods International.

2904. Jack, Alex. 1990. Soviets embrace macrobiotics: 
Special report from Moscow and Leningrad. One Peaceful 
World (Becket, Massachusetts) No. 6. p. 1, 7-10. Autumn/
Winter.
• Summary: Physicians in the USSR are using miso to try to 
cure radiation sickness from the Chernobyl nuclear disaster 
which took place on 26 April 1986 in the Ukranian SSR.
 A sidebar on page 7 titled “Miso protects against nuclear 
radiation” states: “Scientists in Hiroshima reported this 
summer that in laboratory tests mice fed miso every day 
were fi ve times more resistant to radiation than those not 
eating miso. The research, carried out by Prof. Watanabe 
at Hiroshima University, is the latest data showing that 
macrobiotic foods can bind and eliminate radioactive 
material from the body.” A photo shows Cary Wolf offering 
miso soup to people in Moscow. Address: Box 10, Becket, 
Massachusetts 01223. Phone: (413) 623-5742.

2905. Product Name:  Legume Vegetarian Franks & Beans.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  116 Fairfi eld Rd., Fairfi eld, NJ 
07006.  Phone: 201-263-1013.
Date of Introduction:  1990 November.
Ingredients:  Navy beans, water, tomato paste, organic 
tofu* [organically grown soybeans*, water, calcium sulfate 
(a naturally mined earth mineral)], sweet potato puree, 
apple cider vinegar, canola oil, molasses, honey, tamari soy 
sauce (water, soybeans, sea salt), onion, soy oil, isolated 
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soy protein, mustard powder, garlic, spices, natural fl avors, 
sea salt, beet powder, paprika oil, guar gum. * = Grown in 
accordance with California Health & Safety Code 26569.11.
Wt/Vol., Packaging, Price:  9 oz plastic bag (boil-in-the 
bag).
How Stored:  Frozen.
New Product–Documentation:  Talk with Gary Barat. 1990. 
Oct. 31. Legume is now introducing 7 new boil-in-the-bag 
products. All are non-dairy, cholesterol-free. The word “tofu” 
does not appear on the front panel of any of the products 
because a huge segment of the American population does 
not have a positive image of tofu. These products will sell 
for about $1 less each than the old Legume products. They 
will sell the products where they do not need to pay slotting 
allowing allowances, as in Southern California where 15-
20% of the company’s total business now is. Business is way 
up in the kosher market. All will be introduced at the Natural 
Foods Merchandiser show in Philadelphia this weekend.
 Label sent by Gary Barat. 1990. Oct. 31. by 5.5 by 
1.5 inches. Paperboard box. Green, white, and black. Full-
color photo of the product in a white dish. “Low fat. No 
cholesterol. Microwaveable. All natural. Legume main 
courses.”

2906. Product Name:  Legume Vegetarian Chili.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  116 Fairfi eld Rd., Fairfi eld, NJ 
07006.  Phone: 201-263-1013.
Date of Introduction:  1990 November.
Ingredients:  Tomatoes, water, black beans, red chile beans, 
onion, corn, organic* tofu [water, organically grown* 
soybeans, magnesium chloride (nigari)], tomato puree, 
canola oil, sweet potato puree, tamari soy sauce (water, 
soybeans, sea salt), chile powder, garlic, natural fl avors, 
spices, sea salt. * = Grown in accordance with California 
Health & Safety Code 26569.11.
Wt/Vol., Packaging, Price:  10 oz plastic bag (boil-in-the 
bag).
How Stored:  Frozen.
New Product–Documentation:  Talk with Gary Barat. 
1990. Oct. 31. This weekend at the Natural Foods 
Merchandiser show in Philadelphia, Legume will introducing 
7 new boil-in-the-bag products.
 Label sent by Gary Barat. 1990. Oct. 31. by 5.5 by 
1.5 inches. Paperboard box. Green, white, and black. Full-
color photo of the product in a white dish. “Low fat. No 
cholesterol. Microwaveable. All natural. Legume main 
courses.”

2907. Product Name:  Legume Hearty Vegetarian Stew 
(Made with Wheat Gluten).
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  116 Fairfi eld Rd., Fairfi eld, NJ 
07006.  Phone: 201-263-1013.

Date of Introduction:  1990 November.
Ingredients:  Potatoes, wheat gluten [whole wheat fl our, 
water, tamari soy sauce (water, soybeans, sea salt)], carrots, 
tomato paste, peas, water, sweet potato puree, canola oil, 
celery, parsley, onions, garlic, molasses, miso (soybeans, 
water, sea salt), tamari soy sauce (water, soybeans, sea salt), 
natural fl avors, vinegar, oregano, spices, sea salt.
Wt/Vol., Packaging, Price:  10 oz plastic bag (boil-in-the 
bag).
How Stored:  Frozen.
New Product–Documentation:  Talk with Gary Barat. 
1990. Oct. 31. This weekend at the Natural Foods 
Merchandiser show in Philadelphia, Legume will introducing 
7 new boil-in-the-bag products. The Hearty Vegetarian 
Stew (made with wheat gluten) is delicious. The gluten 
manufacturer is Tabachnik in New Jersey.
 Label sent by Gary Barat. 1990. Oct. 31. by 5.5 by 
1.5 inches. Paperboard box. Green, white, and black. Full-
color photo of the product in a white dish. “Low fat. No 
cholesterol. Microwaveable. All natural. Legume main 
courses.”

2908. Product Name:  Legume Vegetable Bean Ragout.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  116 Fairfi eld Rd., Fairfi eld, NJ 
07006.  Phone: 201-263-1013.
Date of Introduction:  1990 November.
Ingredients:  Tomatoes, black beans, red chile beans, water, 
onions, celery, tomato paste, corn, peas, green beans, sweet 
potato puree, canola oil, basil, parsley, green pepper, garlic, 
tamari soy sauce (water, soybeans, sea salt), honey, vinegar, 
spices, sea salt.
Wt/Vol., Packaging, Price:  9 oz plastic bag (boil-in-the 
bag).
How Stored:  Frozen.
New Product–Documentation:  Talk with Gary Barat. 1990. 
Oct. 31. This weekend at the Natural Foods Merchandiser 
show in Philadelphia, Legume will be introducing 7 new 
boil-in-the-bag products.
 Label sent by Gary Barat. 1990. Oct. 31. by 5.5 by 
1.5 inches. Paperboard box. Green, white, and black. Full-
color photo of the product in a white dish. “Low fat. No 
cholesterol. Microwaveable. All natural. Legume main 
courses.”

2909. Product Name:  Legume “California Style” Vegetable 
Ravioli with Marinara Sauce.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  116 Fairfi eld Rd., Fairfi eld, NJ 
07006.  Phone: 201-263-1013.
Date of Introduction:  1990 November.
Ingredients:  Tomatoes, tomato paste, water, whole wheat 
pasta (whole wheat fl our, durum fl our, water, wheat germ, 
bran), organic* tofu [water, organically grown* soybeans, 
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magnesium chloride (nigari)], canola oil, onions, celery, 
honey, parsley, garlic spices, sea salt. * = Grown in 
accordance with California Health & Safety Code 26569.11.
Wt/Vol., Packaging, Price:  9 oz plastic bag (boil-in-the 
bag).
How Stored:  Frozen.
New Product–Documentation:  Talk with Gary Barat. 
1990. Oct. 31. This weekend at the Natural Foods 
Merchandiser show in Philadelphia, Legume will introducing 
7 new boil-in-the-bag products.
 Label sent by Gary Barat. 1990. Oct. 31. by 5.5 by 
1.5 inches. Paperboard box. Green, white, and black. Full-
color photo of the product in a white dish. “Low fat. No 
cholesterol. Microwaveable. All natural. Legume main 
courses.”

2910. Product Name:  Legume “California Style” Vegetable 
Tortellini with Marinara Sauce.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  116 Fairfi eld Rd., Fairfi eld, NJ 
07006.  Phone: 201-263-1013.
Date of Introduction:  1990 November.
Ingredients:  Tomatoes, tomato paste, water, whole wheat 
pasta (whole wheat fl our, durum fl our, water, wheat germ, 
bran), organic* tofu [water, organically grown* soybeans, 
magnesium chloride (nigari)], canola oil, onions, celery, 
honey, parsley, garlic, spices, sea salt. * = Grown in 
accordance with California Health & Safety Code 26569.11.
Wt/Vol., Packaging, Price:  8½ oz (241 gm) plastic bag 
(boil-in-the bag).
How Stored:  Frozen.
New Product–Documentation:  Talk with Gary Barat. 
1990. Oct. 31. This weekend at the Natural Foods 
Merchandiser show in Philadelphia, Legume will introducing 
7 new boil-in-the-bag products.
 Label sent by Gary Barat. 1990. Oct. 31. by 5.5 by 
1.5 inches. Paperboard box. Green, white, and black. Full-
color photo of the product in a white dish. “Low fat. No 
cholesterol. Microwaveable. All natural. Legume main 
courses.”

2911. Product Name:  Legume Whole Wheat Pasta 
Primavera with Marinara Sauce.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  116 Fairfi eld Rd., Fairfi eld, NJ 
07006.  Phone: 201-263-1013.
Date of Introduction:  1990 November.
Ingredients:  Tomatoes, organically* grown whole wheat 
durum fl our, tomato paste, water, broccoli, zucchini, carrots, 
peas, red bell peppers, onions, celery, canola oil, honey, 
garlic, parsley, spices, sea salt. * = Grown in accordance with 
California Health & Safety code 26569.11.
Wt/Vol., Packaging, Price:  9 oz (255 gm) plastic bag (boil-
in-the bag).

How Stored:  Frozen.
New Product–Documentation:  Talk with Gary Barat. 
1990. Oct. 31. This weekend at the Natural Foods 
Merchandiser show in Philadelphia, Legume will introducing 
7 new boil-in-the-bag products.
 Label sent by Gary Barat. 1990. Oct. 31. by 5.5 by 
1.5 inches. Paperboard box. Green, white, and black. Full-
color photo of the product in a white dish. “Low fat. No 
cholesterol. Microwaveable. All natural. Legume main 
courses.” Contains no soy.

2912. Natural Foods Merchandiser. 1990. Vitasoy acquires 
Nasoya Foods. Nov. p. 3.
• Summary: Nasoya grossed $7 last year. This acquisition 
makes Vitasoy “the leading natural soyfoods company in the 
United States.”

2913. Product Name:  Lite Slice Cheesecake (With Casein).
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy 
Cheese Co.
Manufacturer’s Address:  R.D. #3 Northgate Industrial 
Park, P.O. Box 5204, New Castle, PA 16105.  Phone: 800-
441-9419.
Date of Introduction:  1990 November.
Ingredients:  Soy milk (water, organic tofu), soybean oil, 
casein, egg whites, unbleached wheat fl our, fructose, tapioca, 
sea salt, citric acid, natural fl avor, soy lecithin, natural 
vegetable guar gum.
Wt/Vol., Packaging, Price:  18 oz.
How Stored:  Frozen or refrigerated.
Nutrition:  Per 3 oz.: Calories 170, protein 4 gm, 
carbohydrates 14 gm, fat 10 gm (polyunsaturated 1 gm, 
monounsaturated 7 gm, saturated 2 gm), cholesterol 0 mg, 
sodium 150 mg.
New Product–Documentation:   See next page. Leafl et. 
1990. Nov. Poorly typed on purple letterhead. “75% less 
calories. Cholesterol free. Butterfat free. Lactose free.”
 Ad in Natural Foods Merchandiser. 1991. Jan. p. 26-27. 
“New blossoms in the Soyco garden.” Shows color photo 
of label. Front panel states: “75% less calories than regular 
cheesecake. Cholesterol free. Butterfat free. Lactose free.”
 Color insert ad in Natural Foods Merchandiser. 1991. 
July. Between p. 40 and p. 41. The front shows a whole 
cheesecake and a slice, surrounded by fruit and berries. 
“All natural. 35% less calories than regular cheesecake. 
Cholesterol free. Lactose free. 75% less saturated fat. 
Butterfat free.” The back gives nutritional information and 
ingredients, and calls this a “guilt free cheesecake.” Note: 
How can tofu be used to make soymilk? Only if its spray-
dried tofu.

2914. Takai Seisaku-sho. 1990. Modern soymilk plant: 
Makes delicious dairylike soymilk with no beany fl avor. 1-1 
Inari, Nonoichi-machi, Ishikawa-ken 921, Japan. 4 pages. 
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Nov. Catalog. With 1-page color insert. 30 cm. [Eng]
• Summary: Page 2 is a fl ow chart of the modern soymilk 
production process. Page 3 shows modern soymilk plant 
layouts, fl oor plans, and specifi cations. The color insert, 
which is titled “Modern soymilk plant: Makes delicious 
dairylike soymilk with off-beany fl avor,” is printed on both 
sides. The front shows 3 packaged soymilk products: Ah Soy, 
Hai-Meeru Soyalac (Made by San-iku Foods in Japan), and 
Soya Bean Milk (made by Guilin Sweets and Food Factory, 
Guangxi, China). Companies that make soymilk using Takai 
equipment include: Chung’s Foods and Nam Yang Industries 
in Korea. Jinan Huifeng Bean Milk Product Factory in 
China. “One of our plants makes 1,000 liters of 5,000 x 200 
ml packs of soymilk; another makes 10,000 or 20,000 packs 
of soymilk per hour. EMUL is a healthy soy-based frozen 
dessert. Contact Takai for an EMUL production plant.” On 
the back is a plant layout. Address: Kanazawa, Ishikawa-ken, 
Japan. Phone: 0762-48-1355.

2915. Tofu Shop (The). 1990. Restaurant: Holiday special 
tofu turkey (Ad). Northcoast Holidays (Regional Visitor 
Publications, Eureka, California). p. 36.
• Summary: A half-page vertical ad. Graphics: At the top of 
the ad is a black and white photo of a bearded man cutting a 
large block of tofu into cakes. Near the middle (vertically) is 
an illustration of the front of the Deli.
 Upper text: “In business since 1977, the Tofu Shop has 
been making hand-crafted tofu for over a decade.”
 The lower half of the vertical ad is an ad (on a dark 
background) for “Holiday special Tofu Turkey.” “Order one 
of our delicious Tofu Turkeys.
 “Pumpkin tofu pie! Try this non-dairy alternative. 
Delicious, cholesterol-free and baked in a wholewheat crust. 
Small 6 oz. $1.55. Large 9” (special order) $5.95.
 “Not ‘n Natural Tofu Turkey dinners! Served at our deli 
beginning Sunday, Nov. 15, includes hot slice of tofu turkey, 
stuffi ng, gravy, cranberry sauce & salad. $5.25.
 Hours: Mon-Sat 8-8. Sun 11-6. Address: 768 18th St., 
Arcata, California. Phone: 822-7409.

2916. Tofu Shop (The). 1990. This holiday season, make 
it Tofu Turkey (Leafl et). Arcata, California. 1 p. Front and 
back. 22 x 14 cm.
• Summary: Typeset, dark green on beige, with four 
illustrations. Identical to the 1989 leafl et / sell sheet, except 
for the colors and some new product sizes: Tofu Turkeys 
now come in small (2-3 servings) $7.50. Tofu-Turkeys 
stuffi ng now comes ½ pint $1.95. Address: 768 18th St., 
Arcata, California.

2917. Product Name:  Trader Ming’s Enlightened Egg 
Rolls: Spinach Tofu with Whole Wheat Egg Roll.
Manufacturer’s Name:  Trader Joe’s (Product Developer-
Distributor).

Manufacturer’s Address:  538 Mission St., South Pasadena, 
CA 91030.  Phone: 818-441-1177.
Date of Introduction:  1990 November.
Ingredients:  Filling: Spinach, organic tofu (Organically 
grown and processed in accordance with Section 26569.11 
of the California Health and Safety Code), canola oil, bread 
crumbs, sea salt, spices, dehydrated garlic. Egg Roll: Stone 
ground whole wheat fl our, water, eggs, sea salt. Cooked 
[deep-fried] in canola oil.
Wt/Vol., Packaging, Price:  15 oz package of 5 egg rolls 
retails for $2.99 (11/90).
How Stored:  Frozen.
Nutrition:  Per 3 oz. roll: Calories 270, protein 7 gm, 
carbohydrate 17 gm, fat 19 gm, sodium 310 mg.
New Product–Documentation:  Trader Joe’s Fearless Flyer. 
1990. Nov. p. 19. The wrappers, though made of whole 
wheat, have a “lovely light texture and delicate fl avor... 
The egg rolls contain no MSG or preservatives. Each was 
individually hand-wrapped, then cooked in canola oil, an 
oil very low in saturated fat. They are best when heated in a 
conventional oven, but may be microwaved.”
 Product with Label purchased at Trader Joe’s in 
California. 1990. Nov. 5 by 3 inches. Dark green and yellow 
on white. Self adhesive. Illustration of a yellow cattail 
plant. Soyfoods Center product evaluation. 1990. Nov. 30. 
Delicious, but we are almost certain that these egg rolls 
contain some type of cheese, which is not listed on the label.

2918. SoyaScan Notes. 1990. Europe’s 20 largest tofu and 
soymilk companies (Overview). Dec. 23. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The following summary is a combination of 
information from two sources: First, numerous interviews 
conducted by William Shurtleff of Soyfoods Center during 
1990. And second, informed estimates by one of Europe’s 
most knowledgeable soyfoods industry insiders. We give 
the ranking, company name, country, products (Tofu, Milk 
= Soymilk, Other), and number of metric tons of soybeans 
used per month.
 1. Alpro. Belgium. Milk. Unknown.
 2. Sojinal. France, Milk & Other. 417.
 3. Heuschen-Schrouff. Netherlands. Tofu. 200.
 4. DE-VAU-GE. Germany. Milk & Tofu. 100.
 5. Aros Sojaprodukter. Sweden. Tofu, Milk & Other. 
92.2.
 6. Unisoy. England. Milk. 47.0.
 7. Soya Health Foods. England, Milk. 45.0.
 8. Soyana. Switzerland. Tofu & Milk. 32.0.
 9. Société Soy. France. Tofu & Milk. 30.0.
 10. Cauldron Foods. England. Tofu. 20.0.
 11. Haldane Foods/Regular Tofu Co. England. Tofu & 
Milk. 10.9.
 12. Galactina. Switzerland. Tofu, Milk & Other. 10.0.
 13. Soyastern / Dorstener Tofu. Germany. Tofu. 9.3.
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 14. Dragon & Phoenix. England. Tofu. 8.0.
 15. Jonathan P.V.B.A. / Lima Foods. Belgium. Tofu. 6.0.
 16. Triballat. France. Milk & Other. 5.6.
 17. Innoval. France. Milk. 5.6.
 Crivellaro. Italy. Milk. 5.6.
 Plamil. England. Milk. 5.6.
 Paul’s Tofu. England. Tofu. 4.7.

2919. Kubota, Brad. 1990. A history of tofu in Fresno and 
surrounding towns (Interview). SoyaScan Notes. Nov. 28 and 
Dec. 4. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The following information is based on Brad’s 
personal recollections and interviews he conducted with 
various Japanese-American old-timers in Fresno. Brad now 
owns and runs Fresno Tofu Co. The lineage of his company 
is as follows:
 He has heard from many people that there were two 
tofu shops in Fresno before World War II, but one went out 
of business. Also before World War II there was a company 
in Fresno named Tokubo Tofu, run by a Mr. Tokubo. Mr. 
Tokubo is said to have brought his company to Fresno from 
the countryside (from Fowler?) and it is not clear if he was 
part of the Fresno Tofu Company lineage or to whom he sold 
the company.
 Mr. Sasaki may have owned a tofu company that was an 
early member of the Fresno Tofu Co. lineage. He sold it to 
Mr. Fukamoto, who renamed it Fukamoto Tofu.
 Mr. Fukamoto sold his shop to Mr. Joe Hashimoto (a 
nisei or second generation Japanese American, who still lives 
in Fresno), who renamed the company Hashimoto Tofu in 
about 1947.
 Joe Hashimoto sold his company to a Dr. Wilkinson, 
a Caucasian/American, who moved it away from Fresno, 
out into the country. He discontinued production of tofu, 
but started to make a type of soy cheese and soymilk. Dr. 
Wilkinson is no longer living.
 It was probably Mr. Hashimoto who sold his company 
in about 1970 to Mr. Tokubo or David Goto, who renamed it 
Star Tofu Shop. David asked his younger brother, Nagaki, to 
come to America from Japan to help him make tofu. After a 
while, Nagaki took over the company. David left the business 
and started farming. Nagaki Goto renamed the company 
Goto Bean Factory in 1975.
 Nagaki Goto sold his company to Brad Kubota, who 
renamed it Fresno Tofu Co. in Nov. 1982. Brad started by 
making the same two tofu products that Mr. Goto had made, 
medium-fi rm Japanese-style momen tofu, and agé (deep-
fried tofu pouches).
 After World War II there were at least two other tofu 
companies in Fresno: Nagahama Tofu, and Yokota Tofu-
ya (which was in business in 1922). Before World War II 
there were at least two tofu companies in Fowler, California 
(located about 10 miles southeast of Fresno): Soga Tofu and 
Harada Tofu. Mr. Hashimoto says that after the war, Mr. 

Tokubo also used have his tofu shop there in Fowler, whence 
he moved it to Fresno. In Dinuba (pronounced dai-NU-bah, 
and located about 30 miles southeast of Fresno) a tofu shop 
named Nii-Tofu was in business after World War II. Address: 
Fresno Tofu Co., Fresno, California.

2920. SoyaScan Notes. 1990. Soya Clips receives 1,547 clips 
in 1990, down from 2,105 clips in 1989, 1,766 clips in 1988, 
1,587 clips in 1987, and 1,586 clips in 1986 (Overview). 
Dec. 30. Compiled by William Shurtleff of Soyfoods Center.
• Summary: This decrease in the number of clips received 
represents a tightening of the specifi cations by Rose 
International to eliminate duplicate copies of news/wire 
releases and popular stories. It does not necessarily represent 
a decrease of interest in soyfoods by the U.S. media.
 The clips are sent to Soya Clips (c/o Rose International, 
P.O. Box 5020, Santa Rosa, California 95402-5020. Phone: 
707-576-7050. Subscription $300/year) by Luce Press 
Clippings, America’s fi rst clipping service. Luce clips 13,000 
publications and has over 3,000 clients. The other major U.S. 
clipping service, Burrelle’s in Livingston, New Jersey, is 
about the same size and is also highly recommended. In both, 
readers read the articles and key all nouns into a computer. 
The computer then selects the articles. Rose International 
will discontinue the clipping service in April 1991.

2921. Araki, A.M. 1990. [Re: A brief history of tofu shops in 
Fresno, California]. Letter to William Shurtleff at Soyfoods 
Center, Dec. 31. 2 p. Handwritten. Followed by phone 
interview on 8 Jan. 1991. [Jap; eng+]
• Summary: “It was diffi cult for me to collect this 
information. For some people I talked to it was a sensitive 
issue, like coming out of the internment camps after World 
War II back into white society. Since the generations have 
changed, I had to talk with many people. I came to the USA 
in Aug. 1920 and settled in Fresno that month. At the time in 
Fresno there were two tofu shops in Japantown: Yokota Tofu-
ten (run by Yuichi Yokota, located on Fargan Alley, which 
was back-to-back with E Street; Yokota’s postal address was 
on E Street), and Nakaoka Tofu-ten (run by Mr. Nakaoka on 
Kern St.). He is not sure of the shops were named “Tofu-ten” 
or “Tofu-ya,” but he prefers “Tofu-ten because it has a higher 
class sound (more jôhin).
 The owner of Nakaoka Tofu-ten died in about 1922. His 
wife re-married to Mr. Zenkichi Nagahama, who took over 
the company, renamed it Nagahama Tofu-ten, and ran it at 
the same location for about 20 years until 1942, when he was 
sent to an internment camp. He did not re-start the company 
after the war; he was too old.
 Right after World War II, in about 1945, the fi rst tofu 
shop in Fresno was started by a man who came from the 
Los Angeles area; although he was a Japanese, he had a big 
body and blue eyes. But he didn’t last for long. After that 
he company was run consecutively, at the same location, by 
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Joe Hashimoto, Sakae Tôkubo, Dr. Wilkinson (an M.D. and 
Seventh-day Adventist; he was a very famous surgeon and 
he made tofu himself at his shop on E Street), and then the 
two Goto brothers. After the war, the younger Goto brother 
immigrated to the U.S. from Japan. (Sometimes we call those 
new fi rst-generation Japanese shin-issei). The same shop on 
E Street, which has been in business the longest, is now in its 
third generation, run by Musashi [Brad] Kubota.”
 He is not sure when the fi rst tofu shops started in Fresno. 
However his father arrived in Fresno in 1911 and had a shop 
across the street from the Nagaoka tofu shop on Kern Street. 
He thinks Yokota was there at the same time, since the house 
in which Mr. Yokota lived in 1920 (he built it himself) was 
quite old, dating from about that period. His tofu shop was in 
the front of his house, facing the street.
 There were some Chinese-run tofu shops in Fresno 
during this period but he does not remember any details 
concerning them. Address: Nichi Bei Times, Fresno Branch, 
P.O. Box 11489, Fresno, California 93773. Phone: 209-237-
6779.

2922. SoyaScan Notes. 1990. Chronology of major soy-
related events and trends during 1990 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: June 26-27–The National Cancer Institute 
sponsors the fi rst workshop on the anticancer effects of soy. 
Titled The Role of Soy Products in Cancer Prevention, it had 
two objectives: (1) to evaluate the role of soybeans, food 
products derived from soybeans, and specifi c components 
of soybeans in the dietary prevention of cancer and (2) to 
recommend research initiatives and approaches for further 
studies of the effect of soy intake on human cancer risk. The 
meeting was chaired by Stephen Barnes and organized by 
Mark Messina. Many prominent scientists presented research 
papers. This was a key event in awakening interest in the 
health benefi ts of soy.
 Aug. 31–Vitasoy (headquartered in Hong Kong) 
acquires Nasoya Foods Ltd. of Leominster, Massachusetts. 
Owned by John Paino and Bob Bergwall, Nasoya has annual 
sales of $7.0 million and is one of America’s leading tofu 
manufacturers. “Nasoya brand tofu products command over 
90% market share on the East Coast. The company produces 
over 6 million lbs. of tofu per year and packages pasteurized 
fresh tofu with an extended shelf life.” Paino and Bergwall 
will continue in their present roles as President and Vice 
President of Production at Nasoya.
 In recent years, there has been a resurgence of interest 
in chemurgy, although the word itself has largely fallen out 
of usage. In 1990, Wheeler McMillen then 97 years old, 
addressed a national conference of latter-day chemurgic 
enthusiasts in Washington, DC. The conference served to 
launch the New Uses Council, which seeks to further the 
cause formerly promoted by the Chemurgic Council.

2923. Product Name:  Berrydales Special Ices [Berry, 
Maple & Walnut, Ginger and Honey, Bitter Chocolate, 
Honey Vanilla].
Manufacturer’s Name:  Berrydales Ltd. (Marketer). Made 
in Clwyd, Wales, by Genice Foods Ltd.
Manufacturer’s Address:  5 Lawn Road, London NW3 
2XS, England.  Phone: 071-722-2866.
Date of Introduction:  1990 December.
Ingredients:  Berry: Soya milk, tofu, honey, apple 
concentrate, raspberries, blackcurrants.
Wt/Vol., Packaging, Price:  100 ml, 500 ml, and 2 liter 
biodegradable paperboard tubs.
How Stored:  Frozen.
Nutrition:  Berry: Per 100 ml.: Energy 75 kcal (calories; 313 
Kilojoules), protein 1.02 gm, total fat 0.79 gm (saturated fat 
0.12 gm, polyunsaturated 0.45 gm), carbohydrate 17.12 gm, 
salt 0.8 gm.
New Product–Documentation:  Health Food Business 
(England). 1990. June. p. 21. “Health Food Business retailer 
guide to ice creams.” Berrydales Special Ices, available in 
5 fl avors, are a delectable refreshing cross between an ice 
cream and a sorbet, and all based on tofu.
 Soya International. 1990. July/Sept. p. 5. Lists 5 
fl avors. Says that the products are made from organic tofu 
and soymilk. Note that the company leafl ets below do not 
mention organic ingredients.
 Three leafl ets sent by Heather Paine from London. 1991. 
April 23. The fi rst, titled “Berrydales” notes that “Berrydales 
Special Ices, based on the ancient Chinese and Japanese 
food tofu, are a delectably refreshing cross between an ice 
cream and a sorbet. They are unique, delicious, and good 
for you. Berrydales ices use only the highest quality natural 
ingredients. They contain no animal products, no emulsifi ers 
or stabilisers, are lactose free, low in fats and cholesterol 
and relatively low in calories.” They are “currently available 
in four fl avours: Berry, Maple & Walnut, Ginger & Honey, 
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and Bitter Chocolate. In April we introduced our new Honey 
Vanilla.” They are sold in bio-degradable paperboard packs 
in 100 ml, 500 ml, and 2 liter sizes. They are available 

nationwide in delicatessens and health food stores (including 
the Holland and Barrett chain), in selected Europa stores in 
London, and in selected branches of Tescos nationwide. For 
further information contact Michelle Berriedale-Johnson, 
Berrydales’ founder and well-known food writer.
 The second, titled “Nutritional breakdown of Berrydales 
Special Ices,” gives a nutritional analysis and list of 
ingredients for 5 fl avors. Ingredients for the new Honey 
Vanilla are: Soya milk, tofu, honey, raw can sugar, lemon 
juice, natural vanilla essence. All 5 fl avors use soya milk and 
tofu as the fi rst two ingredients.
 The third, titled “Berrydales no-cream ices: Ices in 
your postbag,” notes that the company has a new mail order 
service. It will ship 5 packs (100 ml each) or 2 packs (500 ml 
each) of any of its fi ve fl avors in polystyrene boxes.
 Health Food Business (London). 1992. May. p. 34. 
“Frozen desserts. Berrydales. Berrydales ices–made from the 
highest quality natural ingredients, are a cross between an 
ice cream and a sorbet. They come in fi ve fl avours: Honey 
Vanilla, Chocolate, Maple & Walnut, Ginger & Honey and 
Berry. Low in calories, ultra low in fat, low in cholesterol, 
they are based on organic fresh tofu and are dairy-free and 
vegetarian. The Chocolate ice is also totally vegan and all 
the ices are kosher. Sizes include 100ml, 500ml, and 2 litre. 
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From May a new four-pack is available with individual tubs 
of Hone Vanilla, Maple & Walnut, Chocolate and Finger & 
Honey (rrp [or RRP = recommended retail price] £2.99).”
 Spot in SoyaFoods. 1991. Spring. p. 4. “Berrydales no-
cream ices by mail order.” “Berrydales Special Ices are made 
from soyamilk and tofu. Described as a cross between an 
ice cream and a sorbet, they contain no animal products no 
emulsifi ers or stabilisers and are lactose free, low in fats and 
cholesterol and relatively low in calories. Five fl avors are 
currently available.”
 Original Labels with the original ingredients (Berry, 
Ginger and Honey, Honey Vanilla) sent by Genice Foods 
Ltd. 1994. Feb. 18. 3.75 inch round lid. 500 ml. Illustration 
of a fl ower against a light wood-grain background. “Lactose 
free. No animal products. Low cholesterol.”

2924. Product Name:  [Tempeh, and Tofu].
Foreign Name:  Tempeh, Tofu.
Manufacturer’s Name:  Cafe Restaurant Zollhaeusle.
Manufacturer’s Address:  7730 VS-Zollhaus, Germany.  
Phone: 07721/21289.
Date of Introduction:  1990 December.
New Product–Documentation:  Menu (Undated) sent by 
Flora Yap. 1992, April 5. It lists 5 tempeh dishes. The owner 
is Hartmut Rainer Hauser. Flora was told that he is now 
closed, but she is not sure if this refers to the restaurant or 
the food factory. Letter from Flora Yap. 1992. May 16. She 
received the menus mentioning seitan, tofu, and tempeh on 
24 Dec. 1990 from a friend who had been to this place. In 
Jan. 1991 she phoned Hartmut Hauser. He had purchased 
the tempeh incubator from Byodo. It was a rebuilt old 
refrigerator. Hartmut makes his tempeh in perforated plastic 
bags; she suggested that he use plastic bags for better growth. 
In the autumn of 1991 she heard from the same friend that 
Hartmut had closed his restaurant, but the friend did not 
know whether Hartmut continued to make seitan, tofu, 
and/or tempeh. Hartmut likes to work on ecology projects, 
teaching people about protecting the environment. In May 
1992 Flora tried to fi nd Hartmut Hauser’s phone number 
in the telephone directory. Zollhaus should be a suburb of 
Villingen-Schweningen, located in the Black Forest, not far 
from the Swiss border. “Life Food,” which is located nearby 
in Freiburg, might have more information about Hartmut and 
Cafe Restaurant Zollhaeusle.

2925. Cederquist, Natalie; Levin, James. 1990. A vegetarians 
ecstasy: A healthy gourmet celebration of over 250 no 
cholesterol, no dairy, lowfat recipes devoted to long life and 
good taste. Glo, Inc., 2406 Fifth Ave., San Diego, CA 92101. 
332 p. Dec. Illust. by Natalie Cederquist. Index. 28 cm. [13 
ref]
• Summary: In this is innovative vegan cookbook, each 
recipe occupies 1 page and is accompanied by an illustration 
(line drawing). The glossary of ingredients mentions liquid 

aminos, miso, seitan, seaweeds, tamari, tempeh, and tofu. 
Page 28 is devoted to singing the praises of soy products. 
“Dairyless and eggless: With optimum health in mind, I have 
chosen to use soy products and egg replacer rather than dairy 
and eggs. Dairy is mucus forming, it contains cholesterol, fat 
and hormones, in addition to the pesticides and antibiotics 
used in the farming and dairy industry.
 “Soy and seed cheeses, soy yogurts, soy cream cheese, 
soy sour cream, soy and rice based ice creams are delicious 
non-dairy products in the natural markets for you to try 
which are cholesterol free and low in fat.”
 The book contains 28 recipes for tofu, and 12 for 
tempeh. Other interesting recipes are: Sprouted soy salad 
(with 3 cups soy sprouts steamed for 3 minutes, p. 76). 
Orange miso dressing (p. 99). Miso soup (p. 162). Miso 
sesame rice (p. 206). Aduki bean and brown rice pot (p. 
212). Féjoada (with soy sausages, p. 213). Mushroom seitan 
in wine sauce with wild rice (p. 241). Seitan sauté (p. 267). 
Amazake carob pudding (p. 290). Address: 2. M.D., San 
Diego, California. Phone: 1-800-854-2587.

2926. Dacosta, Yves. 1990. Lait de soja et tofu [Soymilk 
and tofu]. APRIA/CDIUPA, 1 avenue des Olympiades, 
91300 Massy, France. 102 p. Dec. No index. 30 cm. Series: 
Actualités Scientifi ques et Techniques en Industries Agro-
Alimentaires. No. 45. [85 ref. Fre]
• Summary: Contents: Preliminary remarks. 1. Production 
of soymilk and tofu: Principles of production, the soybeans, 
cleaning/washing, soaking, grinding, cooking the slurry 
(bouillie), extraction of the soymilk, coagulation, separation 
of curds and whey, pressing the curds, removal of the tofu 
from the mold, cutting and packing the tofu, the need for 
water in a tofu ship, variations in production, storage and 
preservation of soymilk and tofu after their production, yuba, 
production of tofu from seeds other than soybeans.
 2. Applications/uses of soymilk and tofu: Products: 
Soymilk and soymilk products (soymilk, sweetened soy 
beverages, dairylike soymilks, soy-based infant formulas, 
powdered soymilk, concentrated soymilks, soymilk mixed 
with other animal or vegetable milks, soy ice creams and 
frozen desserts, fermented soymilk products such as soy 
yogurt, various soymilk desserts [such as custards], sauces, 
dressings, and mayonnaises made from soymilk), tofu and 
tofu products (smoked tofu, fried tofu [tofu frit], marinated 
tofu, fermented tofu, breaded tofu, tofu mayonnaise and 
sauces, tofu spreads for bread, tofu sausages, pâtés, or 
biscuits/pancakes [galettes], tofu quenelles, quiches, fritters, 
raviolis, pizzas, mixed salads, prepared dishes (plats 
cuisinés), or sandwiches, tofu cakes, cheesecakes, or tarts, 
tofu desserts, ice creams, or chocolate bars), preparations 
based on okara (sausages, pâtés, croquettes, burgers, special 
breads or biscuits), the nutritional arguments for soymilk 
and tofu (rich in proteins, lipids, absence of cholesterol and 
lactose, low in sodium, an excellent ingredient in “light 



Tofu & Tofu Products (1985-1994)   762

© Copyright Soyinfo Center 2022

foods” [aliments allegés]).
 3. A quick look at the major enterprises making and or 
selling soymilk, tofu, or their products in selected countries: 
France (Cacoja, Innoval, Soy [Société Soy], Sojadoc, 
Triballat, Celia, Celnat, Lima-Andiran, Maho Distribution, 
France-Proteines-Services), Great Britain (Plamil Foods 
Ltd., Itona Products Ltd., Soya Health Foods Ltd., British 
Arkady Co. Ltd. [subsidiary of ADM; incl. Haldane Foods 
Ltd., Regular Tofu Co., Tofeata Tofu], Granose Foods Ltd., 
Cauldron Foods, Dragon and Phoenix, Paul Jones (Tofu 
Shop), Full of Beans Soyfoods, Birchwood Health Products, 
White Waves, The Bean Machine Co-op Ltd., St. Ivel, 
St. Giles Foods Ltd., Yu’s Tofu Shop, Tousoy Ltd., Allied 
Foods Ice Cream Co., Nexus Foods, Vegetarian Feasts, 
Unisoy Milk and By-Products Ltd.), Germany (DE-VAU-GE 
Gesundkostwerk GmbH, Soyastern Naturkost GmbH, Nuxo-
Werke Rothfritz), Netherlands (Heuschen-Schrouff, Linn 
Oriental Products, Solnuts B.V., Manna Natuurvoeding), 
Belgium (Alpro, Jonathan P.V.B.A., Lima Foods, De Hobbit, 
Seven Arrows), Switzerland (Conserves Estavayer S.A., 
Soyana, Galactina), Sweden (Trensums Musteri, Aros 
Sojaprodukter), Italy (Crivellaro), Spain (Zuaitzo), USA, 
Japan, Hong Kong, Taiwan, Singapore. Bibliography.
 Note: A great deal of the information in this report 
is taken, without permission or adequate citation, from 
books published by the Soyfoods Center in California. The 
statistics and dates given for the European, American, and 
Asian markets are taken almost completely from Soyfoods 
Center books. In some cases where the author relied on these 
books published more than 2 years ago, the information is 
presented as if it were current, whereas it is actually out of 
date and no longer correct. Dacosta’s book, which might 
be called a “review of the literature,” contains little or no 
new information. However his bibliography, based largely 
on a search of the CDIUPA database, with some original 
references, is quite good.
 APRIA stands for Association pour la Promotion 
Industrie Agricole. APRIA administers CDIUPA. Address: 
Conseiller d’Entreprises, France: 47, rue Guersant–7015 
Paris, France.

2927. Diamond, Marilyn. 1990. Fit for Life kitchen (Color 
videotape). Samford, Connecticut: Sunrise Productions. 52 
minutes.
• Summary:  “Delicious Vegetable Entrees” is the fi rst in a 
series to be based on Marilyn’s new American Vegetarian 
Cookbook. In this video, Marilyn and her assistant prepare 
nine low fat, zero cholesterol recipes in an easy, informal 
manner. The dishes will satisfy both the novice and the 
expert chef and are appropriate for both everyday and fi ne 
dining. A complete recipe booklet is enclosed with each 
video. Recognizing the public’s increasing concern for the 
environment, Marilyn dedicates the fi nal portion of the video 
to energy saving tips for the kitchen...

 “Please note the two dishes which feature tofu as the 
main ingredient; Vegetable Lasagna and Rancheros.”
 A color photo on the cover shows lovely Marilyn 
Diamond standing behind fi lled with vegetarian foods and 
fl owers, holding a bowl of food.
 A leafl et which comes with the video states: “About 
Marilyn Diamond: Marilyn Diamond is a renaissance women 
of the nineties. She has achieved a remarkable balance 
between traditional values and breakthrough ideas.
 “Wife and mother of three, she is also the world 
renowned author of one of the most successful books in 
publishing history, Fit for Life. Yet, somehow she fi nds time 
to cook, advocate and pioneer.
 “She is a Phi Beta Kappa, Magna Cum Laude graduate 
of New York University and an on-going student and teacher 
of the ideals and discoveries that are the substance of the 
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current fi tness revolution.
 “Marilyn’s ideas and her passion for people and 
planetary causes have brought her to the cutting edge of 
what many have labeled the ‘decade of decency.’ A recent 
cover story in Vegetarian Times said: ‘Marilyn Diamond is 
fi t for life and wants you to be too.’ The article continued by 
describing her as a “sparkling example of health and beauty.” 
Her most recent project has been hosting a new home video 
series, Marilyn Diamond’s Fit for Life Kitchen. The fi rst of 
these cassettes is Delicious Vegetable Entrees. In each home 
video Marilyn brings to life the pages from her newest and 
very successful book entitled, The American Vegetarian 
Cookbook.
 “Marilyn along with her husband Harvey have 
established the Fit for Life Foundation, which fi nances the 
planting of and caring for trees around the country and other 
environmental activities.”

2928. Product Name:  So Good Tofu Delights: Chunky Bars 
of Vanilla Flavoured Iced Soya Dessert in a Thick Carob 
Coating.
Manufacturer’s Name:  Haldane Foods Group Ltd. 
(Marketer). Made in Clwyd, Wales, by Genice Foods Ltd.
Manufacturer’s Address:  25 Hayhill, Sileby Road, Barrow 
upon Soar, Leicestershire LE12 8LD, England.  Phone: 
050981-6611.
Date of Introduction:  1990 December.
Ingredients:  Tofu (organic soya beans, calcium sulphate), 
raw cane sugar, vegetable oil, carob fl our, vanilla bean 
extract, emulsifi er (vegetable mono diglycerides, lecithin), 
stabilisers (guar gum, locust bean gum, xanthan gum), 
colouring (beta carotene).
Wt/Vol., Packaging, Price:  6 x 75 ml foil-wrapped bars in 
a paperboard box. Retails for £1.69 (4/91, London).
How Stored:  Frozen.
New Product–Documentation:  Haldane Foods Group. 
1990. “Twenty-one Today. Twenty-new and exciting 
products launched at Helfex alone.” At least 12 of these are 
soyfood products. “A dairy free choc ice made with tofu and 
enrobed with carob.”
 Soya International. 1990. July/Sept. p. 5. “A vanilla 
fl avored carob coated iced soya dessert launched as the tofu 
‘choc-ice.’ They contain no animal products and are suitable 
for vegans.”
 Article in Health Food Business (England). 1990. June. 
p. 30. “Product news: Tofu ‘choc-ice.’” A color photo shows 
2 boxes of Tofu Delights. Each box contains 6 individually 
wrapped 75 ml bars.
 Label sent by Heather Paine of SoyaFoods in London. 
1991. April 23. 7 by 3.5 by 2 inch box. Dark brown, blue, 
pink, and green on beige. Color photo of one bar, cut 
crosswise into halves, on top of box. “Soya carob dessert. 
100% natural ingredients. Dairy free. No animal produce. 
Store below 18ºC/0ºF.” Purchased at Lifecycle. UPC indicia. 

Two kosher symbols.
 Talk with Ray Pierce of Genice Foods Ltd. 1994. Feb. 
10. At the time this product was launched, Haldane was 
promoting So Good as their brand. They are no longer doing 
this as much.

2929. Kawanishi Shoko Co., Ltd. 1990. Kenkô ichiban. 
Yappari tôfu [1991 calendar. Health fi rst. Of course, tofu]. 
Yokohama, Japan. 6 p. 58 x 39 cm. [Jap]
• Summary: The top half of the cover and of each page 
shows a color photo of prepared tofu dishes. On the bottom 
half is two months of the year. Across the bottom is the 
company name. Below that: “Tofu & soymilk equipment.” 
And below that the address of the Japanese headquarters and 
USA branch offi ce, with phone and fax numbers for each. 
Address: 1. Japan: 340 Kuden-cho, Sakae-ku, Yokohama. 2. 
USA: 3499 E. Pico Blvd., Los Angeles, California 90023. 
Phone: (045) 892-5547 (Jap); (213) 780-8166 (USA).

2930. Product Name:  Kyoto Firm Tofu [Plain, or With 
Sauce Packet].
Manufacturer’s Name:  Kyoto Food Corp. USA.
Manufacturer’s Address:  1050 W. 35th Drive, Terre Haute, 
IN 47802.  Phone: 812-235-9806.
Date of Introduction:  1990 December.
Ingredients:  Plain: Water, soybeans, calcium sulfate and 
magnesium chloride (coagulating agent).
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Refrigerated.
Nutrition:  Per 4 oz.: Calories 81, protein 9.07 gm, 
carbohydrates 2.40 gm, fat 4.54 gm, cholesterol 0 mg, 
sodium 0 mg.
New Product–Documentation:  Label and letter sent by 
Mary Beth Thomas, Director of Marketing at Kyoto Food 
Corp. 1991. Jan. 28. “Production started Dec. 28, 1990. We 
are currently in grocery stores within an 80-mile radius and 
expanding rapidly... One label is for our plain package which 
is sealed directly on the container; the other is an envelope-
type over-wrap and indicates a sauce packet enclosed. The 
sauce packet contains our own fl avor mix for tofu soup and a 
meatloaf recipe.”
 Label. 7 by 4.25 inches. Green, orange, pink, black, 
and blue on white. Illustrations of a fork piercing a cube of 
tofu in front of a bowl of tofu soup. Five pink fans across 
the top against a green background. “A taste of the Orient. 
High protein. Low fat. No cholesterol. No preservatives. 
Natural soybean product. After opening place unused portion 
under water–change daily and refrigerate.” UPC indicia. The 
product containing the sauce packet bears a multi-pointed 
orange star on which is written: “Sauce packet inside.” There 
is a ½-inch-wide green border around the label. Soyfoods 
Center product evaluation. 1991. Jan. This is one of the most 
poorly designed, least attractive/effective labels we have 
seen for any tofu product in America. But Mr. Roach likes it.
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2931. Loison, Marianne. 1990. Le débarquement des 
soyfoods [The invasion of soyfoods]. Management et 
Technologies Alimentaires No. 9. Dec. [Fre]

2932. Mr. Rogers’ Neighborhood. 1990. How tofu is made 
at Soya Food Products Co. in Cincinnati, Ohio. Television 
broadcast. Channel 9. California. Dec. 11. 8:45 A.M. 5 
minutes.
• Summary: This popular children’s show televised the 
details of the semi-automatic production process, plus the 
red, yellow and green label. Mentioned Mr. Yamaguchi.

2933. Shurtleff, William; Aoyagi, Akiko. 1990. Tofu & 
soymilk production. 2nd ed. Lafayette, California: Soyfoods 
Center. 336 p. Illust. by Akiko Aoyagi Shurtleff. Index. Dec. 
11. 28 cm. [223 ref]
• Summary: Contains many new advertisements, plus 
changes on the copyright page, on page 14 (Soyfoods 
Association in now located at Bar Harbor, Maine), and 
back cover of both paperback and hardcover editions (new 
ISBN for each). Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

2934. Product Name:  Hickory Smoked Style Soya Kaas 
(Cheese Substitute).
Manufacturer’s Name:  Soya Kaas, Inc. A subsidiary of 
Swan Gardens, Inc. Distributed by American Natural Snacks.
Manufacturer’s Address:  Manufacturer: 6029 Lagrange 
Blvd., Atlanta, GA 30336. Distributor: P.O. Box 1067, St. 
Augustine, FL 32085.  Phone: 904-825-2057.
Date of Introduction:  1990 December.
Ingredients:  Incl. organic silken tofu, soymilk, crunchy soy 
bits with a smoked fl avor.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Soya International. 1990. 
July/Sept. p. 4.

2935. SoyaFoods (ASA, Europe). 1990. AFISA changes its 
name to SOJAXA. 1(2):2. Autumn/Winter.
• Summary: “The Association Francaise des Industriel 
du Soja (AFISA) has changed its name to SOJAXA. 
Representing 7 manufacturers of soyafoods in France (the 
logo represents a 7 in Japanese) its aims are to standardise, 
develop and promote soyafoods... The current members of 
SOJAXA are Innoval S.A. Ligne, S. Formoja, Prolait, Soja 
Biostar, Sojadoc, Sojasun [Triballat] and [Société] Soy. Their 
activities this year include a major promotion of soyafoods 
at motorway restaurants and also a national competition 
for Chefs to create their own original dishes based on tofu. 
For further information please contact SOJAXA, 5 Bd de la 
Mediterrane, 31400 Toulouse, France.”

2936. Product Name:  Summerfi eld’s Tofu and Salsa 
Enchilada Dinner, and Tofu and Salsa Burrito Dinner.
Manufacturer’s Name:  Summerfi eld Foods, Inc.
Manufacturer’s Address:  P.O. Box 3235, Santa Rosa, CA 
95402.  Phone: 707-579-3938.
Date of Introduction:  1990 December.
Ingredients:  Enchilada: Water, corn, tofu, brown rice, 
corn fl our, textured soy fl our, tomato paste, diced red bell 
pepper, dried garlic, dried tomatoes, chili powder, jalapenos, 
green chilies, paprika, natural mochi [glutinous] rice starch, 
cilantro, garlic puree, vinegar, natural herbs and spices, 
tamari soy sauce, white pepper, dried tomatoes, mustard 
seed, dried red bell pepper, pimientos, dried onions, sea salt, 
liquid smoke.
Wt/Vol., Packaging, Price:  12 oz (340 gm) paperboard 
box. Retails for $3.79 (1/91, California).
How Stored:  Frozen.
Nutrition:  Per 12 oz.: Calories 246, protein 12 gm, 
carbohydrate 46 gm, fat 32 gm (calories from fat 32, 
saturated fat 0.043 gm), cholesterol 0 mg, sodium 158 mg, 
potassium 448 mg, * dietary fi ber 3.4 gm. * Fiber may 
reduce the risk of colon cancer and heart disease.
New Product–Documentation:  Product with Label 
purchased from Berkeley Natural Grocery Co., California. 
1991. Jan. 13. 9 by 7.25 by 1 inch paperboard box. Red, 
blue, and gold on white. Color photo of the dinner on a 
plate on front panel. “100% natural. Summerfi eld’s, the 
fresh approach. Microwaveable. No preservatives. Keep 
frozen. Cholesterol free. Low fat. Low sodium. With herbs 
and spices.” Right side panel lists percentage of U.S. 
recommended daily allowance, and diet exchange per 
serving (for diabetics): vegetable 0.6, bread 3,3. protein 
0.2, fat 1.6. The back panel states: “Summerfi eld’s naturally 
delicious foods are made from 100% pure and natural blends 
of the fi nest ingredients... Summerfi eld’s recommends the 
nutrient guidelines established by the National Cholesterol 
Education Program (NCEP, Daily Average) for those adults 
with high blood cholesterol. These are: Total fat, less than 
30% of calories. Saturated fat, less than 10% of calories. 
Polyunsaturated fat, less than 10% of calories. Cholesterol, 
less than 300 mg.” The National Academy of Sciences 
recommends that daily sodium consumption for adults 
should be in the 1,100 to 3,300 mg/day range. “What comes 
around, goes around... Recycle!” Recycle logo. UPC indicia.
 Soyfoods Center product evaluation. Box package is 
good except for a weak color photo on front panel. The 
dinners are rather tasteless and dry, with no character. Flavor 
score = 6. Film is hard to peel off container.
 Talk with Bob Gerner of Berkeley Natural Grocery Co. 
1991. Jan. 13. He started selling this product only 3-4 days 
ago.
 Talk with Richard Rose. 1991. Jan. 13. This company 
introduced itself and displayed package mock-ups of 
products at the Philadelphia Natural Foods Expo in Nov. 
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1990. They said they planned to have 40 products, but 
Richard saw no products that contained soy. Roland Au, 
one of the principals, has worked with many natural foods 
companies. The two others have quite a bit of mainstream 
food company experience–perhaps as food brokers. The 
company started only a few months ago. The feeling of the 
whole marketing program was too slick and faceless, no 
character or soul–like a graduate student project.
 Talk with Roland Au. 1991. Jan. 15. The company 
was incorporated in June 1990 by three active partner 
stockholders: Roland Au, Jack Stanghellini, and David Ryan. 
Their fi rst products (all their canned items and some frozen 
dinners) were at the Natural Products Expo in Philadelphia 
and were shipped in Nov. 1990, and were in the stores by 
Dec. 1990. Their focus is strictly on the natural foods market, 
not on supermarkets, using natural foods distributors. They 
have distributors in many parts of the USA plus central and 
eastern Canada. They have 60 products. The 3-compartment 
tray, called a “composite fi ber tray,” is made of wood fi ber 
with a lacquer coating. It is recyclable. The fi lm that covers 
the tray is made of Mylar; it not the typical fi lm, which 
may give off toxic gases during microwaving. All of the 
company’s products are and will be frozen or canned. The 
products exist for dietary reasons–to replace meat and 
cheese. The products we tasted are now being reformulated.

2937. Sunset (Menlo Park, California). 1990. Creamy dip 
with a bite of ginger. 185:152. Dec. Central West edition.
• Summary: “The silky texture and neutral fl avor 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 fl avor 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.

2938. Taira, Harue. 1990. Quality of soybeans for processed 
foods in Japan. JARQ (Japan Agricultural Research 
Quarterly) 24(3):224-30. Dec. [7 ref. Eng]
• Summary: Contents: Abstract. Introduction. Quality for 
food processing: Tofu, miso, natto. Variation of bean quality 
and suitability for processing. Factors inducing variations in 
the chemical composition and suitabilities for processing.
 Figures show: (1) Consumption of soybeans in Japan in 
1988 (1,000 tonnes): Total: 4,663 tonnes. Oil and meal 77%. 
Food 19%. Other 4%.
 Food products: 886 tonnes. Tofu and abura-age 57%. 
Kori-tofu 3%. Miso 20%. Natto: 11%. Other 9%.
 Individual food products (* An additional 69,000 tonnes 
are consumed in the form of cooked whole soybeans, yuba, 

kinako, moyashi {sprouts}, and others).
 Tofu and abura-age 505 tonnes. IOM and other USA 
83%. Japan 11%. China 6%.
 Kori-tofu 29 tonnes. IOM and other USA 72%. China 
28%.
 Natto 100 tonnes. China 50%. USA and Canada 30%. 
Japan 20%.
 Miso 179 tonnes. China 86% (i.e., 86% of the soybeans 
used to make miso in Japan in 1988 came from China), Japan 
11%. IOM 3%.
 Soy sauce: Defatted soybean fl akes 183 tonnes (97%–
i.e., 97% of the soybeans used to make soy sauce in Japan in 
1988 were defatted) and whole soybeans 5 tonnes (3%).
 (2) Frequency distribution of solid matter extractability 
in soybean milk (105 samples; 60 cultivars and 7 lines)–
for varieties Enrei, Fukuyutaka, Akishirome, Akiyoshi, 
Tamahomare, Fujimijiro, Hyuuga, Shirosenari. Average 
value of U.S. soybeans. Mode: 79%. Range 70-82%.
 (3) Correlation between protein and sucrose content in 
soybeans. Inversely correlated. The more protein, the less 
sucrose. (4) Correlation between hardness of steamed seeds 
and ammonia nitrogen content in natto. Directly correlated. 
The harder the steamed seeds, the more ammonia nitrogen in 
the fi nished natto.
 (5) Variation in chemical composition and suitabilities 
of soybeans for processing: Raw soybeans for processing, 
soybean milk for tofu, steamed seeds for miso, natto, cooked 
soybeans.
 Tables: (1) Relationship between soybeans and 
processed foods in raw soybeans, soybean milk, and steamed 
seeds. (2) Chemical composition and suitability of soybeans 
from USA, China, and Japan for processing into tofu, miso, 
natto, cooked soybeans. Varieties: Enrei, Fukuyutaka, IOM 
(USA; low protein, high oil), Tamahomare, Kitamusume, 
Miyagishirome (large seeded), Nattoshoryu (small seeded), 
Chinese (low protein, high carbohydrate). Address: Dep. 
of Utilization, National Food Research Inst., Ministry of 
Agriculture & Forestry, Koto-ku, Tokyo.

2939. Product Name:  [Artisanal Tofu Burgers (From the 
Forests, Indian, Pumpkin, Buckwheat, From the Sea, From 
Provence, From the Mountains)].
Foreign Name:  Galettes Artisanales au Tofou (Forestières, 
Indiennes, Potimarron, Sarrasines, Marinières, Provençales, 
Montagnes).
Manufacturer’s Name:  Tofoulie.
Manufacturer’s Address:  St. Pierre, 26560 Séderon, 
France.  Phone: 75-28-55-05.
Date of Introduction:  1990 December.
Ingredients:  Tofou* 77%, mushrooms from Paris* 32%, 
rolled oats*, onions*, shoyu*, sunfl ower oil*, herbs and 
spices*, unrefi ned salt, garlic*. * = Organically grown 
(Ingrédient issu de l’agriculture biologique).
Wt/Vol., Packaging, Price:  200 gm plastic bag.
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How Stored:  Refrigerated (store at 4ºC).
Nutrition:  Per 100 gm.: Fats (lipids) 7.6 gm, protein 13.5 
gm, carbohydrates (glucides) 7.3 gm, calories (Kcal) 152 
(635 kJoules).
New Product–Documentation:  Form fi lled out and Label 
sent by Joel Pichon. 1996. June 14. His company started 
making tofu burgers in Dec. 1990, and now makes 3,700 lb/
month. Label is a yellowish-white transparent heavy plastic 
bag, printed with brown and green letters. Near the bottom 
of the back panel is a UPC indicia. Below that are two logos, 
one for recycling. Between the logos is written: Produit de 
l’agriculture biologique. Système de contrôle CEE, Ecocert 
31076 Toulouse Cedex.
 Letter from Michel Claude and Joël Pichon in response 
to questions from William Shurtleff of Soyfoods Center. 
1996. July 4. Their company now produces 7 different 
fl avors of tofu burgers; a package with Label for each fl avor 
is enclosed. On average the following amounts of each fl avor 
are produced (in kg/month): From the Forests 400, Indian 
450, Chestnut 400, Buckwheat 250, From the Sea 250, From 
Provence 350, From the Mountains (300).

2940. Product Name:  [Handmade Tofu].
Foreign Name:  Tofou Artisinal.
Manufacturer’s Name:  Tofoulie.
Manufacturer’s Address:  St. Pierre, 26560 Séderon, 
France.  Phone: 75-28-55-05.
Date of Introduction:  1990 December.
Ingredients:  Soybeans*, water, salt. * = Organically grown 
(Ingrédient issu de l’agriculture biologique).
Wt/Vol., Packaging, Price:  300 gm plastic bag.
How Stored:  Refrigerated (store at 4ºC).
New Product–Documentation:  Letter (fax) from Yoshinori 
Ito of Takai Tofu & Soymilk Equipment Co. 1996. April 24. 
Names and addresses of new tofu shops in countries where 
tofu is not well known. Mr. Michel Claude is the owner.
 Form fi lled out and Label sent by Joel Pichon. 1996. 
June 14. His company’s name is Tofoulie. They started 
making tofu in Dec. 1990, and now make 4,500 lb/month. 
Label is a yellowish transparent heavy plastic bag, printed 
with red, brown, and green letters. At the top is a UPC 
indicia. Near the bottom are the logos of Nature & Progres 
and Cahiers des Charges de l’Agriculture Biologique. Joel 
Pichon was formerly part of Ferme de Jas, also located in 
Sederon. They started making tofu and tofu burgers in March 
1988.
 Letter from Michel Claude and Joël Pichon in response 
to questions from William Shurtleff of Soyfoods Center. 
1996. July 4. Joël Pichon, who is manager of the company, 
was introduced to tofu and its uses during a trip to Montreal, 
Canada, in 1983. In Nov. 1990 Joël separated from Ferme du 
Jas (where he had been making goat’s milk cheese) in order 
to found Tofoulie and be independent. In 1988 Ferme du 
Jas started using tofu equipment bought on the second-hand 

market–a Sawa boy mill and hand press for okara. Michel 
Claude has been employed at Tofoulie as the tofu maker 
since July 1995, and has been a full partner since December 
1995. He also takes care of equipment and technical matters. 
SCOP is a French abbreviation for Société Cooperative 
Ouvrière de Production, which means that nearly all workers 
are owners, or “partners in the fi rm’s capital.” The offi cial 
name of the company is Tofoulie, not SCOP Tofoulie; the 
letterhead reads “Scop Tofoulie.” They now make 4,500 kg/
month of tofu.

2941. Product Name:  [Tofu, and Tempeh].
Manufacturer’s Name:  Amirim Vegetarian Village.
Manufacturer’s Address:  Amirim 20015, Israel.
Date of Introduction:  1990.
New Product–Documentation:  Letter from Arik Tal of 
Amirim. 1990. June 1. “We are living in Amirim, the only 
vegetarian village in Israel. We are running a small shop 
preparing tofu and tempeh. We have your 1979 book Book of 
tofu and Book of Tempeh.”

2942. Product Name:  Cauldron Foods Elysia: Exotic 
Dairy-Free Ice Dessert (Soy Ice Cream) [Stateside Fudge & 
Pecan, Classic Vanilla, Fruits of the Forest, or Continental 
Chocolate].
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  149 South Liberty Lane, Ashton 
Vale Trading Estate, Bedminster, Bristol, Avon, BS3 2TL, 
England.  Phone: 0272 632835.
Date of Introduction:  1990.
Ingredients:  Classic vanilla: Water, tofu (water, soya beans, 
calcium sulphate), glucose syrup, fructose, vegetable oil, 
dextrose, fl avouring (natural vanilla extract), emulsifi er 
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(monoglycerides of vegetable origin), stabilisers (guar gum, 
xanthan gum, locust bean gum), natural colour (annatto, 
curcumin).
Wt/Vol., Packaging, Price:  750 ml paperboard tub. Retails 
for £2.33 (12/90).
How Stored:  Frozen.
New Product–Documentation:  Soya Bluebook. 1986. p. 
104. Letter (fax) from Philip Marshall. 1990. July 9. This 
product was introduced in July, 1990. The Soybean Digest 
listing in 1986 is wrong. The product is called Elysia, and it 
is based on tofu.
 Labels sent by Philip Marshall of Cauldron Foods. 1990. 
July 9. 5.5 inch diameter. Heavy paper. Multi-color. Photo 
of three scoops of the ice cream in a dish surrounded by an 
illustration of a related theme. “Elysia–the new delicious 
dairy-free dessert. Suitable for those who are lactose 
intolerant, vegan or cutting down on cholesterol. No artifi cial 
additives.”
 Spot in SoyaFoods. 1990. 1(2):5. Dec. A photo shows 
the labels.
 Talk with Ray Pierce of Genice Foods Ltd. 1994. Feb. 
10. He thinks that either Cauldron Foods made this product 
themselves, or a little Italian company in Bristol named 
Varichea made it for them. It was not a successful product. It 
was made in very small quantities and Cauldron withdrew it 
very shortly after it was launched.

2943. Product Name:  [Tofi no Silken Tofu].
Foreign Name:  Tofi no.
Manufacturer’s Name:  Conserves Estavayer S.A. Sold at 
Migros supermarkets.
Manufacturer’s Address:  Case Postale 29, CH-1470 
Estavayer le Lac, Switzerland.  Phone: 037 63 91 11.
Date of Introduction:  1990.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Verena 
Krieger of Switzerland. 1990. May 31. Migros is now 
introducing Silken Tofu. Letter from Verena Krieger. 1990. 
July 5. This product is called Tofi no and is expected to be 
introduced in about Sept. 1990.
 Note. This is the earliest Italian-language document seen 
(May 2022) related to silken tofu.

2944. Dashiell, K.E.; Singh, S.R.; Nakayama, O.; Ogundipe, 
H.O.; Akem, C.N. 1990. Soybean research at IITA. Ibadan, 
Nigeria: International Institute of Tropical Agriculture. 19 p. 
*
• Summary: This is also cited as a journal article from GLIP 
Research Monograph No. 1, Ibadan
 Note: One poorly cited publication from IITA this same 
year is: Nakayama, O.; Ogundipe, H.O.; Jegede, O.; Singh, 
S.R. 1990. Appropriate method to coagulate soybean milk 
using a commonly grown plant in West Africa Calotropis 
procera. Address: IITA, Ibadan, Nigeria.

2945. Product Name:  [GranoVita Organic Tofu Grain 
Dumplings in Mushroom & Cream Sauce with Green Rye & 
Vegetables].
Foreign Name:  GranoVita Bio-Tofu Getreidekloesse in 
Champignon-Rahmsauce mit Gruenkern-Gemuese.
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:  1990.
Ingredients:  Dumplings: Organic tofu (water, organically 
grown soybeans, calcium chloride), onions, rye fl akes, 
fi ne bread crumbs (Paniermehl), egg protein, rolled oats, 
soy sauce, herbs, seasonings (Wuerzmittel), sea salt, spices 
(Gewuerze), garlic. Mushroom & Cream Sauce: Water, 
cream, milk, onions, butter organically grown rice fl our, 
wheat fl our, lemon juice, lecithin (vegetable emulsifi er), 
carob fl our (vegetable thickener), spices (Gewuerze). Green 
Rye & Vegetables: Water, corn, green rye, carrots, paprika, 
onions, wild rice, vegetable oil, spices (Gewuerze).
Wt/Vol., Packaging, Price:  350 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 13.5 gm, fat 21.1 gm, 
carbohydrates 47.8 gm, calories 435. 1 BE (Broteinheit, or 
diabetic exchange) = 88 gm.
New Product–Documentation:  Form fi lled out and new 
Labels sent by DE-VAU-GE. 1990. June 11. The product was 
introduced in 1990. Label: 5 by 8.5 by 1.5 inch paperboard 
box. Black, gold, red, green, and orange on white. A stylish 
color photo on the front panel shows the dish ready to serve 
on a black plate with a green sprig, red tomato, knife and 
fork nearby. At the top of the front panel: “The whole foods 
kitchen for the gourmet” (Die Vollwertkueche à la Gourmet). 
“A ready-to-heat menu for 1 person. Enjoy without fl esh.” 
The box contains two pouches: one with the tofu dumplings 
and sauce; the other with the grain and vegetables. The back 
panel shows how these can be heated in either a water bath, 
a cooking pot, or a microwave oven. Exklusiv Neuform 
certifi cation symbol. There are three other similar products in 
this line.

2946. Product Name:  [GranoVita Greek Vegetable Stew 
with Organic Tofu, Brown Rice, and Wild Rice].
Foreign Name:  GranoVita Griechischer Gemuesetopf mit 
Bio-Tofu, Naturreis- und Wildreis-Beilage.
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:  1990.
Ingredients:  Stew: Paprika, water, mushrooms, onions, 
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organic tofu (water, organically grown soybeans, 
calcium chloride), vegetable oils, egg protein, tomato 
pulp, organically grown rice fl our, olives, seasonings 
(Wuerzmittel), soy sauce, sea salt, guar fl our (plant 
thickener), spices (Gewuerze), herbs, garlic. Rice: Water, 
brown rice, wild rice, vegetable oil, sea salt.
Wt/Vol., Packaging, Price:  350 gm.
Nutrition:  Per 100 gm.: Protein 13.6 gm, fat 16.0 gm, 
carbohydrates 61.7 gm, fi ber (Ballaststoffe) 4.0 gm, calories 
445. 1 BE (Broteinheit, or diabetic exchange) = 68 gm.
New Product–Documentation:  Form fi lled out and new 
Labels sent by DE-VAU-GE. 1990. June 11. The product was 
introduced in 1990. Label: 5 by 8.5 by 1.5 inch paperboard 
box. Black, gold, red, green, and blue on white. A stylish 
color photo on the front panel shows the dish ready to serve 
on a black plate with a green sprig, mushroom, knife and 
fork nearby. At the top of the front panel: “The whole foods 
kitchen for the gourmet (Die Vollwertkueche à la Gourmet). 
A ready-to-heat menu for 1 person. Enjoy without fl esh.” 
The box contains two pouches: one with the vegetable & 
tofu stew; the other with the grain and vegetables. The back 
panel shows how these can be heated in either a water bath, 
a cooking pot, or a microwave oven. Exklusiv Neuform 
certifi cation symbol. There are three other similar products 
in this line. One of these, GranoVita Gruenkern Käsebratling 
(Green Rye Cheese Patties in Mushroom sauce with 
Vegetables & Rice) contains soy sauce as its only soy-based 
ingredient.

2947. Product Name:  [GranoVita Heideland Organic Tofu 
& Grain Dumplings].
Foreign Name:  GranoVita Heideland Bio-Tofu Getreide 
Kloesschen.
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:  1990.
Ingredients:  Organic tofu (Water, organically grown 
soybeans, calcium chloride), onions, rye fl akes, fi ne Graham 
bread crumbs (Graham-Paniermehl), egg protein, rolled 
oats, soy sauce, herbs, seasonings (Wuerzmittel), sea salt, 
spices (Gewuerze), garlic.
Wt/Vol., Packaging, Price:  6 dumplings weigh 250 gm.
Nutrition:  Per 100 gm.: Protein 10.4 gm, fat 3.6 gm, usable 
carbohydrates 14.3 gm, calories 132. 1 BE (Broteinheit, or 
diabetic exchange) = 84 gm.
New Product–Documentation:  Form fi lled out and Label 
sent by DE-VAU-GE. 1990. June 11. This product was 
introduced in 1990. Label: 2.5 by 4.5 inches. Self adhesive. 
Green, red, yellow, and black on white. Illustration of two 
red-roofed traditional houses among trees and bushes. 
“Contains no fl esh. To prepare: Simply drop into lightly 
salted, boiling water and allow to simmer for about 10 

minutes. Recommended in the context of a natural whole 
foods diet (Im Rahmen einer Vollwerternährung zu 
empfehlen).” Exklusiv Neuform certifi cation symbol.
 Note: In German, Heide means “heath, moorland, 
or moor.” Thus Heideland refers to the moorland around 
Lueneburg where DE-VAU-GE is located.

2948. Product Name:  [GranoVita Heideland Vegetarian 
Bread Spread With Organic Tofu].
Foreign Name:  GranoVita Heideland Vegetarische 
Brotbelag mit Bio-Tofu.
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:  1990.
Ingredients:  Water, vegetable oils and fats in changing 
proportions by weight, paprika, organic tofu (Water, 
organically grown soybeans, calcium chloride), onions, egg 
protein, olives, wheat protein (gluten), soy protein, plant 
thickener agar-agar, spices (Gewuerze), natural aromas, 
rolled oats, seasonings (Wuerzmittel), garlic, sea salt, 
fermented rice fl our, smoke.
Wt/Vol., Packaging, Price:  160 gm.
New Product–Documentation:  Form fi lled out and Label 
sent by DE-VAU-GE. 1990. June 11. This product was 
introduced in 1990. Label: 2 by 2.5 inches. Self adhesive. 
Green, red, yellow, and black on white. Illustration of two 
red-roofed traditional houses among trees and bushes. 
“Contains no fl esh.” Exklusiv Neuform certifi cation symbol.
 Note: In German, Heide means “heath, moorland, 
or moor.” Thus Heideland refers to the moorland around 
Lueneburg where DE-VAU-GE is located.

2949. Product Name:  [GranoVita Heideland Small 
Vegetarian Sausage With Organic Tofu].
Foreign Name:  GranoVita Heideland Vegetarische 
Wuerstchen mit Bio-Tofu.
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:  1990.
Ingredients:  Water, vegetable oils and fats in changing 
proportions by weight, organic tofu (Water, organically 
grown soybeans, calcium chloride), onions, egg protein, 
wheat protein (gluten), soy protein, plant thickener agar-agar, 
spices (Gewuerze), natural aromas, rolled oats, seasonings 
(Wuerzmittel), garlic, sea salt, fermented rice fl our, smoke.
Wt/Vol., Packaging, Price:  6 dumplings weigh 200 gm.
Nutrition:  Per 100 gm.: Protein 10.6 gm, fat 30.9 
gm, usable carbohydrates 5.7 gm, calories 343. 1 BE 
(Broteinheit, or diabetic exchange) = 210 gm.
New Product–Documentation:  Form fi lled out and Label 
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sent by DE-VAU-GE. 1990. June 11. This product was 
introduced in 1990. Label: 2.5 by 4.5 inches. Self adhesive. 
Green, red, yellow, and black on white. Illustration of two 
red-roofed traditional houses among trees and bushes. 
“Contains no fl esh. Simply heat or fry. Practically cholesterol 
free. Recommended in the context of a natural whole foods 
diet (Im Rahmen einer Vollwerternährung zu empfehlen).” 
Exklusiv Neuform certifi cation symbol.
 Note: In German, Heide means “heath, moorland, 
or moor.” Thus Heideland refers to the moorland around 
Lueneburg where DE-VAU-GE is located.

2950. Product Name:  [Tofu, and Soymilk].
Manufacturer’s Name:  Die Tofukueche Muenster.
Manufacturer’s Address:  Rinkerodeweg 6, D-4400 
Muenster, West Germany.  Phone: 0251-785902.
Date of Introduction:  1990.
New Product–Documentation:  Letter from Bernd Drosihn 
of Viana Naturkost. 1990. April 8. This new soyfoods 
company, run by Heinz-Gerd Bruns, distributes only fresh 
tofu in water and fresh soymilk. A brochure is enclosed.
 Brochure. 8.5 by 11 inches. 6 panels. Photocopied black 
on gray-green. The fresh tofu is made from organically 
grown soybeans grown in France. The company describes its 
work as “Production, distribution, direct sale (Herstellung, 
Vertrieb und Direktverkauf).” The tofu is made with nigari. 
Contains 8 tofu recipes.

2951. Product Name:  [Smoked Tofu–Marinated].
Foreign Name:  Raeucher-Tofu–Mariniert.
Manufacturer’s Name:  Die Tofurei (Formerly Berliner 
Tofurei).
Manufacturer’s Address:  Luebbenerstr. 4, D-1000 Berlin 
30, West Germany.  Phone: 030 / 393 0927.
Date of Introduction:  1990.
New Product–Documentation:  Letter from Anthony 
Marrese based on an interview with Detlef Dorow and Ralf 
Hoffmann. 1992. Jan. 13. Menu from their restaurant.

2952. Product Name:  New World Foods Red Chile Tamales 
(With Granular Tofu Curds).
Manufacturer’s Name:  Food Plant Inc. (The) & Southwest 
Soyfoods.
Manufacturer’s Address:  2889 Trades West Rd., Santa Fe, 
NM 87501.  Phone: 505-471-8979.
Date of Introduction:  1990.
Ingredients:  Organic* corn, Organic* Rico Soy (soybeans, 
water, calcium sulfate–a natural mineral, caramel color), 
organic* soy fi ber, organic* corn meal, red chile pods 
ground with water, soy oil, shoyu (water, soybeans, wheat, 
salt), spices, salt. * = Organically grown & processed in 
accordance with Section 26569.11 of the California Health 
and Safety Code.
Wt/Vol., Packaging, Price:  12 oz vacuum pack–Contains 

4 tamales. Or 13 lb 8 oz foodservice pack–Contains 72 
tamales.
How Stored:  Frozen or refrigerated.
Nutrition:  Per 2 tamales: Calories 275, calories from fat 
98, total fat 11 gm (saturated fat 1 gm), cholesterol 0 mg, 
sodium 365 mg, total carbohydrate 41 gm (dietary fi ber 6 
gm), protein 10 gm, vitamin A 25%, vitamin C 2%, calcium 
26%, iron 64%.
New Product–Documentation:  Leafl et sent by Richard 
Jennings of VPS, Inc. (Vegetable Protein Specialists). 1993. 
Nov. 26. “New World Foods.” These tamales are made from 
corn cooked in the traditional way and then stone ground. 
The tamales are steamed in a vegetable parchment.
 Talk with Richard Jennings of VPS. 1993. Dec. 1. This 
product was introduced in 1990. A key ingredient was Rico 
Soy (small, fi rm chunks of tofu), which was renamed and 
trademarked Befi ne by Sept. 1993.
 New Label sent by Richard Jennings. 1993. Nov. 29. 3 
by 5 inches. Self adhesive. Black on gold. Illustration of a 
symbolic Aztec crow. “Vegetarian.”
 Letter and color labels sent by Richard Jennings of VPS, 
Inc. 1994. Dec. 28. The fi rst focus of New World Foods 
products was foodservice. Starting in 1990 the company used 
generic labels printed with a personal computer and label 
printer. In the spring of 1994 they decided to go after the 
retail market as well. So they developed attractive new color 
self-adhesive labels for each product (see New World Foods, 
1994).

2953. Product Name:  Scheese (Dairy Free Hard Soya 
Cheese) [Hickory Cheddar, Stilton, Gouda, Edam].
Manufacturer’s Name:  Green Dragon Animal Free Foods. 
Renamed Bute Island Foods in Dec. 1992.
Manufacturer’s Address:  Hafod Fadog, Aber Rd., 
Llanfairfechan, Gwynedd, Wales.  Phone: 0248 680267.
Date of Introduction:  1990.
Ingredients:  Water, soya solids, palm stearine, cider 
vinegar, natural and nature identical fl avouring (vegetable 
and mineral origin), sea salt, natural colouring, beta carotene. 
(100% dairy free).
Wt/Vol., Packaging, Price:  227 gm cylinder in plastic bag.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Richard Rose 
of Sharon’s Finest. 1993. April 9. Richard has a sample of 
the product with a label. It is sold in the shape of a “hockey 
puck” 3.5 inches in diameter and 1.12 inches thick. No price 
is listed. The sample was sent by Haydn Jones, who is said 
to have been formerly associated with Cauldron Foods Ltd. 
in Bristol. Note 1. Haydn says he was never associated with 
Cauldron Foods. Note 2. Bute is a small island in the Furth 
of Clyde off the southwest coast of Scotland, directly west of 
Glasgow, about 16 miles long and 2-5 miles wide. The chief 
town is Rothesay. The island is part of Scotland.
 Talk with Casey Van Rysdam of American Natural 
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Snacks. 1994. April 26. On 7 Aug. 1993 he received a fax of 
the label of this product from an agent in the UK. He reads 
the ingredients. “Scheese should be kept refrigerated in its 
bag or a suitable airtight container. This will prevent the 
product from drying out. Scheese can be grated, sliced, and 
cooked.”
 Label sent by Leah Leneman. 1994. May 1. 5 by 2 
inches. Blue, yellow, and green on beige. Below the product 
name is written: “a soya based solid food.” The 227 gm 
product retails for £1.89 at Real Foods in the UK.
 Packet of materials and Label (Cheddar Style) sent by 
Haydn Jones of Bute Island Foods. 1994. June. The company 
is now located at 15 Columshill Street, Rothesay, Isle of 
Bute, PA20 0DN, UK. One brochure shows that Scheese 
used to be sold in 8 fl avors: Cheddar, Hickory Cheddar, 
Stilton, Gouda, Cheddar & Chives, Cheshire, Edam, and 
Mozzarella.
 Letter from Haydn Jones. 1995. Sept. 15. The following 
fl avors of Scheese were introduced in 1990: Hickory 
Cheddar, Stilton, Gouda, Edam.

2954. Product Name:  Scheese (Dairy Free Hard Soya 
Cheese) [Mozzarella].
Manufacturer’s Name:  Green Dragon Animal Free Foods. 
Renamed Bute Island Foods in Dec. 1992.
Manufacturer’s Address:  Hafod Fadog, Aber Rd., 
Llanfairfechan, Gwynedd, Wales.  Phone: 0248 680267.
Date of Introduction:  1990.
How Stored:  Refrigerated.
New Product–Documentation:  Packet of materials 
and Label (Cheddar Style) sent by Haydn Jones of Bute 
Island Foods. 1994. June. The company is now located at 
15 Columshill Street, Rothesay, Isle of Bute, PA20 0DN, 
UK. One brochure shows that Scheese used to be sold in 8 
fl avors: Cheddar, Hickory Cheddar, Stilton, Gouda, Cheddar 
& Chives, Cheshire, Edam, and Mozzarella.
 Letter (fax) from Haydn Jones of Bute Island Foods 
Ltd., “Manufacturers of Non Animal Food Products,” 15 
Columshill St. 1995. Aug. 6. “We are planning to do some 
small scale [soya bean] cultivation in a coolish British of 
Scottish climate.”
 Letter from Haydn Jones. 1995. Sept. 15. Mozzarella 
Scheese was introduced in 1991.

2955. Hollande, A. 1990. Étude de la fi lière soja à Java-Est. 
Rapport de stage [Study of the soybean industry in East Java: 
Internship report]. Institut supérieur technique d’Outre-Mer: 
Cergy-Pontoise. 116 p. [Fre]*

2956. Karta, Susani K. 1990. Critical and variable factors in 
tofu processing. American Soybean Assoc., 541 Orchard Rd., 
#11-03 Liat Towers, Singapore 0923, Republic of Singapore. 
Technical Bulletin Vol. HN10. *
• Summary: Discusses the critical factors affecting 

product quality and quantity. The various types of tofu are 
categorized according to protein content. There is need for 
more research on increasing the shelf life of tofu. Address: 
American Soybean Assoc., 541 Orchard Rd., #11-03 Liat 
Towers, Singapore 0923, Republic of Singapore.

2957. Kellogg’s Frosted Mini-Wheats and Tofu Crunch (TV 
advertisement). 1990. Television broadcast. *
• Summary: Talk with Art Mio. 1990. March 9. “There is 
a TV commercial that has been running for the past month 
or so. It shows the husband sitting at the husband sitting 
at the breakfast table with a bowl of cereal in front of him. 
His elbow is on the table and his jaw is resting in the palm 
of his hand. His head is tilted and he looks like he is very 
sad, dejected, or upset. Right to the side of the couple is a 
big cereal box, in big letters is written “Tofu Crunch.” It’s 
a health commercial. The message is that you don’t have to 
have bad tasting food in order for it to be healthy. Try sugar-
coated Kellogg’s Frosted Mini-Wheats. The media already 
considers tofu a ‘yuck’ food. How many clippings have you 
seen that say ‘Tofu needs a good PR agency.’”

2958. Life Food. 1990. Tofu–hochwertiges Eiwess der 
Sojabohne [Tofu: The valued protein of the soybean 
(Brochure)]. Robert Bunsen-Strasse 6, D-7800 Freiburg, 
West Germany. 3 p. Undated. 30 cm. [Ger]
• Summary: This typewritten brochure was brought to 
Soyinfo Center by Wolfgang R. Heck. 2011. Nov. 25. It is 
an introduction to tofu, what it is, how Taifun makes, how to 
use it and to store it.
 Across the bottom is the address, phone number, 
hours (daily 9-1), owners (Sylvia Notbohm-Kempff, Klaus 
Kempff, Wolfgang Heck). Konto Nr. 201-0940.
 The company still presents itself as Life Food–
Freiburg’s Tofu Shop. Natural Foods (Life Food–Freiburgs 
Tofurei. natuerliche Lebensmittel). Address: Freiburg, West 
Germany. Phone: 0761/50 61 55.

2959. 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 [purifi ed nigari]), brown rice, 
soybean fi bre [probably okara], soy grits, brown rice fl our, 
fresh onions, fresh carrots, fresh celery, fresh green peppers, 
crushed tomatoes, sesame seeds, rice syrup solids, sea salt, 
spices, tomato powder, powdered fruit solids, sunfl ower oil, 
smoke and spice extracts, natural fl avor, spinach powder.
Wt/Vol., Packaging, Price:  2 patties. 170 gm (6 oz). 
Pinched ends box.
How Stored:  Refrigerated or frozen.
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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 fi ber 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 fl avors 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 leafl ets 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 fl avor.
 Ad in Vegetarian Times. 1992. April. p. 37. “Mandarin 
Soy Foods. Since 1976 we have been committed to 
producing the fi nest in great tasting soyfoods. For a free copy 
of our newsletter “Soy News,” just circle our number below.”

2960. Product Name:  Soy Hoagie.
Manufacturer’s Name:  Michele’s Original.
Manufacturer’s Address:  6441 Haverford Rd., 
Philadelphia, PA 19151.  Phone: 215-474-8636.
Date of Introduction:  1990.
New Product–Documentation:  Talk with Michele 
D’Ambrosio, founder and owner of Michele’s Original. 
1992. Sept. 21. A hoagie (the term was fi rst used in about 
1955) is like a submarine sandwich. Webster’s Dictionary 
defi nes submarine sandwich as “a large sandwich on a long 
split roll with a variety of fi llings (as meatballs or cold 
cuts, cheese, lettuce, and tomato)–called also grinder, hero, 
hoagie, Italian sandwich, poor boy, sub, torpedo.” She 
introduced this product in about 1990. It was made with 
whole-wheat French bread. It has all the regular fi xings of 
a hoagie, incl. onions, hot pepper, etc. In place of meat she 
made it vegetarian, using “soy meats,” such as Heart & Soul 
Meatless Cold Cuts (containing vital wheat gluten and tofu), 
or Worthington’s soy lunch meats.

2961. Product Name:  [Nagatani-En Misogura Instant Miso 
Soup {Fresh Miso Type} (Spinach, or White Miso with 
Wakame)].
Foreign Name:  Nagatani-En Misogura {Nama-miso taipu} 
(Hôrenso, Shiromiso).

Manufacturer’s Name:  Nagatani En.
Manufacturer’s Address:  Nishi-shinbashi 2-36-1, Minato-
ku, Tokyo, Japan.
Date of Introduction:  1990.
Ingredients:  Spinach: Packet #1: Fresh seasoned miso 
[chômi miso] (soybeans, rice, salt, alcohol), kombu extract, 
alcohol. Packet #2. Natural seasoning powder (monosodium 
glutamate, bonito powder, etc.), dried spinach, dried [frozen] 
soybean curd, dried wakame seaweed, dried wheat gluten.
Wt/Vol., Packaging, Price:  2.43 oz: Three 69-gram pairs of 
packets (3 servings) in a large foil pouch. Retails for $2.25 
(1/91, California).
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label 
purchased at Diablo Foods, Walnut Creek, California. 1991. 
Jan. 17. 6 by 8.25 inches. Black, brown, red, blue, and white 
on light blue. Color photo of a wooden bowl of miso soup 
on front panel. Color illustration of a traditional Japanese 
treasure house and a nearby house with overhanging wooden 
eaves. To prepare, place the contents of each of a pair of 
foil packets in a soup bowl, add 1¼ cup boiling water, mix 
well, cover with a lid, and allow to stand for 3-4 minutes. 
Nagatani-En is an old and very famous Japanese company. 
Their main business has always been making ochazuke mix.
 Soyfoods Center product evaluation. Very nice fl avor 
for an instant miso soup; lots of wakame. Excellent package 
design. But certain ingredients on the Japanese label are not 
listed on the English label (e.g. bonito fl akes).

2962. Product Name:  [Extra Firm Tofu (Fine Herbs, or 
Pimento & Onion)].
Foreign Name:  Tofu (Fines Herbes, or Piment-Oignon).
Manufacturer’s Name:  Nutrisoya Inc.
Manufacturer’s Address:  4050 Pinard, St.-Hyacinthe, 
QUE, J2S 8K4, Canada.  Phone: 514-796-4261.
Date of Introduction:  1990.
How Stored:  Vacuum packed.
New Product–Documentation:  Talk with Nick Feldman, 
president of Nutrisoya. 1995. May 17. These two fl avored 
tofu products, curded with magnesium chloride, were both 
introduced in about 1990. The company also still makes its 
natural tofu.

2963. Product Name:  Nature Soy Tofu (Soybean Curd), 
Tofa (Sweetened Soy Bean Curd Dessert), and Soya Bean 
Drink.
Manufacturer’s Name:  Parma Soia (Marketer-Distributor). 
Made in Singapore by Yeo Hiap Seng Ltd.
Manufacturer’s Address:  Strada Logheretto 2, 43010 
Corcagnano (Parma), Italy.  Phone: 0521-639-148.
Date of Introduction:  1990.
Wt/Vol., Packaging, Price:  250 ml Tetra Brik Aseptic 
cartons.
How Stored:  Shelf stable; refrigerate after opening.
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New Product–Documentation:  Parma Soia brochure. 
1990. Photo shows aseptic package. Talk with Xavier Karis 
in Italy. 1990. June 25. On the side of the drink is written: 
“Made in Singapore by Yeo Hiap Seng Ltd.” The brand 
“Nature Soy” is written in large bold letters across the 
top of all three packages. The tofu package design is very 
similar to that used by Morinaga. On the front of the tofu 
and curd packages the product name and volume are written 
in Chinese characters. The front panel of the tofu package 
shows an entire cake of tofu in a cylindrical bowl. The curd 
package shows a Chinese-style bowl fi lled with curds. On 
the front of the drink package is an abstract pointillist design 
in the shape of 2 overlapping soybeans. The ingredients are 
listed in both French and English.
 Note: Since Singapore is not a signatory to the 
International Patent Convention, companies based there are 
not obliged to respect international patents such as that held 
by Morinaga on the packaging of tofu in Tetra Brik Aseptic 
cartons.

2964. Parma Soia. 1990. La Soia dà sempre ottimi fruitti 
[The soybean always gives the best fruits (Catalog)]. Strada 
Logheretto 2, 43010 Corcagnano (Parma), Italy. 8 p. 29 x 84 
cm. Color. [Ita]
• Summary: This handsome color catalog has 4 connected 
panels on each side. One side displays the company’s new 
line of 21 soy products. Most of the products are in the line 
titled “Campi di Soia” (Fields of Soya), but several imported 
products (including tofu) are in the Nature Soy line. The 
other gives information about the company (a subsidiary of 
the Italian dairy giant, Parmalat) and its plans to promote the 
line. The Campi di Soya line is thought to be sold through 
supermarkets. This brochure was distributed at CIBUS, the 
biggest food fair in Italy, held annually in Parma, on 6-9 
May 1990. Address: Corcagnano (Parma), Italy. Phone: 
0521.639148.

2965. Product Name:  [Biosoja Soja Delights: Financière 
Sauce, Tofu Ravioli].
Foreign Name:  Biosoja Soja Delights.
Manufacturer’s Name:  Sojinal. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: 89 74 53 53.
Date of Introduction:  1990.
Wt/Vol., Packaging, Price:  300 gm can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 5. “Ready meals from Biosoja.” The company’s 
existing range of Soyabean Delights includes Financière 
Sauce, Basmati Rice and Curry Sauce, and Tofu Ravioli.
 SoyaFoods. 1992. Autumn. p. 7. “A profi le of Sojinal.” 
See Table 2. “Biosoja retail food products.” Canned ready 
meals with less than 300 calories.

2966. Product Name:  Tofu, Soymilk, Fried Tofu, Soft Tofu, 
and Tofu Pudding.
Manufacturer’s Name:  Tan Tan Tofu.
Manufacturer’s Address:  15084 Weststate St., 
Westminster, CA 92683.  Phone: 714-895-3565.
Date of Introduction:  1990.
New Product–Documentation:  Talk with Dana Jacobi of 
New York City. 1998. April 14. Tan Tan Tofu in southern 
California makes various types of tofu, including a delicious 
silken tofu, which she bought at Ranch 99, a Chinese 
supermarket chain in the Los Angeles area. The tofu pudding 
came curded in a one-quart plastic container (it fi lled the 
container like yogurt) with a caramel-colored ginger-fl avored 
syrup on top in a little ½-pint Styrofoam cup with a plastic 
lid. To serve: Spoon the silken tofu into a bowl, pour the 
syrup over the top, and enjoy.
 Talk with Kim Lai, manager of Tan Tan Tofu. 1998. 
April 15. This tofu company, run by Vietnamese-Americans, 
started making tofu in 1984 in San Diego, California. In 
1990 they moved to their present location in Westminster, 
California. In Vietnamese soft tofu is called Dau-hu wien and 
tofu pudding is called Dau-hu duong.

2967. Product Name:  [Tofu, Tofu Spreads, Soymilk].
Manufacturer’s Name:  Terra e Pane.
Manufacturer’s Address:  Via Canonica, 1009, 47038 S. 
Argangelo di Romagna (Forli), Italy.  Phone: 0541/627-276.
Date of Introduction:  1990.
New Product–Documentation:  Talk with Michael Brenger 
of La Fonte Della Vita. 1990. July 18. This company makes 
seitan, tofu, tofu spreads, and soymilk in Italy. Letter (fax) 
from Italian Trade Commission. 1990. Aug. 6. Gives address 
and phone number.

2968. Product Name:  [Tofu, Tofu Marinated in Shoyu, 
Tofu Pâtés].
Manufacturer’s Name:  Urten’s Tofu.
Manufacturer’s Address:  Hoeje Gladsaxe 2, DK-2860 
Soeborg, Denmark.  Phone: +45 31-67 41-90.
Date of Introduction:  1990.
New Product–Documentation:  Talk with Thomas 
Andersen of Urten’s Tofu. 1990. May 22. He founded the 
company.

2969. Product Name:  Tofu-Scramble (Eggless Seasoning 
Mix) [Regular, Cheese, Bacon fl avor].
Manufacturer’s Name:  Vegetarian Health, Inc.
Manufacturer’s Address:  P.O. Box 525, Maywood, IL 
60153.  Phone: 800-323-4092.
Date of Introduction:  1990.
Ingredients:  Soy fl our, salt, natural and imitation fl avorings 
(onion and garlic), spices, caramel coloring; fortifi ed with 
vitamins and minerals: zinc oxide, niacinamide, ferrous 
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sulfate, copper gluconate, vitamin A palmitate, calcium 
pantothenate, thiamine mononitrate (B-1), pyridoxine 
hydrochloride (B-6), ribofl avin (B-2), cyanocobalamin (B-
12).
Wt/Vol., Packaging, Price:  5 oz paperboard box. Retails 
for $1.99.
How Stored:  Shelf stable.
Nutrition:  Per 1 oz (28 gm): Protein 14 gm, carbohydrates 
10 gm, fat less thna 1 gm, cholesterol less than 1 mg, sodium 
4 mg, fi ber less than 1 gm.
New Product–Documentation:  Ad in Company catalog. 
1991. March. Talk with company salesperson. 1991. May 31. 
This company developed this product. It is a dry mix meant 
to be added to tofu.

2970. Product Name:  [Viana Vegetable & Tofu Terrine 
{Spread for Bread}].
Foreign Name:  Viana Gemuese-Tofu Terrine.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Schmittenstr. 106, D-5030 
Huerth 6, West Germany.  Phone: (02233) 41323.
Date of Introduction:  1990.
Ingredients:  Tofu*, vegetables*, sea vegetables (Algen), 
vegetable oil*, herbs*, 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 introduced 
2 tofu spreads in 1990. He buys the tofu from Tofuhaus 
Tiefenthal because of its good quality.
 Label sent by Bernd Drosihn. 1990. April 8. 4.75 by 1.5 
inches. Self adhesive. Reddish-purple, black, white, and light 
purple. “A spicy spread for bread.”

2971. Product Name:  [Viana Tofu & Millet Spread (with 
Fried Onions)].
Foreign Name:  Viana Tofu Hirse Pastete (mit 
Roestzwiebeln).
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Schmittenstr. 106, D-5030 
Huerth 6, West Germany.  Phone: (02233) 41323.
Date of Introduction:  1990.
Ingredients:  Tofu*, millet*, roasted onions, herbs*, 
vegetables, 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 introduced 
2 tofu spreads in 1990. He buys the tofu from Tofuhaus 
Tiefenthal because of its good quality. The onions are fried 
in oil.
 Label sent by Bernd Drosihn. 1990. April 8. 4.75 by 1.5 
inches. Self adhesive. Reddish-purple, black, golden brown, 
and yellow. “Made purely from plants.”

2972. Product Name:  [Viana Tofu & Cherry Cream: Spread 

or Dessert].
Foreign Name:  Viana Tofu-Kirschcreme (Brotaufstrich/
Dessert).
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Schmittenstr. 106, D-5030 
Huerth 6, West Germany.  Phone: (02233) 41323.
Date of Introduction:  1990.
Ingredients:  Tofu*, cherries*, almond butter, raisins, sea 
salt. * Organically grown.
Wt/Vol., Packaging, Price:  350 gm.
New Product–Documentation:  Talk with Bernd Drosihn, 
founder of Viana. 1990. April 7. His company introduced 
a tofu sweet cream dessert in 1990. He buys the tofu from 
Tofuhaus Tiefenthal because of its good quality.
 Brochure. 1990. “Have you heard? Spreads in glass 
jars.” These include Tofu-Kirsch Creme.
 Label sent by Bernd Drosihn. 1990. May 10. 3.5 by 3 
inches. Self adhesive. Reddish-purple, black, brownish gold, 
and pea green. Dot matrix printed. “Without sugar! And 
without honey!”

2973. 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 (fi ltered water, 
soybeans organically grown in accordance with the 
California Organic Foods Act of 1990, nigari/magnesium 
chloride, a natural fi rming 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.

2974. Product Name:  Wildwood Seitan: Made the “Say-
Tahn” Ron Way.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  Fairfax, CA 94930.
Date of Introduction:  1990.
Ingredients:  Organic whole wheat fl our grown in accord 
with Sec. 26569.11 of the California Health & Safety Code, 
fi ltered water, shoyu, onions, ginger, kombu sea vegetable.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated,
New Product–Documentation:  Label sent by Wildwood 
Natural Foods. 1990. Nov. 1.62 x 2.62 inches. Black type 
and red silhouette of trees on silver. Black birds are fl ying 
out of forest.
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2975. Atlas, Nava. 1990. Vegetarian celebrations: Menus for 
holidays and other festive occasions. Boston, Massachusetts: 
Little, Brown and Co. [xii] + 276 p. Illust. (by Atlas). Index. 
24 x 19 cm.
• Summary: The recipes are organized by holiday, and the 
main holidays are arranged chronologically: 1. The New 
Year. 2. Valentine’s day. 3. Easter and St. Patrick’s Day, etc.
 Soy related: Silken tofu pudding (p. 15). Chinese 
cabbage with bean curd soup and mushrooms (with “½ 
pound tofu (bean curd), cut into ½-inch dice,” p. 78). 
Tofu and potato kebabs (with “2 pounds fi rm tofu,” p. 98). 
The vegetarian barbecue–Tofu, tempeh and seitan (with a 
description and discussion of each, p. 106-08). Sweet and 
savory grilled tofu. Grilled tofu teriyaki. Grilled tempeh 
teriyaki. Sweet and savory grilled tempeh. Curried grilled 
tempeh. Grilled seitan teriyaki. Seitan and grilled vegetables 
teriyaki. Sweet and savory grilled seitan. Teriyaki marinade 
(with “natural soy sauce,” p. 113). Tofu in black bean sauce 
(with “1/3 cup fermented black beans, rinsed and chopped,” 
p. 212-13. Note: They are made from soy beans). Soy and 
honey nuts (with natural soy sauce and 4 cups shelled nuts–a 
mixture of peanuts, cashews, and almonds is very good, p. 
237-38). Tofu mayonnaise (p. 257).

2976. Bounds, Sarah. 1990. Thorsons green cookbook: Food 
for a healthy future for you and the planet. Hammersmith, 
London, England: Thorsons–An imprint of HarperCollins 
Publishers. 159 p. Index. 22 cm. [6 ref]
• Summary: The cover states that this book shows you how 
to: “Plan and equip a green kitchen. Find organic foods 
free from chemicals. Protect your body against pollution. 
Eat food that tastes good and does you good.” But the diet-
environment connection is made only superfi cially and 
ineffectively. And this book takes an ambivalent stand on 
a vegetarian diet. While showing the many environmental 
benefi ts of a vegetarian diet, it suggests softly that readers 
may want to restrict consumption of red meat, but stops far 
short of encouraging them to stop eating it (see p. 22, 24). 
Moreover, meat, poultry, and fi sh are used in many recipes, 
especially in the chapter titled “Make Meat Go Further” (p. 
111-122).
 The ecological benefi ts of soyfoods are praised (p. 
23), but soy is apparently used in only one recipe (Tofu 
Chow Mein, p. 75) in the chapter titled “Speedy Oriental 
Masterpieces.
 Pages 141-52 give a useful list of organic farm shops in 
the UK; all are Soil Association Symbol holders. Page 153 
lists 11 useful addresses in the UK and Australia. Address: 
England.

2977. CGPRT Working Paper. 1990. CGPRT crops in 
Indonesia: 1960-1990. A statistical profi le. No. 4. xv + 63 p. 
25 cm.
• Summary: Contains a wealth of statistical data indicating 

progress of maize, soybean, groundnut, mungbean, cassava, 
sweet potato, and rice is presented. It draws upon a newly 
established statistical database and provides unique data 
sets such as district level development in production over 
20 years in selected provinces in Indonesia. Moreover, it 
presents wholesale and farmgate prices movements based 
on monthly averages of major crops. The report presents a 
fraction of the data available in the database of the Centre. 
Supplementary data can be made available on request.
 Table 5 shows that soybean production in Indonesia 
has increased from 339,000 tonnes in calendar year 1957 
to 1,151,000 tonnes in 1987. During this time, the yield has 
grown from 646 kg/ha to 1,056 kg/ha.
 Table 15 shows that Indonesia’s top soybean producing 
provinces in 1987 were East Java (413,394 tonnes), Central 
Java (135,907), Lampung (117,698), and Aceh (102,402). 
Within East Java in 1987, the top soybean producing districts 
were Jember (71,675), Banyuwangi (44,675), Pasuruan 
(35,686), and Lumajang (30,909).
 Tables 36 and 37 shows the retail prices of tofu and 
tempeh each month in Rp/kg from 1981 to 1988 in Surabaya. 
The prices have more than doubled during this period. Retail 
prices for these foods in Bandar Lampung are shown in 
tables 40 and 41.
 Table 43 shows Indonesian imports and exports of 
soybeans and soybean cake from 1963 to 1988. Soybean 
exports, which reached a peak of 36,000 tonnes in 1973, 
have been at or near zero since 1978. Soybean imports have 
climbed dramatically since 1971, reaching a record 465,839 
tonnes in 1988. Thus imports that year were equal to about 
40% of domestic production. Exports of soybean cake have 
always been negligible but imports have risen steadily since 
1975, reaching a peak of 306,716 tonnes in 1986, then 
dropping to 72,323 tonnes in 1988.
 Table 50 shows the total supply and domestic utilization 
of soybeans in Indonesia from 1968 to 1987. In 1987, of the 
1,411,000 tonnes available, 3% was used for seed and the 
rest was used for food. None was used for feed or use in non-
food industrial products. Per capita availability of soybeans 
increased from 3.28 kg/year in 1968 to 7.76 kg/year in 1987. 
In the peak year, 1986, it was 8.80 kg/year.
 Table 56 shows consumption per capita of GCPRT 
crops in Indonesia from 1981 to 1987. Tofu consumption has 
increased from 74 gm/week in 1981 to 82 gm/week in 1987, 
while tempeh consumption has decreased from 95 gm/week 
in 1981 to 86 gm/week in 1987. Address: CGPRT Centre, Jl. 
Merdeka 145, Bogor 16111, Indonesia.

2978. Dunne, Lavon J. 1990. Nutrition almanac. 3rd ed. New 
York, NY: McGraw-Hill. vi + 340 p. Illust. Index. 26 cm. 1st 
ed. 1973. [185* ref]
• Summary: This book is divided into 8 sections; at the end 
of several of these is a glossary and bibliography. In Section 
VI, “Foods, beverages, supplementary foods, and eating to 
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feel right,” soy is mentioned In the subsection on “Legumes” 
(p. 243), which has its own subsection titled “Soybeans” 
(p. 243), which discusses the nutritional value of soybean 
products in a meatless diet. “Soy fl our, oil and milk are used 
in a variety of home-cooked and commercial products.” 
“Sprouted soybeans contain increased amounts of vitamin 
C.” The subsection on “Milk and milk products” (p. 244) 
notes that people who are allergic to milk may substitute 
soy milk, although it lacks much of the nutritional value of 
cow’s milk because it is low in calcium and phosphorus. 
The subsection on “Lecithin” (p. 249) begins: “Lecithin is 
a natural constituent of every cell of the body and helps to 
emulsify cholesterol in the body.” The world’s leading source 
of commercial lecithin is the soybean.
 In the subsection titled “Some rich sources of nutrients” 
(p. 263-64) soybeans (or legumes) are listed as rich sources 
of protein, choline, pantothenic acid, vitamin E (cold-pressed 
oils), vitamin K, copper, and zinc.
 Section VII, “Table of food composition” (p. 265) 
includes soy fl our (p. 276), soybean oil (p. 283), soy sauce 
(p. 296), soybeans (cooked), soybean curd (tofu), soybean 
milk, and soybean sprouts (p. 306). Address: Nutrition 
Search, Inc., John D. Kirschmann, Director.

2979. Facciola, Stephen. 1990. Cornucopia: A source book of 
edible plants. Vista, California: Kampong Publications. ix + 
678 p. Indexes (six!). 28 cm. [522* ref]
• Summary: “In your hands is one of the most remarkable 
efforts to come out of the struggle to preserve the genetic 
diversity of our planet... Steve Facciola has put together an 
easy-to-understand, easy-to-use compendium of the diversity 
of food plants available to consumer, gardener and scientist” 
(from the Preface). The largest and most comprehensive 
work of its kind, this book gives details on 3,000 edible plant 
species and 7,000 varieties.
 Contents: Preface, by Noel Vietmeyer. Introduction. 
Acknowledgements. Botanical listings: Alphabetical listings 
of plant families (Glycine max and Glycine tabacina are 
listed in the family Fabaceae, pronounced fuh-BAY-see), 
fungi families, algae families, bacteria families. Cultivar 
listings (by common name for the most important and 
popular crops, e.g., shiitake, soybean, spinach, sprouting 
seeds). Sources (names, addresses and phone numbers of 
fi rms that sell seeds, plants, etc.: Domestic commercial, 
domestic non-commercial, overseas commercial, overseas 
non-commercial). Bibliography. Indices and appendixes: 
Index of principal vernacular names. Index of vernacular and 
other names occurring elsewhere in the text. Index of usage 
and edible parts. Index of species native to or naturalized 
in North America. Index of species not listed in Kunkel 
[Gunther Kunkel. 1984. Plants for human consumption. 
Koeltz Scientifi c Books, Germany]. Index of families 
and genera. Appendix A: Abbreviations used–For type of 
product offered, for annotated bibliographical citations, in 

descriptions for sources. Appendix B: Endnotes used in the 
cultivar listings.
 As of Aug. 1994 an electronic version of this book is 
now available. It runs on Microsoft Windows and uses more 
than 25,000 hypertext links to cross reference information.
 The main information on soybeans is found on pages 91 
(Botanical listings for Glycine max and Glycine tabacina), 
p. 219 (Aspergillus oryzae culture), p. 221 (Actinomucor 
elegans culture for fermented tofu or sufu, and Rhizopus 
cultures for tempeh), p. 224 (Bacillus subtilis culture for 
natto), p. 482-83 (for “fi eld soybeans,” lists 5 black-skinned 
cultivars, and 7 yellow-skinned cultivars; plus 11 “vegetable 
soybeans”–Agate, Butterbeans, Envy, Extra Early, Fiskeby 
V, Hahto, Hakucho Early, Kanrich, Okuhara Early Green, 
Prize, and White Lion), p. 485-87 (sprouting seeds including 
soybean sprouts with directions for sprouting), and p. 500 
(Soyfood cultures).
 Additional information on food uses of soybeans is 
found throughout the book. Tofu: p. 9 (In Indonesia, a 
salt derived from the fruit of Rhus javanica (Nurude, Mu-
yen) is used to coagulate tofu), p. 61 (In Japan the seeds 
of Cannabis sativa, called asanomi, are used in deep-fried 
tofu burgers (ganmodoki)), p. 76 (A vegetable curd similar 
to soybean tofu can be made from the seeds of the bottle 
gourd or calabash (Lagenaria siceraria)), p. 92 (The seeds 
of the Bonavista bean or hyacinth bean (Lablab purpureus) 
can be prepared as tofu), p. 127 (The seeds of okra, gumbo, 
or lady’s fi nger (Abelmoschus esculentus) can be made into 
tofu or tempeh). Kecap (Indonesian soy sauce): p. 9 (In 
Indonesia, the plant tuberose (Polianthes tuberosa) is added 
to the substrate in making kecap), p. 191 (In Indonesia, 
fresh leaves of kaffi r lime, also called ichang lime, makrut, 
or djeruk purut (Citrus hystrx) are used to fl avor kecap). 
Miso: The following can be used as a substrate for miso–p. 
88 (Peanuts), p. 94 (seeds of the velvet bean, also called 
cowitch, cowhage, benguk (Mucuna pruriens)), p. 155 
(barley (Hordeum vulgare)), p. 156 (proso millet (Panicum 
miliaceum)). Address: 1870 Sunrise Dr., Vista, California 
92084. Phone: (619) 726-0990.

2980. Hammer, K.; Esquivel, M. 1990. East Asian infl uences 
in Cuban agriculture. Plant Genetic Resources Newsletter 
(FAO/IBPGR) No. 77. p. 9-16. [15 ref. Eng]
• Summary: “Virtually the entire aboriginal population of 
Cuba was wiped out in the fi rst years of the Conquest. The 
introduction of African slaves supplied the alternative labour 
needed to develop agriculture in Cuba. Thus by 1861 nearly 
60% of the Cuban population was either black or mulatto. 
By then, slave revolts had become increasingly common, 
jeopardizing the economic stability of Cuban agriculture. 
From its founding in 1794, the Junta Real de Fomento, 
Agricultura y Comercio (Royal Board of Development, 
Agriculture, and Trade) tried to boost the numbers of non-
Africans in Cuba, which led to the traffi c in Asiatics in 1847 
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and Yucatecan Indians in 1849.
 “After 1842, large numbers of Chinese were sent to the 
English colonies of Barbados, Jamaica and Trinidad. The 
Real Junta de Fomento, noting this, sent a representative 
to China in 1844 to negotiate the introduction of Chinese 
settlers into Cuba. A contracting agency for coolies destined 
for Cuba was set up, operating in Macao, Among, Swataw 
[Swatow], Hong Kong, and Wompoa. The coolies travelled 
through Manila in the Philippines. On 1 January 1847, the 
fi rst lot of 1,073 Chinese immigrants docked in the port 
of Havana. They consisted, inter alia, of farmers, artisans 
and tradespeople. By 1861, there were already over 60,000 
Chinese from Shanghai and Canton, and it is estimated that 
between 1853 and 1873 alone, 132,435 Chinese entered 
Cuba. Basically, these people worked in the agricultural 
sector. Many tradespeople and artisans remained in 
Havana, creating a little Chinatown in the Zanja Street 
neighbourhood, while on the outskirts of Havana, a place 
known as Cienaga in the Cerro district was settled by farmers 
who came to grow almost all the vegetables for the capital. A 
major settlement of Asian vegetable farmers also developed 
south of Havana, in Batabanó province.
 “The Japanese were only a small minority among the 
Asiatic immigrants to Cuba, concentrated in a few places 
such as the Isla de la Juventud (formerly Isla de Pinos), 
where they have played a major role in the development of 
local fruit and vegetable cultivation. We have no detailed 
information on their arrival in Cuba, but their presence on 
the Isla de la Juventud goes back at least three generations, 
according to our information.”
 According to Roig (1975), the soybean was introduced 
to Cuba in 1904 by the EEA (Estación Experimental 
Agronómica de Santiago de Las Vegas, currently INIFAT, the 
Experimental Agronomical Station) from the USA, but it was 
possibly already found in the Isla de la Juventud, used by the 
Japanese to prepare a kind of cheese called ‘tofu.’ (dau phu 
in Vietnamese).
 Note: This journal is published by the Food and 
Agricultural Organization of the United Nations / 
International Board for Plant Genetic Resources. Address: 1. 
Zentralinstitut fuer Genetik und Kulturpfl anzenforschung der 
Akademie der Wissenschaften der DDR, DDR-4325, GDR; 
2. Instituto de Investigaciones Fundamentales en Agricultura 
Tropical ‘Alejandro de Humboldt’, INIFAT, Santiago de las 
Vegas, Havana, Cuba.

2981. Heiser, Charles B., Jr. 1990. Seed to civilization: The 
story of food. New ed. Cambridge, Massachusetts: Harvard 
University Press. vi + 228 p. Illust. Index. 24 cm. [83* ref]
• Summary: An outstanding work, written for the general 
reader. “This is a classic book about the origins of agriculture 
and the infl uence of its discovery on the development of 
civilization”–Ghillean T. Prance, Director of the Royal 
Botanic Gardens [England; on back cover].

 The Preface notes that this is a book about the plants 
(and animals) that stand between humans and starvation. 
The main subjects are ethnobiology, the study of plants 
and animals in relation to humans, and ecology, the study 
of organisms in relation to their environment. We humans 
“get all of our carbohydrates and nearly three-fourths of our 
protein from plant sources. Moreover, nearly all of the food 
we get from animals is in turn derived from plants. After all, 
life depends on photosynthesis; chlorophyll has been referred 
to as the green blood of the earth.”
 Table 5-1, “Estimated production of world’s 32 major 
food crops” (p. 63) lists the top ten as (* = member of grass 
family; units in million metric tons): Sugar cane* 932. 
Wheat* 536. Corn* 481. Rice* 476. Potato 309. Sugar beet 
286. Barley* 180. Manioc 137. Sweet potato 110. Soybean 
95. Source: FAO Production Yearbook, 1986.
 Chapter 7, “Legumes: The meat of the poor,” contains a 
section on “Soybeans” (p. 129-33). It notes that there are no 
archaeological records of the soybean to help us determine 
when it was fi rst cultivated, but it was mentioned in Chinese 
literature before 1000 B.C. Unlike most legumes, the 
beans are seldom eaten directly, but are used to make many 
different foods including bean sprouts, miso, tofu, soymilk 
(such as Vitasoy), tempeh, and soy sauce.
 “The widespread cultivation and utilization of soybeans 
in the United States in the space of a few decades must be 
one of the most spectacular success stories in the recent 
history of agriculture.”
 Photos show: (1) A fi eld of soybeans in the USA 
planted in rows, free of weeds. (2) Soybean plants ready for 
harvesting. (3) Soybean seeds. (4) A John Deere combine 
harvesting soybeans.
 Note: Previous editions of this book were copyrighted in 
1973 and 1981. Also discusses: Peanuts (p. 126-29). Potatoes 
and their remarkable history (p. 134-39). Tomatoes and their 
unusual history (p. 181, 206). Address: Distinguished Prof. 
Emeritus of Botany, Indiana Univ.

2982. Kolster, Uwe. 1990. Die gesunde Sojakueche: 
Koestlich und abwechslungsreich essen [Healthy soya 
cooking: Delicious and varied food]. Falken Verlag GmbH, 
6272 Neidenhausen/Ts, Germany. 112 p. Illust. Recipe index. 
21 cm. [Ger]
• Summary:  See next page. This recipe book calls for the 
use of many DE-VAU-GE (GranoVita) products. Address: 
Germany.

2983. Madison, Deborah. 1990. The savory way. New 
York, NY: Bantam Books (Div. of Bantam Doubleday Dell 
Publishing Group, Inc.). xx + 444 p. Illust. by Patricia 
Curtan. Index. 25 cm. [46 ref]
• Summary: At the top of the back cover is written: “Winner 
of The Best Cookbook of the Year 1990 by the International 
Association of Culinary Professionals” [IACP]. Neither soy 
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nor tofu is mentioned in the index, but in the section on “The 
Pantry” (p. 425), “silken-fi rm” tofu is described. A black-
and-white photo on the front cover shows Deborah Madison. 
On the front and back covers are quotes in praise of the 
book by Alice Waters (founder of Chez Panisse), Marion 
Cunningham (author of The Fannie Farmer Cookbook), 

and Mollie Katzen (author 
of The Moosewood 
Cookbook). Address: Santa 
Fe, New Mexico.

2984. Moosewood 
Collective (The). 1990. 
Sundays at Moosewood 
Restaurant: Ethnic and 
regional recipes from the 
cooks at the legendary 
restaurant. New York, NY: 
Simon & Schuster. 734 
p. Illust. Index. 24 cm. A 
Fireside Book. [55* ref]
• Summary: Since it 
opened in 1973 in Ithaca, 
New York, Moosewood 
Restaurant has become 
famous for its creative 
semi-vegetarian cuisine 
(fi sh are included on the 
menu and in this book) 
with a healthful emphasis. 
The restaurant is run by a 
group of 18 women and 
men, most of whom have 
worked together for nearly 
10 years. Major decisions 
are made collectively. This 
is the Collective’s second 
vegetarian cookbook. Each 
section, corresponding to 
the cuisine of 17 different 
geographical regions (e.g. 
Eastern Europe, Japan) and 
one ethnic group (Jewish) 
is written by a different 
member of the collective. 
The book contains many 
soy-related recipes: Tofu 
(20 recipes), tempeh (1), 
miso (1), soybeans (1), 
tamari roasted nuts (1), 
etc. The extensive “Guide 
to ingredients, techniques, 
and equipment” (p. 649-
87) describes: Beans (incl. 

soy), chick pea fl our (besan fl our), dashi, Hoisin sauce, miso, 
seitan, soy sauce (see tamari soy sauce), light soy sauce, 
tempeh, tofu, vegetable oil (incl. soy oil), Worcestershire 
sauce (“The formula remains a well-guarded secret, but we 
do know that the Lea and Perrins product contains molasses, 
anchovies or sardines, sugar, garlic, tamarind, soy sauce, 
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vinegar and spices”). Address: Ithaca, New York.

2985. 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 
fi re, 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 souffl es, 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 diffi cult 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 fi rst. 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 diffi cult 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.” Sunfl ower 
oil is the next best choice, being agreeable to all doshas. 
“Sesame oil is specifi cally 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 diffi cult 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 (fi re). 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 
diffi cult 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 fl our, 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.

2986. Newman, Marcea. 1990. Naturally sweet desserts: The 
sugar-free dessert cookbook. Garden City Park, New York: 
Avery Publishing Group. 264 p. 26 cm. *
• Summary: This is a revised edition of Marcea’s 1974 
classic book The Sweet Life. She revised it extensively to suit 
Australian tastes, including chapters on cooling desserts and 
drinks. Address: Australia.

2987. Pedrotti, W. 1990. La soia in cucina [Cooking with 
soya]. Italy: Casa Verde. [Ita]*

2988. Perché la soia [Why soya?]. 1990. Strada Logheretto 
2, 43010 Corcagnano (Parma), Italy. 6 panels. Catalog. 29 x 
21 cm. [Ita]
• Summary: In this brochure, a color photo shows the entire 
Campi di Soia and Erboristeria lines. The two are almost 
identical in terms of product names and packaging except 
that the word “Erboristeria” replaces the word “Campi 
di Soia” for products sold to the health food trade. The 
Erboristeria line has a bottled cooked soybeans (Semi di 
Soia), and a different shaped soy fortifi ed pasta (Soipast). 
Both lines now have a soy lecithin (Lecitina di Soia). In both 
lines, the bottled soymilk is named Soidrink (3 fl avors) and 

the soymilk in a Tetra Brik Aseptic carton is named Soilat 
(1 fl avor). Address: Corcagnano (Parma), Italy. Phone: 
0521.639148.

2989. Schinharl, Cornelia. 1990. Mit Tofu [With tofu]. 
Munich, West Germany: Verlag Graefe und Unzer. 64 p. 
Illust. Index. 20 cm. GU Kuechen-Ratgeber series. [Ger]
• Summary: A lovely tofu cookbook, with full-color photos 
by Odette Teubner and Kerstin Mosny of every recipe, and 
each step in the process for making tofu at home. Contents: 
What is tofu? How to make tofu at home. Hors d’oeuvres 
and salads. Fine soups. Main dishes/Entrees. Crisp from the 
oven. Sweets with tofu. Recipe- and subject index. Important 
comments. Address: Munich, Germany.

2990. Smartt, J. 1990. Grain legumes: evolution and genetic 
resources. Cambridge, England: Cambridge University Press. 
x + 379 p. Illust. Index. 24 cm.
• Summary: Strictly speaking, grain legumes are those from 
which the seed is used directly for human consumption. 
Legume grain provides a protein-rich source of food which 
is an essential part of the diet in many parts of the tropics, 
particularly where meat is scarce. Grain legumes play 
an important nutritional role in supplying those essential 
amino acids (particularly lysine) that are not present in 
suffi cient quantities in staple cereal crops, so enabling a 
balanced diet to be maintained even in the absence of a high 
intake of animal products. This is particularly important in 
regions, for example parts of southern India, where religious 
practices ensure that a majority of the population are strictly 
vegetarian and grain legumes can provide up to 70% of their 
dietary protein intake.
 Page 28: The section on fermented products notes that 
soy is fermented in Indonesia as a cottage industry, and 
in Japan on an industrial scale to make tempe, soy sauce, 
soybean paste [miso], and natto. The fermenting organisms 
are very useful in breaking down toxic materials (lectins) and 
anti-metabolites (protease inhibitors).
 Extracted [nonfermented] pulse proteins include 
soyabean curd (‘tofu’) and soyabean milk. Textured 
vegetable proteins (TVP) can be made from the residue of oil 
extraction.
 “1.4–The future for legumes as protein. Since the 
publication of the joint FAO-WHO report (1973) in which 
estimates of minimum protein requirements for adequate 
nutrition were drastically revised downwards, there has been 
a tendency to consider that it is suffi cient to ensure adequacy 
of carbohydrate food supplies and that proteins will take care 
of themselves.” Protein is now much less of a burning issue 
than it was prior to 1973 (Payne 1978).
 In Chapter 7, “The other oilseed legumes,” is a section 
on the soyabean (p. 246-57) followed by a section on the 
winged bean (p. 258-61, containing a nice illustrations 
of all the main parts of a winged bean, from Verdcourt 
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and Halliday 1978). Address: Dep. of Biology, Univ. of 
Southampton, UK.

2991. Sun, X.W.; Koehler, P.E.; Huang, Y.W. 1990. 
Development and evaluation of tofu type products using 
whole soybean and defatted soy fl our. Paper 56 presented 
at the 1990 Annual Meeting of the Institute of Food 
Technologists. Held 16-20 June 1990 at Anaheim, California. 
*

2992. Sunrise Markets Inc. 1990. Tofu cookbook: 60 quick 
& easy recipes. Vancouver, BC, Canada: Sunrise Markets 
Inc. 80 p. No index. 22 cm.
• Summary: Contents: Sunrise Markets Inc. What is tofu? 
Sunrise tofu (Extra Firm {green label}, moderately fi rm 
{yellow/red label}, soft {blue label}, tofu dessert {pink 
label}). Cooking hints. Recipes–Soups. Salads. Dressings 
and dips. Entrees. Desserts. Nutritional breakdown of 
Sunrise Tofu. Other Sunrise products (Sunrise soya drinks 
{non-dairy in sweetened, unsweetened, vanilla/almond, 
and chocolate fl avors}, Tofu-Rella {Tofu-based cheese in 5 
fl avors}, Mori-Nu Tofu, Sunrise Tofu Puffs {deep fried} and 
Dried Flavour Tofu, Tofreezi {non-dairy tofu-based frozen 
dessert in seven fl avors}, Casa Del Norte Chili and Canadian 
Chef Beans & Tofu Wieners). Glossary. Substitutions and 
equivalents. Feedback.
 A color photo on the front cover shows 8 different tofu 
dishes. On the back cover are color photos of Sunrise’s four 
tofu products. Address: 729 Powell St., Vancouver, BC V6A 
1H5. Phone: 253-2326.

2993. Svadesha R. Urban–Vegetarische Feinkost. 1990. 
Neue Kueche mit Tofu und Keimlingen: Tips und Rezepte 
[New cuisine with tofu and sprouts: Tips and recipes]. 
Ostpreussenstrasse 22, D-8000 Munich 81, West Germany. 
27 p. Illust. 21 cm. [6 ref. Ger]
• Summary: This booklet contains an introduction to tofu, 
a directory of places that this company’s tofu is sold and 
served (vegetarian restaurants) in the Munich area (with ads 
for some of these places), tips for cooking with tofu, a list of 
the company’s 8 products, tofu and world hunger, an ad for a 
tofu kit / press, about 11 tofu recipes, many accompanied by 
a large color photo, and ad for books on tofu and foods sold 
by Sojaquelle [Wolfgang Furth-Kuby] in Oberbrunn, West 
Germany. Address: Munich, West Germany. Phone: 089 / 93 
90 05.

2994. Tahu tempe: Pembuatan, pengawetan dan pemanfaatan 
limbah [Tofu and tempeh: Production, preservation and 
waste usage]. 1990. Bogor, Indonesia: Pusat Penelitian dan 
Pengembangan Teknologi Pangan, IPB. 33 p. Illust. 23 cm. 
[Ind]*
Address: Bogor, Indonesia.

2995. Valentas, Kenneth J.; Levine, L.; Clark, J.P. 1990. 
Food processing operations and scale-up. New York, Hong 
Kong, and Basel: Marcel Dekker, Inc. v + 398 p. Illust. 
Index. 24 cm. [25 ref]
• Summary: Chapter 5 (p. 92-137) is titled “Soy complex.” 
Its contents: Introduction. Origins and history. Processing. 
Economics. Manufacturing considerations. Westernization 
of the soybean: Solvent extraction, extractors. Protein 
fraction: Soy fl our, soy protein isolate, economics, waste 
recovery. Waste treatment: Sludge conversion to animal feed, 
economics of waste treatment. Soy concentrates. Protein 
texturization: Spun protein fi bers/meat analogs. Freezing. 
Prologue for meat analogs. Textured vegetable protein.
 Contains 18 fi gures, showing mostly schematic diagrams 
of processes or equipment. “This practical volume bridges 
the gap between process engineering knowledge and a food 
scientist’s understanding of the chemical, physical, and 
biological properties of foods, providing valuable insight into 
effective food product and process development.” Address: 
1. The Pillsbury Co., Minneapolis, Minnesota; 2. Leon 
Levine & Associates, Inc., Minneapolis, Minnesota; 3. A. 
Epstein and Sons International, Inc., Chicago, Illinois.

2996. Wagner, Lindsay; Spade, Ariane. 1990. The high road 
to health: A vegetarian cookbook. New York, NY: Simon & 
Schuster / Prentice Hall Press. xv + 288 p. Foreword by E. 
Lee Rice. Index. 24 cm. [54 ref]
• Summary: Lindsay Wagner, whose lovely color photo 
appears on the cover, fi rst achieved widespread television 
in the early 1970s as “The Bionic Woman.” Recently she 
starred in the Academy-Award winning fi lm The Paper 
Chase. This vegan cookbook uses no meat, dairy products, 
or eggs. A section titled “Raising the Dairy Question” (p. 
13) discusses problems with milk and concludes: “A terrifi c 
substitute for milk products comes from that little marvel, the 
soy bean. Soy milk has the look and consistency of milk, and 
some brands even taste like it. Try some on your breakfast 
cereal, top your pies with our creamless Whipped Cream, 
spread your sandwiches with eggless Mayo Spread and enjoy 
Huevos-less Rancheros for brunch. You’ll never look at 
another carton of milk.”
 Chapter 4, “About the ingredients,” includes discussions 
of Braggs Aminos, cold-pressed oil, kuzu, lecithin, miso, 
mochi, nori, soy milk, soy sauce, tempeh, tofu. Soy-related 
recipes include: Huevo-less rancheros (with tofu and soy 
milk, p. 65). Vegetarian “salami” (with fi rm tofu, p. 82-
83). Mayo spread II (with soy milk, p. 88). Ginger tamari 
dressing (p. 131). Creamy oil substitute (with soy milk, p. 
134). Tofu sour cream (p. 134). Eden cheesy sauce (with soy 
milk, p. 136).
 Chapter 10 (p. 141-59) is titled “Entrées for the meat 
lover”; most of the recipes are based on soyfoods: Marinated 
tempeh (p. 141). Marinated tofu. Barbecued tofu or tempeh. 
Tempeh marinade. Teriyaki tofu. Polynesian tofu. Tofu 
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piquant. Tofu ribs. Grilled tofu with summer vegetables. 
Japanese eggplant and tofu Romano. Pecan herb loaf (with 
tofu and soy fl our). Easy tofu burgers. Easy easy burgers 
(with Marinated tempeh or tofu). New Age Italian sausage 
I (with Marinated tempeh and Marinated tofu). New Age 
Italian sausage II (with Marinated tofu). Spicy tempeh stir 
fry. Tofu cacciatore.
 Lasagna with zucchini and mushrooms (in Light sauce 
with soy milk, p. 166). Manicotti stuffed with zucchini and 
tofu cheese (p. 175). Tacos (with Marinated tofu and tempeh, 
p. 187). Eggplant al forno (with tofu, p. 213). Banana-
strawberry tofu pudding (p. 231). Italian cheesecake (with 
tofu, p. 243). Coconut-mocha cream frosting (with soy milk, 
p. 260). Tofu fruit sauce (p. 261). Mock whipped cream 
(with soy milk, p. 262).
 An interesting last chapter titled “Afterword: Meat–We 
can live without it! Here’s why” discusses the role of an 
“animal-based diet” on destruction of the environment. 
Address: 1. California; 2. Woodland Hills, California.

2997. 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 
fi ve-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 fi ve-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 defi nitions 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 fi rmer. 
(2) Fresh dried bean curd; pressed into small fi rm 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 infl ammation, and are good for 
the stomach.”
 (6) “Fermented bean curd cheese [fermented tofu]; salty 
and creamy cakes of fermented dried bean curd [pressed 
tofu] with a savory fl avor, 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 
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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.

2998. Wasserman, Debra; Stahler, Charles. 1990. Meatless 
meals for working people: Quick and easy vegetarian 
recipes. Baltimore, Maryland: Vegetarian Resource Group. 
96 p. Illust. No index. 22 cm. [10 ref]
• Summary: In this vegetarian cookbook, the section 
titled “Soy dishes” (p. 48-53) contains the following: Tofu 
mayonnaise dip. Fried tofu. Fried tempeh sandwiches. 
Spaghetti and tempeh sauce. Tofu “eggless” salad. Tofu pie 
and quick crust. Tofu burgers. Summer tofu salad. Curried 
tofu with peanuts. Tofu spinach dip.
 Note: This book was originally titled Vegetarianism for 
the Working Person, co-authored with Charles Stahler.
 WorldCat says (April 2022): “11 editions published 
between 1990 and 2009 in English and held by 293 libraries 
worldwide.
 “Contain quick and easy vegetarian recipes, as well as 
information on vegetarian and vegan items found at 74 fast 
food or quick service restaurant chains.” Address: Baltimore, 
Maryland.

2999. Wasserman, Debra; Stahler, Charles. eds. 1990. 
Vegetarian Journal reports. Baltimore, Maryland: Vegetarian 
Resource Group. 110 p. Illust. No index. 28 cm. In 1996 this 
became Vegan Handbook. [10 ref]
• Summary: This is a compilation of articles by various 
authors that originally appeared in Vegetarian Journal. 
Soyfoods are mentioned or included in recipes throughout. 
For example: “What is osteoporosis” (p. 48-57), mentions 
tofu as a good source of calcium. “Tips for changing your 
diet” (p. 70-71), mentions tofu and soy milk. “Eggless 
Recipes” (p. 81), includes tofu. Address: Baltimore, 
Maryland.

3000. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Hanyang Sojaprodukte GmbH.
Manufacturer’s Address:  Hermannstr. 31, D-6078 Neu 
Isenburg, West Germany.  Phone: 06102/21956.
Date of Introduction:  1990?
New Product–Documentation:  Letter from Bernd Drosihn. 
1990. May 10. This is the biggest Asian-German tofu 
company in the south of Germany. Note: The company is 
probably run by Korean-Germans.

3001. Product Name:  Tofu.
Manufacturer’s Name:  Kootenay Natural Tofu.
Manufacturer’s Address:  Box 81, Silverton, BC, Canada 
V0G 2B0.

Date of Introduction:  1990?
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Ed Westlind. 
2000. Oct. 6. This company was started by Tim “Pedro” 
Hook, who was a college football player in the USA. He 
made tofu for about a year then sold the business to Ed 
and his wife. Ed would guess that the company was started 
in 1989 or 1990. Shortly after buying the tofu company, 
the Westlind’s went through a divorce. Ed put all the tofu 
equipment in a warehouse, which it remains today. Note: 
Kootenay (pronounced KOOT-uh-nee) is the name of a river, 
a lake, and a national park in southeastern British Columbia, 
Canada.

3002. Product Name:  [Tofu Ice Cream].
Manufacturer’s Name:  Les Aliments Multisoya Inc.
Manufacturer’s Address:  1925 Route 139, Roxton-Sud, 
QUE, J0H 1Z0, Canada.
Date of Introduction:  1990?
New Product–Documentation:  Talk with Harris Claude. 
1991. March 20. This is the only product he makes currently. 
He used to make tofu but local bureaucrats shut him down 
saying that the whey he discharged into the sewage system 
was causing too much environmental pollution. He is now 
developing a soy yogurt. The labels have been printed.

3003. Product Name:  Tofu.
Manufacturer’s Name:  Orient Food Corporation.
Manufacturer’s Address:  P.O. Box 6355, Temuning, Guam 
96911.  Phone: 671-649-0025 or 646-1509.
Date of Introduction:  1990?
New Product–Documentation:  Letter from Linda M. Usita, 
P.O. Box 23831, GMF, Guam 96921. 1990. Sept. 4. This is 
the only tofu factory in Guam.
 Note 1. Guam is an unincorporated U.S. territory, the 
largest and southernmost of the Mariana Islands, located 
about 1,500 miles east of Manila, Philippines. It was ceded 
to the U.S. by Spain in Dec. 1898 and occupied 1899. The 
106,000 residents of Guam have enjoyed full U.S. citizenship 
since 1950.
 Note 2. This is the earliest known commercial soy 
product made in Guam.
 Talk with Stanley Darby of Agat, Guam. 1995. June 
14. This company still makes tofu, which is sold under the 
Hondu brand in water-fi lled plastic tubs with a little sheet 
of paper over the top. They were closed recently by health 
inspectors for sanitation violations.

3004. Product Name:  Freeze-Dried Tofu-Rella (Tofu-Based 
Cheese Analog with Casein) [Mozzarella Style, Garlic-Herb 
Style, and Cheddar Style].
Manufacturer’s Name:  Rose International.
Manufacturer’s Address:  P.O. Box 5020, Santa Rosa, CA 
95402.  Phone: 707-576-7050.
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Date of Introduction:  1990?
Ingredients:  Garlic-Herb style: Organic tofu (water, 
organically-grown soybeans+, calcium sulfate coagulant), 
soy oil, casein*, salt, garlic, citric acid, herbs, lecithin, 
natural fl avor, guar gum. *Casein is the protein found in 
nonfat milk. It is a high-quality protein free of cholesterol 
and rennet, and is what allows this tofu product to be so 
similar to cheese. + Organic in accordance with Cal. H&S 
Code 26569.11. Diabetic exchange: 1 medium-fat meat. 
Conforms to the reducing and maintenance diet. Contains 
0.02% lactose.
Wt/Vol., Packaging, Price:  Bulk.
How Stored:  Shelf stable.
Nutrition:  Per 1 oz.: Calories 80, protein 8 gm, 
carbohydrates 1 gm, fat 5 gm, sodium 170 mg, calcium 140 
mg, cholesterol 0 mg.
New Product–Documentation:  Talk with Richard Rose 
of Rose International. 1990. July 12. This product has been 
available for the past 2 months, but none has yet been sold. It 
will be sold only to food processors/manufacturers who want 
to use it on nacho chips, cheddar-fl avored popcorn, dry pasta, 
etc. to make them cholesterol free. It comes in the same 
fl avors as Tofu-Rella.

3005. Product Name:  Abura-Age: Deep Fried Tofu 
Pouches.
Manufacturer’s Name:  Sacramento Tofu Co.
Manufacturer’s Address:  1915 Sixth St., Sacramento, CA 
95814.  Phone: 916-447-2682.
Date of Introduction:  1990?
Ingredients:  Water, soy beans, nigari (calcium chloride), 
vegetable oil.
Wt/Vol., Packaging, Price:  7 oz plastic bag, 12 pieces per 
bag.
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Diablo Oriental Foods in Walnut Creek, 
California. 1990. June 27. Plastic bag is 8.75 by 10.75 
inches. Label, printed on bag, is 5 by 4 inches. Red, green, 
and black. Label on back of bag gives recipes for Age Sushi 
/ Inari Sushi.

3006. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Soja Food.
Manufacturer’s Address:  D-4000 Duesseldorf 30, West 
Germany.
Date of Introduction:  1990?
New Product–Documentation:  Letter from Bernd Drosihn. 
1990. May 10. This is the biggest Asian-German tofu 
company. Note: But the German consulate in San Francisco 
has no listing for them.
 Talk with Harry Whitford. 1990. June 1. He knows of 
only one company in Germany selling water-packed tofu; 

they are located in Dusseldorf.

3007. Tofu Shop Deli and Specialty Foods Co. (The). 1990? 
Fine tofu: Hand crafted in small batches for a sweet, delicate 
fl avor and texture (Ad). Arcata, California. ½ p. Undated.
• Summary: This ad occupies the top half of an unknown 
page in the “Wholefood Express” distributor catalog in about 
1990. The text reads: “Here in the far reaches of California’s 
misty North Coast is produced a special tofu in the tradition 
of the great tofus of the East.
 “For it’s in the small, traditional shops of China and 
Japan where the magic of tofu as a world-class food has 
slowly developed over the ages, where generations of tofu 
makers have mastered the subtle arts and skills of tofu 
making, and where countless connoisseurs of fi ne foods have 
savored the sweet, delicate fl avors and textures of truly fresh 
tofu–an experience few in the West know.
 “Honoring this lineage in our own shop, we work to 
keep the tofu making as simple, handmade, and traditional as 
possible. A single trained tofu-maker carefully guides each 
batch through the entire tofu-making process.
 “Small batches, open-cauldron cooking, sanitary 
conditions, and the fi nest organic ingredients are all 
magically combined to produce our unique tofu, one we 
describe as sweet and delicate. According to a elderly 
Japanese grandmother who recently visited our shop, it’s like 
the tofu of her childhood.
 “We hope you will try this fi ne tofu and also our full 
line of soy milk, tofu cold-cuts, salads, and desserts, all 
prepared with the same attention to authenticity, quality, and 
freshness.”
 “Makers of freshly-prepared natural foods since 1977.”
 An illustration across the bottom of the ad shows a small 
tofu shop on stilts on a cliff by the ocean, with an Oriental-
style roof and a wind-blown tree arching overhead.
 On the bottom half of this page is an ad from Turtle 
Island Soy Dairy. Address: 768 18th St., Arcata, California 
95521.

3008. Kane, Marion. 1991. The cutting edge. Toronto Star 
(Ontario, Canada). Jan. 2. p. D8.
• Summary: In Japan, people are now enjoying foods made 
from soybeans bred and grown in Canada.
 Plant breeders at Agriculture Canada have developed 
two soybean varieties for specialized markets in East Asia. 
Harovinton is a large-seeded variety used to make tofu. 
Nattosan is a small-seeded variety used to make natto, a 
popular fermented Japanese soy food.
 “Let’s take a cue from the Japanese and start fi nding 
tasty ways to prepare tofu here on home turf. After all, its the 
perfect protein alternative to meat.”

3009. Webb, Denise. 1991. Eating well: Little Miss Muffet 
might have been onto something if those curds were soybean 
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curds. New York Times. Jan. 9. p. C3.
• Summary: A good introduction to tofu. “Tofu generally 
costs $1.60 to $2.25 a pound, though it is often much cheaper 
in Chinatown in New York.” Contains a brief interview with 
William Shurtleff, author of “The Book of Tofu.” Address: 
Registered dietitian, freelance writer.

3010. Larsen, Gary. 1991. The Far Side (Cartoon). Universal 
Press Syndicate. Jan. 17.
• Summary: Three lionesses on a plain in Africa are gathered 
around a strangely shaped white antelope, eating it. In the 
background, a pair of zebras and a pair of regular antelopes 
look on from a distance. Each lioness has a confused look 
on its face; the one in the foreground is spitting out a 
white chunk of something. The caption reads: “In sudden 
disgust, the three lionesses realized that they had killed 
a tofudebeest–one of the Serengeti’s obnoxious health 
antelopes.”
 Note: The Serengeti National Park in Tanzania (area 
5,700 square miles or 14,763 square km) is noted for its 
wildlife.

3011. Montlick, Terry; Libov, Charlotte. 1991. Murasaki 
serves authentic sushi, Japanese cuisine. Hartford Courant 
(Hartford, Connecticut). Jan. 17. p. 68.
• Summary: “You are greeted in Japanese. There are hot 
towels for your hands.”
 “Sushi dinners include a ‘Sushi Beginner,’ which offers 
only cooked ingredients such as shrimp and egg omelette; 
Inari Sushi, which is sushi rice stuffed into fried tofu 
pockets;...”
 “An unusual, not-to-be-missed appetizer is Edamame. 
These are plain boiled soybean pods [sic] sprinkled with 
a little salt. You pull the pod through your front teeth [sic] 
so the tender, green soybeans pop out into your mouth. 
Their fl avor and texture recalls the fi nest fresh, buttery lima 
beans.” Address: Courant restaurant critics.

3012. Toyo Shinpo (Soyfoods News). 1991. Bei Nûyôku ni 
tôfu kôjô shinshutsu o kimeru. Kyoto Tanpaku kôkyû tôfu o 
seizô [Kyoto Tanpaku plans to open a tofu plant in New York 
to produce high quality tofu]. Jan. 21. p. 3. [Jap]
• Summary: Kyoto Tanpaku is the largest tofu maker in 
Kyoto, Japan. The president is Yasuo Hachijin (whose photo 
is shown). The company’s address is 200 Senryômatsu-cho, 
Yoko-ôji, Fushimi-ku, Kyoto-shi, Japan. Phone: 075-622-
3161. The new company, which has already been founded 
in New York, is named Global Protein Foods. Located in the 
town of Valley Cottage on the outskirts of New York City 
about 1 hour from Manhattan, the company plans to produce 
delicious high-class tofu to meet the needs of the area. They 
plan to use a new type of tofu package. The tofu plant will 
be 300 tsubo (10,692 square feet) in size and will use a Takai 
fully automatic tofu production line with a capacity of 3 hyo 

(1 hyo = a 60 kg sack, so 180 kg or 396 lb) of dry soybeans 
per hour. The new company plans to produce nigari tofu, 
packaged lactone silken tofu (jûten-dofu), deep-fried tofu 
cutlets, deep-fried tofu pouches, and American-style second 
generation tofu products.
 Note: This is the earliest document seen (May 2019) 
concerning Global Protein Foods in Valley Cottage, New 
York. As of this date the company is located at 707E 
Executive Blvd., Valley Cottage, NY 10989. Phone: 914-
268-8100. Contact: Anson Wong.

3013. Yamashita, Yoshimasa. 1991. History and future of 
Kyoto Food Corp. USA (Interview). SoyaScan Notes. Jan. 
24. Conducted by William Shurtleff of Soyfoods Center.
• Summary: His company presently has no connection with 
Kyoto Tanpaku K.K. in Japan. But they learned how to 
make tofu from Kyoto Tanpaku. Kyoto Food Corp. has the 
very latest state-of-the art equipment. The parent company 
of Kyoto Food Corp. USA is a Kyoto supermarket named 
Kyoto Koseikai; the latter is the major stockholder in Kyoto 
Food Corp. USA. Kyoto Koseikai’s only relationship with 
Kyoto Tanpaku in Japan is that they buy their tofu to sell in 
the supermarket.
 The reason his company located in the midwest is 
because Terre Haute and Tajimi city in Gifu prefecture 
have been sister cities for 25 years. The connection was 
established when Mr. William Roach contacted his friend 
Mr. Juichi Iida in Tajimi. Mr. Iida contacted his friend Mr. 
Yamashita, who worked at the time for Kyoto Koseikai. 
Kyoto Koseikai decided to join in founding the company, 
as a major stockholder. Kyoto Food Corp. USA has no 
connection with any Japanese trading company such as 
Marubeni or Mitsubishi. They know of the tofu project at 
Purdue University and are cooperating with it, but have no 
fi nancial involvement. He feels that they can sell tofu in the 
Midwest. He feels that the tofu companies who previously 
tried to sell tofu in the Midwest and failed were too early and 
too small. The timing is now right. The water he uses is very 
good and the soybeans are a premium grade, high in protein. 
He presently has no plans to private label tofu, although 
there have been four requests for private label brands. The 
company now has two products: regular tofu, and tofu 
with a sauce packet. Their next product will be agé. After 
that they plan to make fresh Japanese noodles (udon) and 
second generation tofu products (such as meatloaf). Address: 
President, Kyoto Food Corp. USA, 1050 W. 35th Drive, 
Terre Haute, Indiana 47802. Phone: 812-235-9505.

3014. Gaiser, Klaus. 1991. Recent developments at 
Soyastern and Huegli (Interview). SoyaScan Notes. Jan. 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: It looks like Huegli has decided to buy 
Soyastern but this has not been fi rmly confi rmed. The 
negotiations have been going on since early summer 1989 
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and could be fi nalized very soon. Huegli moves slowly and 
carefully. To Klaus they look like a big fi rm, but they think 
of themselves as a small fi rm compared to Knorr (a big 
seasoning and soup company; Klaus thinks they belong to 
CPC), Maggi, Nestle, or Unilever. Klaus is now starting to 
do an in-depth study of tofu. Within Yamato, he expects to 
soon move out of production into the person in charge of 
quality control. He feels his company is the leader in tofu 
quality in Germany, in part because of his study in Japan. 
Tofu quality is a major problem in Germany. The dairy 
industry did a study of tofu quality and found plate counts 
of 1,000 million colony forming units, which means rotten 
tofu. He now represents the tofu industry on a government 
body concerning food quality. He feels standards should be 
much stricter. Address: President, Yamato Tofuhaus GmbH, 
Rittweg 11/1, D-7400 Tuebingen–Hirschau, West Germany. 
Phone: 7071-71094.

3015. Product Name:  Tofu Burger.
Manufacturer’s Name:  Ashland Soy Works.
Manufacturer’s Address:  225 Water St., Ashland, OR 
97520.  Phone: 503-482-1865.
Date of Introduction:  1991 January.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Jim Muhs. 1991. 
Oct. 14. The company introduced this product in Jan. 1991.

3016. Product Name:  Tofu [Hard Organic].
Manufacturer’s Name:  EarthStar.
Manufacturer’s Address:  5 Kay Street, Murwillumbah 
(P.O. Box 654), Murwillumbah, NSW 2484, Australia.  
Phone: (066) 72 5931.
Date of Introduction:  1991 January.
Wt/Vol., Packaging, Price:  375 gm, 500 gm, and 750 gm. 
Vacuum packed in plastic bags.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Greg Nance-
Kivell, consultant. 1993. Aug. 12. The company letterhead 
and business card now reads: “EarthStar–Manufacturers 
of Quality Wholefoods, P.O. Box 654,...” They have 
ordered 2 copies of Tofu & Soymilk Production, and note: 
“We are a non-profi t organisation with the aim of giving 
work opportunities to people with disabilities. We produce 
organic products based on soybeans, chickpeas, wheat, etc. 
We produce under three brands and products include tofu, 
soymilk, hommus [hummus], felafel, vegi sausages, and we 
will market soy yoghurt desserts in the future. We took over 
Chinese Farmhouse some 3 years ago.”
 Letter (fax) from Greg Nance-Kivell. 1996. March 
28. Which see. “In Jan. 1991 the Challenge Foundation (a 
nonprofi t organisation working with the disabled) bought a 
small tofu business called Chinese Farmhouse.”

3017. Fowler Brothers. 1991. Catalog: January 1991. P.O. 

Box 2324, San Rafael, CA 94912. 79 p. 28 cm.
• Summary: The company is a “distributor of natural foods.” 
The following makers, distributors, and brands of soyfood 
products are listed: I. Bulk Products: Miso (American Miso, 
8 products), Soy foods (Turtle Island tempeh and Soy Deli 
tofu burger). Soy Sauce & tamari (San-J domestic shoyu 
and tamari, Westbrae Johsen shoyu), Tofu (Quong Hop, 6 
products).
 II. Packaged products: Ah Soy (Westbrae, 7 soy drinks), 
Eden Foods (Edensoy, 6 soy drinks), Pacifi c Soyfoods (6 
types of soysage), Pacifi c Tempeh (4 products), Quong Hop 
(11 soymilk and 4 tofu products), San-J (tamari crackers, 14 
soy sauce & tamari products), Soy Deli (Quong Hop, 5 soy 
foods, 8 vacuum pack tofu), Sweet Earth (3 vegeburgers), 
Turtle Island (10 tempeh products), Vitasoy (7 soy drinks), 
Westbrae (2 instant miso soups, 14 soy drinks, 14 types 
of soy sauce and tamari). Address: San Rafael, California. 
Phone: 415-459-3406.

3018. Product Name:  Tofu.
Manufacturer’s Name:  Genesis Wholefoods.
Manufacturer’s Address:  P.O. Box 19, Balgowan, Natal 
3275, South Africa.
Date of Introduction:  1991 January.
New Product–Documentation:  Letter from Paul 
Fleischack, owner. 1991. April 21. He purchased the book 
Tofu & Soymilk Production on 6 July 1990. “I have started 
a small community scale tofu production business from my 
kitchen. Presently I supply one health food shop and a few 
individuals... Previous correspondence has used my address 
as Michaelhouse, Balgowan.” On his letterhead is written 
“Tofu. Soy Products. Health Foods.” Letters from Paul. 
1991. May 26 and Aug. 4. “I started producing tofu under the 
‘Genesis Wholefoods’ label and selling it a local health food 
shops in Jan. 1991. Prior to this I made tofu for a few friends 
and for ourselves for about 2 years. Tempeh is now also 
made on a community scale and I hope to produce shoyu 
and miso during this year. The tofu industry in South Africa 
is still relatively small and as far as I know I am the only 
person in Natal making tofu and tempeh. Presently I am a 
biology teacher, but my intention is to develop the soyfoods 
(and other wholefoods–yogurt, cheese, etc.) business so that 
I may pursue this business on a full-time basis.”

3019. Gilligan’s Restaurant and Islander Bar. 1991. January. 
New soyfoods restaurant or deli. 3495 Hospital Lane, Terre 
Haute, Indiana 47802.
• Summary: Article in Toyo Shinpo. 1991. Talk with Nancy 
Carter of Kyoto Food Corp. USA. 1991. April 10. The 
restaurant and bar opened in mid-January. There are now 
only two tofu recipes on the menu, a tofu soup and a tofu 
salad. The attendance is excellent. People come for two 
reasons: for Japanese food and for a typical midwestern steak 
meal. Address: Terre Haute, Indiana. Phone: 812-235-2356.
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3020. Golbitz, Peter. 1991. Soyfoods consumption in the 
United States and worldwide: A statistical analysis. Bar 
Harbor, Maine: Soyatech, Inc. 26 p. *
• Summary: The National Cancer Institute, through Prospect 
Associates (a subcontractor), asked Mr. Golbitz to compile 
this report, largely from published sources. It contains 12 
numbered pages of information and text summary and 14 
unnumbered pages of tables. It contains retail soyfoods 
information for the past 10 years, FAO published data 
(Soybeans and Products Food Balance Sheets; published 
every 3 years), tons of soybeans used to make tofu in major 
Asian nations, number of U.S. manufacturers of soyfoods 
products 1984 and 1989, where the various soyfoods are sold 
in America (health/natural food stores, Asian-American food 
stores, supermarkets, institutional foodservice). It is not clear 
whether or not the report is in the public domain.
 The estimated annual per capita consumption of 
soybeans, directly and indirectly as soyfoods, is as follows: 
Taiwan 13 kg, Japan 10.8 kg, Korea 9.0 kg, Indonesia 6.3 kg, 
and China 3.4 kg. Address: P.O. Box 84, Bar Harbor, Maine 
04609.

3021. Product Name:  Tofu (soybean curd) special variety 
pack. Contains one package each of Mori-Nu Silken Tofu, 
Soft, Firm, Extra Firm. Seven day menu plan inside.
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc.
Manufacturer’s Address:  2050 W. 190th St., Suite 110, 
Torrance, California 90504.  Phone: 1-800-669-8638.
Date of Introduction:  1991 January.
Ingredients:  Water, soybeans, isolated soy protein, 
gluconolactone, calcium chloride.
Wt/Vol., Packaging, Price:  31.25 oz (884 gm).
How Stored:  Refrigerate after opening.
New Product–Documentation:  A sampler of three different 
types of Mori-Nu Tofu in one pack. On the glossy color 
paperboard cover of the outer pack the word “Tofu” is 
written in bold white capital letters, each against a black 
square. Behind the letters are three color photos of Mori-Nu 
tofu in ready to eat dishes. Net weight 31.25 oz (884 gm).
 The dated “Mori-Nu Seven Day Healthy Eating Plan” is 
in a glossy color 12-page brochure (each page 18.5 x 9.5 cm) 
featuring 9 delicious Mori-Nu Tofu recipes. The daily meal 
plan is low in fat, high in fi ber.

3022. Nichii Company of America, Inc. Mycal Group. 1991. 
Are you tired of soaking overnight? (Ad). Natural Foods 
Merchandiser. Jan. p. 64.
• Summary: This is an ad for “revolutionary new MicroSoy 
fl akes,” an alternative to whole soybeans in making tofu or 
soymilk. They eliminate all washing and rinsing, all soaking 
water and time, waste water disposal, grinding, and save 
considerable fl oor space. You can save up to 2,400 lb of 
water per ton of soybeans. Call or fax for a free sample.

3023. 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.
Date of Introduction:  1991 January.
Ingredients:  Crust: Brown rice, water. Soy cheese: tofu 
(made from organic soybeans), water, casein, unrefi ned 
canola oil, unrefi ned sesame seed oil, virgin olive oil, sea 
salt, and beta carotene.

New Product–Documentation:  Leafl et 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.
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 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.

3024. Paino, John; Messinger, Lisa. 1991. The tofu book: 
The new American cuisine. Garden City Park, New York: 
Avery Publishing Group Inc. viii + 175 p. Illust. Index. 26 x 
21 cm. [15 ref]
• Summary: Contents: Acknowledgments. Preface. 1. Tofu 
in time: The history of tofu (by Shurtleff & Aoyagi). The 
journey (3-page sidebar on how Nasoya was founded). 2. 
Tofu for health: A wise alternative for a better diet. The 
vision (3-page sidebar on Nasoya’s struggle to introduce tofu 
to America). 3. Tofu tips: A shopper’s guide to buying and 
storing (Introduction, types of tofu (incl. yuba), shopping 
for tofu, storing tofu). 4. Do-it-yourself tofu: Making tofu 
at home. Breaking ground (4-page sidebar on the founding 
of Nasoya). 5. Tempting tofu: The art of cooking with tofu 
(more than 150 recipes). Conclusion. Mail-order natural 
foods. Bibliography.
 Nasoya’s fi rst year sales were $60,000, rising to 
$200,000 by the second year, and $600,000. Recently sales 
were well over $5 million. Note: The fi rst co-author of 
this book was Ellen Sue Spivack. Address: 1. President, 
Nasoya Foods, Leominster, Massachusetts; 2. Staff Health 
and Nutrition Reporter, Antelope Valley Press, Palmdale, 
California.

3025. 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 leafl et 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 leafl et (brown on yellow) 
states that, in addition to tofu, the company also makes Tofu 
Burgers, Curried Lentil Burgers, and Sesame Tomato Soya 

Burgers.

3026. 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 fl our, rice fl our, water, egg.
Wt/Vol., Packaging, Price:  12.5 oz. for 10 potstickers.
How Stored:  Frozen.
New Product–Documentation:  Leafl et (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 fi rst 
product.

3027. Product Name:  Hot & Spicy Tofu, Curry Tofu, and 
Horseradish Tofu.
Manufacturer’s Name:  Silverking Soyafoods.
Manufacturer’s Address:  Silverking Group, Box #20, 
Nelson, BC V1L 1C9, Canada.  Phone: 604-353-7726.
Date of Introduction:  1991 January.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Greg Lundh, 
owner. 1992. Jan. 8. He started making these products in 
about Jan. 1991. They are all sold bulk, to avoid packaging, 
and thus have no labels. Hot & Spicy is the best seller. 
Horseradish has been discontinued.

3028. Product Name:  Fat-Free Soyco (Cheese Alternative 
with Tofu and Casein) [Mozzarella Style, Cheddar Style, or 
Jalapeño Monterey Jack].
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy 
Cheese Co.
Manufacturer’s Address:  P.O. Box 5181, New Castle, PA 
16105.  Phone: 800-441-9419 or 412-656-1102.
Date of Introduction:  1991 January.
Ingredients:  Soy milk (water, organic tofu), casein, sea 
salt, tapioca, citric acid, natural fl avor, soy lecithin, natural 
vegetable guar gum, beta carotene (vitamin A coloring).
Wt/Vol., Packaging, Price:  8 oz. Retails for $3.09 (5/91, 
California).
How Stored:  Refrigerated.
Nutrition:  Per 1 oz.: Calories 40, protein 8 gm, 
carbohydrate 8 gm, fat 0 gm, cholesterol 0 mg, sodium 250 
mg.
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New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1991. Jan. p. 26-27. “New blossoms in the 
Soyco garden.” Shows color photo of label. Front panel 
states: “No cholesterol. No preservatives. 100% natural.” 
Soyco Foods has been “an innovator in the creation and 
development of cheese alternatives since 1968.” These 
products are free of lactose.
 Label sent by Claire Wickens from Berkeley. 1991. 
May 20. 4.5 by 1.75 inches. Red, pink, green, black, and 
white. “No cholesterol. No preservatives. 100% natural.” 
Questions: How can the product be “fat free” if it is made 
from tofu? Answer: The FDA allows a product that contains 
less than ½ gm of fat per serving to be called “fat free.” An 
expert in soy cheese thinks the product is probably legal for 
this reason. Why would one make soymilk out of tofu and 
water? Answer: Soy cheeses are not this company’s main 
business. They represent only about 8% of Galaxy’s total 
business. Thus the product may be labeled strangely largely 
out of ignorance. Six phone calls to the company from 
Soyfoods Center in June 1991 and a request for answers to 
these questions elicited no response.

3029. Product Name:  Soymage (Casein-Free Non-Dairy 
Cheese Alternative) [Pizza Flavored, Garlic & Onion].
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy 
Cheese Co.
Manufacturer’s Address:  P.O. Box 5181, New Castle, PA 
16105.  Phone: 800-441-9419 or 412-656-1102.
Date of Introduction:  1991 January.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1991. Jan. p. 26-27. “New blossoms in the 
Soyco garden.” Shows color photo of label. “Dairy-free. 
Finally, a great-tasting 100% dairy-free cheese alternative 
available in two new and improved fl avors–pizza and garlic 
and onion. Soymage has no cholesterol, no lactose. It is 
reduced in sodium, fats, and calories. (Also available in 
Mozzarella, Cheddar, and Jalapeño).” This is an extension of 
the line introduced in Jan. 1987.

3030. Product Name:  Super Soy Tofu.
Manufacturer’s Name:  Soyfoods Pty. Ltd.
Manufacturer’s Address:  14/2 Paton Place, Manly Vale, 
NSW 2093, Australia.  Phone: (02) 949 7314.
Date of Introduction:  1991 January.
Ingredients:  Organic soybeans, nigari (a natural seawater 
extract), water.
Wt/Vol., Packaging, Price:  500 gm, in printed plastic bag.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Jennifer 
Young. 1991. March. She bought this business on 1-7-1990 
(probably 1 July 1990). The company is Great Australian 
Tofu Pty Ltd., trading as Soyfoods Pty. Ltd.

 Note: This company was originally founded in Dec. 
1978 as The Soy Bean Factory in Sydney by Michael De 
Campo, Yoshiko Wright, and Marcea Weber.

3031. Product Name:  Summerfi eld’s Pesto and Tofu 
Ravioli Dinner.
Manufacturer’s Name:  Summerfi eld Foods, Inc.
Manufacturer’s Address:  P.O. Box 3235, Santa Rosa, CA 
95402.  Phone: 707-579-3938.
Date of Introduction:  1991 January.
Wt/Vol., Packaging, Price:  12 oz (340 gm) paperboard 
box. Retails for $3.79 (1/91, California).
How Stored:  Frozen.
Nutrition:  Per 12 oz.: Calories 246, protein 12 gm, 
carbohydrate 46 gm, fat 32 gm (calories from fat 32, 
saturated fat 0.043 gm), cholesterol 0 mg, sodium 158 mg, 
potassium 448 mg, * dietary fi ber 3.4 gm. * Fiber may 
reduce the risk of colon cancer and heart disease.
New Product–Documentation:  Talk with Roland Au of 
Summerfi eld’s. 1991. Jan. 15. This a pre-cooked frozen 
dinner comes in a 3-compartment tray. It is on the market 
now.

3032. Product Name:  Summerfi eld’s Pesto and Tofu 
Ravioli Dinner.
Manufacturer’s Name:  Summerfi eld Foods, Inc.
Manufacturer’s Address:  P.O. Box 3235, Santa Rosa, CA 
95402.  Phone: 707-579-3938.
Date of Introduction:  1991 January.
Ingredients:  French cut green beans, water, tofu, brown 
rice, durum wheat fl our, sweet basil, canola oil, whole wheat 
fl our, corn, Parmesan cheese, egg whites, dried garlic, sea 
salt, white pepper, soy oil.
Wt/Vol., Packaging, Price:  11 oz (312 gm) paperboard box.
How Stored:  Frozen.
Nutrition:  Per 11 oz.: Calories 418, protein 16 gm, 
carbohydrate 56 gm, fat 16.5 gm (calories from fat 148, 
saturated fat 2.7 gm), cholesterol 3.6 mg, sodium 382 mg, 
potassium 770 mg, * dietary fi ber 5 gm. * Fiber may reduce 
the risk of colon cancer and heart disease.
New Product–Documentation:  Talk with Roland Au of 
Summerfi eld’s. 1991. Jan. 15. This ravioli entree is not pre-
cooked as the dinners are. It needs to be boiled. Romato is a 
fanciful name that Roland coined to describe a dried Roman 
tomato that they use. Label sent by Roland Au. 1991. Jan. 
25. 9 by 7.25 by 1 inch. Red, blue, and gold on white. Color 
photo of ravioli with rice and beans on white plate.

3033. Product Name:  Summerfi eld’s Romato and Tofu 
Ravioli.
Manufacturer’s Name:  Summerfi eld Foods, Inc.
Manufacturer’s Address:  P.O. Box 3235, Santa Rosa, CA 
95402.  Phone: 707-579-3938.
Date of Introduction:  1991 January.
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Ingredients:  Tofu, durum wheat fl our, water, whole wheat 
fl our, dried tomatoes, soy oil, egg whites, Parmesan cheese, 
olive oil, lemon juice, almonds, onion, dried garlic, natural 
herbs and spices, sea salt, white pepper.
Wt/Vol., Packaging, Price:  12 oz (340 gm) paperboard box 
contains 48 ravioli.
How Stored:  Frozen.
Nutrition:  Per 4 oz.: Calories 230, protein 9.5 gm, 
carbohydrate 32 gm, fat 7.9 gm (calories from fat 71, 
saturated fat 1.2 gm), cholesterol 1.1 mg, sodium 91 mg, 
potassium 169 mg, * dietary fi ber 2.6 gm. * Fiber may 
reduce the risk of colon cancer and heart disease.
New Product–Documentation:  Talk with Roland Au of 
Summerfi eld’s. 1991. Jan. 15. This ravioli entree is not pre-
cooked as the dinners are. It needs to be boiled. Romato is a 
fanciful name that Roland coined to describe a dried Roman 
tomato that they use. Label sent by Roland Au. 1991. Jan. 
25. 7 by 4.75 by 1.375 inches. Red, blue, green, and gold on 
white. Color photo of ravioli on plate with a rose.

3034. Product Name:  Special Delivery Organic Pizza (With 
Soya Kaas).
Manufacturer’s Name:  Tree of Life (Distributor).
Manufacturer’s Address:  1750 Tree Blvd., St. Augustine, 
FL 32086.  Phone: 904-829-3483.
Date of Introduction:  1991 January.
Ingredients:  Crust: Organic high protein whole wheat 
fl our, water, organic rice syrup, yeast, sea salt. Pizza sauce: 
Organic tomato puree, organic rice syrup, organic extra 
virgin olive oil, organic unbleached wheat fl our, organic 
dates, sea salt, organic spices. Topping: Mozzarella style 
Soya Kaas (Organic soy beans, fi ltered water, soy oil, 
calcium caseinate, tofu, salt, lecithin, citric acid, guar), 
organic spices.
Wt/Vol., Packaging, Price:  16 oz paperboard box. Retails 
for $4.99 (2/99 at Open Sesame, California).
How Stored:  Frozen.
Nutrition:  1/6 pizza (2.67 oz): Calories 175, protein 9 
gm, carbohydrates 26 gm, fat 4 gm (monounsaturates 2.5, 
polyunsaturates 0.5, saturates 1.0) cholesterol 0 mg, sodium 
333 mg.
New Product–Documentation:  Spot in Health Foods 
Business. 1991. Jan. p. 71. Shows a black and white photo of 
the box. Also available in organic cheese fl avor. Product with 
Label purchased at Open Sesame in Lafayette, California. 
1991. Feb. 16. 11.75 by 11.75 by 1 inch. Paperboard box. 
Red, yellow, blue, and white. Color photo of pizza with 1 
slice cut out. “Organic pizza delivered right to your table. 
Crispy crust made from organic high protein whole wheat 
fl our. Thick, rich sauce made from organically grown 
tomatoes and organic extra virgin olive oil. Topped with pure 
Soya Kaas, the delicious, nutritious alternative to cheese. 
The fi rst frozen pizza that tastes as good as fresh. Soya Kaas. 
Lactose-free. No cholesterol... And Soya Kaas is the perfect 

all-natural cheese alternative for those who prefer a dairy 
substitute. It contains no cholesterol, is lactose-free and yet 
has the taste and texture of real cheese.”
 Soyfoods Center product evaluation: The label text 
is deceptive, since Soya Kaas contains calcium caseinate, 
which is derived from cow’s milk and which allows Soya 
Kaas to melt. If you follow the “tip” of thawing before 
cooking, the product is very complicated and messy to 
prepare. Upon thawing, the product and box become soggy. 
We could fi nd no frozen pizza sold in a supermarket that 
suggested thawing before heating. The instructions advise: 
“Bake directly on oven rack until Soya Kaas melts,” but 
when it melts it drips onto the oven and is hard to clean off. 
The crust is very thin; our fi rst try it turned out hard and 
crunchy, almost like a whole wheat cracker. The pizza is 
quite dry; Nothing special but not bad. It retails for about 
69% more than a typical supermarket frozen cheese pizza 
($0.31/oz vs. $0.18/oz).
 Ad in Natural Foods Merchandiser. 1991. Dec. p. 22. 
“The fi rst and still the only organic pizza.”

3035. Toyo Shinpo (Soyfoods News). 1991. Origotô iri no 
tôfu Zenshokutan ga juyô kakudai e [Japan Vegetable Protein 
Assoc. tries to expand the demand for tofu that contains 
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oligosaccharides]. Feb. 1. p. 4. [Jap]
• Summary: Mr. Sekiguchi Riôji is head of the Association 
(Zenkoku Shokubutsu Tanpaku Kyôdô Kumiai, Sendagi 
2-48-8, Bunkyô-ku, Tokyo. Phone: 03-3828-1040) which 
got a patent for their tofu that contains oligosaccharides. 
Oligosaccharides have vegetable fi ber and encourage the 
growth of Bifi dus bacteria, which help the intestines. As of 
Oct. 1989 one chain of restaurants sells tofu pudding that 
contains oligosaccharides for ¥250. They sell about 3,000 
puddings a day total in their 100 shops. Tokyu department 
stores have also started to sell tofu with oligosaccharides. 
Address: Japan.

3036. Burns, David. 1991. New developments at Homestyle 
Foods (Interview). SoyaScan Notes. Feb. 4. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Homestyle discontinued its food processing 
operation at the end of July 1990, and on August 1 White 
Wave in Boulder, Colorado, began making the puddings, 
salads, and ravioli fi llings that Homestyle had formerly made 
in house. By discontinuing manufacturing, the company 
is able to focus more on marketing, which has helped the 
fi nancial picture signifi cantly. By an unusual coincidence, 
Homestyle is now renting out its former processing room to 
a person who man who now make’s the Homestyle raviolis 
in the same place that they were originally made. This man 
bought the ravioli equipment from a man who originally 
made the raviolis.
 Homestyle also has new packages for its pudding 
products; they will be ready in several weeks. The new 
packaging is much more attractive. The weight of the product 
will be increased to 6 ounces from 4.5, and it will be fl uffi er. 
In 4-6 months they plan to introduce a new strawberry fl avor 
pudding. Address: General Manager, Homestyle Foods, 2327 
Bluebell Dr., Santa Rosa, California 95401. Phone: 707-525-
8822.

3037. Richardson, Al A. 1991. Trip report and market 
analysis–Europe. Torrance, California: Nichii Company of 
America. Feb. 4. Unpublished typescript.
• Summary: This trip report describes visits to various 
companies. Contents: Unisoy Company, Manchester, 
England. Dragon & Phoenix, London, England. Cauldron 
Foods, Manchester, England. Sojinal, Issenheim, France. 
Alpro, Wevelgem, Belgium. Heuschen-Schrouff, Landgraff, 
Netherlands. Galactina AG, Belp, Switzerland. Trip and 
European market summary. Top soyfoods manufacturers 
in Europe. Address: Director, Marketing & Sales, Nichii 
Company of America, Inc., 23440 Hawthorne Blvd., Skypark 
2, Suite 140, Torrance, California 90505. Phone: (213) 791-
0010.

3038. Lesser, Peter; Elkin, Ed. 1991. History of Pacifi c 
Soyfoods in Olympia, Washington (Interview). SoyaScan 

Notes. Feb. 8. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Pacifi c Soyfoods was started by Peter Lesser 
in 1981. Initially it was run out of the kitchen a collective 
restaurant named Café a la Mode, located on 4th Avenue 
in Olympia, Washington. They made tofu from scratch, 
and used the okara from the tofu to make soysage, using 
a version of the recipe published in The Farm Vegetarian 
Cookbook. Initially these products were served in the 
restaurant (the okara was used in sandwiches), but by 
about June 1981, they had started delivering the Soysage 
to the local food co-op and to 1 or 2 local grocery stores in 
Olympia. When the restaurant was closed after a year of 
operation, the wholesale accounts still wanted Soysage, so 
Peter decided to keep the soy operation going and at that 
time, in Feb. 1982, he coined the term “Pacifi c Soyfoods.”
 Peter stopped making tofu and bought his okara from 
a Korean-American tofu manufacturer named Boo Han 
in Lakewood, Washington. In the spring of 1982, Pacifi c 
Soyfoods’ landed its fi rst wholesale account, Pacifi c Rim 
(formerly known as something like C.C. Grain), a collective 
wholesaler in Seattle, that delivered to the Puget Consumers 
Co-op (PCC) in Seattle. Soon thereafter he started selling to 
natural foods wholesalers, the fi rst one based in Seattle and 
the second one based in Portland, Oregon. Then in 1983 he 
expanded his product line by adding to the Original Soysage, 
Italian and Mexican fl avor, and changed from a fresh Saran 
wrap packaging to vacuum packaging. He expanded his 
distribution into the San Francisco Bay Area, fi rst through 
Pacifi c Trading Co. (Mark Brawerman), then after he folded 
[sic, relocated], Ben Lee at Quong Hop & Co. took over the 
distribution. At one point, Quong Hop offered to set up at 
plant in the state of Washington with Peter overseeing it, in 
order to reduce freight to Washington. Island Spring also 
distributed Peter’s products, and he would sometimes get 
okara from them.
 In about Nov. 1985 he introduced his fi rst tofu burger, 
the Earthling Tofu Vegetable Burger. He bought the tofu for 
this burger from Boo Han.
 On 1 April 1988 Peter sold Pacifi c Soyfoods to Ed Elin. 
At that time the company made four soyfood products: three 
fl avors of Soysage, and Earthling Tofu Vegetable Burgers. 
Peter left and started Northwest Natural Foods, which makes 
Medallions, salmon or halibut patties/burgers with wild rice. 
He tried many times to make a salmon & tofu burger but was 
unable to get the right texture. (His phone number is now 
206-866-9681.) Elin purchased his tofu and okara from Boo 
Han’s, just up the road in Tacoma, Washington. About 12-15 
months ago Boo Han changed hands; it is now named Hang 
Yang, owned by Mr. Choy, a Korean-American, who does 
not speak English–although his brother does. Hang Yang is 
very aggressive and doing well; he just upgraded to a new 
system.
 Ed continued to make the same four products, and will 
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be getting new labels (with some color changes) next week 
for two new fl avors of burgers. To the Original Earthling, 
they will add a Barbecued Earthling and a Teriyaki Earthling. 
The Barbecued fl avor should be on the market in late Feb. 
and the Teriyaki in March. His business is “growing so fast 
I can’t believe it.” His bestselling product is the tofu burger. 
He has also become distributor for other companies outside 
the region; he brings up and distributes Quong Hop’s entire 
Soy Deli line. He plans to take on some tofu wieners and 
the JSL line of egg roll wraps and won-ton skins. By mid-
summer he plans to have three of his own styles of tofu (soft, 
medium, and fi rm) private labeled by Han Yang.
 He fully services his own products in about 175 
supermarkets on a weekly or bi-weekly basis. His big 
accounts are Q.F.C. [Quality Food Centers, the big market 
in Seattle], and Safeway. He sells only in supers, no 
natural/health food stores. But he does sell his products 
to companies that distribute to natural/health food stores, 
such as NutriSource and the Mountain People’s Warehouse 
down south. The business in natural food stores is too small. 
Address: 2948 29th Ave. S.W., Building 2C, Olympia, WA 
98502. Phone: 206-943-6234.

3039. Ackerman, Gretchen. 1991. Soybean power? Chef 
Willemse swears by the ‘little beans.’ Brave? Try some 
of these soybean recipes. Press & Guide Newspapers 
(Dearborn, Michigan). Feb. 14. p. 1-B, 3B.
• Summary: Dearbornite and former chef to auto magnate 
Henry Ford, “Jan Willemse consumes soybeans daily–in 
soups, sandwiches and dessert. He swears by the little bean 
and attributes his longevity–now 90 years old and still 
working fi ve days a week–to the soybean...
 “Referring to Ford, he added, ‘Don’t anyone say 
anything against the great pioneer, who was before his time 
in the fi eld of nutrition. The old gentleman was a great 
man.’ He began working for the Fords as a pastry chef at the 
Dearborn Inn and experimented with soybeans for Ford in 
his Soybean Laboratory. Willemse’s task was similar to that 
of George Washington Carver, Ford’s southern friend and 
peanut fancier. ‘Many people believed us to be a little crazy,’ 
said Willemse. ‘But I was in the right place at the right time 
and it has always been a good relationship...
 “Willemse said his greatest achievement came in 1934. 
With Ford the fi nancier and Dr. Edsel Ruddiman, a food 
chemist, Willemse brought soybeans to the Chicago World’s 
Fair. The dinner menu at Ford’s Century of Progress exhibit 
included soybean croquettes, soybean relish, soybean 
biscuits, soybean butter and even soybean coffee.”
 Recipes are given for: Mrs. Ford’s mom’s favorite 
chocolate cookies. Henry Ford’s honey soy bean ice box 
cookies. Soy cheesecake. Chocolate chip soy cookies. Tofu 
cookie sandwich. A large photo shows Chef Jan in the Fair 
Lane pantry with his Honey soy ice box cookies, an historic 
delicacy and favorite of Henry Ford.

3040. Toyo Shinpo (Soyfoods News). 1991. Beikoku no ôte 
ryôhanten ni genchi seizô no tôfu nônyû: Kyôto Kôseikai 
no genchi kogaisha [Supplying American-made tofu to big 
supermarket chain: Kyôto Koseikai’s subsidiary is on the 
scene]. Feb. 21. p. 13. [Jap]
• Summary: Kyoto Koseikai is a company that runs 
supermarkets in and around Kyoto, Japan. The president is 
Mr. Kumaji Shimobo. It is located at Nishino Ume-honcho 
117-3, Yamashina-ku, Kyoto-shi, Japan. Phone: 075-581-
8111. This company established Kyoto Foods Corp. USA, 
whose president is Mr. Yoshimasa Yamashita, in Terre Haute, 
Indiana. Kyoto Foods, which has begun production of tofu, 
has signed a contract with Kroger, a big supermarket chain, 
which has 117 stores in the Midwest. Kroger has decided 
to sell Kyoto Foods’ tofu in all of their 117 stores. Kyoto 
Foods’ production capacity is presently 10,000 cakes/day of 
tofu. Mr. Yasushi Yamamoto, the managing director, wants 
to decide the defi nite amount of supply and production line 
expansion.
 Kyoto Foods was looking for a large market in which 
to sell their tofu and Kroger was looking for a company that 
could provide stable tofu production and supply. The needs 
of both have been well met. Address: Japan.

3041. Vierria, Dan. 1991. Downtown Tokio: Mr. Clean’s 
kind of sushi. Sacramento Bee (Sacramento, California). 
Feb. 22. p. 116.
• Summary: “The restaurant lists 10 appetizers, from fresh 
oysters to edamame (boiled soybeans).”
 “Luncheon specials are accompanied by rice, a tasty 
miso soup with scallions and tofu, and a petite Japanese 
salad.” Address: 1000 Fifth St.

3042. Nordquist, Ted. 1991. Changes in structure and 
ownership at Aros Sojaprodukter in Sweden (Interview). 
SoyaScan Notes. Feb. 25. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: On 31 Dec. 1990 Ted sold Aros. He now owns 
one-third of the new corporation named Aros Sojaprodukter 
AB. Eric Kennhed owns one-third and Blekinge Invest 
(which owns 100% of Trensums Musteri, a juice company) 
owns the other one-third. There is a fi ve-person board of 
directors, and Ted is CEO.
 He is trying to fi nd companies to license his new 
technology and process for making soybase. He has a 
contract that offers a commission of 3% of the sales of 
each product for the fi rst year after production starts, plus 
reimbursement for all travel if it leads to the signing of a 
licensing contract.
 Anders Lindner is now part of Ted’s group. William 
Shurtleff introduced and recommended Ted to him. Anders 
recently did a soymilk market study for Vitasoy in Australia.
 Danish Nutana is in bad shape. Address: CEO, Aros 



Tofu & Tofu Products (1985-1994)   792

© Copyright Soyinfo Center 2022

Sojaprodukter, Bergsvagen 1, S-19063 Orsundsbro, Sweden. 
Phone: 0171-604 56.

3043. Hagler, Louise. 1991. Tofu cookery. Revised ed. 
Summertown, Tennessee: The Book Publishing Co. 160 p. 
Illust. Index. 29 cm.
• Summary: This vegan cookbook contains no recipes 
calling for eggs or dairy products. Contents. Introduction. 1. 
Dips and spreads. 2. Soups. 3. Salads. 4. Salad dressings and 
sauces. 5. Main dishes. 6. Side dishes. 7. Breads. 8. Cookies 
and bars. 9. Desserts. 10. Making tofu at home.
 A half-page ad in Vegetarian Times (Feb. 1991, p. 
23) states: “America’s best-selling tofu cookbook. Brand 
new edition. Over 200 new & revised recipes. 40 beautiful 
color photos. Healthy recipes for the ‘90s. Dairy-free–No 
cholesterol. $14.95.
 Talk with Robert Holzapfel of The Book Publishing 
Co. 1991. Jan. 24. About 10-15% of these recipes are new 
recipes, which replace old ones. The rest have been revised 
to lower the fat and sugar content. Address: Summertown, 
Tennessee. Phone: 615-964-3571.

3044. Product Name:  Tofu with Tempeh.
Manufacturer’s Name:  Nutrisoy Pty. Ltd.
Manufacturer’s Address:  255 Forest Road, Arncliffe 2205, 
NSW, Australia.
Date of Introduction:  1991 February.
Ingredients:  Tofu and tempeh.
New Product–Documentation:  Letter (e-mail) from Tony 
Wondal of Nutrisoy. 2005. April 26. He started making and 
selling Tofu Tempeh in Feb. 1991. Note: He invented this 
interesting product.

3045. 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.

3046. Shen, C.F.; deMan, L.; Buzzell, R.I.; deMan, J.M. 
1991. Yield and quality of tofu as affected by soybean and 
soymilk characteristics: Glucono-delta-lactone coagulant. J. 
of Food Science 56(1):109-12. Jan/Feb. [14 ref]
• Summary: Nine light-hilum soybean cultivars were 
compared for their suitability in making tofu. The yield of 
tofu was not infl uenced by the size of the soybeans. There 

is a correlation between the tofu yield and the protein and 
calcium content of both the soybeans and the soymilk. The 
protein content of the soymilk also infl uences the texture of 
the tofu. Address: Dep. of Food Science, Univ. of Guelph, 
Guelph, Ontario, Canada N1G 2W1 and Research Station, 
Agriculture Canada, Harrow, Ontario, Canada N0R 1G0.

3047. Product Name:  Summerfi eld’s Tofu and Salsa 
Burrito, Tofu and Salsa Enchilada, and Tofu and Salsa 
Tamale.
Manufacturer’s Name:  Summerfi eld Foods, Inc.
Manufacturer’s Address:  P.O. Box 3235, Santa Rosa, CA 
95402.  Phone: 707-579-3938.
Date of Introduction:  1991 February.
Wt/Vol., Packaging, Price:  12 oz (340 gm) paperboard 
box. Retails for $3.79 (1/91, California).
How Stored:  Frozen.
Nutrition:  Per 12 oz.: Calories 246, protein 12 gm, 
carbohydrate 46 gm, fat 32 gm (calories from fat 32, 
saturated fat 0.043 gm), cholesterol 0 mg, sodium 158 mg, 
potassium 448 mg, * dietary fi ber 3.4 gm. * Fiber may 
reduce the risk of colon cancer and heart disease.
New Product–Documentation:  Talk with Roland Au of 
Summerfi eld’s. 1991. Jan. 15. These products will be out 
in 3 weeks. They are all single frozen entrees, not dinners, 
each wrapped in plastic, with a suggested retail price will be 
$1.29. The enchiladas come two in a fi ber tray with sauce. 
The suggested retail price is $2.39. The tamale will be 
wrapped single.

3048. Product Name:  Tofu, Soymilk, Deep-fried Tofu, 
Five-Spice Flavored Tofu.
Manufacturer’s Name:  Sun Kee.
Manufacturer’s Address:  448-452 North 12th St., 
Philadelphia, PA 19123.  Phone: 215-625-3818.
Date of Introduction:  1991 February.
New Product–Documentation:  Talk with Yatsun Wen. 
1990. March 22. He now lives in Philadelphia and plans to 
start a tofu shop there. Talk with Yatsun Wen. 1991. Feb. 
8. He hopes to open his shop in several weeks. His native 
language is Cantonese. He plans to make tofu, soymilk, 
deep-fried tofu, and fl avored tofu. He has moved his 
residence into his business location. He is looking for nigari 
to use in making fried tofu.

3049. Guardian (England). 1991. Beans mean tofu: Most of 
us are familiar with baked beans. But you can also use beans 
to discover the secrets of seeds, and the growth of plants and 
the food we eat. March 5. p. A6.
• Summary: An excellent article for children about learning 
from beans about plants. Learn how to make a sprouting 
chamber and to sprout beans. Note: So specifi c types of 
beans are mentioned or suggested for sprouting.
 Learn how to make a tofu press, then make tofu at home 
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(detailed instructions are given)–using lemon juice to curd 
packaged soya milk.
 Illustrations show: Cross section of a bean, labeled. (2) 
A sprouting chamber. (3) Utensils (including a “tofu press”) 
and ingredients needed to make tofu at home.
 Photos show: (1) A soya bean plant. (2) A bean curd 
factory in China. (3) Many different tofu products–plus soya 
milk in an aseptic carton.

3050. Lee, Ben. 1991. Update on fermented tofu (Interview). 
SoyaScan Notes. March 5. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Jim Miller of Quong Hop & Co. noted in a 
SoyaScan interview in April 1984 that the government 
now required fermented tofu to be sold refrigerated. The 
regulation was apparently fairly new at that time. This 
regulation still applies, but apparently only in the state of 
California and only on products made in California. The law 
is a state law, and it is applicable since it is stricter than the 
federal law. Thus in California, Quong Hop & Co., the only 
manufacturer of fermented tofu in the USA, must make this 
product under canning regulations and print on the label: 
“Perishable–Keep refrigerated.” Of course, the product has 
never been refrigerated in Asia and there is no reason for it 
to be refrigerated here since it is made under more sanitary 
conditions.
 There continues to be a glut of imported brands of 
fermented tofu, mostly made in Hong Kong, Taiwan, and 
mainland China. Ben feels they are of inferior quality and 
they are often detained by customs offi cials. But these 
products, because they are not made in California, need not 
be refrigerated in retail stores. The law is inconsistent on 
this point and Quong Hop has spent considerable money 
and time trying to rectify this injustice, but the state health 
regulators are unwilling to respond or change the law. Thus, 
it is an ongoing problem and handicap for Quong Hop.
 The market for this product, which is consumed mostly 
by Asian Americans from the countries that import it, is at 
least $2-3 million a year retail. Address: V.P. Marketing & 
Personnel, Quong Hop & Co., 161 Beacon St., South San 
Francisco, California 94080. Phone: 415-873-4444.

3051. Toyo Shinpo (Soyfoods News). 1991. Beikoku de 
gaishoku tatenka. Genchi no tôfu kôjô o kadô. Nihon-shoku 
resutoran kaisetsu [Restaurant chain in the USA operating 
tofu plants nearby. Japanese food restaurant opens]. March 
21. p. 2. [Jap]
• Summary: Kyoto Koseikai has decided to start a chain of 
Japanese restaurants whose menu is based on American-
made tofu and beef. In Japan, regulations governing 
supermarkets have changed, and competition is becoming 
more severe. Therefore they have started to move into the 
USA. The company’s fi rst operation, a tofu manufacturing 
plant, is in Terre Haute, Indiana. Now they have purchased 

a local restaurant for about 40 million yen [$314,000]. They 
are calling it Gilligan’s Island (Girigansu Airando). It has 
306 seats. Their goal is 150 million yen [$1.18 million] sales 
per year. The business is run by Kyoto Foods Corp. whose 
president is Mr. Yoshimasa Yamashita. Kyoto Foods has 
very strong connections with local people in the fi nancial 
community. Address: Japan.

3052. Ridenour, Jeremiah. 1991. Recent developments at 
Wildwood Natural Foods (Interview). SoyaScan Notes. 
March 23. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Jeremiah is now president of Wildwood in 
Fairfax, and is also running Wildwood Santa Cruz. Starting 
6 weeks ago he began to work in Fairfax each Monday 
through Friday noon, commuting. Paul Orbuch is no longer 
involved in the daily operations of the company, although 
he is still on the board of directors and a shareholder, and he 
still serves as a consultant. Paul would like to come back in 
to daily involvement. The board asked Jeremiah to take over; 
Jeremiah was tired of “crisis management.” Devo is head of 
distribution and Dali is head of production. The company is 
still growing very fast; Jeremiah is controlling the growth to 
avoid cash-fl ow problems.
 Wildwood now delivers their products to Marriotts. 
For a while they sold directly to Hewlett-Packard into 
their cafeterias, which offer a vegetarian entree every day. 
Wildwood’s tofu burgers were the most popular product. 
The product went over very well. Wildwood has just started 
delivering tofu burgers to the Lawrence Livermore Labs.
 Update: Talk with Jeremiah. 1998. Oct. 20. Wildwood 
got their products (mostly burgers) into the Apple cafeteria 
fi rst, in about 1988, then into Hewlett Packard not long 
afterward. Small amounts of their soy products are still 
sold in both places. Address: Wildwood Natural Foods of 
Santa Cruz, Inc., 1560 Mansfi eld Dr., Suite D, Santa Cruz, 
California. Phone: 408-476-4448.

3053. Product Name:  [Tofu, and Seitan].
Foreign Name:  Tofu, Seitan.
Manufacturer’s Name:  Ecobras–Centro Ecobiótico do 
Brasil Ltda.
Manufacturer’s Address:  Rua Apolinário Corrêa da Silva 
30, Cônego, Nova Friiburgo, R.J., Brazil. CEP: 28621-550.  
Phone: 55-245-220267.
Date of Introduction:  1991 March.
New Product–Documentation:  Talk with then letter 
(fax) from Terri and Paulo of Ecobras. 1994. July 18. This 
company started making tofu in March 1991 and seitan in 
Sept. 1991. Nova Friiburgo is in the state of Rio de Janeiro 
(RJ).

3054. Evans, Evan. 1991. Transforming soybeans to 
improve tofu. New Crops News (Purdue Univ., Indiana) 
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1(1):3-4. Spring. https://hort.purdue.edu/newcrop/
NewCropsNews/91-1-1/tofu.html
• Summary: Removal of all or parts of the lipoxygenase 
enzyme system present in soybeans reduced the beany fl avor 
in tofu. Lipoxygenase isozyme 2 is the principle culprit in 
causing off-fl avors.
 “Despite a long history of tofu consumption in Japan, 
the characteristic beany taste of soy products is regarded as a 
characteristic that is discriminated against by the consumer. 
In this regard, elimination of the L2 and L3 lipoxygenase 
isozymes from soybean seeds has been demonstrated to 
effectively reduce the beany aroma and fl avor. Taste tests 
conducted in Japan showed that soymilk prepared from 
L2L3-less ‘Century’ soybeans was preferred by consumers 
over soymilk prepared from standard varieties. The age of 
the consumer had no effect on the soymilk scores, but did 
have a marked infl uence on score for tofu quality. The older 
population preferred a traditional tofu with the stronger 
beany taste, whereas the younger population preferred the 
milder tasting tofu prepared from the L2L3-less ‘Century’ 
beans. Taste tests conducted with American consumers 
showed preference for the L2L3-less tofu. The tests further 
showed that the L2L3-less ‘Century’ soybeans produced 
tofu that was too yellow in color. The yellow color of 
this tofu will cause it to be discriminated against because 
tofu becomes more yellow as it ages.” Address: Dep. of 
Agronomy, Purdue Univ., West Lafayette, Indiana 47907-
1165.

3055. Heaney, Robert P.; Weaver, C.M.; Fitzsimmons, M.L. 
1991. Soybean phytate content: effect on calcium absorption. 
American J. of Clinical Nutrition 53(3):745-47. March. [21 
ref]
• Summary: Phytate, the storage form of phosphorus in 
plants, reduces the bioavailability of calcium, but to a much 
lesser degree than oxalate. Using hydroponic growth media, 
soybeans were cultivated in solutions containing radioactive 
calcium in the for of 45Ca along with different levels of 
phosphorus to produce seeds that varied signifi cantly in 
phytate content. Calcium absorption from high-phytate seeds 
was signifi cantly lower at 31.0% ± 7% compared with low-
phytate soybeans and milk for which absorptions averaged 
41.4% ± 7.4% and 37.7% ± 5.6% respectively. Address: 1. 
Creighton Univ., Omaha, Nebraska 68178; 2. Dep. of Foods 
and Nutrition, Purdue Univ., West Lafayette, Indiana; 3. The 
Center for Hard Tissue Research, Creighton Univ., Omaha, 
Nebraska 68178.

3056. Kerntke, Ulrich. 1991. Soya: Not just for eccentrics. 
Dragoco Report No. 3. p. 83-97. [5 ref. Eng]
• Summary: An interesting overview of soybean production 
worldwide and the markets for tofu and soymilk in Europe. 
Figure 1 is a bar chart ranking countries that produce more 
than 1 million tonnes of soybeans by their yields in tonnes 

per hectare. The country with the highest yield by far is Italy 
(approx. 3.1 tonnes/ha), followed by Canada (2.3), USA 
(2.2), Argentina (2.1), Paraguay (1.8), Brazil (1.7), China 
(1.3), Indonesia (1.1), and India (0.8 tonnes/ha).
 Figure 2 is a graph of soybean production in 4 major 
countries and others from 1935 to 1990.
 Figure 3 shows world market share of soybean 
production among 4 major countries and others from 1935 
to 1990. The U.S. market share grew steadily until about 
1965, but has fallen ever since. Brazil’s market share showed 
signifi cant growth after 1965, and Argentina’s after 1975.
 Figure 4 shows the number of countries producing more 
than 100,000 tonnes of soybeans from 1935 to 1990. This 
number stayed steady at about 6-7 from 1935 to 1965, then 
rapidly increased to 15 in 1975 and 27 in 1990. Figures 6 
and 7 are bar charts showing consumption of tofu in 1986, 
with projections to 1992 in France, Great Britain, Germany, 
Netherlands, and the rest of the EC (especially Switzerland). 
In 1992 for tofu, Germany is expected to be the leader 
followed by Great Britain and France. For soymilk, Great 
Britain is expected to be by far the leader, followed by 
Germany and France. The source of the tofu and soymilk 
information is Institut für Agrarpolitik, Stuttgart. Address: 
Product Manager, Flavor Div., Dragoco, Gerberding & Co. 
GmbH, D-3450 Holzminden, Germany. Phone: (05531) 704 
327.

3057. Orf, J.H.; Lambert, J.W.; Kennedy, B.W. 1991. 
Registration of Proto soybean. Crop Science 31(2):486. 
March/April. [5 ref]
• Summary: The Proto soybean (Registration no. CV-275, 
PI 542,769) was developed at the Minnesota Agricultural 
Experiment Station. It was released on 15 Feb. 1989 as 
a “special purpose high-protein cultivar for use in the 
production of tofu and other products requiring very high 
protein content.” Proto is of maturity Group 0, about 2 days 
earlier than Evans. The seeds are dull yellow with buff hila. 
Proto contains 45.6% protein and 16.5% oil. Breeder seed 
will be maintained by the Minnesota Agric. Exp. Station.
 Work supported in part by grants from the Minnesota 
Soybean Research and Promotion Council, and the 
Minnesota Seed Producers and Promotion Assoc.
 Note: This is the earliest document seen (July 2013) that 
mentions the soybeans variety Proto. Address: 1-2. Dep. of 
Agronomy and Plant Genetics; 3. Dep. of Plant Pathology. 
All: Univ. of Minnesota, St. Paul, MN 55108.

3058. Product Name:  Earthling Tofu Vegetable Burger 
[Barbecued, or Teriyaki].
Manufacturer’s Name:  Pacifi c Soyfoods.
Manufacturer’s Address:  2948 29th Ave. S.W., Building 
2C, Olympia, WA 98502.  Phone: 206-943-6234.
Date of Introduction:  1991 March.
Wt/Vol., Packaging, Price:  8 oz. or 16 oz.
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New Product–Documentation:  Talk with Peter Lesser of 
Northwest Natural. 1991. Feb. 8. He plans to introduce these 
two new products in Feb. and March (respectively) 1991.

3059. Proto: New U.S. domestic soybean variety. Specialty 
high-protein soybean. 1991. Seed color: Yellow (dull), hilum 
buff.
• Summary: Sources: Orf, J.H.; Lambert, J.W.; Kennedy, 
B.W. 1991. “Registration of Proto soybean.” Crop Science 
31(2):486. March/April. Proto was developed at the 
Minnesota Agric. Exp. Station. It was released on 15 Feb. 
1989 as a “special purpose high-protein cultivar for use in 
the production of tofu and other products requiring very high 
protein content.” Proto is of maturity Group 0, about 2 days 
earlier than Evans. The seeds are dull yellow with buff hila. 
Proto contains 45.6% protein and 16.5% oil.
 Bernard, Richard L.; Nelson, R.J. 1992. “Origins and 
pedigrees of public soybean varieties in the United States 
and Canada: 1987 to 1991–(1) Additions to Table 6; (2) 
Corrections and additional information; (3) Additions to 
Table 9; (4) Table updating USDA Soybean Germplasm 
Collection.” USDA Technical Bulletin No. 1746. 11 p. July. 
See Additions to Table 6. Variety: Proto. Maturity group: 
0. Pedigree: M70-504(M63-87 x PI 189.880, Bitterhoff) 
x M69-42(M63-158 x Provar). Note: M63-87 is from 
Chippewa x PI 261.475(Shika No. 1). M63-158 is from PI 
261.475 x Pridesoy II (unknown origin). Prior designation: 
M77-251. Year releases or licensed: 1989. Developer: 
Minnesota AES (Agric. Exp. Station).
 Letter from Richard Bernard, soybean breeder, Univ. 
of Illinois. 1999. Sept. 9. “In my Feb. 1999 table (1999 
soybean breeders conference) I listed Porotana, Provar, and 
Proto with the ‘large-seeded’ cultivars. But they are not 
large seeded; they are specialty varieties released for their 
high protein content so probably should be put in a different 
category. This will be a growing category in the future–i.e., 
soybeans with special compositional traits.” Address: USA.

3060. 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 fl our], 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 fl avors in your dishes.” The seasonings contain 
fl avorful Nutritional Yeast Extract.
 Products (Mild and Spicy) with Labels sent with letter 
and color leafl et 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.”
 Leafl et 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 fi rst sold in Germany under the brand 
name Vitam in Jan. 1989. They were fi rst sold in the U.S. 
under The Organic Gourmet brand in March 1991.

3061. Product Name:  Spring Creek Great Balls of Tofu 
(Italian Flavored Meatless Meatballs).
Manufacturer’s Name:  Spring Creek Natural Foods.
Manufacturer’s Address:  212-C East Main St., Spencer, 
WV 25726.  Phone: 304-927-1815.
Date of Introduction:  1991 March.
Ingredients:  Tofu, okara (both made from certifi ed organic 
soybeans), whole wheat bread crumbs, walnuts, onion fl akes, 
granulated garlic, parsley, sea salt, black pepper, tomato 
sauce.
Wt/Vol., Packaging, Price:  12 oz vacuum pack. Retails for 
$3.65.
How Stored:  Refrigerated.
New Product–Documentation:  News release. 1990. Dec. 
20. The product will be available on 1 March 1990. Talk 
with Bill Quick of Spring Creek. 1992. Jan. 10. This product 
is now out. It is meatless meat balls made with tofu, okara, 
bread crumbs, walnuts, and other minor ingredients in 
tomato sauce.

3062. Toyo Shinpo (Soyfoods News). 1991. Tôfu Dengaku 
[Tofu Dengaku: Illustration of a lady in the early 1800s in 
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Japan preparing Dengaku over a grill]. March. 21. p. 4. [1 
ref. Jap]
• Summary: This illustration is from the book titled Sôsôshi 
(1822). It is found in the section titled Shokoku Dôchû 
Kinwaraji, which is illustrated by Mimaru KITAO. The 
author of the book is not given.

3063. Tuitemwong, Kooranee; Fung, Daniel Y.C. 1991. 
Microbiological study of tofu. J. of Food Protection 
54(3):212-16. March. [16 ref]
• Summary: Seven brands of tofu were analyzed after 1 and 
30 days storage in a refrigerator. The pH has an important 
infl uence on the genera of microorganisms found, of which 
the principal gram-positive ones were Streptococcus, 
Pediococcus, and Lactobacillus, and the most common 
gram-negative bacterial species were Pseudomonas putida, 
P. aeruginosa, Enterobacter agglomerans, and E. cloacae. 
Address: Dep. of Animal Sciences and Industry, Kansas State 
Univ., Manhattan, Kansas 66506.

3064. Wasserman, Debra; Mangels, Reed. 1991. Simply 
vegan: Quick vegetarian meals. Vegetarian Resource Group, 
P.O. Box 1463, Baltimore, MD 21203. 224 p. March. Illust. 
General index. Index of tables. 23 cm. [117 ref]
• Summary: A vegan cookbook. Contents: Foreword. Time-
saving cooking suggestions: Microwave cooking. Sample 
menus: Menu analysis. Top recipes for calcium and vitamin 
C. Top recipes for iron. Recipes (one section is titled Soy 
Products: Tempeh Dishes, Tofu Dishes). Food defi nitions 
and origins. Herbs and spices. Vegan nutrition (written by 
Reed Mangels, PhD, RD. Each of the 18 topics is followed 
by a bibliography; includes a section on each major nutrient, 
pregnancy, lactation, feeding vegan kids, nutrition glossary, 
recommended reading list). Cruelty-free shopping by mail.
 The Vegetarian Resource Group. The group also 
publishes a bimonthly magazine, Vegetarian Journal, and 
is considered by dietitians to be a good source of nutrition 
information for vegans.
 This book contains more than 20 tofu recipes and 6 
tempeh recipes.
 Note from VRG: As of Dec. 2012 this pioneering book 
has 100,000 copies in print and a 5th edition has recently 
been sent to the printer.
 WorldCat says (April 2022): “14 editions published 
between 1991 and 2013 in English and held by 442 libraries 
worldwide
 “This vegan cookbook also provides information on 
microwave cooking, vegan nutrition, and food shopping by 
mail.” Address: VRG, Baltimore, Maryland. Phone: 301-
366-8343.

3065. Barat, Chandri. 1991. Recent developments at 
Legume, Inc. (Interview). SoyaScan Notes. April 9. 
Conducted by William Shurtleff of Soyfoods Center.

• Summary: The company is no longer issuing annual 
reports. They haven’t fi led with the Securities & Exchange 
Commission for 2-3 years. They do keep unaudited, non-
public fi nancial statistics on the company, management use 
only. It is too expensive to contact the shareholders once a 
year–$50,000 or more. Legume has had many problems. The 
European market for the chocolate bars is still good and the 
entrees are still sold nationwide. The corporate structure, 
with its large legal and accounting expenses, is extremely 
burdensome. So they are just trying to maintain the food line. 
It is continuing because Gary and Chandri have put well over 
$100,000 of their own money (their house) into Legume to 
keep it going for the last few years. Last quarter they made 
money for the fi rst time.
 Legume has initiated three major lawsuits, which are 
pending. They had several fi ascoes with the chocolate. In 
one $50,000 shipment of chocolate to Switzerland, lactose 
was found. So Legume is suing the cocoa line, the producer 
of the chocolate for several hundred thousand dollars. The 
salad dressing contained a non-kosher vinegar. A rabbi in 
California sued them for $20,000 and fi nally settled for 
$2,000 after $25,000 in legal fees. Legume counter-sued the 
huge company that made the salad dressing. No-one has sued 
Legume.
 They have bought a piece of land in Puerto Rico on top 
of a hill not far from the ocean but not right on the ocean. 
It has a gorgeous 180º horizon, and is a big surfi ng area. 
Their work could help the local people and agriculture. The 
big question is can they growing organic foods effi ciently 
enough to take advantage of the huge potential U.S. and 
European markets. Address: P.O. Box 426, Schoolhouse 
Park, 112 Main Road, Montville, New Jersey 07045. Phone: 
201-263-1013.

3066. Yakabushi, Konrad. 1991. Ontario soybean growers 
crushed by plant closing. Toronto Star (Ontario, Canada). 
April 11. p. C1, C10.
• Summary: Last month Victory Soya Mills, Ontario’s 
largest soybean crusher, ceased operations and padlocked 
the doors of its plant on Lakeshore Blvd. East, thus closing a 
chapter in Toronto’s history.
 For almost 50 years, “convoys of trucks had converged 
on Queen’s Quay during the dying days of Indian summer 
to unload” the harvest of many Ontario farms at the soybean 
crushing facility.
 While some Toronto residents will hardly miss the mile-
long traffi c snarls, “the closure has left many others with 
a wistful sense that an annual rite of autumn and a historic 
Toronto landmark, are soon to be lost forever.”
 But for many of Ontario’s 25,000 soybean farmers, 
whose crops were crushed by Victory Soya Mills, the plant 
closure raises more serious issues; where will they sell their 
crops in the future? Central Soya Co. Inc. (Fort Wayne, 
Indiana), the plant’s owner blames the demise “on several 
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factors, including high municipal taxes, traffi c problems 
and encroaching development on the city’s waterfront.” Bill 
Campbell, vice-president of processing at Central Soya, says 
the basic problem was that “the plant was unable to operate 
profi tably in that environment.” The larger problem is that 
there is an excess of soybean crushing capacity in North 
America.
 Soybean farmers point to federal policies aimed at 
promoting production of canola, a competing oilseed grown 
on the Prairies to the west. Even today, “Ottawa subsidizes 
the shipment of canola to Eastern Canada and, during the 
1970s, handed out grants to encourage the construction of 
canola crushers in the West. Central Soya told the Ontario 
Soybean Growers’ Marketing Board that the plant might be 
spared if the Board could get the government to change some 
of those policies.
 Built in 1944 during World War II, the plant was a 
key factor in the birth and development of Ontario’s (and 
Canada’s) soybean industry. Production rose rapidly during 
the 1970s “as continent-wide health concerns sparked a 
move away from animal fats to vegetable oils.” Soybeans 
even found their way onto Canadian dining tables in the 
form of margarine, salad and cooking oils, soyburgers, tofu, 
and soy fl our in baked goods. Moreover, soybeans were 
increasingly used in industrial applications from printing 
inks to paints, and soybean meal became the standard protein 
source in livestock and poultry feeds.
 Today Ontario grows 95% of Canada’s soybeans and 
70% of these are grown in southwestern Ontario, which 
stretches further south than Detroit or Ann Arbor, Michigan.
 Until last year, about 85% of Ontario’s soybean crop 
was crushed in Canada yielding two value-added products: 
crude soybean oil and protein-rich soybean meal. But 
with the closure of Victory Soya Mills, about one-third of 
Canada’s soybean crushing capacity and roughly 2 million 
bushels of soybean storage space have been eliminated, 
farmers will have to sell their soybeans anywhere they can.
 Central Soya, which owns a smaller soybean crushing 
plant in Hamilton, Ontario, “says it is considering expanding 
that plant to make up for the lost capacity in Toronto.
 The only other Canadian plant that crushes soybeans is 
ADM Agri-Industries, Ltd. (dba Maple Leaf Monarch), in 
Windsor, Ontario, owned by ADM of Decatur, Illinois.
 It seems clear that the plant closure will hurt Ontario 
soybean farmers, in both the short and long terms. They may 
end up having more of their soybeans crushed in the United 
States and they will surely have to expand their markets 
overseas.
 Photos show: (1) The Victory Soya Mills plant and silos. 
(2) Jim Allin, a soybean grower, standing next to a large sack 
of Pioneer brand soybean seed.

3067. Gaiser, Klaus. 1991. Re: Huegli acquires Soyastern, 
owned by Thomas Karas. Letter (fax) to William Shurtleff at 

Soyfoods Center, April 18. 1 p.

• Summary:  Soyastern (Dorstener Tofu), owned by Thomas 
Karas, was acquired by Huegli a few days ago. Follow-
up talk followed by letter (fax). 1991. June 26 and 28. In 
about Feb. 1991 Huegli Nahrungsmittel GmbH bought the 
Soyastern brand only, not the company. Soyastern Naturkost 
GmbH has now been moved into the same town as Huegli 
(address: Guettinger Str. 23, D-7760 Radolfzell, Germany), 
and the huge chicken factory in Dorsten, formerly occupied 
by Soyastern but never paid for completely, has been 
closed down and returned to the former owners. Yamato 
is producing part of Soyastern’s products. The larger part 
has been taken over by some other factory which has been 
producing the tofu for Heirler (which Huegli now also 
owns). Alexander Moosmann from Huegli is managing 
director of the new Soyastern, and Thomas Karas (still 
located in Dorsten) works for him as director of sales and 
marketing for the health food market (Naturkostmarkt). 
Thomas’ task is tofu product manager for the whole group/
fi rm. Soyastern and Yamato are now working together to 
develop a strategy for selling more of their tofu and tofu 
products in Europe, primarily in the Reform market and 
natural/health food market. Yamato is committed to making 
all of their soy products from organically grown soybeans. 
Yamato plans to move into a larger factory soon to keep up 
with their growing production. The plan now is to keep both 
the Yamato and Soyastern brands. The traditional/classical 
tofu products (such as basic tofu, smoked tofu, sprouts) will 
be sold under the Yamato brand, while the new/modernized 
European second-generation products (like tofu burgers) will 
be sold under the Soyastern brand. “The market for regular 
traditional tofu is limited and will stay limited in Germany. 
The growth potential lies in new, modernized second-
generation European tofu products. Soybeans and soyfoods 
still do not yet have the best reputation here in Germany, 
for various reasons. Some people even think negatively of 
them.” Things at Yamato and Soyastern are changing rapidly 
now but should have settled down within 6 months.
 Huegli is now buying some spray dried tofu from 
a company in the USA or Canada. Shurtleff encourages 
Yamato to start making their own spray-dried tofu since 
this is a product which is growing very rapidly in the USA. 
Address: President, Yamato Tofuhaus GmbH, Rittweg 11/1, 
D-7400 Tuebingen–Hirschau, West Germany. Phone: 7071-
71094.

3068. Toyo Shinpo (Soyfoods News). 1991. Kawamuki daizu 
fureeku o tôfu seizô ni. Gyôsha kara mo “oishii” to kôhyôka. 
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Nichii no shyoppu seisaku de Beikoku de seisan kôjô o 
kensetsu-chû [Dehulled soybean fl akes for making tofu. Tofu 
makers say they produce delicious tofu. With Nichii’s shop 
policy, they are building a plant in the USA]. April 21. p. 7. 
[Jap]
• Summary: At their U.S. plant, Nichii (the Nichii Mycal 
Group) is planning to produce 1,000 tonnes of dehulled 
soybean fl akes the fi rst year, 1,500 tonnes the second year, 
2,000 tonnes the third year, and 3,000 tonnes the fourth year. 
They plan to sell 50% of these fl akes in America and export 
50% to Japan.

3069. Toyo Shinpo (Soyfoods News). 1991. Okinawa no tôfu. 
Katakute okii. 1 cho (1 kg) 240 yen [Okinawa tofu. Big and 
fi rm. One cake weighs 1 kg and costs 240 yen]. April 21. p. 
9. [Jap]
• Summary: This full-page article contains ten photos, one 
of them apparently quite old, showing tofu being made in the 
traditional way (using a hand-turned stone mill) in Okinawa. 
An inset photo shows the cover of a cookbook titled 
“Okinawa Tofu Cookery–80 selected recipes” (Okinawa 
Tôfu Ryôri–80 sen) by Masa Kyan, published by Naha 
Shuppansha in Okinawa.

3070. Buzzell, R.I.; Anderson, T.R.; Hamill, A.S.; Welacky, 
T.W. 1991. Harovinton soybean. Canadian J. of Plant 
Science 71(2):525-26. April. [4 ref. Eng; fre]
• Summary: “Harovinton is a large-seeded soybean cultivar 
with a greater protein content than oilseed cultivars and 
is suitable for tofu production... Production will be on a 
contract basis with Canada Packers, Inc.”
 “Registration number 3118 was issued for Harovinton 
as a tofu-type soybean, by the Variety of Registration Offi ce, 
Seed Division, Food Production and Inspection Branch of 
Agriculture Canada.” Address: Research Station, Agriculture 
Canada, Harrow, Ontario, N0R 1G0, Canada.

3071. Morinaga Nutritional Foods, Inc. 1991. Dairy-free, 
low-fat tropical shakes: Made with Mori-Nu and your 
favorite fruit (Tear-off recipe pad). 2050 W. 190th St., Suite 
110, Torrance, California 90504.
• Summary: This color tear-off recipe pad (6½ by 4 inches), 
developed by Susan Bucher of Bucher & Russell in Los 
Angeles, was introduced in April 1991. On the front is a 
color photo of a strawberry milk shake surrounded by a 
sliced pineapple, bananas, strawberries, apricots, and other 
fresh fruits. To the left is a package of Mori-Nu Lite Firm 
tofu (only 1% fat).
 On the back are recipes for: Mori-Nu Hawaiian 
Smoothie, Mori-Nu Strawberry Banana Shake, and Mango 
Madness Shake, plus nutritional analyses, Mori-Nu Tofu 
facts, and an offer for additional free Mori-Nu recipes. 
Address: Torrance, California. Phone: 1-800-669-8638.

3072. Nichii Company of America, Inc. (MyCal Group). 
1991. MicroSoy Flakes: The next millennium (Color 
videotape). Skypark 2, Suite 140, 23440 Hawthorne Blvd., 
Torrance, CA 90505. 11.8 minutes.
• Summary: Tells the story of MicroSoy Flakes and 
describes their benefi ts, with emphasis on saving water, 
energy, and time, increasing tofu yield, and giving good 
quality tofu. Shows the product being tested inside the 
Azumaya Inc. tofu factory in San Francisco, and at a 
small tofu shop in the Pacifi c Northwest. Lester Wilson 
at Iowa State Univ. describes tests on the product being 
conducted there. A very nice presentation. Address: Torrance, 
California. Phone: 310-791-0010.

3073. Paine, Heather. 1991. Soya and SIAL ‘90: Editorial. 
SoyaFoods (ASA, Europe) 2(1):1. Spring.
• Summary: “Last year’s SIAL (Salon International de 
L’Alimentaire) was certainly impressive and all the more 
so because soyafoods and products containing soya had a 
remarkably good presence... French soyafoods companies 
were well represented with many new products... In the ‘new 
products’ section a soya-oil based margarine from Denmark 
(Margarines AMA-Dragsbaek Margarine Fabrik S A) won 
a SIAL D’Or award and a soyamilk from Argentina (AdeS) 
was highly commended.” Address: editor, SoyaFoods, 27a 
Santos Rd., London SW18 1NT, UK. Phone: 081-874-5059.

3074. Plenty Bulletin (Davis, California). 1991. A visit to the 
soy dairy in Guatemala. 7(1):3. Spring.
• Summary: “In 1979, at the peak of Plenty’s integrated 
village development program in Guatemala, we bought 3,200 
sq. meters of land (0.8 acre) in the village of San Bartolo 
in the central highlands. With the help of local Mayan 
volunteers a soy dairy was built on that land. In February of 
1980, the dairy was open and running. Eleven years later it 
is still going and producing tempeh, tofu, soy fl our, soy milk 
and soy ice-cream which are sold in nearby markets and in 
Guatemala City.”
 Alan Praskin, at the invitation of the village, returned to 
Guatemala and on 7 March 1991 signed title to the land over 
to the community and “Alimentos de San Bartolo,” which is 
now the name of the soyfoods enterprise. The community of 
San Bartolo and the managers and staff of the soy dairy are 
Cakchiquel Mayas.
 Three photos shown: Alan surrounded by San Bartolo 
elementary students, some of San Bartolo’s soy-fed children, 
and a Guatemala highland family enjoying soy ice cream 
cones.

3075. Tatsumi, Yoshiko. 1991. Kotokoto fukkura–Mame 
ryôri [Simmer slowly and they expand: Bean cookery]. 
Tokyo: Zaidan Hôjin Nôsan Gyôson Bunka Kyôkai. 214 p. 
April 30. [Jap]
• Summary: The word kotokoto in the Japanese title 
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describes the sound of bubbles coming up during simmering; 
it is sometimes translated as “pit pat.” This book contains a 
section of edamame recipes (p. 52-58). After that comes a 
section on tofu, miso, and shoyu (p. 59+). Address: Cooking 
teacher, Japan.

3076. Product Name:  Trader Joe’s Tofu Ravioli Marco 
Polo.
Manufacturer’s Name:  Trader Joe’s (Product Developer-
Distributor).
Manufacturer’s Address:  538 Mission St., South Pasadena, 
CA 91030.  Phone: 818-441-1177.
Date of Introduction:  1991 April.
Wt/Vol., Packaging, Price:  12 oz container retails for $2.59 
(4/91).
New Product–Documentation:  Trader Joe’s Fearless Flyer. 
1991. April. p. 15. “New! Tofu Ravioli with soy cheese–No 
cholesterol, low in fat.” “Since the cheese you’d usually 
fi nd in this kind of an entrée has been replaced with tofu and 
Mozzarella-style soy cheese, much of the fat and cholesterol 
have been reduced. But not the fl avor.” The product “has 
plenty of fl avor from the herbs and spices in the ravioli 
and from a fresh marinara sauce with Italian seasonings.” 
It contains no preservatives, artifi cial colors, or artifi cial 
fl avors.

3077. Jefferson Herald (Jefferson, Iowa). 1991. Two-day 
grand opening held by MYCAL. May 2.
• Summary: Between 1,500 and 2,000 guests toured the new 
MicroSoy Flakes plant and sampled foods made from tofu. A 
photo shows dignitaries crossing a bridge to the plant.

3078. Product Name:  MicroSoy Flakes.
Manufacturer’s Name:  MicroSoy Corporation.
Manufacturer’s Address:  300 East MicroSoy Drive, 
Jefferson, IA 50129.  Phone: 515-386-2100.
Date of Introduction:  1991 May.
Ingredients:  Whole dry soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  Jefferson Herald 
(Jefferson, Iowa). 1991. May 2. “Two-day grand opening 
held by MYCAL.” Between 1,500 and 2,000 guests toured 
the new MicroSoy Flakes plant and sampled foods made 
from tofu. A photo shows dignitaries crossing a bridge to the 
plant.

3079. Drosihn, Bernd. 1991. Re: New developments at 
Soyastern and Byodo Naturkost in Germany. Letter to 
William Shurtleff at Soyfoods Center, May 5. 1 p.
• Summary: “In Germany the market is on the move, but I’m 
sure you know that already through your worldwide Tofu-
FBI. Soyastern stopped producing tofu and the brand has 
been taken over by Huegli, which now controls 60% of the 
tofu market in German natural food stores. Likewise, Byodo 

Naturkost in Munich is now owned by Svadesha.
 Viana has started to produce tofu too, because our 
production of tempeh is still very small. We are planning 
to pasteurize tempeh in the future. Address: Founder and 
president, Viana Naturkost GmbH, Schmittenstr. 106, 
D-5030 Huerth 6 (Fischenich), West Germany. Phone: 
(02233) 41323.

3080. Richardson, Al. 1991. New developments at Nichii 
(Interview). SoyaScan Notes. May 16. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The Nichii plant opening in Iowa at the end 
of April was a great success. The governor of Iowa, Terry 
Branstad, was there, along with 350 invited guests. An 
additional 1,500 to 2,000 people showed up to taste tofu 
dishes and take a tour of the plant. They were responding to 
a full-page ad in the Jefferson paper that Mr. Chikaarashi had 
run. They loved the Tofutti [soy ice cream] and Tofu Lasagna 
that were served, but they didn’t seem to care much for plain 
cubes of tofu seasoned only with soy sauce. Address: Nichii 
Company of America, Inc., 23440 Hawthorne Blvd., Skypark 
2, Suite 140, Torrance, California 90505.

3081. Tanaka, Terry; Richardson, Al. 1991. New 
developments at Nichii (Interview). SoyaScan Notes. May 
18. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Nichii is presently selling Microsoy Flakes 
to only a few small tofu companies in America. They are 
working with a number of larger companies, but nothing has 
yet been fi nalized because those companies need a mixer to 
process the fl akes. Nichii has imported one or more mixers 
and they are just now clearing customs. They should have 
imported the mixers a year ago. Most of the fl akes made in 
Iowa are now being sold to Japan. Address: Nichii Company 
of America, Inc., 23440 Hawthorne Blvd., Skypark 2, Suite 
140, Torrance, California 90505.

3082. Osho, S.M. 1991. Soybean recipes. Nigeria: Canada 
Fund, and Better Life Programme for Rural Women. 26 p. 
Illust. 24 cm.
• Summary: On front cover: “For a National Workshop on 
Soybean Processing and Utilization for Women Groups in 
Nigeria (20-24 May 1991).”
 Contents: (1) Whole soybean recipes: Soy iru or 
soybean dawadawa. Soy milk. Soy nuts. Soy cheese (Tofu). 
Scrambled tofu (wara). Fried tofu (wara) in Vegetable soup. 
Ikokore with tofu (wara). Fried plantain with tofu (wara) 
stew. Tofu plantain pottage.
 (2) Soybean cereal recipes: Soy steamed fresh maize. 
Soy ogi. Soy Jollof rice. Soy tuwo. Soy corn snack.
 (3) Soybean / legumes: Soy moinmoin (with “½ cup 
soybean paste”). Soy akara.
 (4) Soybean in roots and tubers. Soy ikokore. Soy ebe. 
Sweet cassava soy balls. Soy cassava fl ow cookies. (5) 
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Snacks: Soybean / wheat puff puff. Soybean cakes. Soybean 
eba.
 (6) Soybean milk residue [okara] recipes: Soybean bits. 
Soybean balls.
 Note: On the white cover are the logos of the Canada 
Fund and Better Life Programme for Rural Women. 
Address: 1. Food Technologist and Coordinator, IDRC/IITA 
Soybean Utilization Project, International Inst. of Tropical 
Agriculture, Oyo Road, PMB 5320, Ibadan, Nigeria.

3083. D’Amico, Pat. 1991. Pepper... and salt: Discomfort 
foods (Poem). Wall Street Journal. May 30. p. A15.
• Summary: “When baby boomers are under the weather, 
/ They eat the foods they hope will tether / Back to the 
days when life was more mellow / With alphabet soup and 
strawberry Jell-O. But pity the next generation of tykes–/ 
Craving tofu and bean sprouts when illness strikes!”

3084. Product Name:  Soft Tofu Cake, Fried Tofu.
Manufacturer’s Name:  Binh Minh Tofu Manufacturing.
Manufacturer’s Address:  1180 Tully Rd., Unit B., San 
Jose, CA 95122.  Phone: 408-279-3655.
Date of Introduction:  1991 May.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Helen 
Raymundo. 1996. May 28. She is a registered nurse who 
was born and raised in the Philippines, now who lives in 
Fremont, and saw a television program about this tofu 
company recently.
 Talk with Binh Tran, owner and founder. 1996. May 28. 
He is a Vietnamese-American. Tran is his family name. He 
started this company in May 1991. His is now the largest 
tofu maker in San Jose. When the company started, they 
made only soft tofu and fried tofu. These are all Vietnamese 
soy products and the labels are entirely in Vietnamese, with 
no English.

3085. Carper, Jean. 1991. The food pharmacy guide to good 
eating: More than 200 totally healthy recipes. New York, 
NY: Bantam Books. xxiv + 422 p. Index. 24 cm.
• Summary: This is a book about the medicinal and 
therapeutic properties of food. Part I has a long section (p. 
9-13) titled “The vegetarian advantage,” extolling the many 
health benefi ts of a vegetarian diet–based on many different 
scientifi c studies. However the book also contains an even 
longer section (p. 265-326) titled “Seafood, poultry, and meat 
main dishes”–with sidebars about how eating fi sh is good for 
your health.
 The index contains 9 entries for tofu, 6 for soy sauce and 
for whole soybeans, 5 for miso, 2 for soy oil and its omega-3 
fatty acids, and 1 for soy milk.

3086. INTSOY. 1991. Highlights of International Conference 
on Soybean Processing and Utilization. Plus closing 

statements and recommendations, and a directory of 
participants. Urbana, Illinois. 3 p. Unpublished manuscript. 
28 cm.
• Summary: Organizers: Jilin Academy of Agricultural 
Sciences (JAAS), China–host; Chinese Academy of 
Agricultural Sciences (CAAS), China–co-host; International 
Soybean Program (INTSOY) at the University of Illinois; 
Ministry of Agriculture, Forestry, and Fisheries (MAFF), 
Japan; International Institute of Tropical Agriculture 
(IITA), Nigeria; Scientifi c Research Institute of Foods and 
Fermentation Industries (SRIFFI), China”
 Participants: 100 foreign participants from 25 different 
countries and 150 participants from throughout China. 
58 people from developing countries and 40 people from 
developed countries. Regional distribution of foreign 
participants: Southeast Asia–25 people from 4 countries. East 
Asia–23 from 3 countries. North America–17 from 1 country. 
Africa–13 from 5 countries. South Asia–12 from 5 countries. 
Europe–5 from 3 countries. Central America–2 from 1 
country. Middle East–1 from 1 country.
 Program: 80 research/development/policy papers 
presented. Topics: Research (processing/products): Breeding/
germplasm 10, extrusion 9, tofu 8, fermented products 4, 
nutrition 4, soymilk & ice cream 3, edamame (vegetable) 2, 
soy protein isolates and concentrates 2, lecithin 2, other 3. 
Development: Country reports 21 project reports 6. Policy/
economic 3.
 Demonstrations and exhibitions by 37 companies from 
throughout China (including soy milk and ice cream).
 Local visits: Modern tofu plant. Modern solvent 
extraction plant. Farms. Local markets/stores. Soybean 
research institute of Jilin Academy of Agricultural Sciences. 
Headquarters of the Gene Bank of Chinese Academy of 
Agricultural Sciences. Labs and pilot plant of Scientifi c 
Research Institute of Foods and Fermentation Industries. 
Address: INTSOY, 113 Mumford Hall, Urbana, Illinois 
61801. Phone: 217-333-6422.

3087. Product Name:  This is Tofu? (Tofu-based Dips, 
Sauces, Dressings) [Greek Lemon Dill].
Manufacturer’s Name:  Juli’s.
Manufacturer’s Address:  34119 South Pacifi c Coast Hwy., 
Suite 177, Laguna Niguel, CA 92629.  Phone: 714-831-4885.
Date of Introduction:  1991 May.
Wt/Vol., Packaging, Price:  7 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Dave Erickson. 
1991. May 29. This product, the third in the line, was 
introduced last week.

3088. Prudon, Emmanuel. 1991. SOJAXA: azioni 
promozionali sostunete dall’ ONIDOL [SOJAXA: 
Promotional action supported by ONIDOL]. Giornale della 
Soia (Il) (Italy) 7(3):10. May. [Ita]
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• 

Summary:  In France, 7 soyfoods companies have united to 
form SOJAXA. They are: Innoval S.A., Ligne S. Formoja 
(Biosoja), Prolait, Soja Biostar, Sojadoc, Sojasun (Triballat), 
and Soy (Société Soy).

3089. Sautier, Claude. 1991. Proprietà nutrizionali dei 
prodotti a base di soia [Nutritional properties of soyfood 
products]. Giornale della Soia (Il) (Italy) 7(3):26-29. May. 

[27 ref. Ita]
• Summary:  See also next page. Discusses protein quality, 
allergies to food proteins, protection against cardiovascular 
disease, reduction of calories, the action of various lipids, 
metabolism of lipids, action of fi ber, bioavailability of 
minerals, conclusion.
 Three color photos show the following products: Soja 
Cracoja, Pâté Vegetal Nature, Lasagne au Tofu, and Delice 
au Soja (from Harmoniques, each of whose products bear 
the word soja in bold white letters on a red horizontal 
rectangle), Sauc’annaise and Sauce Italienne (in jars, from 
France), Soj’apéritif goût oignon (Formoja, France), about 
13 products made by Société Soy, including a number of 
the Jean de Preneuf line, and 5 packs of Sojasun soy yogurt. 
Address: Research Unit on Nutrition and Food, Hôpital 
Bichat, Paris, France.

3090. Starr, Sara. 1991. Soyfoods: Pleasing to the palate, 
easy on the planet. Health Foods Business. May. p. 34-39. [1 
ref]
• Summary: “Based on data from the nation-wide study, 
1990 HealthFocus on U.S. Consumers, about one in ten 
health active food shoppers say they eat soyfoods once every 
two weeks or more.” Address: Vice President, Health Focus 
Inc., Emmaus, Pennsylvania.

3091. Product Name:  White Wave Tofu: Organic Hard 
Style.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1991 May.
Ingredients:  Water, soybeans*, gypsum, nigari (magnesium 
chloride). * = White Waves uses organic soybeans grown in 
accordance with Section 26569.11 of the California Health 
and Safety Code.

Wt/Vol., Packaging, Price:  1 lb vacuum 
pack, or 1 lb packed in water in molded 
plastic tray with heat-sealed, peel-off plastic 
fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  Postcard 
from White Wave. 1992. March. “Fresher in 
any case.” Shows a color photo of the label, 
with a green and white wave breaking over 
the principal display panel. Talk with Lon 
Stromnes. 1992. April 3. This new label 
was launched 8-12 months ago.

3092. Wilcox, J.R. 1991. Soia: le varietà 
per l’alimentazione umana [Soya: The 
best varieties for making human foods]. 
Giornale della Soia (Il) (Italy) 7(3):11-12, 
14-15. May. [19 ref. Ita]
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• 

Summary: Discusses the best soybean varieties for use in 
making tofu, natto, soy oil, and soy protein concentrates 
(concentrati proteici) and soy protein isolates (isolati 
proteici). Gives details on qualitative factors in soybeans that 
improve food quality.
 Note: This is the earliest Italian-language document seen 
(Nov. 2015) that mentions soy protein concentrates, which 
it calls concentrati proteici [singular would be concentrato 
proteico]. As of 2015 this is widely written isolati proteici 
della soia. Address: Purdue Univ., Lafayette, Indiana.

3093. Poninski, Piotr (Peter). 1991. Tofu 
and Buddhism in Poland (Interview). 
SoyaScan Notes. June 3. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Peter, who speaks fl uent 
English, practices Zen meditation and is 
considering starting a tofu company in 
Poland, probably near Warsaw. There are 
3-4 Zen meditation groups in and around 
Warsaw. One of these, affi liated with Philip 
Kapleau roshi of the Rochester Zen Center 
in New York, makes tofu in the kitchen of 
its Zen community. He thinks that a person 
whose last name is Holland went to show 
them how to make tofu. [But neither Andy 
Schecter nor Norman Holland of Northern 

Soy know anything about this.] The Kapleau 
group is fairly closed to people who do not practice with 
them, so it is not easy to learn the process. There is also 
Gampo Sensei’s group and a Korean group. Peter is certain 
that there are no commercial tofu manufacturers in Poland. 
But there are a lot of Chinese and East Asian restaurants 
near Warsaw. There are also a few sort of health food stores. 
Address: 73 Winslow Ave., Somerville, Massachusetts 02144 
(temporary). Phone: 617-623-6048.
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3094. Toyo Shinpo (Soyfoods News). 1991. Kyô-tôfu 
Amerika e: NHK ga Kyoto Tanpaku o rupo [Kyoto tofu goes 
to America: NHK television reports on Kyoto Tanpaku]. June 
21. p. 3. [Jap]
• Summary: On 12 June 1991 at 6:00 A.M. NHK television 
in Japan aired a story about Kyoto Tanpaku, a major Kyoto 
tofu manufacturer, on their “Morning Wide–Kinki Edition.” 
The company is making fruity tofu, selling hamburger in 
agé pouches, etc. A photo shows president Yasuo Hachijin. 
In Japan, the company is located at Kyoto city, Fushimi-ku, 
Yoko-oji, Senryo Matsu-cho 200. Phone: 075-622-3161. 
Address: Kyoto, Japan.

3095. Wilkerson, M.P. 1991. Dinner at Kobe Japanese 
steak house takes on the theatrical fl air: a matter of taste. 
Montgomery Advertiser (Montgomery, Alabama). June 21. p. 
37.
• Summary: “New on the menu are four Japanese appetizers 
not included in the price of the meal: shrimp gyoza, 
California roll, inari sushi [vinegared rice stuffed into deep-
fried tofu pouches] and edamame.”
 “Unfortunately the appetizers we ordered came after 
the salads but we were intrigued by the edamame, nicely-
fl avored steamed Japanese green beans. ‘You eat only the 
inside,’ said our waitress, referring to the large beans inside.” 
Address: 2235 E. South Blvd.

3096. China Daily. 1991. Anhui: Anhui bean curd festival 
celebrates emperor Liu An, inventor of bean curd. June 26. 
p. 3f. *

3097. China Daily. 1991. Anhui: Second bean curd festival. 
June 30. p. 4f. *

3098. Product Name:  Oregon Tofu Chips [Original, 
Cheddar, Garlic Pepper, or Tomato and Herbs].
Manufacturer’s Name:  Back Porch Brands.
Manufacturer’s Address:  3536 North Pacifi c Highway, 
Medford, OR 97501.  Phone: 503-734-7696.
Date of Introduction:  1991 June.
Ingredients:  Incl. tofu and dough.
Wt/Vol., Packaging, Price:  6 oz bag (clear and crinkly).
How Stored:  Shelf stable.
New Product–Documentation:  Mail Tribune (Medford, 
Oregon). 1992. June 23. “Ashland man’s unusual chips can 
be called... Tofu with a twist.” Al Grierson is a 43-year-old, 
bushy-bearded man. A resident of Ashland and a former 
employee of Ashland Soy Works, he has a new business 
in Medford, Oregon. He makes tofu chips, in which tofu 
is incorporated into a dough, then rolled, cut, and baked. 
“For about a year now, Grierson has been producing bags 
and bags of chips made from soybean curd in an old dairy 
building at 3536 N. Pacifi c Highway. He’s worked up to 
four fl avors–original, cheddar, garlic pepper and tomato and 

herbs–and he’s gained a small following in area stores... At 
$1.99 per 6.2-ounce bag, the unusual chips are spendier than 
similar snacks, but Grierson says he’ll soon come out with 
a snack pack that sells for less than $1. Besides, he offers a 
money-back guarantee.”
 New Product News. 1992. Dec. 7. Oregon Tofu Chips, 
made by Back Porch Brands in Ashland, Oregon, comes in 4 
fl avors and retails for $1.19 in health food stores.

3099. Contact (Plenty Canada). 1991. The promise of soy 
foods: Sri Lanka. 1(3):1-3.

• Summary:  A photo shows Muttiah Jeyabalan, a native 
Sri Lankan, who is Plenty Canada’s Program Offi cer for 
Asia and the Caribbean. Since 1985 he has taken a major 
part in developing Plenty Canada’s program that provides 
two benefi ts to Sri Lankans: nutrition and economic 
opportunity. Plenty Canada’s project has recently received 
$4.7 million funding from CIDA, the Canadian International 
Development Agency, as it enters its second 5-year phase. 
In the fi rst 4-year phase of the Soya promotion program, 
two soy centers were established, one in Kandy and one in 
Colombo. The emphasis was on training, including extension 
programs, that assisted women’s groups in starting income-
generating soy-related businesses. In Sri Lanka, food is 
traditionally a woman’s business. Soya products needed to 
be popularized and marketed to the general public. The key 
soyfoods were soy nuts, tofu, ice cream, popsicles, cakes, 
fried beans, yogurt, curries and tempeh. “Thirty Sri Lankan 
enterprises, mostly women-run, were initiated and are now 
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self-suffi cient.” Soyfoods were incorporated in traditional 
local dishes. Soy ice cream is very popular. Janine Dudding 
is a Plenty Canada advisor to the Sri Lanka project. Peter 
Dudding is project director.
 Another photo shows two Sri Lankan women making 
tofu. Address: R.R. #3, Lanark, ONT, K0G 9Z9, Canada. 
Phone: (613) 278-2215.

3100. Contact (Plenty Canada). 1991. A hopeful effort: San 
Bartolo soy products [in Guatemala]. 1(3):4-5.
• Summary: A photo shows 5 Guatemalans, 3 in traditional 
Mayan dress, standing behind an ice cream and popsicle 
truck labeled Ricos Helados de Soya. “After ten years of 
operation, Plenty’s Soy Centre in [Solola], Guatemala, 
is approaching self-suffi ciency... the centre is now an 
established micro-enterprise with a proven product line.” 
It is administered by ADEEC (Guatemalan Association of 
Economic, Cultural and Educational Development), a native-
based non-governmental organization (NGO) directed by 
Roderico Teni, with Sebastian Sub Xol as Asst. Director. “As 
in Sri Lanka, the introduction of soy products to the general 
population is much faster when sold as ready-to-eat items 
or when easily incorporated into a traditional dish.” Soy ice 
cream and popsicles are extremely popular, but “the most 
accepted product has been the soy cheese, tofu, which is 
cooked with tomatoes and other vegetables instead of or as a 
supplement to eggs.
 “The major success, however, has been in the approach 
to other Guatemalan institutions. ‘Now we are beginning 
to see much larger orders, particularly the soy milk and the 
tofu,’ Sub Xol said. ‘Even commercial ice-cream makers, 
who use a lot of dairy milk, are starting to use our soy milk, 
which is about half the price of dairy milk.’ Teni emphasized 
that by selling soy products to the larger institutions, 
particularly schools, orphanages and hospitals, the protein-
rich supplement gets to the people who need it most.”
 Note: Plenty International (Jan. 1994) notes that this 
company is now named Alimentos San Bartolo, located at 
Apartado Postal 118, Solola, San Bartolo, Guatemala. Phone: 
502-514896. Address: R.R. #3, Lanark, ONT, K0G 9Z9, 
Canada. Phone: (613) 278-2215.

3101. Product Name:  [GranoVita Organic Whole-Grain 
Tofu Ravioli].
Foreign Name:  GranoVita Bio-Vollkorn Tofu-Ravioli.
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:  1991 June.
Ingredients:  Pasta shell: Whole wheat fl our, egg, mineral 
water. Filling: Bio-Tofu (water, soybeans*, calcium 
chloride), sea salt, fi ne bread crumbs, Parmesan cheese, 
spices. * = Organically grown.

Wt/Vol., Packaging, Price:  250 gm poly pouch. Retails for 
DM 2.98 (6/91, Hamburg, Germany).
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 12.8 gm, fat 4.8 gm, usable 
carbohydrates 36.5 gm, calories (kcal) 240 (1021 kJoules).
New Product–Documentation:  Label sent by Anthony 
Marrese of Hamburg. 1991. June. 6 by 7.5 inches. Poly 
pouch. Red, light green, and dark green on white. Illustration 
of a plate, spoon, and pot surrounded by green and red 
vegetables. “Vegetarian. Contains no meat.”

3102. Rani, Sandiya (Ms.). 1991. Soya milk cottage industry, 
Hyderabad, India. Phase 2. Andhra Pradesh, India: CHI. 1 p. 
June 24.
• Summary: Summary of achievements and results expected: 
“This project is intended to generate employment and 
income for women in the lower economic strata in the third 
world initially in India. The women who will thus benefi t 
require little or no education and only a few days of specifi c 
training. The project will also produce a low-cost, culturally 
acceptable protein diet supplement for children and others 
in poor urban and rural communities, in the form of neutral-
tasting soyamilk and soyamilk products (tofu, yogurt, etc.). 
The individual soyamilk cottage industry sites will be self 
sustaining within one year of operation...”
 Projected starting date: 1 June 1991. Expected 
completion date: 31 March 1992.
 For Canadian NGO: Cost of project: $18,569. Cost of 
administration: $5,933. Total: $24,502.
 Requested from CIDA: Cost of project: $55,706. Cost of 
administration: $5,932. Total: $61,638.
 Sub-total: Cost of project: $74,275. Cost of 
administration: $11,865. Total: $86,134.
 Schedule of payments.
 Note: This woman was the fi rst head of Child Haven’s 
SoyaCow Project in India. But she was unable to travel to 
visit other SoyaCow centers–a major problem. Address: 
Child Haven (India), 5-2–658 Chintal Basti, Khairatabad, 
Hyderabad 500004, Andhra Pradesh, India.

3103. Product Name:  California Dream Burger. Reamed 
Dream Burger in Aug. 1993.
Manufacturer’s Name:  Season’s Harvest.
Manufacturer’s Address:  52 Broadway, Somerville, MA 
02145.  Phone: 617-628-1182.
Date of Introduction:  1991 June.
New Product–Documentation:  Talk with Ademar Reis. 
1993. Nov. 29. He introduced this consumer retail product, 
made with tofu powder (purchased from Minnesota Waxy) 
and textured soy protein concentrate, in about June 1991. 
The name will soon be changed to Dreamburger so it can be 
copyrighted.

3104. Product Name:  Tofu.
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Manufacturer’s Name:  Soycountry.
Manufacturer’s Address:  Westbrook (farm), Berrigan, 
NSW 2712, Australia.  Phone: 060-356-215.
Date of Introduction:  1991 June.
New Product–Documentation:  Letter from Rick Pyle, 
owner. 1991. July 10. “I am using a Takai W30B model tofu 
system to manufacture tofu and have just started last month.” 
The telephone operator in New South Wales says that 
Berrigan is near Aubrey and Shepparton, but has no phone 
number listed for Soycountry.
 Letter (fax) from then talk with Rick Pyle. 1992. Aug. 
26 and Sept. 1. This company, owned by him, his wife Libby, 
and his father Max, has been making tofu for more than a 
year. They use both nigari and calcium sulfate as coagulants. 
He and his father also grow soybeans in New South Wales, 
and they use their Bowyer variety to make their tofu. His 
father was a soybean pioneer in the area, growing the fi rst 
crop of irrigated soybeans in southern New South Wales in 
the 1960s. Their main competitors are Earth Angel and Blue 
Lotus.

3105. Sumaratunga, P.A.; Dasanayake, D.M.W.T. 1991. 
Potentials and problems of income and employment 
generation through small-scale processing of coarse grains, 
pulses, roots and tubers in Sri Lanka. Palawija News (Bogor, 
Indonesia) 8(2):13. June.
• Summary: “Sri Lanka is an agricultural country with 52% 
of its labour force involved in agriculture and 31% of the 
total land area under agricultural crops. Total agricultural 
production constitutes 20% of the annual Gross Domestic 
Product, of which three fourth covers food crops and one 
fourth covers the export-oriented plantation sector.
 Agricultural production in Sri Lanka is adapted to 
suit the annual bimodal rainfall pattern. In the wet (Maha) 
season, the whole island receives rain. In the dry (Yala) 
season, only the southwestern quarter of the island [around 
Colombo, the capital] experiences substantial rainfall.
 Tables: (1) Labor productivity and land utilization of 
CGPRT crops in Sri Lanka. The fi ve columns are: Crop 
type, GDP (million rupees), number of farm families, area 
cultivated. The 3 crop types are roots and tubers (incl. potato, 
manioc, sweet potato, other yams, which contribute the most 
to the GDP), pulses (including soybean, cowpea, greengram, 
blackgram, and groundnut, which have the largest cultivated 
area) and coarse grains (incl. maize and kurakkan).
 (2) Area cultivated and production of CGPRT crops in 
Sri Lanka (1985-1989). For soybean in 1985: 2,780 metric 
tons were produced on 2,400 ha. In 1989: 2,910 metric tons 
were produced on 4,700 ha.
 (3) Population and labour force statistics for Sri Lanka. 
The four columns are sector, population labour force, and 
unemployment. The population of Sri Lanka is presently 
16.9 million of which 36% are economically active. 72.2% is 
rural, 25.5% is urban, and 6.3% is estate (lives on an estate).

 (6) Labour requirements for cultivating and processing 
different crops (per acre). (7) Total labour cost for cultivating 
and processing different crops (per acre). (8) Total annual 
labor use and wage bill of CGPRT crop production.
 A section titled “Producing soya-based products” 
states: “However the income and employment generation 
potential could be higher than that of pulses since soy 
products are higher priced and processing needs more labour. 
Nevertheless products such as tofu and tempe can fetch 
higher prices only when they are more widely accepted in Sri 
Lanka.”
 “Conclusion:... a clear potential exists for generating 
employment and income in the rural sector by promoting 
small-scale processing of GCPRT crops. To achieve this 
potential,” for suggestions are given to planners.
 Note: An editorial (p. 3) by Seiji Shindo, Director, 
CGPRT Centre, is largely about the Soybean Yield Gap 
Analysis Project (Phase II). Address: 1. Agricultural 
economist; 2. Provincial director (UVA province). Both: 
Dep. of Agriculture, Sri Lanka.

3106. Vivea, Desiree. 1991. Zippy vegetarian meals made 
easy with a microwave. Baltimore Sun (The) (Baltimore, 
Maryland). July 3. p. 63.
• Summary: “There are lots of excellent vegetarian 
cookbooks out there–have been for years.”
 “Pat Baird’s recently published Quick Harvest: A 
Vegetarian’s Guide to Microwave Cooking is the best the 
author has seen.
 “Unusual offerings include the likes of Pumpkin-Tofu 
Pie,... Amasake Pudding...” Address: Copley News Service.

3107. Thornbury, Barbara E. 1991. One-pot cooking, the 
Japanese way. New York Times. July 14. p. XX6, XX31.
• Summary: An excellent in-depth article about nabemono, 
including the many different regional varieties. Chanko-
nabe is a favorite of sumo wrestlers in Kyoto and 
elsewhere. Ishikari-nabe is a specialty of Hokkaido, Japan’s 
northernmost main island; ingredients include tofu and fresh 
salmon.
 Dote-nabe (oyster nabe) is associated with the port city 
of Hiroshima; ingredients include “grilled bean curd” and an 
inch-wide ring of miso spread around the inside lip of the pot 
like a moat.
 Hakata, on the island of Kyushu, is known for its 
mizutake (sometimes called mizu-daki); ingredients include 
tofu. Other popular types of nabemono are yose-nabe, 
sukiyaki, shabu-shabu, and chiri-nabe.

3108. Walsh, Ami. 1991. Tofu entrepreneur plans tasty Asian 
joint venture. Detroit News. July 22. p. F-14.
• Summary: Bruce Rose, president of Rosewood Products 
Inc., plans to soon start a joint venture with the Zhen Jiang 
Bean Factory, a tofu manufacturer with 500 employees 
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located several hundred miles northeast of Shanghai. The 
Chinese company will provide the technology, recipes, 
technicians, and equipment to make a new line of tofu 
products–quite unlike anything most Americans have ever 
tasted. For example “Buddhist Chicken” made of a pressed 
tofu called dofu gan.
 Contains a nice biography and photo of Bruce Rose, 
who has worked in the natural food industry for 20 years. 
After earning a degree in philosophy at Central Michigan 
and Wayne State universities, he founded a small co-op in 
Royal Oak–while holding paying down a job at Michigan 
Bell. He worked at Eden Foods (Clinton, Michigan) for two 
years, then in 1980 founded Rosewood Products as a natural 
foods distributor.
 Five years ago when The Soy Plant, his tofu supplier, 
went out of business, Rose bought the used equipment, 
invested $100,000 in new equipment, and began making 
his own brand of tofu, now named China Rose. Today his 
company makes about 4,000 lb/week of fresh tofu. Address: 
Freelance writer, Ann Arbor, Michigan.

3109. Montlick, Terry; Libov, Charlotte. 1991. Authentic, 
daring Japanese food at Fuji. Hartford Courant (Hartford, 
Connecticut). July 25. p. 69.
• Summary: “A few years ago, Fuji, the restaurant, erupted 
on the Hartford dining scene. But it quickly closed, its 
dormancy leaving scores of disappointed Fuji fans. Now Fuji 
has returned, this time in roomier West Hartford digs on New 
Britain Avenue.”
 “On our list of not-very-highly recommended appetizers 
are Edamame, boiled green soybeans that are mushy and 
lackluster,...”
 By all means try Shabu Shabu. “It’s one of those 
entertaining ‘cook-it-yourself’ dishes. This is Japanese beef 
and vegetable fondue, a plate of assorted morsels that you 
dip into bubbling broth. The name is onomatopoeic, meant to 
imitate the sound of the ingredients being cooked. Fuji serves 
a generous amount of thickish, raw beef slices; delicate 
cubes of tofu;...” Address: Courant restaurant critics.

3110. Hurt, Calvin. 1991. Soyatech has a $5,000 study of the 
tofu industry and market worldwide (Interview). SoyaScan 
Notes. July 27. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: This specialized study was conducted for the 
National Cancer Institute. A condensed version, focusing 
on the U.S. tofu market, is available for $660. He will 
be sending a proposal on Monday to Calvin, who is vice 
president of a frozen food company with a client base of 
150,000 companies. All the foods they ship are frozen.
 Note: Mark Messina of the National Cancer Institute 
states (31 July 1991) that the actual title of this report is 
“Soyfoods Consumption in the USA and Worldwide.” 
Address: 23 Hickory Hill Rd., Branford, Connecticut 06405.

3111. Nhuch, Elsa. 1991. Re: Interest in tofu in Brazil. Soy 
ice cream in Israel and Brazil. Letter to David Mintz of Tofu 
Time Inc., July 31. 3 p. Typed, with signature.
• Summary: Mrs. Nhuch has been interested in tofu as a food 
for 5 years, and has tested it in numerous recipes. In doing 
bibliographic research on tofu she learned about Tofutti. “I 
already knew the soy ice cream which has been produced in 
Israel for twenty years and was developed in the Technion 
(Institute of Technology of Israel) where I studied between 
1970 and 1971. This product was developed to be served 
to religious men who don’t mix milk with meat...” Mrs. 
Nhuch would like to introduce Tofutti to Brazil. It would be 
excellent for the country’s 5 million diabetics. 11% of the 
population of Porto Alegre has diabetes.
 Born in 1947 in Porto Alegre, Brazil, she has a MSc in 
chemistry degree and completed a post-graduate course in 
food technology in the Technion. She is presently associate 
professor in the Universidade Luterana do Brasil, Canoas, 
Rio Grande do Sul. Address: 480 Sao Manoel St., 1st fl oor, 
90620 Santana, Porto Alegre, RS, Brazil.

3112. Fischer, G. 1991. Erfahrungen ueber die akzeptanz 
von Tofu-Gerichten und texturierten Sojaprodukten in der 
Gemeinschaftsverpfl egung [Experience concerning the 
acceptance of tofu products and textured soy products in 
the food service industry]. In: F. Meuser and P. Suckow, 
eds. 1991. Soja in Lebensmitteln: Vortraege 2. Hamburger 
Soja-Tagung. Berlin: Technische Universitaet Berlin, Institut 
fuer Lebensmitteltechnologie und Gaerungstechnologie–
Getreidetechnologie. 171 p. See p. 71-82. [Ger]
• Summary: Contents: Introduction. Remarks on the 
concepts of full value/high quality foods (vollertige Kost), 
essential or required foods (bedarfsgerechte Kost), tasty 
foods (schmackhafte Kost), and nourishing/wholesome 
foods (bekömmliche Kost). Soy products as components of 
the food service industry. Soy products as components of 
a known diet? (Bestandteile einer bewussten Ernährung). 
Acceptance of soy products. The supply of soy products 
(incl. TVP, tofu, and tofu products). Conclusion. Address: 
Deutsche Gesellschaft fuer Ernaehrung e.V., Frankfurt am 
Main, Germany.

3113. Folkers, Doerte. 1991. Verbraucherwissen ueber 
Soja als Naehrstoffquelle und Lebensmittel [Consumer 
knowledge of soya as a source of nutrients and a food]. In: 
F. Meuser and P. Suckow, eds. 1991. Soja in Lebensmitteln: 
Vortraege 2. Hamburger Soja-Tagung. Berlin: Technische 
Universitaet Berlin, Institut fuer Lebensmitteltechnologie 
und Gaerungstechnologie–Getreidetechnologie. 171 p. See p. 
9-21. [10 ref. Ger]
• Summary: Discusses German consumer attitudes toward 
soya and plant proteins based on surveys using 8 questions 
with 2,000 people in 1989. When asked which of 9 foods 
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on a list were important sources of protein, those foods 
receiving the highest percentage of responses were fi sh 
(85.3%), meat (72.4%), soybeans (50.3%, up from 39.0% 
in 1978), and butter (41.0; even though it is mostly fat and 
contains almost no protein). When asked if people need 
more or less protein, 39.3% said “about the same as before,” 
33.6% said “more,” and 25.5% said “less.”
 When asked if people should consume more plant 
protein or animal protein, 61.3% said more plant protein and 
therefore less animal protein, 19.5% said “same as before,” 
12.9% said that it makes no difference since “protein is 
protein,” and 5.4% said more animal protein and therefore 
less plant protein.
 “One source of plant protein is the soybean. Do you 
know if the soybean is used as a food or in foods?” 48.3% 
said they did not know. 37.2% said yes, as a food. 28.0% 
said yes, in foods.
 “Which foods are you aware of in which soya is used?” 
Soya oil 34.1%, in breads and baking 26.3%, soy sprouts 
17.8%, soy sauce 14.6%, in convenience prepared foods 
(Fertiggerichten) 9.7%, in sausages and cold cuts 8.9%, in 
meat substitutes 7.7%, as soybeans 7.6%, in noodles and 
pasta 7.0%, tofu and tofu products 6.9%, soybean fl our 5.9%, 
vegetables 5.8%, salads and raw foods 5.4%, soyburgers or 
patties (Soja-Bratlinge) 4.1%, soymilk 4.0%, other 15.0%.
 “I will read you a list of foods in which soya 
is used. Please tell me if you have heard of it, tried 
it, or purchased it.” (percentage responses): Soy oil 
70.5%/24.2%/17.7%. Raw soy sprouts 55.5/24.0/14.4. 
Soy sauce 54.5/28.1/17.6. In bread 39.5/19.6/14.2. In 
convenience prepared foods 28.5/10.0/6.5. Soyburgers or 
patties 21.3/7.3/3.5. Soymilk 19.4/4.0/1.8. Tofu and tofu 
products 18.6/7.6/4.6. In noodles or pasta 17.6/5.9/3.4. 
Address: Inst. fuer Ernaehrungsoekonomie und -soziologie 
der Bundesforschungsanstalt fuer Ernaehrung, Stuttgart, 
Germany.

3114. Gavin, M.; Wettstein, A. 1991. Verfahrenstechnische 
Fortschritte in der Entwicklung von Sojaprodukten 
[Progress in processing techniques in the development of 
soy products]. In: F. Meuser and P. Suckow, eds. 1991. 
Soja in Lebensmitteln: Vortraege 2. Hamburger Soja-
Tagung. Berlin: Technische Universitaet Berlin, Institut 
fuer Lebensmitteltechnologie und Gaerungstechnologie–
Getreidetechnologie. 171 p. See p. 23-38. [Ger]
• Summary: A fi ne-grained soy fl our or powder has been 
developed. It can be used to make salted products (such 
as soyanaise {Sojanaise}, soynut butter {Sojabutter}, 
soy meat {Sojafl eisch}), sweetened products (soy 
chocolate{Sojachokolade}, soy caramel {Sojakaramellen}), 
ready-to-use mixtures for the production of sweets, pasta or 
doughs, soymilk or tofu. Note 2. This is the earliest German-
language document seen (April 2005) that mentions soynut 
butter, which it calls Sojabutter. Address: Buehler SG, Uzwil, 

Switzerland.

3115. INTSOY Newsletter (Urbana, Illinois). 1991. INTSOY 
plans expanded cooperation with utilization project in India. 
No. 43. p. 4. July.
• Summary: Harold E. Kauffman, INTSOY director, “who 
recently returned from a two-week trip to India, recommends 
an aggressive collaborative effort between INTSOY and the 
Soybean Processing and Utilization Project (SPU) in India to 
involve the private sector in turning the potential of soyfoods 
into commercial reality. The SPU project is funded by the 
U.S. Agency for International Development [USAID].
 “The most promising avenues for expansion include 
producing low-fat soy fl our and edible oil from extrusion and 
expelling; producing full-fat soy fl our, soy-cereal blends, and 
soy-pulse blends from extrusion cooking alone; producing 
food products with edible-grade defatted fl our from existing 
solvent extraction plants; increasing the use of all types of 
soy fl our in bakery products; and producing soy paneer and 
soy-based dairy analogs.”

3116. Kawashima, Masao. 1991. Tôfu, aburage no fuhai 
henpai no bôshi [Prevention of decomposition / putrefaction 
and spoilage in tofu and deep-fried tofu pouches]. Dairii 
Foodo (Daily Foods Science). p. 40-45. Special summer 
edition on Soybeans and Technology. [Jap]
Address: Habutae Tofu K.K., Shokuhin Kenkyû-shitsu, 
Torishimari-yaku–Shitsu-cho, Kanazawa-shi, Ishikawa-ken 
921, Japan.

3117. Messina, Mark; Messina, Virginia. 1991. Increasing 
use of soyfoods and their potential role in cancer prevention. 
J. of the American Dietetic Association 91(7):836-40. July. 
[56 ref]
• Summary: Contents: Abstract. Introduction. Historical 
perspective. Soybeans and the US food supply: Soy protein 
products, retail soyfoods sales. Nutrient contribution of 
soyfoods. Soybeans and cancer risk: Experimental studies 
(isofl avones, protease inhibitors, epidemiology, breast 
cancer, colorectal cancer). Conclusions. Implications.
 “Soybeans contain, in relatively high concentrations, 
several compounds with demonstrated anticarcinogenic 
activity. Two of these compounds–protease inhibitors and 
phytic acid–have traditionally been viewed as antinutrients... 
It may not be appropriate to evaluate soybeans on nutrient 
content alone; dietitians need to know about the nonnutritive 
dietary compounds, called phytochemicals, which may have 
anticarcinogenic effects... Overall, the epidemiologic data 
suggest that soy consumption may lower colorectal cancer 
risk, whereas there is only moderate support for the role of 
soy in reducing breast cancer...”
 Table 1 (p. 838) gives the “Proximate composition and 
selected nutrient content of various soyfoods in common 
serving sizes and in 100-gm edible portions” (based on 
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Haytowitz 1986). The soyfoods are: Miso, natto, okara, 
roasted soybeans (dry- or oil roasted), soy sauce (tamari), 
tempeh, fi rm tofu (raw), regular tofu (raw). Address: 1. PhD, 
Diet and Cancer Branch, Div. of Cancer Prevention and 
Control, National Cancer Inst., Bethesda, Maryland 20892; 
2. Registered Dietitian, private practitioner, Washington, DC.

3118. Product Name:  Shredded Soya Kaas (Cheese 
Substitute) [Mozzarella Style, Mild American Style].
Manufacturer’s Name:  Soya Kaas, Inc. A subsidiary of 
Swan Gardens, Inc. Distributed by American Natural Snacks.
Manufacturer’s Address:  Manufacturer: 6029 Lagrange 
Blvd., Atlanta, GA 30336. Distributor: P.O. Box 1067, St. 
Augustine, FL 32085.  Phone: 904-825-2057.
Date of Introduction:  1991 July.
Ingredients:  Incl. organic silken tofu, soymilk.
Wt/Vol., Packaging, Price:  8 oz resealable, reusable pouch.
How Stored:  Refrigerated.

New Product–Documentation:  Ad (5 by 5 inches, black 
and white, drawing) in Natural Foods Merchandiser. 1991. 
July. p. 18. “No cholesterol. Lactose free. All natural. 
Made with fresh organic tofu and soymilk (not powders & 
isolates).” Illustrations of a windmill silhouette, a slice of 
pizza, and two tacos.

3119. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Tofu-Rwanda.
Manufacturer’s Address:  P.O. Box 1906, Kigali, Rwanda.  
Phone: 758-82607.
Date of Introduction:  1991 July.
New Product–Documentation:  Letter from Mr. Johnny 

Kashama of Tofu-Rwanda. 1993. Nov. 9. “In Rwanda there 
is a mini-industry which makes tofu and other products 
from tofu like crackers (from okara) and fritters and other 
kind of cakes called in French ‘croquettes.’” Johnny would 
like to take the methods used by Tofu-Rwanda to his home 
country of Zaire, beginning in Kisangani (where he will 
defend his thesis at the university), and the fi nally in Bukavu 
where he lives with his parents. He is preparing a thesis 
to present at the end of his studies in Zaire at the Institut 
Facultaire des Sciences Agronomiques (IFA). It will be titled 
“Essai de valorisation de la technologie du soja: Methodes 
et techniques de production de lait de soja pour une unité 
artisonale.” He hopes that completion of this thesis will 
lead to fi nancial support from elsewhere. Presently he has no 
money.
 Form fi lled out by Mr. Johnny Kashama of Tofu-
Rwanda. 1994. Dec. 21. This tofu, the company’s fi rst 
product, was launched in July 1991. For details see Kashama 
1994. Note: This is the earliest known commercial soyfood 
product made in Rwanda.

3120. Product Name:  Snack’n Savory Tofu.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1991 July.
Ingredients:  Organic tofu (water, soybeans, nigari 
(magnesium chloride)), soy sauce, honey, soy oil, spices, 
granulated onion, granulated garlic.
Wt/Vol., Packaging, Price:  4 oz (114 gm) plastic pouch.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Lon 
Stromnes. 1991. July 30. 3 by 5 inches. Plastic pouch. Red, 
white, yellow, green, and blue on reddish-brown. “Ready to 
eat! Delicious hot or cold! Great in salads.” Leafl et (black 
and white, single sided, 28 cm) sent by White Wave. 1993. 
Feb. “Lip snack’n good.” Soybeans organically grown
 Note: This is a new version of a White Wave product 
named Savory Baked Tofu, launched in Dec. 1979.
 Ad in Natural Foods Merchandiser. 1992. December. 
Soyfoods 2000 (Special supplement insert, p. 6). Mentions 
Snack’n Savory Tofu.

3121. Spaid, Elizabeth Levitan. 1991. Give me a burger–
Hold the meat: A widening variety of dishes enliven the 
plant-based diets of today’s vegetarians. Christian Science 
Monitor. Aug. 1. p. 14.
• Summary: Vegetarian diets are no longer bland or 
uninteresting (if they ever were). Today’s vegetarians enjoy a 
rich variety of fl avors, and sound nutrition. A new generation 
of vegetarian adults are raising their kids on healthy 
vegetarian or vegan diets. They also know more about 
nutrition. And a much wider variety of vegetarian foods and 
cookbooks are easily available. Almost every supermarket 
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now carries tofu, frozen meat alternatives, all kinds of 
fruits and vegetables, breakfast cereals, etc. There are now 
alternatives to almost every meat, dairy, or egg product–from 
tofu dogs to soy cheese, from eggless mayonnaise to fake 
bacon made of tempeh–not to mention soy milk and soy ice 
cream. In short, there are a great many more things to eat in 
the plant kingdom than in the animal kingdom.
 “Many people wince when they hear the word 
‘vegetarian,’ thinking tofu (a cheese-like food made from 
soybeans) and salad are the staples of such a diet.” But 
vegetarians know this is a myth.
 For many people discovering the rich, varied, and 
delicious fl avors is a big discovery, a real and happy surprise. 
When many people decide to “go green” they also decide 
to give up meat, which is so destructive to the environment. 
Others believe it is ethically wrong to kill and eat animals. 
Still others believe that a vegetarian diet is more healthful.
 Tofu can be used in a remarkable number of ways, 
and made to blend in so one doesn’t even know its tofu. 
Delicious sauces can be made out of “silken tofu and miso,” 
and people think they are eating some type of rich cream 
sauce.

3122. Sarkar, Bidvut. 1991. Breakfast in style, dine at 
dhabas. Times of India (The) (Bombay). Aug. 11. p. 12.
• Summary: “Relief from excise duty granted to several 
breakfast items in this year’s budget will make the day’s fi rst 
meal less costly and more nutritious.”
 “Soya-based, protein-rich tofu, yoghurt and cheese put 
up in unit containers are set to escape the tax net, too.”
 Note: Imagine, “tofu” made it into India’s 1991 budget!

3123. Gubanov, Alexander. 1991. Plans to start four tofu 
companies in the Soviet Republic of Georgia (Interview). 
SoyaScan Notes. Aug. 13.
• Summary: These four companies would like to produce 
1 ton/day of tofu to meet Soviet food and protein defi cits. 
They are now looking for an equipment supplier. Alexander 
worked at Wildwood Natural Foods in Fairfax, California, 
making tofu for several years.
 Follow-up talk. 1991. Sept. 23. Mohammed Barai is a 
man of Afghan descent (his ancestors immigrated to Georgia 
before 1917) who comes from Tbilisi (formerly called 
Tifl is), the capital of the Georgian S.S.R. in the Caucasian 
mountains. He now lives in Moscow where he runs an 
import company; he also has an offi ce in Tbilisi. He will 
be importing tofu equipment to make tofu in Georgia, then 
organizing the tofu production. The Georgian government 
will help pay the costs of the tofu plants. Alexander will be 
visiting the Soviet Union very soon. Address: Georgia Export 
Co., P.O. Box 1492, Ross, California 94957.

3124. Ashraf, Hea-Ran Lee. 1991. Work with soyfoods in 
Zambia and Illinois (Interview). SoyaScan Notes. Aug. 14. 

Conducted by William Shurtleff of Soyfoods Center.
• Summary: Hea-Ran is Korean. After 2 years studying 
groundnut fl our in India at CFTRI on an FAO scholarship, 
she came to the USA in 1976. At Iowa State Univ., working 
under Dr. Harry Snyder, she wrote her PhD degree thesis on 
the fl avor of soymilk.
 While in Zambia, she worked with home economics 
extension people, teaching them how to fortify Nshima 
(pronounced “SHEE-muh; a popular thick non-fermented 
cornmeal mush that is often eaten with the fi ngers) with 
either roasted soy fl our, or with okara from soymilk. She 
and Ellen Jayawardene from Sri Lanka also taught the local 
people to make and use soymilk. They did not teach about 
tofu, since no coagulant was readily available. The Lee Yeast 
Co., a bread company or bakery owned by Mr. Limbada, 
uses soy fl our in their breads. Several other companies were 
in the process of buying Wenger- or low-cost extrusion 
cookers for processing soybeans. People from the University 
of Illinois were helping them to set up this equipment.
 The key man working with soyfoods in Zambia is 
Fred Javaheri. He has worked in Zambia for about 20 
years, initially with the USDA. An Iranian by birth, he 
and his family have permanent Canadian residence (but 
not citizenship) status but they live in Zambia. Because 
his religion is Baha’i, he fl ed from Iran after the Iranian 
revolution, when many of his non-Moslem faith were 
persecuted or killed. The Baha’i faith originated in Iran 
(Persia) in the 19th century and emphasized the spiritual 
unity of all human beings.
 In 1979 she went to the Univ. of Illinois at Carbondale, 
where she now does mainly teaching; there is not much time 
or funds for research. Many of her students have do research 
on tofu. Address: Asst. Prof., Animal Science, Food & 
Nutrition, Southern Illinois Univ., Carbondale.

3125. Tara, Bill. 1991. Pioneering macrobiotics and soyfoods 
in London (Interview). SoyaScan Notes. Aug. 18. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Starting in the late 1960s, the pioneering work 
with soyfoods in London was done by Craig and Gregory 
Sams. They and their parents were Americans, and they 
had gone to college in America. Their father was employed 
by the U.S. armed forces as an historian; they spent a lot 
of their time growing up between America and England. 
Greg fell out of a tree while going to college in Berkeley in 
the late 1960s and was paralyzed from the waist down, so 
he was confi ned to a wheelchair, but was still very active 
and innovative. In the late 1960s they set up a macrobiotic 
natural foods cafe / restaurant on Portobello Road in London, 
then changed it into Ceres Grain Shop, a natural foods retail 
store. As volume increased, they began to distribute their 
products out of the back of their shop, and in about 1971 
founded Harmony Foods Ltd. as a distribution company 
located in a warehouse on Ladbroke [sic, Latimer] Road. 
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The model and evolution was similar to that of Erewhon 
in Boston. Harmony Foods was the fi rst natural foods 
distributor in England, and probably the second in Europe 
after Lima Foods of Belgium. Soon they were importing 
macrobiotic foods from Japan, and distributing organically 
grown grains from England and from The Camargue (a 
marshy island in the delta of the Rhone River in the south of 
France), etc.
 Among their early Japanese imports were bulk miso and 
“tamari” (actually shoyu), imported from Muso in wooden 
kegs. They repackaged the miso and shoyu in glass bottles 
under the Harmony Foods label in London. This was the fi rst 
Japanese miso and shoyu sold in England. In about 1972, as 
soon as Erewhon started having miso and shoyu packed in 
Japan, the Sams had the same thing done with theirs, then 
they applied their own labels in London. But they continued 
to import in bulk as well. A Chinese company in London 
made tofu and [mung] bean sprouts, then sold the tofu to 
the Sams brothers; they sold it unpackaged in open trays 
in water. At that time, tofu was not emphasized much in 
macrobiotic circles so not much was sold; it was considered 
too yin. The Sams also sold deep-fried Rissoles fi lled with 
TVP instead of meat; as early as 1970 the Rissoles were 
being made by an Israeli guy (name?) who owned a shop 
(name?) by the Hempstead Heath. Marigold Foods also used 
TVP in the mid-1970s.
 In 1970 Bill Tara, then a vice president at Erewhon 
in Boston, passed through London on his way to India. 
One purpose of his trip was to scout out the possibility of 
Erewhon setting up a distribution point or center in England. 
Paul Hawken was president of Erewhon at the time, and 
Erewhon was importing miso and tamari from both Muso 
and Mitoku in Japan. Bill and Paul had been roommates 
in a warehouse in San Francisco, then they took over the 
Erewhon food store from Evan Root, Paul starting 2-3 
months before Bill. In London, the Sams brothers were just 
opening a new natural foods restaurant in the Notting Hill 
area so Bill and Paul Petrofsky spent 2 weeks fi xing it up. 
Paul later started Baldwin Hill Bakery with Hy Lerner. Bill 
stayed in London 2-3 months during this fi rst visit.
 In about 1972 Bill returned to London with Russel 
Demerais, on the Erewhon payroll, again to start an Erewhon 
distribution center. But Erewhon went through a cash crisis 
and Harmony foods had grown dramatically. So Bill and 
Peter Bradford (an Englishman who had come to American 
in about 1970 and worked for Erewhon doing organic 
agriculture at Erewhon Farms near Keene, New Hampshire) 
began to work for the Sams brothers both at Ceres 
Grain Shop (the retail store) and Harmony Foods (in the 
warehouse). Bradford, who now has a very successful natural 
food store in England named Clearwater Natural Grocer, has 
been one of the most important promoters of soyfoods in the 
UK. At this time, Craig Sams set up a bakery. By now, miso 
and tamari sales had increased; Harmony was still affi xing its 

own label to unlabeled packs.
 In 1974 Bill and Peter established Sunwheel as a natural 
food/macrobiotic distributor. They picked up exotic Japanese 
imports that Harmony found unprofi table and wanted to 
drop–so there was little or no competitive feeling with the 
Sams. By late 1974 Sunwheel Hatcho Miso, Mugi Miso, 
and Tamari were on the market, imported from Muso (Yuko 
Okada) in Japan. Sunwheel also made granola and peanut 
butter. Sunwheel never sold any other soyfood products; they 
had very limited warehouse space and no refrigeration.
 Note: On 17 Aug. 1975 Renée Tara wrote William 
Shurtleff in California. She was living at 30 B Market 
St., Bradford-on-Avon, Wilts., England. She is writing a 
European Macrobiotic Cookbook. She requests information 
on miso and invites Shurtleff to visit.
 In about 1977 Sunwheel acquired a retail store that had 
been started in and by the Community Health Foundation. 
By 1979 Sunwheel was very successful, but it needed to be 
recapitalized or sold. So the partners decided to sell it to a 
larger health food company; Peter kept the retail store.
 In Nov. 1975 Bill established the Self Health Center 
which by 1976 grew into the Community Health Foundation 
(CHF). By 1976 CHF was offering classes in soyfoods. 
Paul Jones was the key man with tofu; he taught classes and 
started making tofu out of his home in the Highgate area. 
Paul Jones was defi nitely the fi rst Caucasian to pioneer tofu 
in England. Simon Bailey, a baker who was originally with 
one of the fi rst natural foods stores in England, located in 
Bath, taught about tempeh. These people were experimenting 
in the kitchen with soyfoods and taught in a sort of an 
apprenticeship program. Jon Sandifer, who is still with 
CHF, learned tempeh from Simon Bailey. CHF sold some 
tofu and tempeh through its own sit-down restaurant named 
The Seven Sheaves, then renamed The Natural Snack and 
changed to a cafeteria. A few people did experiments with 
miso but it never got to a commercial scale in part because of 
persistent rumors that Lima Foods was going to start making 
it.
 By the late 1970s soyfoods were growing in popularity 
in the UK. Two separate groups promoted them; the 
vegetarians and animal rights people (who liked TVP), and 
the natural foods and macrobiotic people. Marigold Foods 
also used TVP in the mid-1970s.
 Much of important pioneering commercial work with 
soyfoods in Europe was done by macrobiotic groups in the 
Netherlands and Belgium. Bill often went there to teach in 
1974-79. Tofu, and later tempeh, were emphasized by groups 
such as Manna in Amsterdam and De Brandnetel in Antwerp. 
Macrobiotics was much more active in the Lowlands than in 
England.
 The Sams brothers later started Whole Earth as a 
marketing company for their jams. They sold it fairly soon. 
Gregory Sams (disabled) is no longer in the food business; 
he runs The Chaos Shop in London which sells photographic 
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reproductions of computer-generated chaos patterns. Greg 
started Realeat Co. and now may be with the Haldane Foods 
Group. Address: Director, Nova Inst., P.O. Box 4648, Estes 
Park, Colorado 80517. Phone: 303-586-6265.

3126. Nordquist, Ted. 1991. New developments with Aros 
Sojaprodukter AB in Sweden (Interview). SoyaScan Notes. 
Aug. 23. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The Aros plant has been moved from 
Örsundsbro (just southwest of Uppsala) to Tingsryd in the 
south of Sweden. Aros is working with Trensums Musteri, 
a juice company located in Tingsryd, located 20 or 30 
minutes miles to the north of the southern seaside city of 
Karlshamn. Both Tingsryd and Karlshamn are located in 
Blekinge County. Ted and his family will continue to live in 
Örsundsbro, but his offi ce and the company administration 
will be moved to Enköping, about 15 minutes from his home. 
He will continue to commute to Tingsryd when necessary. 
The company is now getting ready to sell soymilk equipment 
to interested buyers.
 Nutana in northern Europe is now being sold and Ted’s 
company is trying to buy it. Ted fi rst learned (in Copenhagen, 
Denmark) that Nutana was going to be sold from Jon? Olsen, 
the marketing director for Danska Nutana. Only recently 
did he learn that it could be sold to a company other than 
Hundedogs? Adventista. Address: CEO, Aros Sojaprodukter, 
Bergsvagen 1, S-19063 Orsundsbro, Sweden. Phone: 0171-
604 56.

3127. Sams, Craig. 1991. Pioneering macrobiotics and 
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 fi nal 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 
confi ned 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 fi rst regulars. 
She was the fi rst 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 
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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: Infi nity 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 fi rst 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 fi rst 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. 
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 fi rst 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 fl our 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 fi nally 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 fi rst 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.

3128. 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 fl at, 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.
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 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 
Puffi es, 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 
fl akes–wheat fl akes, oat fl akes, rye fl akes, barley fl akes–we 
did it exclusively with organic grain. Then one of Harmony’s 
competitors came out with non-organic fl akes. 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 fi rst 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 
now dominate the market. We are still the leaders in Europe 
in that category. The jams were our fi rst 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 fi led for bankruptcy–Yin-Yang, 
Harmony, everything. We were in fi nancial diffi culties. 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 fl ow problems of being a business 
with all this stock of rice and beans, etc. You can’t make 
a profi t 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 fl ow 
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. 
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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 artifi cial 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 fi nancially, 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.

3129. Drosihn, Bernd; Hess, Albert; Nagel, Christian. 1991. 
The tofu industry and market in West Germany (Interview). 
SoyaScan Notes. Aug. 25. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Bernd is in the USA with Albert Hess of Das 
Tofuhaus. They just had a nice visit to Northern Soy in 
Rochester, New York. Svadesha Vegetarische Feinkost 
bought Byodo Naturkost in April 1991 and is now in 
fi nancial trouble because the owners do not understand the 
tofu market; they are trying to sell Byodo, which is now also 
having trouble.
 Since Huegli bought Soyastern and Yamato, the two 
companies have steadily lost market share. For the past 
two years, Soyastern’s quality has been very poor, and 
they have sometimes been unable to fi ll orders–but that has 
improved somewhat since they were bought by Huegli (a 
Swiss company). In 1988 Soyastern alone had 35-40% of 
the German tofu market, and now it is 20-25%. Soyastern’s 
actual output of tofu stayed about constant but the market 
as a whole is growing well. Yamato has always been well 
organized. Another problem is that Huegli is seen by natural 
food store owners as a “big food company” and these owners 
do not want to support such companies by buying from them.
 Roughly 20 tonnes/week of tofu are now made in 
Germany, and that is growing at 10-15% a year. Of total 
sales, roughly 35% is plain tofu and 65% is tofu products. 

There are many more tofu products. Tofu and tofu products 
now have much more shelf space in food stores, and many 
stores that used to carry only one brand of tofu now carry 
3-5. Roughly 90% of the tofu sold in Germany is made with 
organically grown soybeans; Hensel is one major company 
whose tofu is not organic. A rapidly growing proportion of 
these organic soybeans are now grown in Europe. The main 
countries supplying organic soybeans for tofu in Germany, in 
descending order, are: USA, France, Austria, Hungary, and 
Germany (the latter grows 20-30 tonnes/year). Some smaller 
companies (such as Taifun, Albert Hess of Das Tofuhaus, 
and Christian Nagel) have all been growing well. The largest 
tofu manufacturers in Germany are: (1) Huegli with 40% of 
the German tofu market–composed of Soyastern, Yamato, 
and KMK–is by far the biggest; they also have some brands 
in the Reform market, and in canteens. Hensel, which has 
strong connections with Huegli, is not a manufacturer; their 
tofu is produced at KMK (Kurhessische Molkerei Kassel) 
in Kassel, which is owned by Huegli. In early 1990 Huegli 
purchased Heirler, the biggest distributor of fresh health 
foods in West Germany, and also a brand name in 2,000 
Reform Houses in Germany; (2) DE-VAU-GE (GranoVita 
brand), with 10% of the market, is big in the Reform market; 
(3) Christian Nagel Hamburg Tofu Manufaktur, 7-8%; 
(4) Geestland in Bremerhaven, 7-8%; (5) Das Tofuhaus 
in Lautersheim, 7-8%; (6) Taifun; (7) Svadesha; (8) Soto. 
Bernd’s company is still small but he now makes much more 
tofu than tempeh, and his sales are growing fast. He got 
his tofu equipment from Tofurei Jutta Schoenemann near 
Nuremberg–which was run by a housewife and her husband. 
They bought their equipment in Japan, made 100-200 kg/
week of tofu, and went out of business about 2 years ago. He 
is not aware of any companies that have gone out of business 
during the past year, although Svadesha and Byodo are 
having a hard time.
 A major change is that KMK is now producing the tofu 
for Soyastern and Yamato. Yamato’s plant will be closed at 
the end of this year. It is less expensive for Huegli to produce 
all of their tofu at one place. Thus by early 1992 KMK will 
be the largest tofu plant in Germany. It is not clear what 
will happen to Klaus Gaiser; he does not want to move 
away from Tuebingen. Thomas Karas is probably living in 
Cologne; he was very lucky to be able to sell his company 
to Huegli though he had debts of about 1 million marks. 
Huegli assumed only one-fourth of these debts. Soyastern’s 
two main sources of capital (one bank and the man who 
sold him the chicken factory) took over one-fourth of the 
debt. Another one-forth was taken over by his supplier of 
soybeans, and Thomas took on the last one-fourth himself.
 The price of tofu in the USA is much lower than in 
Germany, except for Heuschen-Schrouff tofu, which is sold 
in Asian food stores. Tofu sold in Asian food stores in Europe 
is generally much less expensive than that sold in natural 
food stores. Huegli is trying to recover the market share they 
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have been losing by selling their tofu less expensively; this 
will probably bring down all tofu prices in Germany–but 
Bernd hopes it does not fall to the American level.
 The organic German Soyfoods Association has had 
a struggle. People are now encouraging Klaus Gaiser to 
establish an association of all soyfoods manufacturers 
in Germany. Another big question is how soyfoods 
manufacturers will relate to the unifi ed European Community 
in 1992. Address: 1. Founder and president, Viana Naturkost 
GmbH, Cologne; 2. Owner, Das Tofuhaus; 3. Owner 
Hamburger Tofu Manufaktur. All: Germany. Phone: (02233) 
41323 or 221-121175.

3130. Drosihn, Bernd. 1991. Tempeh in West Germany 
(Interview). SoyaScan Notes. Aug. 25. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Viana now makes more tofu than tempeh, but 
their tempeh business is also growing nicely. They started 
pasteurizing their tempeh about 2 months ago, and that 
has helped sales. Byodo Naturkost was the fi rst company 
to make tempeh in Germany, and tempeh has been their 
fl agship product, but their production seems to have 
decreased substantially. Christian Nagel also makes tempeh. 
Address: Founder and president, Viana Naturkost GmbH, 
Cologne, Germany. Phone: (02233) 41323 or 221-121175.

3131. Drosihn, Bernd. 1991. The tofu industry in the 
Netherlands (Interview). SoyaScan Notes. Aug. 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: There are four major tofu manufacturers in 
the Netherlands. The fi rst three are in the Asian market: 
1. Heuschen-Schrouff. 2. Soy Lin–whose brand is Vanka-
Kawat. Bernd is sure that “Lin” is spelled like this, not 
“Linn.” 3. Tempé Produkten B.V. (Tempeh Products Inc.) in 
Kerkrade (owned by Robert Van Dappern). 4. Morgenstond–
the only company in the natural foods market. Bernd saw 
their products 3 weeks ago. Address: Founder and president, 
Viana Naturkost GmbH, Cologne, Germany. Phone: (02233) 
41323 or 221-121175.

3132. Skow, John. 1991. Itty-bitty. Time. Aug. 26.
• Summary: A cute review of the book Oh-oh, by Robert 
Fulghum. “’Hey, honey, do we really need any more 
philosophical tofu?’ (Henry Featherless and his wife Glenda 
are browsing in the Just Barely Books store at the shopping 
mall...)”

3133. Kane, Marion. 1991. The cutting edge: Sink teeth into 
vegetarian fare. Toronto Star (Ontario, Canada). Aug. 28. p. 
C3.
• Summary: At the seventh annual Vegetarian Food Faire 
at Harborfront’s York Quay Centre, there will be plenty of 
mouth-watering food and info to get your teeth into. But 
there won’t be any meat.

 The Faire will be held on Sept. 7 and 8, from 11 a.m. 
to 6 p.m., sponsored by the Toronto Vegetarian Association. 
It “addresses what the group calls the ‘four cornerstones of 
a vegetarian lifestyle: health, animal rights, environmental 
concerns and the elimination of world hunger.” Soy City 
Foods will be there to prepare barbecued veggie burgers, 
tempeh stew, vegetable curries, tofu pot pies, and non-dairy 
brownies.
 Dr. David Jenkins, of the Univ. of Toronto’s nutrition 
department will explain the nutritional benefi ts of a 
vegetarian diet.
 A large photo shows Penny Cassel of Soy City Foods 
as she shows off her Tempeh Reuben sandwich, a vegetarian 
delight. “Tempeh is an Asian food prepared by fermenting 
soybeans.”

3134. Maharashtra State Financial Corporation (MSFC). 
1991. Display ad: Industrial units / property for sale on “As 
is where is basis.” Times of India (The) (Bombay). Aug. 29. 
p. 4.
• Summary: “Property taken possession under Section of 
SFC’s Act.”
 In the section on “Chemical / Pharmaceutical / Food 
industries,” No. 10 is: “S. No. 57, H. No. 3, & S. No. 79, H 
No. 6. Village Kaman, Vasai Dist., Thane.
 (Property of M/s Mishra Soya Food Products P Ltd.).
 “Paneer from soya milk.
 “Lease hold land: (Unexpired lease period of about 30 
years) of 9,510 sq meters.
 “Building: 294 25 square meters.
 “Machinery: Japan make imported automatic pressure 
cooker plant & continuous roller extractor, pneumatic press 
with perforated SS [stainless steel] trays. Elgi make air 
compressor, boiler, water cooler. SS containers. M.S. tanks. 
10 KVA generator. Mahindra Tempo of 2T Cap with closed 
body & rolling shutters etc.
 Note 1. This appears to be the plant announced in this 
newspaper on 28 Dec. 1987. The product was made by 
Mishra Soya Food Products (whose plant was at Vasai, 
Bombay) and marketed by Amit International. The basic 
equipment was imported from Takai Tofu Mfg. Co. of Japan. 
Mishra was apparently unable to survive making tofu.
 Note 2. This ad ran at least 7 times in this newspaper; 
the last time was 15 Feb. 1992 (p. 21).

3135. Soyfoods Center. 1991. Soyfoods information catalog: 
Publications by William Shurtleff & Akiko Aoyagi Shurtleff 
[mail order]. P.O. Box 234, Lafayette, CA 94549. 20 panels. 
Aug. 30.
• Summary: This catalog, folded like a road map, is printed 
with dark blue and pea green ink on white paper. This is the 
fi rst catalog in which the prices are printed on a separate 
sheet of paper. 5,000 copies were printed by AMP Printing 
Inc. in Pleasanton, California.
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 Note: This was the last catalog Soyfoods Center ever 
had printed on paper. Future catalogs appeared on the 
Center’s website. Address: Lafayette, California. Phone: 415-
283-3161.

3136. Product Name:  [Tofu, Plain Soymilk, Okara].
Manufacturer’s Name:  Alfa Bio spol. s r.o.
Manufacturer’s Address:  Horná 37, Banská Bystrica, 
Slovakia.  Phone: 088/242 35.
Date of Introduction:  1991 August.

New Product–Documentation:  Letter from Anna Kubová 
and Ján Vavrac. 1993. Oct. This company makes tofu in 
Slovakia. An enclosed 2-page leafl et says: “Tofu = Zdravie, 
silna, línia” which means “Health, strength, and silhouette 
[literally “line”].” It describes what tofu is, how it is made, 
what ingredients it contains, how it can help promote good 
health, and general ways of using tofu plus six recipes.
 Letter and labels (for tofu and okara) sent, and form 
fi lled out by Jan Lunter of Alfa Bio. 1994 Jan. 10. This 
company was founded in early 1991 by Jan Lunter, a devoted 
vegetarian, with the goal of manufacturing, exporting, 
importing, distributing, and selling healthy foods. Alfa 
Bio company is presently owned by Jan Lunter and Radko 
Petrovic. They were the fi rst company to make tofu or 
soymilk in Slovakia, and also in the former Czechoslovakia. 

After the “velvet revolution” in 1989 an opening was created 
for private enterprises, and the Czech population fi nally 
began to realize the negative health effects of the high-
cholesterol, high-protein diet to which it had been exposed. 
Today Alfa Bio makes 15 tons/month of tofu and 2 tons/
month of okara. They learned how to make tofu initially 
from books, including The Book of Tofu by Shurtleff and 
Aoyagi. Additional information came from some Austrian 
tofu makers as well as some Japanese one (Tokyo Tofu, etc.) 
during their trip to Japan in the summer of 1993.
 Label for tofu. 6.5 by 6 inches. Plastic pouch. Red, 
black, green, and yellow on clear plastic. 100 gm. 87 
calories.
 Note: This is the earliest known company to make 
commercial tofu or soymilk in Slovakia.
 Talk with John Kessler. 2015. Sept. 22. The people 
who own and run this company (especially Jan Lunter) are 
Seventh-day Adventists. The company’s contact information 
is Alfa Bio s.r.o, Kremnicka 71, 974 05 Banska Bystrica, 
Slovakia. Attn: Jan Lunter. Website: www.lunter.com.

3137. Product Name:  Mushroom and Tofu Stroganoff.
Manufacturer’s Name:  Culture Foods Ltd.
Manufacturer’s Address:  4 All Saints Workspaces, 75 
Raleigh St., Nottingham NG7 4DL, England.  Phone: (0602) 
788963.
Date of Introduction:  1991 August.
Wt/Vol., Packaging, Price:  12 oz (340 gm) aluminum foil 
container with paperboard sleeve. Retails for £1.69.
How Stored:  Frozen.
New Product–Documentation:  Label sent by Alison J. 
Clark of Culture Foods Ltd. 1991. Aug. 23. 5.76 by 4.5 
inches. Orange and turquoise blue on white. Heavy paper 
sleeve. Logo resembling the Vegetarian Society’s “V” but 
with a sunfl ower growing out of it. “No animal ingredients. 
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Marinated tofu in a creamy mushroom sauce. No artifi cial 
additives of any kind. Tofu is a protein rich soya bean curd.” 
A letter adds that the company, a worker’s co-operative, sold 
its fi rst order on 8 Aug. 1991.

3138. Product Name:  Matar ‘Paneer’ (With Marinated 
Tofu).

Manufacturer’s Name:  Culture Foods Ltd.
Manufacturer’s Address:  4 All Saints Workspaces, 75 
Raleigh St., Nottingham NG7 4DL, England.  Phone: (0602) 
788963.
Date of Introduction:  1991 August.
Wt/Vol., Packaging, Price:  12 oz (340 gm) aluminum foil 
container with paperboard sleeve. Retails for £1.69.
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How Stored:  Frozen.
New Product–Documentation:  Label sent by Alison J. 
Clark of Culture Foods Ltd. 1991. Aug. 23. 5.76 by 4.5 
inches. Orange and turquoise blue on white. Heavy paper 
sleeve. Logo resembling the Vegetarian Society’s “V” but 
with a sunfl ower growing out of it. “No animal ingredients. 
Marinated tofu and green peas in an aromatic tomato sauce. 
No artifi cial additives of any kind. Tofu is a protein rich soya 
bean curd.” A letter adds that the company, a worker’s co-
operative, sold its fi rst order on 8 Aug. 1991. The company 
also makes a Mushroom and Cashew Nut Roast; its only soy-
related ingredient is “shoyu.”

3139. 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, sunfl ower and sesame seeds, oat fl our, 
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 
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 leafl et (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, artifi cial colors, or colors.”
 The third label, 4.5 inches in diameter, printed two 
on glossy leafl et, 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: 303-231-
9938. 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.”

3140. McSweeney, Daniel. 1991. Consumer survey 1991. 
Whole Foods. Aug. p. 34-36, 39, 41.
• Summary: This survey was conducted at 18 natural foods 
stores throughout the USA. Product purchases. Percentage 
of respondents who purchased a type of product at a natural 
foods during the past 12 months: Cheese substitute 28%, 
meat 34%, miso 34%, sea vegetables 33%, soy milk 51%, 
soy sauce 36%, tamari 52%, tempeh 33%, tofu 57%, yogurt 
(dairy) 64%.

3141. Moll, Lucy. 1991. All soy is not created equal. 
Vegetarian Times. Aug. p. 20.
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• Summary: The iron in soy products comes in a form that 
is diffi cult for the body to use. However a new study shows 
that the iron in some soyfoods is more readily absorbed by 
the body than the iron in others–although the mechanism is 
not yet clear.
 South African researchers divided 242 women into 
seven groups and fed each one a different type of soyfood: 
regular tofu, silken tofu, miso, tempeh (fermented), natto 
(fermented whole soybeans), fermented tofu (occasionally 
called sufu), and soy fl our.
 Each meal contained 3-4 mg of iron and the meals were 
consumed daily for two weeks. Then the researchers checked 
the iron levels in the women’s blood.
 Signifi cant differences were found. “The women who 
ate silken tofu, tempeh, natto or miso had much higher iron 
levels than the women who ate regular tofu, fermented tofu, 
or soy fl our.”

3142. 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 
fl avors are clearly shown. “Naturally good from Nasoya.” 
Order toll-free: 1-800-229-8638. Each product is in a wide-
mouth jar with a metal lid. Though each product is tofu-
based, 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 narrow-
mouth jars. Of those, Nayonaise is the best seller.

3143. Nichii Company of America, Inc. Mycal Group. 1991. 
Is your tofu the right tofu? Lite is right for the 90’s (Leafl et). 
Torrance, California. 1 p. Front and back.
• Summary: This red, green, and white leafl et was sent to 
most or all natural food retail stores in America on 22 August 
1991. An illustration (line drawing) shows a large cake of 
“Natural Foods Store Tofu.” The text reads: “Only tofu made 
from Microsoy fl akes is right for the 90’s. Because only tofu 
made from Microsoy fl akes is: Lower in calories. Lower in 
lipids (fat). Higher in protein. And longer lasting on your 
shelf... than tofu made from ordinary soybeans. So tofu made 
from Microsoy fl akes does indeed offer your health conscious 
customers substantial benefi ts, while you can benefi t from 
increased sales, increased store traffi c, rapid turnover, and 
customer satisfaction... How do you get the tofu that’s right 

for the 90’s on your shelves? Make sure your supplier is 
using Microsoy fl akes.
 A footnote states “All results confi rmed by independent 
testing at Iowa State University, Food Science and Human 
Nutrition Department.” Note: America is truly in need of a 
tofu containing lower calories and lower fat. Address: 23440 
Hawthorne Blvd., Suite 140, Torrance, California 90505. 
Phone: 213-791-0010.

3144. Product Name:  The Healthy Wrap (With Rice, 
Veggies, & Tofu).
Manufacturer’s Name:  Organic Foods, Inc.
Manufacturer’s Address:  534 Smithtown Ct., Excelsior, 
MN 55331.  Phone: 612-474-3989.
Date of Introduction:  1991 August.
Ingredients:  Incl. tofu.
New Product–Documentation:  Talk with Donna Stacey. 
1997. Oct. 6. Their tofu factory is in Victoria, Minnesota, 
but mail is not delivered there, so their mailing address is 
at their home (534 Smithtown Ct.). Their fi rst and main 
product line was The Healthy Wrap, a vegan/vegetarian 
sandwich, wrapped in a chapati and launched in August 
1991. Originally it was made with rice, veggies, and tofu–the 
tofu being purchased from another company. But they had 
diffi culty getting the quality tofu they wanted, so they started 
making their own tofu and using it in The Healthy Wrap in 
August 1997.

3145. 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 fl ipping 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 artifi cial additives. 
“Typically, nondairy creamers contain corn syrup solids, 
partially hydrogenated vegetable oil (including coconut 
oil, cottonseed oil, palm oil, or palm kernel oil), sodium 
caseinate, sodium phosphates, mono- and diglycerides, 
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sodium silico aluminate, and artifi cial 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). Gefi lte 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 Hanfi eld 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. 140-
43). 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 stir-
fry (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 
fi lling 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 qualifi ed 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 fi rst 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. 243-
45; 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.

3146. Product Name:  Naturally Tofu Ice Cream (Frozen 
Dessert Mix) [Strawberry].
Manufacturer’s Name:  Sovex Natural Foods, Inc. 
(Marketer-Distributor).
Manufacturer’s Address:  9104 Apison Pike, Box 310, 
Collegedale, TN 37315.  Phone: 800-227-2320 or 615-396-
3145.
Date of Introduction:  1991 August.
Ingredients:  Crystalline fructose, soy oil, malto-dextrin, 
corn syrup solids, tofu, sodium caseinate [from cow’s 
milk], natural strawberry fl avors, beet juice powder, sea 
salt, soy lecithin, cellulose gum, guar gum, xanthan gum, 
carrageenan.
Wt/Vol., Packaging, Price:  16.7 oz can. Later 22 oz can.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1992. December. Soyfoods 2000 (Special 
supplement insert, p. 5). Shows 2 cartons of Tofu Ice Cream 
mix (vanilla and strawberry fl avors). Talk with Sovex. 1992. 
Nov. 30. The strawberry fl avor was introduce in about the 
summer of 1991.
 Notice on side panel of Better than Burger? package. 
1993 Oct. “Have you tried Naturally Tofu products: Better 
Than Milk? Ice Creme?”
 Product with Label (Strawberry) and leafl et sent by 
Sovex. 1993. Oct. 12.

3147. Stepaniak, Joanne; Hecker, Kathy. 1991. Ecological 
cooking: Recipes to save the planet. Mobilization for 
Animals, Pennsylvania, Inc., P.O. Box 99762, Pittsburg, PA 
15233. 228 p. Index. 23 cm.
• Summary: This vegan cookbook contains 500 recipes, 
including many using tofu, tempeh, miso, and soymilk. 
Almost all the recipes are uncomplicated, and the directions 
are short and simple to follow. Many can be prepared 
quickly. Sales and proceeds benefi t Mobilization for 
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Animals. Reviewed by Debra Wasserman in Vegetarian 
Times (May 1992, p. 97).
 Note: The author self-published this book for a while, 
then the Book Publishing Co. in Summertown, Tennessee, 
became the publisher. Address: Pittsburg, Pennsylvania. 
Phone: 412-232-5106.

3148. Spear, Bill. 1991. Soyfoods in Yugoslavia (Interview). 
SoyaScan Notes. Sept. 7. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Bill just returned from a 1-week macrobiotic 
summer camp at Kumrovec, Croatia, Yugoslavia; 75 people 
plus staff attended–during the current civil war. Last year 
he attended the same event, along with 600 other people. 
There are presently an estimated 5,000 to 10,000 macrobiotic 
people in Croatia. The major activity is in Zagreb. Croatia 
has most of the money and industrial productivity in 
Yugoslavia and that is a major reason that Croatians want 
independence. The Serbians are a relatively poor majority.
 There are two commercial and at least three home-based 
soyfoods manufacturers in former Yugoslavia. The best 
contact is Ivan Jugovac (about 40 years old), owner of Anyo 
located at Skolska Ulica 43A, 51215 Kastav (near Rijeka), 
Croatia, Yugoslavia. Ivan knows the names of the other 
soyfoods companies in Yugoslavia and is part of a loosely-
knit soycrafters network there. Anyo, which started about 2-3 
years ago, makes 250-300 kg/week of tofu (100 kg/day in 4 
or 5 batches) and 150-200 kg/week of seitan. From the tofu 
they also make smoked tofu, grilled tofu, deep-fried tofu, 
and tofu spread (with okara). The tofu is made in a 100-liter 
steam jacketed kettle and the nigari is imported from Japan. 
Their soybeans (which are not organically grown) come from 
Becej (pronounced BECH-ay) in Serbia, Yugoslavia. The 
business is doing well. Ivan makes natto for his personal use. 
He wants to start making miso and amazake commercially, 
and is looking for sources of koji and koji starter.
 A second soyfoods shop in Belgrade, Serbia (name, 
address, and contact person unknown) makes tofu, seitan, 
and tempeh on about the same scale as Anyo. It probably 
started at about the same time as Anyo. There are 1-2 small 
tofu shops in Zagreb, and one in Novi Sad, Serbia; in each, 
the tofu is made in a home kitchen. In Slovenia, a tofu 
company that will be the largest in Yugoslavia is nearly ready 
to begin operation in Slovenia, but the current civil war has 
delayed their opening. They plan to make 100 kg/day of tofu.
 The man who knows the most about soyfoods in 
Yugoslavia is Zlatko Pejic, a peace activist who is president 
of the Society for the Improvement of the Quality of Life and 
head of the macrobiotic community in Zagreb. His wife is a 
cooking teacher. He invited Bill to Yugoslavia, has been to 
the USA, and lectures throughout Yugoslavia. He has visited 
most of the soyfoods companies in Yugoslavia, has a fax, and 
like Ivan speaks pretty good English.
 Basically all of the interest in soyfoods in Yugoslavia 

grew out of macrobiotics. Several of the people who started 
companies attended the Kushi Institute in London. Two years 
ago, others attended the International Macrobiotic Institute 
in Kiental, Switzerland. In both places there are classes in 
soyfoods production (miso, tempeh, tofu, etc.) taught by 
various macrobiotic teachers such as Roberto Marrocchesi. 
Most companies have some books from Soyfoods Center. 
Bill is still actively affi liated with The Bridge in Connecticut 
and is a teacher of macrobiotics. Address: North Road, 
Bantam, Connecticut 06750. Phone: 203-567-0554.

3149. SoyaScan Notes. 1991. The need for a low-fat, low-
calorie tofu (Overview). Sept. 11. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Fat and calorie content of this tofu should be 
at least 30% lower than that made from whole soybeans. 
Perhaps the easiest way to make this product would be to 
run soymilk made from whole soybeans through a dairy 
separator (such as a plate separator or decanting centrifuge, 
as is used by the dairy industry to make cream or non-fat 
milk) to remove the desired amount of fat, just like the dairy 
industry does to make low-fat or non-fat milk. There is a big 
potential market for such a product since 1% fat milk has 
now passed low-fat milk (2%) as the best-seller in American 
supermarkets.
 Talk with Ron Roller of American Soy Products. 
1992. Feb. 7. In late 1991 American Soy Products began 
to work with several separator companies (Westphalia and 
Alfa-Laval) and the dairy department of Michigan State 
University to try to use dairy separators to reduce the fat 
content of soymilk. In short, the traditional equipment and 
processes don’t work, apparently because the fat molecules 
in soymilk are much smaller than those in dairy milk. The 
separators, which consist of a series of plates to separate 
heavy from light molecules, end up separating the solids 
from the liquids, rather than the fat from the non-fat 
constituents. Alfa-Laval is still trying to solve the problem, at 
no charge to American Soy Products.

3150. Kessler, Jon. 1991. Twin Oaks Industries buys Virginia 
Soyworks (Interview). SoyaScan Notes. Sept. 13. Conducted 
by William Shurtleff of Soyfoods Center. Plus a 1-page letter 
of Sept. 11.
• Summary: On 1 March 1991 Twin Oaks, a community, 
bought Virginia Soyworks from Ken Scotton, who used 
to live at Twin Oaks Community. About two years ago he 
proposed that the community buy the business from its 
former owner, but the community decided not to. So Ken left 
the community and bought the business himself. He ran it for 
about 1½ years then decided to sell it back to the community. 
He made good money (about $10/hour) but was working 60-
hour weeks, largely by himself. Jon Kessler, a member of the 
community, re-presented the idea to the community, which 
decided this time to buy it. The community paid $5,000 
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for the business plus $10,000 for inventory of soybeans, 
coagulant, and packaging materials.
 Scotton is not presently involved with the Soyworks, 
but he may re-join the community, at which time he may 
get involved again. The community owns the business and 
a crew runs and manages it cooperatively. Jon is actively 
involved and is a good contact person. Twin Oaks Industries’ 
main source of income is making hammocks. The company 
has three general managers and their main account is Pier 
1 Imports. One reason the community decided to buy the 
tofu business was to diversify their sources of income. 
Virginia Soyworks now makes about 1,000 lb/month of 
tofu, 40 gallons/month of soymilk, and 50 lb/month of tofu 
spread. The community may change the name of the Virginia 
Soyworks to Twin Oaks Soyworks in 1992. Address: Route 
4, Box 169, Louisa, Virginia 23093. Phone: 703-894-4112.

3151. Rabheru, Neil. 1991. New developments with Unisoy, 
soymilk, and Haldane Foods in England (Interview). 
SoyaScan Notes. Sept. 16. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Unisoy was acquired by the Haldane Foods 
Group on 21 Dec. 1990. This has proved to be a very 
positive development for Unisoy. It is a great honor and very 
satisfying for Neil to be part of the same team with Dwayne 
Andreas and Peter Fitch, because both are very forward 
looking, energetic, and supportive men. The company now 
makes only soymilk. Other companies in the Haldane Foods 
Group now make the other soy products that Unisoy used 
to make–which is more effi cient. For example, Genice 
Foods Ltd. makes soy margarine, yogurts, and ice creams. 
Unisoy plans to expand into a larger plant, probably at a new 
location. That phase, which will begin within 12 months, will 
involve an investment of £3 to £4 million. He is presently 
meeting with APV in connection with a new soymilk plant. 
Unisoy has not launched any new products since mid-1990. 
Neil has been too busy absorbing the Granose line into 
his production. Unisoy is now making all the soymilk that 
Granose used to buy from DE-VAU-GE [in Germany], to 
use in continuing the Granose line of products that contain 
soymilk. Thus the Unisoy/Haldane now makes the profi t that 
DE-VAU-GE used to make.
 The acquisition of Granose by the Haldane Foods group 
was the most brilliant move one can imagine. 90% of the 
products that Granose was buying from other companies can 
be manufactured within the Haldane Foods Group. Granose’s 
best products included their margarine, soymilk, ice cream, 
and yogurt. Peter Fitch deserves the credit for this stroke of 
genius.
 The Haldane Foods Group now sells 4 soymilk brands, 
all now made by Unisoy: So Good (which used to be 
purchased from DE-VAU-GE; Sanitarium Foods in Australia 
only registered their brand in Australia and New Zealand), 
Granose, Unisoy, and White Wave. Neil believes that Unisoy 

makes the best-tasting soymilk in Europe today. Recently 
there was an independent magazine survey of all soymilks 
on the market and the Granose brand made by Unisoy won 
fi rst, second, sixth, and ninth places. The UK soymilk market 
is extremely competitive and the prices are much lower 
relative to cow’s milk than they are in the USA. On average 
at all retail outlets, cow’s milk retails for about £0.50 per liter 
versus £0.59 to £0.79 per liter for soymilk. Thus soymilk in 
the UK retails for about 38% more than cow’s milk.
 Note: In the USA, cow’s milk retails for about $0.72/
liter and soymilk retails for about $1.86/liter or about 2.6 
times as much as cow’s milk. The current exchange rate is 
1.79 U.S. dollars = 1 British pound. Thus U.S. cow’s milk 
would sell for £0.40/liter (20% less than British cow’s milk) 
and soymilk would sell for £1.04/liter (about 45% more than 
British soymilk).
 In the UK most of the soymilk is sold in the multiples 
(supermarkets) in half liters (500 ml) cartons, and that is 
where the greatest growth is. There, soymilk is only about 
20% more expensive than cow’s milk. (Note: In the USA 
very little soymilk is sold in supermarkets.)
 In the UK, Provamel (made by Alpro in Belgium) has 
about 42% of the total soymilk market. The four brands 
made by Unisoy have about 35-37%. The remaining 21-23% 
is divided among Sunrise, Plamil, and a few others. There is 
very strong soymilk brand loyalty in the UK.
 Unisoy increasingly refers to itself as “the soyamilk 
division of Haldane Foods Group.” The “Milk ‘n’ By-
Products Ltd.” part of the name will be dropped very shortly.
 The last part of the soyfoods market that the Haldane 
Foods Group will attempt to capture is tofu, since Cauldron 
Foods has a very big lead on Haldane in this market. The 
Granose line of dry mixes used to compete directly with the 
Haldane Food Group’s Hera line. Now all these products are 
made at one location.
 The relationship between ADM, British Arkady, and 
the Haldane Foods Group has changed. The Haldane 
Foods Group is no longer part of British Arkady; both are 
now on the same level on the organization chart, and both 
report directly to ADM’s European headquarters (ADM 
International Ltd. in England; John R. Mahlich, managing 
director). Peter Fitch used to work for British Arkady 
before the Haldane Foods Group was formed. Address: 
Unit 1, Cromwell Trading Estate, Cromwell Rd., Bredbury, 
Stockport, Cheshire SK6 2RF, England. Phone: 061-430 
6329.

3152. Rabheru, Neil. 1991. The early days of the soymilk 
market in England, Soya Health Foods and Michael Cole 
(Interview). SoyaScan Notes. Sept. 16. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Michael Cole deserves full credit for getting 
soyamilk into supermarkets (multiples) in the UK. 
Vandemoortele was smart in capitalizing on his work to put 
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themselves in their present strong position. It is sad that Soya 
Health Foods did not support Michael by investing in better 
technology to give a better quality product. In the early days, 
Soya Health Foods had everything in their grasp. If they had 
played their cards right, Unisoy would not be here today, and 
Vandemoortele might not even be in the UK. The principal(s) 
of Soya Health Foods were either too hesitant or not smart 
enough to take the necessary risks. He was content making 
money milking the cow (so to speak), never mind when the 
cow drops dead. Michael left the company out of frustration. 
Michael is an outstanding salesman.
 Neil is absolutely certain that Michael Cole has never 
been involved with John Holt. Neil thinks that Michael 
Cole’s fi rst involvement with soyfoods in the UK was with 
Soya Health Foods (Sunrise). Neil spoke with Michael Cole 
3 weeks ago; he is back in the UK trying to market some 
spray-dried organic tofu and soymilk. Neil does not know the 
source. Address: Unit 1, Cromwell Trading Estate, Cromwell 
Rd., Bredbury, Stockport, Cheshire SK6 2RF, England. 
Phone: 061-430 6329.

3153. Cohen, Michael. 1991. Early work with soyfoods, The 
Farm, Laughing Grasshopper, New England Soy Dairy, and 
The Tempeh Works (Interview). SoyaScan Notes. Sept. 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Michael’s interest in soyfoods began in 
about 1971-72 when he became a vegetarian, while living 
communally with friends in Boston. He was interested in 
Eastern religions and philosophies, Ram Dass, Be Here Now, 
Hatha Yoga, etc. He probably tasted a little tofu at this time.
 In early 1972, Michael took a trip to California, fi rst met 
Stephen Gaskin, and got introduced to Stephen’s Monday 
Night Class–a week before Stephen’s community left (on 10 
Feb. 1971) for Tennessee to buy the land that in Sept. 1971 
would become The Farm. Michael returned to Boston and 
worked for the next 9 months to save money. In 1973 he 
left the USA for a year to travel on an undirected personal 
spiritual adventure to India, Israel, and the Middle East. 
While he was in India, various people in Boston with whom 
he was living communally got more closely involved with 
The Farm in Tennessee.
 In the summer of 1974 Michael moved from Boston 
to Amherst, Massachusetts, where he got involved in a 
vegetarian, natural foods restaurant named Equinox. It was 
a 4-person partnership founded by Judy Roberts (who later 
married Tom Timmins); Michael was their fi rst employee. 
Eventually he became a partner. The main dishes in this 
small natural foods luncheonette were soups, sandwiches, 
and salads. They occasionally prepared a soy burger from 
soybeans or a stir-fry tofu dinner entree. Michael worked 
there for about a year until there were 6-7 partners, then he 
and his girlfriend (Shelley Moore, who was also working 
there and was to become his fi rst wife) decided (as did Judy 
Roberts) to leave. The restaurant soon moved into very large 

quarters, took on large debts, and eventually went bankrupt.
 Michael and Shelley (who was from Memphis, 
Tennessee) left for a short tour of the southeastern United 
States. For most of the next 2 years he lived on The Farm in 
three different locations. Starting in late 1974 he and Shelley 
lived for 7 months on the 40-acre Virginia Farm, a satellite 
of the Tennessee Farm in Louisa, Virginia. During that time 
Michael and Shelley were married. Soybeans were grown 
along with vegetables and corn on this farm, and the women 
made soymilk in the kitchen at least twice a week and (as a 
treat) tofu and/or soyburgers (from mashed soybeans) every 
week or two. All meals were strictly vegetarian, with no 
dairy products or eggs. Soymilk was a staple in the diet.
 Then they moved to Brattleboro, Vermont, and lived for 
1-2 months with Tom and Judy Timmins in their home. Tom 
was working for Llama, Toucan & Crow, a worker-owned 
natural foods distributor. Michael then got a job working 
for Llama. About 6 months later, Llama (which was not 
making it fi nancially) sold out to their current owner, Barclay 
McFadden of Stow Mills. At the time of the sale, Tom left 
Llama and went into partnership with Ira Leviton and Kathy 
Whelan in the Laughing Grasshopper Tofu Shop.
 By this time Michael and Shelley had become much 
more interested in tofu; they were eating it frequently, had 
gotten a copy of The Book of Tofu by Shurtleff and Aoyagi, 
and were thinking / dreaming about starting their own 
small tofu plant in Brattleboro–40 miles from Laughing 
Grasshopper in Millers Falls. Tom Timmins convinced 
Michael to become a partner in Laughing Grasshopper 
rather than becoming a nearby competitor. So Tom left 
Llama, made a couple of runs into Boston driving the 
Laughing Grasshopper van to distribute the tofu and feel 
out the company, and in Feb. 1977 paid $2,000 to $2,500 to 
became a partner in Laughing Grasshopper. He did mostly 
production, but also delivered tofu to Boston and went to 
stores to try to pick up new accounts. Tom was more the 
“numbers person” and Ira fancied himself to be “the tofu 
master.” It all worked pretty well. The company had only one 
product–nigari tofu. Michael does not recall them making or 
distributing any tofu pies or cheesecakes.
 During this period, from early spring until June, Michael 
and his family lived on a local satellite of The Farm in 
Montague, Massachusetts, next to Millers Falls.
 In Nov. 1977 Laughing Grasshopper moved to 
Greenfi eld and changed its name to New England Soy Dairy. 
At that time Steve Hassell was brought in as a controlling 
partner; he invested $40,000 in the company–money which 
the company needed and did not feel it could obtain from a 
bank. On 20 November 1976 Michael and Shelley had their 
fi rst child. Ira told Michael, “I just hope you have your child 
on a Saturday so that it doesn’t interfere with work.”
 Shortly after the move to Greenfi eld, before the 
company got back into tofu production, Michael decided to 
take a temporary leave of absence from the company, in part 



Tofu & Tofu Products (1985-1994)   824

© Copyright Soyinfo Center 2022

because he and Shelley decided they wanted to have their 
second child (soon to be born) on The Farm in Summertown, 
Tennessee. Michael left in June 1978 and Joshua was born 
in September. They stayed on The Farm until Nov. 1978. 
After living in Summertown for several weeks Michael and 
Shelley (as was the custom) donated all of their savings 
(about $5,000) to The Farm–permanently.
 On The Farm, because of his experience at Laughing 
Grasshopper, Michael was considered to be a fairly 
knowledgeable soy person, so he went to work in the soy 
dairy, where the main product was soymilk (fortifi ed with 
vitamin B-12 and usually sweetened with sugar); a little tofu 
was made occasionally. After Michael arrived, the soy dairy 
started making much more tofu for the 1,850 Farm residents. 
Typically they now made tofu twice a week, and 500 pounds 
each time. The people loved it. No single person in the Soy 
Dairy was particularly knowledgeable in making soyfoods; it 
was run by a rotating crew. Tempeh was made in a separate 
building, the Lab, by Cynthia Bates and Alexander Lyon. 
Michael had fi rst learned of tempeh when he, Ira, and Tom 
had visited Dr. Keith Steinkraus at Cornell Univ. But at The 
Farm he fi rst had a chance to taste it (“It knocked my socks 
off”); unfortunately, he never had a chance to make tempeh 
on The Farm. Michael found the experience at The Farm, 
with its many equipment breakdowns, extreme poverty, and 
wasted time to be very frustrating; he was used to running a 
business effi ciently.
 After 5-6 months, in Nov. 1978, Michael and his family 
left The Farm–penniless. Returning to live briefl y at the 
Montague Farm and work at New England Soy Dairy, he 
found that there was no solid position for him, so he was 
put in a temporary R&D position. But after a month or two, 
the Soy Dairy no longer felt like the place he wanted to 
live and work. Fortunately in Jan. 1979, Michael’s father 
offered to lend him $30,000 to start his own business. A year 
earlier, Bernie Cohen at the Montague Farm had invited 
Michael to join in starting a tempeh business, but Michael 
declined saying, “It will never fl y.” But this time, within 
a few weeks, Michael decided to establish The Tempeh 
Works. The Soy Dairy partners were supportive of Michael’s 
leaving, especially since they planned to focus on dairylike 
products and no longer planned to make tempeh. In March of 
1979 Michael rented a space for the business in Greenfi eld 
and he made his fi rst batch of tempeh there in July. It was 
served at the annual Soycrafters Convention in Amherst. The 
company began regular production in September 1979. The 
Tempeh Works was America’s fi rst Caucasian-run company 
to make only tempeh in a commercial building. Address: 
President, Lightlife Foods Inc., P.O. Box 870, Greenfi eld, 
Massachusetts 01302. Phone: 413-774-6001.

3154. Cohen, Michael. 1991. Recent developments at 
Lightlife Foods (Interview). SoyaScan Notes. Sept. 17. 
Conducted by William Shurtleff of Soyfoods Center.

• Summary: Since it began making soy tempeh as The 
Tempeh Works in 1979, Lightlife Foods has evolved into 
a company that each year receives about half its income 
from tempeh and half from tofu. At the peak of hot dog 
season, 65-70% of sales may come from Tofu Pups and 
other tofu-based products. In response to tempeh burgers 
and 5-grain tempeh air-freighted in from California, The 
Tempeh Works launched 3-Grain Tempeh in May 1982, New 
England Tempeh Burgers in July 1982, and a line of early 
Tempté spreads in early 1984. Based on projected growth in 
sales, the company borrowed $250,000–a large amount for 
relatively small company. They moved into a new building in 
the summer of 1984, and actually purchased it in the summer 
of 1985. This is the building they are located in now.
 With new large payments of interest and principal, 
the company experienced increase competition from other 
tempeh companies (Appropriate Foods, Soyfoods Unlimited) 
plus a slowing in growth of the total tempeh market. To try 
survive with minimal capital investment, Michael proposed 
to Bob Davis of Light Foods that The Tempeh Works serve 
as a master distributor of Bob’s Light Links (a tofu hot 
dog made in Sacramento, California, and shipped frozen 
to Massachusetts). Michael sent the Light Links to his 
distributors along with orders for his tempeh products. Soon 
problems developed. First, Light Links contained eggs and 
Michael was getting many requests for eggless tofu hot dogs. 
Second, in the peak summer season, many of Michael’s 
orders for Light Links were either not fulfi lled or delayed 
2-3 weeks; this created a bad relationship for him and the 
accounts that carried his tempeh. Third, Light Foods did 
very little promotion of its Light Links by offering discounts, 
whereas Tempeh Works did lots of discounting–creating 
more problems with retailers or even lower margins for 
Michael on the Light Links. In addition, as soon as Michael 
started to sell a lot of tofu hot dogs and realized what low 
margins he was earning, he started to think about making 
such a product himself. One day Tom Timmins of New 
England Soy Dairy (a large local tofu maker) and Michael 
sat down at Tom’s kitchen table and worked out a plan for 
Tempeh Works making their own tofu hot dog. But since 
he had no money to buy equipment, Michael then went 
to the National Rural Development and Finance Corp., a 
federally-funded economic development organization in 
Washington, DC. They had picked Massachusetts as one of 
their 4 demonstration states. Michael got a loan for $50,000 
based on a plan to build the tofu hot dog to a point where 
he could carry the debt of increasing the size of their plant 
buying their own equipment. The plan went like clockwork. 
Lightlife Meatless Tofu Pups were launched in Sept. 1985. 
For the fi rst 2-2½ years, they were co-packed at a plant about 
one hour away, then they were made entirely in-house. On 
14 Oct. 1987, refl ecting the new diversifi cation, the name 
of The Tempeh Works was changed to Lightlife Foods, Inc. 
After a year’s work, Michael pulled together a $750,000 loan 
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package in May 1988, rolling his former $250,000 loan into 
it. Today the company is in good shape.
 Today, the company’s best tempeh products are: (1) 
The 3-product line of tempeh grills (marinated tempeh 
burgers, in American, lemon, and barbecue fl avors); the three 
outsell soy tempeh two-to-one. The 18-burger institutional 
packs, 3 packs per case, also sells very well to natural foods 
restaurants, retail stores with a lunch counter, and colleges. 
(2) Soy tempeh (both in a retail and institutional sizes). Many 
colleges use it in a stir fry, stroganoff, breaded cutlets with 
mushroom gravy, etc. During the last year Lightlife has had 
a full-time sales person developing the institutional market. 
(3) Fakin’ Bacon. In addition, Lightlife has just picked up its 
fi rst airline account. People like tempeh but its unsightliness 
(mold on the surface) is a big barrier. So second-generation 
tempeh products are the answer to this problem.
 Of Lightlife’s tofu products, Tofu Pups are by far the 
best-seller. They are a “mega-product” for the company. The 
next best seller is Lean Links Italian, then Foney Baloney.
 Looking at the company as a whole, it is in great shape. 
The past year “has been an absolutely superb year for us.” 
Sales are rising every month and the future looks bright. 
The big gambles that Michael has taken with large loans 
have really paid off. The company is now well organized 
and tight at all levels, especially the core group of around 8 
people. “We run a tight ship and we don’t spend a dime that 
is not going to make us money. We’re careful. We’ve taken it 
slow. One big mistake was taking on a frozen natural cookie 
dough, totally outside the company’s fi eld. We almost lost 
our shirts on it in a big way. We’re committed to bringing out 
3-4 new products a year. We’re also realizing that the natural 
foods business is a good one. We’re not as interested as we 
once were in banging our heads against a wall trying to get 
into supermarkets. If they want us, we’re glad to go in, but 
we’re not going to pay them $5,000 to $10,000 per product 
to get in.”
 Looking at the next 5 years, the growth appears to lie 
in prepared (second-generation) products, both in the retail 
and institutional markets. Address: President, Lightlife Foods 
Inc., P.O. Box 870, Greenfi eld, Massachusetts 01302. Phone: 
413-774-6001.

3155. Cohen, Michael. 1991. Lightlife Foods Tomsun 
Foods, and Nasoya (Interview). SoyaScan Notes. Sept. 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Lightlife made a smooth transition to buying 
their tofu from Nasoya before Tomsun Foods went bankrupt. 
Now their sales manager (Richard McKelvey) and plant 
manager (Jon Lee) are both former Tomsun employees. 
“When Tomsun went public and started focusing on Jofu, 
the quality of their tofu really bit the dust [dropped]. It 
became very erratic. Then as they started to lose considerable 
amounts of money, their quality got even worse.”
 Nasoya is a good company to work with and Lightlife 

is a good customer. Nasoya has done an excellent job 
developing the institutional market. For example, they have 
an institutional line of tofu-fi lled pastas, and they try to sell 
their tofu to institutions. They went with a consultant for 
about a year, then about 2 months ago they hired a full-time 
institutional sales person. Address: President, Lightlife Foods 
Inc., P.O. Box 870, Greenfi eld, Massachusetts 01302. Phone: 
413-774-6001.

3156. Burns, David. 1991. Homestyle Foods is for sale 
(Interview). SoyaScan Notes. Sept. 19. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: And it is in the process of being sold. The 
potential buyer is Martin (Marty) Roth. In about 2 weeks, 
a decision should have been made. David would like to 
continue to be associated with the business. He wants to 
focus on sales, and is no longer interested in being general 
manager. Address: General Manager, Homestyle Foods, 2327 
Bluebell Dr., Santa Rosa, California 95401. Phone: 707-525-
8822.

3157. SoyaScan Notes. 1991. The concepts of alkaline 
(arukari-sei) and acidic (sansei) foods in Japan (Overview). 
Sept. 20. Compiled by William Shurtleff of Soyfoods Center.
• Summary: It is common knowledge among most typical 
Japanese that foods can generally be classifi ed along a 
continuum that ranges from alkaline at one end to neutral 
(chusei) in the middle, to acidic at the other end. Alkaline 
foods (those with an alkaline ash) are generally considered 
to promote and protect health. It is widely believed that one 
should try to keep one’s blood a little on the alkaline side 
of neutral. According to E.C. Grey’s The Food of Japan 
(League of Nations, 1928) and Inshoku Jiten (Encyclopedia 
of food and drink; Motoyama 1958; see arukari) and to 
discussions with numerous Japanese, well-known alkaline 
foods are as follows. Each food is followed by an “alkaline 
value” in parentheses taken from Grey (1928, p. 56-111; the 
“alkalinity is due to lime and magnesia”): sea vegetables 
including kombu (88.9), wakame (55.8), nori (35.3); black 
soybeans (40.2), yellow soybeans (38.1), soyfoods (and 
Soyfoods Center) including yuba (25.6), kinako roasted soy 
fl our (25.2), Hamana natto (Hamanatto 24.8), natto (19.3), 
green soybeans (ao-daizu, dry; 17.8), Misozuke (vegetables 
preserved in miso, 16.3), shoyu (14.3); red miso (11.5), okara 
(9.0), white miso (8.1), edamamé (green vegetable soybeans, 
5.8), aburage deep-fried tofu pouched (6.7), soymilk (3.8), 
tofu (1.1), shiitake mushrooms (41.0), azuki beans (27.0), 
umeboshi salt plums (3.1), dried fruits including dried fi g 
(46.8), dried persimmon (21.3), raisins (15.3), cheese (18.0), 
most fresh fruits including yuzu (citron, 11.7), buckwheat 
(7.0), fi g (6.3), lemon (5.9), banana (4.6), mikan (mandarin 
orange, 4.0); root vegetables including potatoes (13.9), 
tororo imo (11.5), daikon radish (5.0); most green vegetables 
such as komatsuna cabbage (11.3), or daikon leaves (10.9), 
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pickled vegetables such as takuan (14.6). Alkaline beverages 
or liquids include tea, coffee, dairy milk (2.6), condensed 
milk (8.0), powdered milk (26.6), grape wines, and vinegar.
 Acidic foods, which the Japanese believe should be 
used in moderation, include: white sugar (0), mizuame [rice 
syrup] (0), chocolate (3.0) and other sweet foods, eggs (2.8), 
fl esh foods including chicken (5.2), pork (5.2), beef (5.1), 
fresh fi sh (avg. 5.3), alcoholic beverages including amazake 
(0), beer (0), sake (0); animal fats including butter (1.6), 
margarine (0.9).
 Many Japanese fi nd that acidic foods, when consumed in 
excess, give them acid indigestion. Neutral foods include rice 
(0.5-2.9), wheat (3.5-6.6), barley (2.7-4.6), and wheat gluten 
(1.0).
 Note that this classifi cation system is unrelated to the 
yin-yang continuum used by macrobiotics; most Japanese are 
unaware of macrobiotics. The latter, for example, considers 
meat to be yang (alkaline), whereas wines, fruits, and milk 
are yin (acidic).

3158. Product Name:  Tofu.
Manufacturer’s Name:  Capital Bean Products Co.
Manufacturer’s Address:  8-4095 Belgreen Dr. (P.O. Box 
465), Gloucester, ONT, K1G 3N2, Canada.  Phone: 613-737-
1095. Fax 613-738-0489.
Date of Introduction:  1991 September.
New Product–Documentation:  Letter (fax) from Ken Yip, 
president. 1992. Jan. 23. The company (which is also known 
as Kitchen Sprouts Farm) started producing silken tofu on 8 
Sept. 1991, and now produces 23,500 lb/month.

3159. Lappé, Frances Moore. 1991. Diet for a small planet. 
Twentieth anniversary edition. New York, NY: Ballantine 
Books. xliii + 479 p. Illust. by Marika Hahn. Index. 21 cm. 
[250* ref]
• Summary: This new edition of this classic book contains 
a new 29-page introductory chapter titled “Diet for a Small 
Planet Twenty Years Later–An Extraordinary Time to be 
Alive,” plus minor revisions in the text. “In 1971, I–an 
intense 26-year-old in search of herself–sat long hours in the 
U.C. Berkeley library uncovering facts about the global food 
supply that turned my world upside down... what was heresy, 
what was ‘fringe,’ when I wrote Diet for a Small Planet just 
twenty years ago is now common knowledge. Then, the 
notion that human beings could do well without meat was 
heretical. Today, the medical establishment acknowledges the 
numerous benefi ts of eating low on the food chain.”
 The section titled “Soy foods” incorrectly defi nes 
tempeh as “a fermented soy curd.” Address: Inst. for the Arts 
of Democracy, 36 Eucalyptus Lane, Suite 100, San Rafael, 
California 94901. Phone: 415-453-3333.

3160. Nishimoto, Miyoko. 1991. The now and Zen epicure: 
Gourmet cuisine for the enlightened palate. Summertown, 

Tennessee: The Book Publishing Co. 250 p. Color photos. 
Index. 24 x 21 cm.
• Summary: This is a gorgeous, delightful vegan cookbook 
(though it uses honey), loaded with color photos. Most 
recipes, designed for entertaining, embody an atmosphere 
of elegance with a sense of fun, capturing the best of 
traditional European cuisine, offering gourmet recipes with 
an element of Japanese style, simplicity, and fl avor. Each 
recipe is accompanied by a nutritional analysis, and most are 
remarkably low in fat.
 The author is founder and owner of the Now & Zen 
Bakery (1838 Golden Gate Ave., San Francisco, CA 94115) 
which is well known for its tofu cheesecakes and other 
delights, and which sells dried okara. She is also a jazz 
vocalist and vegetarian chef. Born in Japan to a Japanese 
mother and an American father, she moved to Mill Valley, 
California, with her parents when she was age 7 and became 
a vegetarian at age 12. A photo on the back cover shows 
Miyoko Nishimoto. She shows great virtuosity in the use 
of soyfoods–and wheat gluten. The section on ingredients 
contains excellent, detailed information on miso, nut milks 
and creams (almond milk and cashew milk, which the author 
prefers for some uses to soymilk), agar, okara, soy milk and 
soy cream, soy sauce, soy sour cream, soy yogurt, tamari, 
tempeh, tofu, frozen tofu, and pressed tofu.
 Soy-related recipes include: Tofu “cheese” (p. 32). Tofu 
“boursin” or herb-garlic cheese ball (p. 33). Tofu “feta” 
cheese (p. 35). Tofu cream cheese spread with herbs (p. 36). 
Eggplant and tofu pâté (p. 51). Smoked tofu, mushroom, and 
garlic canapés (p. 53). Tofu “mornay” sauce (p. 65). Tofu 
aïoli (p. 82). An introduction to quick and tasty tofu cream 
soups is given on p. 108. Each of the following cream soups 
contain tofu. Cream of pumpkin soup (p. 109). Cream of 
corn soup (p. 110). Cream of green pea soup (p. 111).
 Mediterranean eggplant and tofu gratin (p. 115). Tofu 
burgers suprême (p. 118). Creamy tempeh curry (p. 119). 
Tempeh mexicali (p. 121). Sweet and sour tofu (p. 122-23). 
Whole cabbage with hearty tempeh stuffi ng (p. 124-25). 
Herbed soybean casserole or stew (p. 132). Savory tempeh 
and vegetable stew (p. 134-35). Tofu bourguignon (p. 138-
39). Homemade tofu pasta (p. 142-43). Ginger tempeh with 
green peppers (p. 145). Homemade gluten, Tempeh and 
gluten burgers, and the Great gluten turkey with dressing (p. 
150-160). Tempura tofu (p. 163). Marinated tofu (p. 164). 
Smoky marinated tofu (p. 165). Believable bacon (with tofu, 
p. 166). Beans and “bacon” casserole (with tofu, p. 167). 
Orange-soy dressing (p. 177). Tofu sour cream (p. 179). 
Tofu mayonnaise (p. 180). Tofu thousand island dressing 
(p. 182). Tropical coconut banana ice cream or sauce (with 
tofu, p. 212). A different pumpkin ice cream (with tofu, p. 
213). Italian cheese-less cake (with tofu, p. 216). Cashew 
cheesecake (with tofu, p. 217). Tofu crème (p. 218).
 For a lengthy and very positive review of this book by 
Carol Flinders, see Vegetarian Times Nov. 1991, p. 86-87. 
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Address: San Francisco, California.

3161. Ono, Tomotada; Choi, Myoeng Rak; Ikeda, Ako; 
Odagiri, Satoshi. 1991. Changes in the composition and size 
of soymilk protein particles by heating. Agricultural and 
Biological Chemistry 55(9):2291-97. Sept. [11 ref]
• Summary: “The protein particles in soymilk were 
fractionated in size by differential centrifugation. Particles of 
more than 100 nm in diameter (LSP) constituted 40% of the 
total protein in raw soymilk, 70% of the protein components 
being 11S globulin. LSP was not formed in the presence of 
2-mercaptoethanol and sodium ascorbate. LSP was decreased 
by heating, and particles of 100-40 nm in diameter (MSP) 
were increased. The formation of MSP was not due to any 
degradation of LSP but to the combination of supernatant 
proteins of less than 40 nm in diameter with each other. 
MSP formed by heating contained the beta subunit of 7S and 
the basic subunit of 11S as main components. The particles 
of more than 40 nm in diameter (LSP + MSP) constituted 
50% of the total protein in both raw soymilk and soymilk.” 
Address: Dep. of Agricultural Chemistry, Iwate Univ., 
Morioka, Iwate 020, Japan.

3162. Greenhut, Martin. 1991. Making tofu in 1977-78 for 
a Rudolf Steiner community in New York. Wanting now to 
make a commercial tofu kit (Interview). SoyaScan Notes. 
Oct. 4. Conducted by William Shurtleff of Soyfoods Center.
• Summary: In about 1977 Alan Wilkinson, who lived in 
New Mexico and who later had a tofu shop in Madison, 
Wisconsin, sent Marty a tofu kit. Marty and his wife (who 
lived in Harlemville, New York) used it to make tofu, which 
they sold to the Rudolf Steiner community in the tiny hamlet 
of Harlemville, New York–where the community also had 
a school and a huge biodynamic organic farm. Alan’s main 
work was as a carpenter, working at the community. Now 
he would like to start making a tofu kit at his woodworking 
shop and selling it commercially. He is a student of the 
Urantia book, revealed in 1929. Address: P.O. Box 692, 
Monterey, Massachusetts 01245. Phone: 413-528-1452.

3163. Leneman, Leah. 1991. Re: Observations on the 
soyfoods market in Britain and the United States. Letter to 
William Shurtleff at Soyfoods Center, Oct. 7. 1 p. Typed, 
with signature.
• Summary: On a recent trip to the USA, Leah was “greatly 
puzzled by the seemingly complete absence of Tofutti. Two 
years ago I was able to get it wherever we went, while this 
time I saw it nowhere. The only completely non-dairy ‘ice 
cream’ in supermarkets was Mocha Mix, a greatly inferior 
product. Health food stores still had the Farm’s non-dairy 
products and Rice Dream but no Tofutti... I certainly did miss 
the pleasure of eating one of my all-time favourite products!
 “It certainly seems as though Britain–and even the 
Continent–has forged way ahead of America when it comes 

to soyfoods, something I would never have believed possible 
even a couple of years ago. We have a good range of ‘ice 
creams’, an ever-increasing range of tofu-based convenience 
meals etc. etc. Even Safeways has an own-brand soya milk. 
And in the yogurt fi eld we are even importing divine soya 
milk yogurts [Sojasun] from France. (There are British ones 
as well but not nearly as good.)”
 The Vegetarian Society of the UK has sold off its 
magazine, The Vegetarian. Note: The magazine was sold to a 
publisher with no connections to vegetarianism; they which 
re-issued it under the title Vegetarian Living. They went 
bankrupt and sold the magazine to HHL Publishing Group 
Ltd. in London. As of late 1993 it was still being published 
being published by HHL under the title Vegetarian Living. 
Address: 19 Leamington Terrace, Edinburgh EH10 4JP, 
Scotland.

3164. Gilbert, Linda C.; Starr, Sara M. 1991. Natural foods 
companies broaden their horizons: Organic, vegetarian, 
convenience dominate industry. Food Business 4(20):44. 
Oct. 21.
• Summary: Discusses these three industry trends, plus San-J 
International, White Wave, and Lightlife Foods.
 San-J will be introducing its OCIA organic certifi ed 
tamari gold label in November. The 10-ounce product will 
sell for the same price as its non-organic counterpart. “While 
the majority of White Wave’s $3 million sales still come 
from tofu, tempeh products reportedly are not far behind. 
The company says it is growing at about 30 percent annually, 
and its fi rst and second generation tempeh products are 
achieving more than 100 percent growth. White Wave’s 
latest offering is a soy yogurt product called Dairyless 
that is made with live active yogurt cultures, including 
acidophilus and bifi dus. Lightlife Foods, another major soy 
foods company, has redesigned its logo and added two new 
products, a vegetarian chili and a sloppy joe mix, both made 
with tempeh.” Address: 1. President; 2. Vice president. Both: 
HealthFocus Inc., Emmaus, Pennsylvania. Phone: (215) 967-
2233.

3165. Product Name:  Cauldron Foods Silken Tofu.
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  149 South Liberty Lane, Ashton 
Vale Trading Estate, Bedminster, Bristol, Avon, BS3 2TL, 
England.  Phone: (0272) 632835.
Date of Introduction:  1991 October.
Wt/Vol., Packaging, Price:  200 gm pack with outer 
paperboard sleeve. Retails for £0.75.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
2(2):7. “New silken tofu in the U.K.” Three photos show the 
package and label.

3166. Product Name:  Cauldron Foods Tofuloni [Country, 
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or Spicy].
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  149 South Liberty Lane, Ashton 
Vale Trading Estate, Bedminster, Bristol, Avon, BS3 2TL, 
England.  Phone: (0272) 632835.
Date of Introduction:  1991 October.
Ingredients:  1994: Original tofu (water, soya beans, 
calcium sulphate), hydrogenated vegetable oil, potato starch, 
wheat fl our, rusk, maize starch, mixed cereal grains, onion, 
carrot, peppers, hydrolysed vegetable protein, yeast extract, 
salt, dextrose, ascorbic acid, herbs, spices.
Wt/Vol., Packaging, Price:  1 sausage per 113 gm chub 
pack. Retails for £0.75.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
2(2):7. “Tofuloni–The veggie salami.” Photos show both 
packages and labels. The product, made from a blend of 
smoked tofu and seasonings, was introduced in a pre-sliced 
form in 1989. Spot in SoyaFoods. 1993. 4(3):5. “Tofuloni in 
new chub size.” “Cauldron Foods Tofuloni is now available 
in 113 gm unsliced chub sizes in addition to the popular 
sliced version.” It comes in two fl avors: Spicy and Country. 
A photo shows packages of the two fl avors.
 Label for Country fl avor sent by David Greenslade. 
1994. Oct. 2.5 by 4.5 inches. Green and black on white. 
Color photo shows round slices of Tofuloni on a plate with 
a slice of bread. Retails for £0.92 in Oct. 1994. Cauldron 
Foods Ltd is now in Portishead, Bristol.

3167. Product Name:  Tofu Burgers [Organic Tofu & Fresh 
Vegetables, Savory Nut, Spicy Mixed Bean, or Curry and 
Coconut].
Manufacturer’s Name:  Dragonfl y Kitchen.
Manufacturer’s Address:  19A Riverside Buildings, 
Staverton Bridge Mill, Totnes, Devon TQ9 6AQ, England.  
Phone: (0803) 865667.
Date of Introduction:  1991 October.
Ingredients:  Curry and Coconut: Okara*, brown rice*, 
tofu*, onion*, carrots*, raisins, coconut, tomato puree, 
shoyu, herbs, spices, sea salt, sunfl ower oil. * = Organic.
Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Four Labels sent by 
Simon and Dawn Boreham of Dragonfl y Foods. 1991. Nov. 
1. 3 inches diameter. Self adhesive. One color on white. 
“Dragonfl y original recipe. With Soya bean, fi bre and 
protein, naturally. Store below 4ºC. Ready cooked. Delicious 
hot or cold. Heat right through. Freeze once only.”
 Talk with Simon Boreham. 1999. Dec. 7. These meatless 
burgers are now called “Beanies” and the company has ten 
recipes or varieties. On 1 Jan. 1994 the company moved to 
its present address: 2A Mardle Way, Buckfastleigh, Devon 
TQ11 ONR, England. Phone: +44 1364 642700.

3168. Product Name:  Granose Tofu Paté [Tomato, Herb, or 
Mushroom]. Relaunched and renamed Granose Vegetarian 
Patés in late 1992.
Manufacturer’s Name:  Granose Foods Ltd.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 
Buckinghamshire, MK16 9PY, England.  Phone: (0908) 
211311.
Date of Introduction:  1991 October.
Ingredients:  Incl. organic tofu, vegetable oils and fats, 
spices and seasonings.
Wt/Vol., Packaging, Price:  200 gm squeezable tubes.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  SoyaFoods (ASA, Europe). 
1991 2(2):7. “Tofu pate’s from Granose.” The patés have 
a shelf life of 9 months unopened and will keep for up to 4 
weeks refrigerated after being opened.
 Spot in SoyaFoods. 1992. Autumn. p. 5. “Vegetarian 
Cheese Spreads and Patés in a Tube.” The launch of 
Granose’s 3 new cheese spreads “coincides with the relaunch 
of Granose Vegetarian Patés, with improved recipes and 
smoother textures.” Soya fl our is now used in place of tofu. 
The name of one of the three fl avors has been changed to 
Italian Style Tomato, and the tube has been reduced in size to 
150 gm. One tube retails for £1.15.

3169. Hinman, Bobbie; Snyder, Millie. 1991. Lean and 
luscious and meatless. Prima Publishing, P.O. Box 1260, 
Rocklin, CA 95677. xv + 463 p. Foreword by Benjamin 
Caballero, MD, PhD, Director, Center for Human Nutrition, 
The Johns Hopkins University. Illust. by Vonnie Crist. Index. 
22 cm.
• Summary: This is the third book by the producers of the 
best-selling Lean and Luscious series of meatless cookbooks. 
Each of the recipes is simple and straightforward, and 
accompanied by a nutritional analysis. The book’s main 
theme is: Eat less fat and more fi ber.
 The section titled “Cooking legumes” (p. 144) states that 
after soaking whole soy beans overnight and then draining, 
they should be cooked for 2 to 3 hours.
 The index contains 24 entries for tofu and 2 entries for 
miso. Tempeh and TVP (textured vegetable protein) are 
not mentioned. Address: 1. Pioneer in the fi eld of low-fat 
cooking; 2. Helper of people with weight control problems.

3170. Product Name:  Ken & Robert’s Veggie Pockets 
(With Soy Cheese) [Oriental Style, Indian Style].
Manufacturer’s Name:  Imagine Foods, Inc. (Marketer/
Distributor).
Manufacturer’s Address:  299 California Ave. #305, Palo 
Alto, CA 94306.  Phone: 415-327-1444.
Date of Introduction:  1991 October.
How Stored:  Frozen.
New Product–Documentation:  Ad (full-page, color) in 
Vegetarian Times. 1991. Nov. p. 10. Shows fi ve fl avors of 
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Veggie pockets, including new Indian Style and Oriental 
Style. Baked in an organic wheat crust. Ready after 2 
minutes in the microwave or 25 minutes in a convection 
oven. “The most delicious fast food going.”

3171. Kitamura, Keisuke. 1991. Breeding high quality 
soybeans for food processing in Japan. In: K. Okubo, 
ed. 1991. Japan part of Proceedings of the International 
Conference on Soybean Processing and Utilization. 130 p. 
See p. 81-84. [18 ref]
• Summary: All soybeans grown in Japan are used to 
make soybean-based foods in Japan. Progress has been 
made in breeding soybeans to increase the content of 
sulfur-containing amino acids, as well as improving the 
food-processing quality by using mutants lacking or with 
lowered subunits of 7S and 11S globulins, and eliminating 
the lipoxygenases which are responsible for the for the 
generation of objectionable beany fl avors using 3 types of 
mutants lacking the isozymes L-1, L-2, and L-3 respectively.
 7S and 11S globulins are the two major proteins which 
amount to about 70% of the total seed proteins... 11S 
globulin contains 3 to 4 times more methionine and cysteine 
per unit protein than that of 7S globulin. Furthermore, it was 
reported that the two globulins have very different functional 
properties in soy protein foods: the isolated 11S globulin 
fraction formed a much harder Tofu-gel. These reports 
suggest that the genetic reduction of the 7S globulin content 
in the seeds may improve the nutritional and food-processing 
qualities of soybean.”
 “Matsuura et al. (1989) reported that Beta-glucosidases 
in soybeans are responsible for the production of daidzein 
and genistein from the isofl avone glucosides, daidzine and 
genistin, respectively during the processing of soy milk 
manufacturing. Because the isofl avone aglucones have 
more intense astringent and bitter taste than the isofl avone 
glucosides (Okubo et al. 1983), the increase of daidzein and 
genistein in soy milk by the action of the Beta-glucosidases 
causes the objectionable aftertaste of soybean products...
 “So, if we could develop a new type of soybeans 
lacking or lowering the Beta-glucosidases in addition to the 
complete lack of the seed lipoxygenase isozymes, it would 
be an ideal soybean type for the manufacture of soy milk and 
related new soybean foods.” Address: National Agricultural 
Research Center, 3-1 Kannondai, Tsukuba, Ibaraki 305, 
Japan.

3172. Matsuura, M.; Obata, A.; Fukushima, D. 1991. Long-
life packed tofu in the United States. In: K. Okubo, ed. 1991. 
Japan part of Proceedings of the International Conference on 
Soybean Processing and Utilization. 130 p. See p. 37-40. [12 
ref]
• Summary: “Introduction: Tofu is one of the most popular 
traditional products of soybeans in China and Japan and is 
becoming increasingly popular in the United States. Fresh 

commercial tofu, which is sold in the form of a wet cake, has 
the approximate composition of 6.0% protein and 90% water. 
Tofu is a very nutritious but moist food and it can be spoiled 
very easily. Therefore it should be mentioned that fresh 
tofu is potentially a hazardous food (Rehberger et al. 1984: 
Kovats et al. 1984). Traditionally, in Japan, tofu as been 
consumed within a day or two after being manufactured. 
Recently, however, tofu may be held at the retail level 
several more days in a cool place before consumption. If 
such a tofu product that its fl avor can be kept fresh for a 
year without refrigeration is able to be manufactured, would 
greatly aid the tofu industry and the consumer.
 “In order to solve this problem, various processes have 
been proposed for the production of packed sterile tofu 
which can be stored for a prolonged period of time even at 
room temperature. These processes for producing packed 
sterile tofu are broadly classifi ed into two groups. One is 
the product, in which the sterilized soy milk is aseptically 
packed in a container and then coagulated (aseptic packed 
tofu) and the other is the one, in which the soy milk is both 
sterilized and coagulated subjected within the container by 
heat treatment (retort packed tofu).
 “These two types of long-life packed tofu are produced 
in Japan exclusively for export to the United States and other 
countries worldwide, because the Japanese governmental 
agency has forbidden the entrance of large companies to the 
tofu markets in Japan for the protection of small tofu makers, 
consisting of at least 30,000.
 “The long-life packed tofu, however, has its own 
disadvantages resulting from the heat treatment, such as 
discoloration and deterioration in fl avor. To solve these 
problems, there is a need for developing a soy milk which is 
resistant to the change during heating.
 “The most important factor for the discoloration during 
heating is the soluble saccharides contained in soybeans. 
Therefore, the fi rst step of long-life packed tofu making is 
to remove these saccharides from the soybeans as a starting 
material. Second, the main factor responsible for the beany 
and rancid fl avors is the lipoxygenases in soybeans. In order 
to inactivate these enzymes, the soybean slurry which was 
ground at a low temperature is heated immediately. By this 
treatment, the rancid and beany fl avor of the soy milk was 
decreased markedly, resulting into a bland fl avor of the fi nal 
product of tofu.
 “There is another problem besides the above, which 
must be considered in order to improve the quality of tofu. 
That is the objectionable aftertaste of tofu, which has been 
one of the reasons why the American consumers dislike tofu 
and soy milk. Recently, the mechanisms of the development 
of this objectionable aftertaste have been elucidated and the 
method to depress its development has been established. This 
paper deals with the mechanisms of the development of the 
objectionable aftertaste and the method for controlling it.
 “1. Objectionable Aftertaste of Soy Milk. Objectionable 
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aftertaste is referred to described as chalkiness or a throat-
catching sensation. Chalkiness is explained as the defect in 
a liquid food which coats the mouth and throat with fi ne, 
grainy particles (Kuntz et al. 1978). Objectionable aftertaste 
is also called a throat-catching sensation from the dry-like 
and sometimes irritating sensation left in the throat after 
drinking soy milk.
 “The degree of objectionable aftertaste varies depending 
upon the person and there seems to be a wide range between 
those who taste it strongly and those who taste it slightly. 
Recently soy milk has been more accepted since the beany 
fl avor has been minimized, but the problem of the aftertaste 
still remains and is the main factor in dislike for soy milk.
 “Generally, it has been said that the objectionable 
aftertaste of foods is attributable to the presence of 
polyphenols in the vegetable tissues (Goldstein and Swain, 
1963, 1965). The major phenolic compounds in soybeans are 
daidzein and genistein, which exist mainly as the glucosides, 
that is, daidzin and genistin (Walz, 1931; Walter, 1941; Naim 
et al. 1974). Isofl avone compounds have been identifi ed from 
defatted soy fl our as daidzein (the aglucone of daidzin), and 
genistein (the aglucone of genistin). And it has been stated 
that these isofl avones might be responsible or the undesirable 
bitter and astringent fl avors of soybean products (Huang et 
al. 1981). It has also been observed that isofl avone aglucones 
have a more intense disagreeable fl avor than isofl avone 
glucosides (Okubo et al. 1983).
 “The authors reported (Matsuura et al. 1989) that 
daidzein and genistein, which were responsible for the 
objectionable aftertaste of soy milk, increased during 
the soaking of soybeans. And it was assumed that beta-
glucosidases might be responsible for the production of 
daidzein and genistein during soaking.
 “2. The Mechanism for the Development of 
Objectionable Aftertaste: We have conducted a study on the 
isofl avone levels in soybeans before and after the soaking of 
soybeans, using high performance liquid chromatography. 
It was found that the ratio of the isofl avone aglucones to 
the total isofl avones increased from approximately 3.3% to 
12.4% after soaking the soybeans for 16 hours at 20ºC.
 “It has been reported that 99% of the isofl avones are 
present in soybeans as glucosides (Naim et al. 1974). This 
matches our data for isofl avones in the soybeans before 
soaking. However, the isofl avones level in the soybeans after 
soaking decreased signifi cantly, indicating that the original 
glucosides contained in the soybeans were hydrolyzed during 
the soaking.
 “”The effect of temperature on the production of 
daidzein and genistein during the soaking of soybeans is 
shown in Fig. 1 [4 bell-shaped curves showing the “Effect 
of temperature on the production of isofl avones during 
soaking”]. The upper two curves show the isofl avone 
aglucones contained in the soaked soybeans. The amount 
of daidzein and genistein contained in 100 grams of soaked 

soybeans (dry basis) changed markedly depending upon the 
soaking temperatures. When soaked for 6 hours, it ranged 
from 5-7 mg at 10ºC to 30-40 mg at 50ºC. As for the effect of 
pH on production of daidzein and genistein, it was found that 
the optimum pH for daidzein and genistein production was 
around 6.0 to 6.5, which is very close to the pH of soy milk. 
Based on these fi ndings the mode of formation of daidzein 
and genistein in this case was presumed to be enzymatic.
 “It can be presumed, from the chemical structure of 
isofl avone glucosides and aglucones in soybeans (Naim 
et al. 1974), that the beta-glucosidases hydrolyze the 
isofl avone glucosides into daidzein and genistein during 
the soaking of the soybeans and as a result the amount of 
daidzein and genistein was increased. From these results, it 
is clear that daidzein and genistein were developed through 
the hydrolysis of the isofl avone glucosides by the beta-
glucosidases contained in soybeans during the soaking” 
(Continued). Address: Food Research Lab., Kikkoman Corp., 
Noda City, Japan.

3173. Matsuura, M.; Obata, A.; Fukushima, D. 1991. Long-
life packed tofu in the United States (Continued–Document 
part II). In: K. Okubo, ed. 1991. Japan part of Proceedings 
of the International Conference on Soybean Processing and 
Utilization. 130 p. See p. 37-40. [12 ref]
• Summary: (Continued): “3. The Control of Beta-
Glucosidases in Soybeans: To control the hydrolysis of 
isofl avone glucosides during soybean soaking, glucono-
delta-lactone (GDL) was added in the soaking water since it 
is a highly specifi c competitive inhibitor of beta-glucosidases 
(Levvy and Snaith, 1972). The production of daidzein 
and genistein which increased with the soaking time was 
inhibited by the addition of GDL.
 “The relationship between the objectionable aftertaste 
of soy milk and the amounts of daidzein and genistein 
contained in the soaked soybeans is shown in Table 1. 
According to this table, the degree of the objectionable 
aftertaste of soy milk increased with the increase of 
the amounts of the daidzein and genistein which were 
responsible for the objectionable aftertaste. Thus, the 
addition of GDL to the soaking water was necessary to 
produce soy milk with a very low degree of the objectionable 
aftertaste.
 “4. Procedure for Producing Better Tasting Soy Milk: 
GDL is converted into gluconic acid and glucono-delta-
lactone in aqueous solution. The velocity of this conversion 
is very rapid at a higher pH and temperature. Preliminary 
experiments showed that the inhibitory action of GDL to the 
beta-glucosidases was much stronger than that of gluconic 
acid and glucono-delta-lactone. Therefore, GDL should be 
added to the soaking water at a low temperature, at which 
the conversion of GDL to gluconic acid and glucono-delta-
lactone is slow. When larger amounts of GDL were used, 
the soybean protein tended to coagulate during the heating 
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process. The condition of No. 4 in Table 1 is recommended 
in the actual procedure of the soy milk or tofu production.
 “A more widely acceptable soy milk on the taste can be 
produced by the following three steps. The fi rst step is the 
soaking of soybeans in low temperature water with GDL. In 
this stage, beta-glucosidases are inhibited by the GDL and as 
a result the production of daidzein and genistein responsible 
for the objectionable aftertaste is depressed. The second step 
is the grinding of soybeans at a low temperature, at which 
the action of the beta-glucosidases are depressed and at the 
same time the action of the lipoxygenases responsible for 
the development of the rancid fl avor are also depressed. The 
third step is the immediately heating of the resultant bean 
slurry. In this stage, beta-glucosidases and lipoxygenases are 
inactivated completely.
 “Soy milk made through this process almost eliminates 
the rancid fl avor and objectionable aftertaste which is 
characteristic of current soy milk.”
 Note: Table 1 is titled “Relationship between the 
objectionable aftertaste and the amount of daidzein and 
genistein present in soy milk.” Address: Food Research Lab., 
Kikkoman Corp., Noda City, Japan.

3174. Mukaiyama, Megumi. 1991. The textured whole 
soybean product: Its process and properties. In: K. Okubo, 
ed. 1991. Japan part of Proceedings of the International 
Conference on Soybean Processing and Utilization. 130 p. 
See p. 69-74. [6 ref]
• Summary: Asahimatsu’s product is called TWSP (Textured 
Whole Soybean Product). It comes in fi brous, fl aked, and 
granular forms. Address: Supply Section of Asahimatsu 
Foods Inc., 1008 Dashina, Iida-shi, Nagano 399-25, Japan.

3175. Murasawa, H.; Sakamoto, A.; Sasaki, H.; Harada, 
K. 1991. The effect of glycinin subunit on tofu-making. 
In: K. Okubo, ed. 1991. Japan part of Proceedings of the 
International Conference on Soybean Processing and 
Utilization. 130 p. See p. 53-57. [8 ref]
• Summary: The presence or absence of an acidic subunit 
A-4 of glycinin has signifi cant effects on the gelling 
properties of soymilk and tofu gel hardness. It is easier 
to make nigari tofu with a smoother and more uniform 
gel using the soymilk lacking A-4. Address: 1-3. Asahi 
Industries Co. Ltd., 2-17-8 Mochida, Gyoda, Saitama, 
Japan; 4. National Inst. of Agrobiological Resources, 2-1-2 
Kannondai, Tsukuba, Ibaraki, Japan.

3176. Ohara, Tadahiko. 1991. New methods of coagulation 
process of soy-milk based on computerized measurements 
of electric conductivity and torque. In: K. Okubo, ed. 1991. 
Japan part of Proceedings of the International Conference on 
Soybean Processing and Utilization. 130 p. See p. 103-111. 
[14 ref]
• Summary: The coagulation step is crucial to make good 

quality tofu. Powdered calcium sulfate (sumashi-ko) is the 
easiest coagulant to use, but if too much is used, it impairs 
the tofu fl avor. Tofu coagulated with nigari (magnesium 
chloride) has excellent fl avor, but it is diffi cult to use because 
the optimum concentration level is very narrow/limited 
and the coagulation reaction takes place rapidly. Calcium 
chloride gives the hardest, most condensed tofu, and is used 
in making dried-frozen tofu and tofu pouches; when a softer 
texture or smoother taste is desired, magnesium chloride may 
be partly added.
 Industrial production of dried-frozen tofu (“kori-tofu”) 
has developed mostly in Nagano prefecture since 1950. The 
total value of the annual production of the 9 factories in 
Nagano prefecture alone exceeds 12,000 million yen, or 80 
million U.S. dollars. A single vat (“reaction vessel”) in which 
soymilk is coagulated may contain 500 to 2,000 liters of 
soymilk.
 This study was designed to develop new methods for 
(1) measuring rapidly the required amount of any coagulant, 
(2) obtaining information that will affect the optimum 
concentration of the coagulant used, and (3) establishing an 
automatic coagulation process that is not dependent on the 
judgment of a skilled workman.
 It was found that by measuring the conductivity and 
torque of the coagulating soymilk, displaying the results, and 
stopping addition of coagulant when these values reach a 
certain level, the process can be automated. Address: Nagano 
State Lab. of Food Technology, 205-1 Kurita, Nagano city, 
Nagano-ken 380, Japan.

3177. Omura, Yoshimasa; Takechi, Hironori; Hayashi, 
Katsuo. 1991. Improvement of soymilk fl avor for new 
soymilk products. In: K. Okubo, ed. 1991. Japan part of 
Proceedings of the International Conference on Soybean 
Processing and Utilization. 130 p. See p. 41-46. [7 ref]
• Summary: “The method developed consists of the soaking 
of soybeans in water (15ºC, 18 hours) and the immersion of 
the soaked soybeans in hot water (70ºC, 5 minutes) before 
grinding. The treatment with hot water reduced the n-hexanal 
content in soymilk to about 1% of that in untreated one. It 
was shown that the reduction of n-hexanal was due to the 
inactivation of hydroperoxide lyase, not of lipoxygenase.”
 New products made from this bland tofu are: Tofu 
coagulated with citrus juice (sudachi, yuzu), tofu noodles 
containing dietary fi ber, and fried fi sh cake containing tofu. 
Address: Tokushima Prefectural Food Research Inst., 2-41 
Akui-cho, Tokushima 770, Japan.

3178. 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 
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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.

3179. Plenty Bulletin (Davis, California). 1991. Soy to the 
world. 7(3):1-2. Fall.
• Summary: “Plenty has just been awarded $29,600 by 
the Public Welfare Foundation of Washington, DC to 
help groups who have requested Plenty’s assistance in 
starting up or expanding projects involving the production 
of foods made from soybeans over the next two years... 
Plenty representatives have pioneered the introduction 
and adaptation of soybean foods into the diets of people in 
developing countries from Central America to Africa over 
the past thirteen years. During Plenty’s fi rst and largest soy 
project to date, undertaken in Guatemala in 1979 and 1980, 
more than 1,000 men and women from a total of 74 different 
villages were taught how to make soy milk and tofu at 
home...
 “The Corozal South Soya Producers Cooperative in 
Belize is a group of 25 sugar cane farming families who 
have been growing soybeans on the side over the past 
fi ve years. Soybeans grown by the Corozal farmers are 
currently sold to Mennonite poultry growers who process 
and use the soybeans for poultry feed. The Corozal farmers 
have requested program design and technical assistance in 
establishing a soybean processing business that would make 
soybean foods for human consumption and use the residue 
for animal feeds.
 “Imani House was founded by an African-American 
couple who have been living in Liberia for the last six years. 
Imani House is a child-care center and orphanage which is 
committed to nurturing and feeding abandoned and hungry 

children in war-torn Liberia. The organization has asked for 
Plenty’s assistance to develop soybean agriculture and small-
scale soy foods processing technologies at Imani House and 
in other parts of Liberia in an effort to create more locally-
produced sources of nutritious food.” Plenty has agreed to 
help Imani house with a community agriculture and soy 
utilization project.
 Plenty has also been asked to provide program design 
and technical assistance by organizations in Madhya Pradesh 
(India), Jamaica, Dominica, Barbados, St. Vincent in the 
Caribbean, and Guyana, as well as by American Indian 
communities from Pine Ridge, South Dakota, and Round 
Valley, California.

3180. Saio, Kyoko; Watanabe, Tokuji. 1991. Food use of 
soybeans in Japan. In: K. Okubo, ed. 1991. Japan part of 
Proceedings of the International Conference on Soybean 
Processing and Utilization. 130 p. See p. 35.
• Summary: In 1988 some 47,000,000 tons of soybeans were 
consumed in Japan; 79% of this amount was used to make 
edible and 19% (8,900,000 tons) was used for foods. In the 
process of making edible soy oil, more than 3,000,000 tons 
of defatted soybean meal were produced; 89% of this was 
used as livestock and poultry feeds, and 12% was used in 
foods (mostly for soy sauce, but with some for soy protein 
products and others). There has been a rapid increase in 
consumption of edible oil and defatted meal in Japan, 
accompanied by an increase in animal protein in the diet.
 In 1988 Japan produced only 290,000 tons of soybeans 
domestically, and most of this amount was used for 
foods, especially tofu (60%), miso (24%), natto (9%), and 
other foods (dried-frozen tofu, yuba, kinako, etc.). The 
consumption of these foods has risen proportionally to the 
increase in Japan’s population, which means that over all per 
capita consumption is static.
 A recent survey conducted in Japan showed that 82% 
of Japanese ate soyfoods more than 3 times/week, and that 
Japanese people had a rather good image of these foods, 
describing them as healthy, natural, tasty, good for daily use, 
inexpensive, and delicious.
 Japanese enjoy both traditional and modern soyfoods. 
The technologies for making “Vegetable Protein Products” 
from soybean meal have been introduced from the USA 
since 1970, but these have been modifi ed and adapted to suit 
Japan’s tastes and needs. “The importance of soybean foods 
in Japanese dietary life cannot be too much emphasized. We 
love them as traditional but also new foods.” Address: 1. 
Research Council Secretariat, MAFF; 2. Tokyo Metropolitan 
Food Technological Research Center. K. Saio is presently 
at: National Food Research Inst., MAFF, 2-1-2, Kannondai, 
Tsukuba 305, Japan.

3181. Smoky Mountain Natural Foods. 1991. Fall/Winter 
1991. Natural foods price list [Mail order catalog]. 15 Aspen 
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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.

3182. SoyaFoods (ASA, Europe). 1991. Soyafoods in 
Portugal. 2(2):4-5. Autumn.
• Summary: Portugal’s 10 million people have an average 
annual income of $US4,000, the second lowest in Europe. 
A revolutionary coup in 1974 ended a 48-year dictatorship 
and led to a stable democracy. In 1986 Portugal entered 
the European Community (EC). The population wishes 
to consume more and better foods. Portugal imports 
approximately 800,000 tonnes of soya beans per year, of 
which 200,000 are used as full fat soya fl our. The remaining 
600,000 are crushed to produce approximately 405,000 
tonnes of soya bean meal used in animal feed and 105,000 
tonnes of soya bean oil used in animal feed (30,000) and 
edible oils (75,000). There are roughly 12 soya bean oil 
refi ners, 3 of which are also crushers.
 The country has a Mediterranean-style diet with olive 
oil and fi sh. Soyfoods are sold mostly at the small number 
of small ‘dietetic’ food stores; they include soymilk (called 
“vegetable milk”), soya desserts, tofu, meat extenders, and 
soy protein concentrates. The market is still very small. 
Portugal has only one tofu manufacturer, Provida (located 
at Quinta dos Linhais, Cortegaca, 2715 Pero Pinheiro), 
whose production is 2,000 kg/month. The company, whose 
executive director is Mr. Alcino de Sousa, also packs 
textured soy fl our (meat extender) and estimates that the 
market for meat extenders in Portugal is 24 tonnes/year. Mr. 
Sousa is interested in a joint venture with a European or U.S. 

producer of tofu or soymilk. All remaining soya products 
available in Portugal are imported. The largest importer and 
distributor, Dietimport, “has 5 stores and imports and sells 
approximately 25 tonnes per year of textured soya protein 
and 20,000 litres per year of soya milk, soya desserts, and 
soya yogurts; it also sells 100 kg per day of tofu produced 
locally.”

3183. SoyaFoods (ASA, Europe). 1991. Profi le on Amrit 
Protein Foods. 2(2):5. Autumn.
• Summary: A brief description of the company, its history, 
and present activities. A photo shows a package of Golden 
Glow natural soymilk. “The company also has plans to 
introduce other soya milk-based products, such as soya milk 
powder, tofu, soya cheese, soya yogurt and desserts, into the 
Indian market.”

3184. SoyaFoods (ASA, Europe). 1991. ‘Tonyu’ launched in 
France. 2(2):2. Autumn.
• Summary: The French soyfoods association, SOJAXA, 
has decided to use the Japanese term, ‘tonyu,’ which means 
soymilk, as their offi cial name for products formerly called 
soyamilk or soyadrink–because of labeling diffi culties in 
France. SOJAXA held a press conference in Paris to launch 
the name and promote soyfoods in general.
 The group also presented the results of the second half 
of their consumer survey. In 1991 some 41% of those polled 
reported a knowledge of at least one soya product, up 6% 
over 1990. Some 21% of respondents had consumed at least 
one soya product, but only 6% consumed soya products 
regularly. Soya drinks and desserts (in a variety of fl avors) 
were the most popular, followed by tofu and other products. 
SOJAXA is located in Toulouse, France.

3185. Tsukamoto, Chigen; Kawasaki, Yoshihiro; Iwasaki, 
Tsutomu; Okubo, Kazuyoshi. 1991. A process for the 
removal of glycosides during tofu production and an 
evaluation of the marketability of the fi nal product. In: 
K. Okubo, ed. 1991. Japan part of Proceedings of the 
International Conference on Soybean Processing and 
Utilization. 130 p. See p. 47-51. [15 ref]
• Summary: Soybean seeds contain large amounts of 
glycosides (such as saponins and isofl avonoids), which 
have undesirable tastes. This is one reason why soybean 
foods have not received greater worldwide acceptance. 
An improved method for making tofu has been developed. 
“This comprises removal of the soybean hypocotyl fraction, 
the separation of the soymilk before heating, and the 
introduction of a defoaming step during heating. On the 
basis of this proposal, Taishi Foods Co., Ltd. has constructed 
a new factory which can treat 420 kg of soybean per hour, 
the products have been marketed since Aug. 1986. This new 
tofu process provides products which are well accepted by 
Japanese consumers.” This tofu, named “Daigaku Tofu” 
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(“University Tofu”) has been sold since Aug. 1986 in Sendai 
City. On a taste panel test of 27 consumers living in Sendai 
city, it received signifi cantly higher scores than both soft 
and fi rm tofu for taste, fl avor, smoothness, and overall 
acceptability.
 At the Taishi Foods factory, removal of the seed coat 
and hypocotyl is performed by a grinder, which brushes 
down and strips off these fractions at room temperature (not 
in excess of 40ºC). After an initial washing, the grinding 
process takes place, conducted fi rst by a line cutter to make 
small pieces of soybeans (about 3 mm cube). Water at 50ºC 
is added and the soybean paste is produced in a colloid mill. 
This paste is separated into soymilk and insoluble matter 
(okara), below 50ºC, usually in a centrifuge. Water is again 
added to the okara and the soymilk re-extracted. The soymilk 
thus obtained is defoamed with a vacuum pump, preheated 
to 70ºC using a plate type heat exchanger, then heated with 
a high temperature, short time, steam injector for about 30 
seconds to around 115ºC. After such heating, the soymilk is 
cooled to 65ºC through a vacuum chamber, the concentration 
adjusted if necessary, and then kept in a holding tank 
awaiting tofu preparation. Both both soft silken tofu 
(kinugoshi) and regular (momen) tofu are produced at the 
Furukawa factory in the early hours of the morning to allow 
delivery of the goods to market in the early morning. This 
tofu contains half the glycosides of regular tofu. Address: 
1&4. Dep. of Food Chemistry, Faculty of Agriculture, 
Tohoku Univ., 1-1 Tsutsumitori Amamiya-cho, Aoba-ku, 
Sendai-shi, Miyagi-ken 981, Japan; 2-3. Taishi Foods Co. 
Ltd., 68 Okinaka, Kawamorita, Sannohe-machi, Sannohe-
gun, Aomori 039-01, Japan.

3186. Takai Seisaku-sho. 1991. [Takai corporate guide]. 1-1 
Inari, Nonoichi-machi, Ishikawa-ken 921, Japan. 8 panels. 
Nov. 1. 30 cm. [Jap; eng]
• Summary: This color brochure, containing 5 color photos, 
is written in both Japanese and English. It notes that (as 
of 1 Nov. 1991) Takai has exported its tofu and soymilk 
equipment to 140 cities of 30 countries, including Bhutan, 
Bolivia, Brunei, Burkina Faso, Egypt, Finland, India, North 
Korea, Mexico, Nepal, Philippines, Spain, Sri Lanka, 
Sweden, Switzerland, and Thailand.
 A chronology of the company states that in July 1917 
Kamejiro Takai, a former president, founded Takai & 
Brothers Co. It was renamed Takai Sesakusho in Jan. 1946. 
Address: Kanazawa, Ishikawa-ken, Japan. Phone: 0762-48-
1355.

3187. Wong, Anson. 1991. Global Protein Foods in Valley 
Cottage, New York (Interview). SoyaScan Notes. Nov. 12. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Global Protein Foods hopes to be ready to 
start tofu production in about 2 months or less. Mr. Yasuo 
Hachijin is presently at the plant in Valley Cottage, and 

some Takai workers (Mr. Tsunoda) are installing a Takai 
tofu production system. Valley Cottage is in Westchester 
County, about 45 miles or a little less than 1 hour drive 
north of Manhattan, across the river from White Plains to 
the west. They plan to start with a 6-product line: silken 
tofu, fi rm tofu, extra fi rm tofu, fried tofu (thick or thin), and 
a dessert tofu. They are experimenting with fruit fl avored 
tofu, a yogurt-like product, etc. They will be targeting their 
products to two markets: the American market and the 
Japanese market. The brand for the Japanese market will be 
something like Kyozen-nen (which is established in Japan), 
and for the American market G.P. Initially, the company will 
be focusing its marketing efforts on the tri-state area, which 
consists of New York City, Connecticut, New Jersey, and 
possibly maybe a little bit of Pennsylvania. This is equivalent 
to a 50-mile radius from the plant. Their main competitor in 
the American market is Nasoya, whose tofu is also the most 
expensive but the taste and quality are very good. There 
are many competitors in the Japanese market: Mori-Nu, 
Kikkoman, and Kyoto-Foods (from Terre Haute, Indiana–
their tofu is “very good”). Mr. Hachijin is also involved with 
Kyoto Foods, but he sees them as a competitor.
 Anson’s background is in the plastics industry; the 
food industry is new to him. He went to the recent Natural 
Products Expo in Baltimore, Maryland. Address: Sales 
Manager, Global Protein Foods, 707 Executive Blvd., 
Building E., Valley Cottage, New York 10989. Phone: 914-
268-8100.

3188. Viglino, Gianni. 1991. Re: In Italy, soyfoods are 
almost completely unknown. Letter to William Shurtleff at 
Soyfoods Center, Nov. 13–in reply to inquiry. 1 p. Typed, 
with signature.
• Summary:  “Dear Bill, I thank you very much for your 
kind letter with so many important information for me. I’m 
sorry to answer with delay, but your letter was damaged 
and I received it through U.S. Mail–San Francisco offi ce 
only some days ago. Unfortunately the catalogue of your 
publications you speak of was no more included.
 “Now coming to your request I’ve to tell you that 
in Italy soyfoods are almost completely unknown by the 
majority of the people and it is possible to fi nd them only 
in health food stores. Nevertheless there is in my area a 
company which produces very good quality soyfoods from 
organic soybeans (I presume imported from abroad). It’s–La 
Fonte della Vita–via Monviso 18–12049 Trinita, CN [Cuneo] 
Italy.
 “Tel. 0172–66397. Fax 0172- 66434
 “It produces soymilk, tofu, herbs-tofu, tofu creams with 
tuna fi sh, basil and other herbs, tofu-whole rice and tofu-
seitan croquettes, seitan and tempeh. They have a catalogue I 
will send you as soon as I can get one.
 “The only tofu shop in my area is La Buona Terra, 
corso Buenos Aires. 36 16129 Genova GE [Caserta]. Tel. 
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010/313241, a macrobiotic center which offers weekly fresh 
tofu, tempeh and natto.
 “Soymilk and tofu creams which are possible to fi nd 
in general stores are all imported from abroad, especially 
Belgium [where they are probably made by Alpro].
 “This so far as I know. If I have other information, I 
surely will you know.
 “I’m at your disposal for anything you can need. Hoping 
to hear from you soon, I thank you very much again.
 “Many wishes,...”
 Note 1. Enclosed is a half-page color ad (from the 
undated magazine Buono) showing 30 of la Fonte della 
Vita’s natural-food products.
 Note 2. Savona is a seaport and commune in northwest 
Italy. Address: Via Mignone, 1/15, 17100 Savona, SV 
[Savona] Italy. Phone: 019-823600.

3189. Coo (ku:). 1991. Tôfu wa idai: Tôfu no miryoku menû 
50 [Tofu is great: 50 attractive tofu menus]. Vol. 1. p. 1-164. 
Nov. 20. [Jap]
• Summary: This beautiful special fi rst edition of this 
Japanese magazine, published by K.K. Shôdensha in Tokyo, 
is packed with hundreds of superb color photos. Devoted 
entirely to tofu, it shows a multitude of the many facets of 
tofu in Japanese cuisine and culture.

3190. Tribe, Sushila. 1991. Tofu and other soyfoods in 
Greece (Interview). SoyaScan Notes. Nov. 21. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Tofu is no longer available in Athens. Until 
recently there was a man who made tofu at home in Athens 
and sold it only at the Alpha-Beta supermarket. People would 
line up to buy it. He only made about 10 kg a week. But 
he died several years ago. Sushila would like to start a tofu 
company in Athens. She knows an investor who is willing 
to put up money, perhaps as much as $500,000. She wants 
to make organic tofu, ready-to-eat tofu products, and maybe 
tempeh. Address: Thoukididou #50, Alimos 17455, Athens, 
Greece. Phone: 1-98-45-894.

3191. Baumber, Derek. 1991. New developments with tofu 
and tempeh in New Zealand (Interview). SoyaScan Notes. 
Nov. 24. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Recently 2 new Chinese-run tofu shops have 
begun operation in Auckland, and a third has purchased a 
large, automated tofu-making machine for $100,000 and will 
soon start production. Their tofu is lower priced than that of 
Bean Supreme, which is New Zealand’s largest tofu maker. 
Bean Supreme also makes an excellent soy ice cream, as 
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well as tempeh (though they no longer advertise the latter). 
At least one of the Chinese companies is buying tempeh 
from Bean Supreme and selling it under their own label.
 Derek has been making tempeh on a small scale for 
himself and friends for the past 4-5 years. He plans to start 
commercial tempeh production soon. After that, he would 
like to make a soy yogurt. Address: Choice of Foods, 334 
Mt. Albert Rd., Mt. Roskill, Auckland, New Zealand. Phone: 
629-0665.

3192. Van Gessel, Ike. 1991. Tofu and tempeh in the 
Netherlands (Interview). SoyaScan Notes. Nov. 24. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Van Dappern Tempeh Co., which started in 
Rotterdam in 1969 and is now located in Kerkrade, owned 
and run by Robert van Dappern, changed its name to Tempé 
Produkten B.V. (Tempeh Products Inc.) in April 1983. The 
company now makes only two products: Soy tempeh and 
regular tofu. They started to make tofu in June 1985, shortly 
after they changed the company name. They are still by far 
the largest tempeh manufacturer in the Netherlands. The only 
other tempeh companies are very small. But the interesting 
news is that they are now also the largest tofu manufacturer 
in the Netherlands, producing 10,000 cakes/week of tofu. 
Their tofu plant is totally automated; they developed a 
machine based on the design of one that is made in Japan, 
but better than it. Next year, Tempeh Products expects its 
tofu production to double because of a major contract they 
have with Albert Heijn, a very large food store chain in 
the Netherlands; that is where they now sell most of their 
tofu. Heijn also owns several stores in the USA. Heuschen-
Schrouff B.V., located in Landgraaf (several blocks from 
where Ike lives) used to be the largest tofu manufacturer in 
the Netherlands, but about 1 year ago they started to have 
some managements problems, and now they make only about 
5,000 to 6,000 cakes/week of tofu. Heuschen-Schrouff is 
now the second largest tofu manufacturer in the Netherlands 
(all the other tofu makers are very small) but Heuschen-
Schrouff may still be the largest company in the Netherlands 
selling Asian food products.
 Ike’s wife is Robert van Dappern’s sister. Ike works as 
a quality manager for a steel company in the Netherlands. 
He was born in Indonesia; his mother is Dutch and his father 
Japanese. Address: Dr. Calsstraat 50, 6372 AB Landgraaf, 
Netherlands. Phone: 045-319-422.

3193. Morell, Tania; Schultz, J.J. 1991. Harmonium 
Foods tempeh report: Prepared for Armand Asher, owner 
Harmonium Foods. Ithaca, New York. 66 + 15 p. Nov. 26. 
Unpublished manuscript. No index. 28 cm. [2 ref]
• Summary: This report was prepared for Armand Asher 
(owner, Harmonium Foods, 117 Auburn Ave., Ithaca, New 
York 14850), who wanted to start a tempeh company in 
Ithaca. The consumer study was conducted at the Greenstar 

Co-op, which subsequently burned down, but re-opened 
in Oct. 1992. The conclusion of the study was that the 
market for fresh tempeh in Ithaca was too small to support 
a tempeh shop, but that production of consumer ready 
tempeh products might support a small shop. Contents: 
I: The counseling report (p. 1-19). Executive summary. 
Introduction: Purpose, scope, and limitations, sources and 
methods, report organization. The small market for plain 
tempeh: Taste of plain tempeh unappealing to consumers, 
usage of plain tempeh confusing to consumers. Wave of 
the future–Consumer ready products: Two consumer ready 
products, consumer ready tempeh had higher fi nancial return 
over fresh tempeh. Financial analysis: Producing only the 
fresh tempeh for retail, producing and selling a consumer 
ready product, purchasing the tempeh and then producing a 
consumer ready product. Conclusions and recommendations.
 II: The supplementary materials (p. 20-43). Contents. 
Marketing information (75 lb/week of tempeh is sold in 
Ithaca; the main retailer is Greenstar Food Co-op at 30 lb/
week). Financial analysis information.
 IIA: Handwritten information. Copy of original business 
plan. Actual consumer survey.
 III: The original proposal. Executive summary. Business 
highlights. Proposal. Consultant skills. Appendix A: 
Marketing. Appendix B: Kitchen. References & sources.
 A bar chart (Part II, p. 23) shows why consumers do not 
purchase tempeh: It has no taste 9. Do not know what to do 
with it 6. High cost 3. It has a strange appearance as a fungus 
2. It takes too much time to prepare 1.
 A bar chart on page 22 shows that 85% of the consumers 
polled were tofu users, 45% were tempeh users, 45% would 
purchase locally made tempeh over the brand they currently 
purchase, 20% have purchased consumer ready tempeh 
products (burgers, bacon, etc.). Address: 19A Gaslight 
Village Apt., Ithaca, New York 14850. Phone: 607-257-8438.

3194. Product Name:  Tofu Luncheon [Traditional, Cajun 
Spice, or Eastern Smoke].
Manufacturer’s Name:  Bean Supreme Ltd.
Manufacturer’s Address:  P.O. Box 12082, 140 Hugo 
Johnson Dr., Penrose, Auckland, New Zealand.  Phone: (09) 
590 592.
Date of Introduction:  1991 November.
Ingredients:  Incl. tofu.
Wt/Vol., Packaging, Price:  450 gm chub pack.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 17 gm, carbohydrate 7.8 
gm, fat (unsaturated) 15.2 gm, sodium 350 mg, calcium 181 
mg, energy 981 kJoules.
New Product–Documentation:  Letter and leafl et titled 
“Soy Revolution Brings Happiness” sent by Trevor Johnston, 
Managing Director of Bean Supreme Ltd. 1994. July 8. This 
product was introduced in Nov. 1991. The leafl et shows a 
color photo of the 3 fl avors in chub packs surrounded plates 
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containing as salad, stir-fried veggies and tofu, and several 
sandwiches. The leafl et states: “Tofu breakthrough–New 
product... Our aim in developing this new product was to 
create a fl avoursome ready-to-eat form of Tofu that still 
retained the nutritional benefi ts that have made Tofu so 
popular. We’re proud of the results and hope you like it too. 
Nutritionally in some areas its even better than Tofu itself 
as you can see from the following table...” Includes recipes 
for using tofu in Ratatouile and in Indonesian-style Peanut 
Casserole.

3195. Johnson, Lawrence A. 1991. New uses for crops: 
Opportunities or hype. Paper presented at Developing 
Alternative Uses for Crops Meeting. 23 p. Held 13 Nov. 
1991 at Highlander Inn, Iowa City, Iowa.
• Summary: In this narration to a slide show containing 
60 slides, the author discusses grain amaranth, crambe, 
soybeans, corn, soymilk, tofu, the Nichii Company, use 
of agricultural products to replace petroleum-derived 
products (such as ethanol, citric acid, lactic acid, lysine, and 
detergents), degradable plastics, Henry Ford and his plastic 
automobile parts (“Unfortunately, cheap petroleum caused 
his effort to be abandoned in the 1950’s. Times have changed 
and many are reexamining this opportunity using modern 
technologies. Soy plastics may be more environmentally 
friendly.”), biotechnology and soybeans, breeding soybeans 
with soil similar to canola oil. Address: Professor-in-Charge, 
Center for Crops Utilization Research, Iowa State Univ., 
Ames, IA 50011.

3196. Product Name:  [Tofu, Tempeh, and Natto].
Manufacturer’s Name:  La Buona Terra.
Manufacturer’s Address:  Corso Buenos Aires 36, 16129 
Genoa (Genova), GE, Italy.  Phone: 010/313241.
Date of Introduction:  1991 November.
New Product–Documentation:  Letter from Gianni Viglino 
(Via Mignone, 1/15, 17100, Savona, SV, Italy). 1991. Nov. 
21. The only tofu shop in his area is La Buona Terra at the 
address and phone number given above. The organization 
is a macrobiotic center which offers these products fresh 
each week. Letter from Gianni Viglino of Italy. 1991. Dec. 
20. “This macrobiotic center has stopped selling tofu, 
tempeh, and natto which they produce only for use in their 
restaurant.”

3197. Packaged Facts. Subsidiary of FIND/SVP. 1991. The 
Oriental foods market. 581 6th Ave., New York, NY 10011. 
Nov. *
• Summary: “The Oriental Foods Market covers the $1 
billion retail market for prepared Oriental foods, which is 
broken down into four categories–canned / packaged,... 
frozen, dry soups, and tofu.
 Tofu is discussed briefl y on page 16, and in depth on 
pages 180-205. Soy sauce is discussed in numerous places 

(incl. p. 54-57, Kikkoman, La Choy, Chun King, p. 102).
 Talk with David Weiss, president of Packaged Facts. 
1991. Nov. 26. This is an update of the Feb. 1989 edition 
of this company’s market study of the same title. It was 
“completely rewritten by a different author, Linda Linton.” 
They have added new statistics and even went back and 
changed some sales fi gures from the previous report. He does 
not know how the author gathered statistics on U.S. tofu 
production and sales, but he knows that she did not contact 
individual companies, one by one. “That is a very diffi cult 
way to get the information because (1) you don’t know if 
you’re getting the right information and (2) there may be 
something you are missing. We don’t use SIC codes. Our 
fi gures are undoubtedly guesstimates. A little of it came from 
the Public Relations Dept. of Nielsen Marketing Research; 
they don’t cover it all but they are good on packaged goods. 
A little also came from SAMI. There is nobody measuring 
the tofu market. This study only covers tofu sold as tofu, not 
including second-generation products. Some fi gures may 
have come from a tofu association, if there is one. Most of 
our reports are written from secondary published data. We 
just compile the fi gures. We are planning to do a report on 
the whole soy market–not just tofu.” Address: New York. 
Phone: 212-627-3228.

3198. PNS (Programa de Nutrición y Soya). 1991. Manual 
de nutrición y soya: La soya el alimento de hoy y de mañana 
[Manual of nutrition and soya: Soya, the food of today and of 
tomorrow]. San Salvador, El Salvador: PNS. 146 p. 23 cm. 
[8 ref. Spa]
• Summary: Contents: Introduction. Undernutrition: A sign 
of ecological deterioration. Our health, diet: What we eat, 
consequences of malnutrition, causes of malnutrition, what 
we should eat, soya in our diet, health and diet, the diet of 
mothers and children, soya in the human diet (how to prepare 
soymilk and soy cheese [tofu], recipes for soymilk and soy 
cheese, recipes for soya soup, soya masa, roasted soynuts, 
roasted soy fl our, whole soybeans, soya desserts, soya 
pastries and cakes, soy sprouts [retoños de soya] and how to 
grow them).
 Note. This is the earliest Spanish-language document 
seen (Jan. 2013) that uses the term retoños de soya to refer to 
soy sprouts.
 Appendixes: Biblical passages relating to diet, chemical 
composition of some daily foods. Cultivation of soybeans (p. 
128-45).
 The book begins: “This little Manual of Nutrition 
and Soya is the fruit of the effort of a group of Christians, 
members of parochial [church-related] communities, and of 
other institutions of Christian inspiration, who are working 
to seek a solution to the most outstanding problems of 
our country. One of these is general undernutrition of our 
population, especially in rural and marginal sub-urban areas. 
Approximately 73% of Salvadorean children suffer the 
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consequences of undernutrition.”
 “Six years ago the Program of Nutrition and Soya 
(Programa de Nutrición y Soya, PNS) was founded, made 
up at that time of the Christians of the Dioceses of Santa 
Ana, San Salvador and Santiago de María. Actually many 
institutions of the church, private and governmental, 
collaborate actively with this program. From the fi rst year 
we have relied on the fi nancial support of the Catholic Relief 
Service, which has permitted us to strengthen our activities. 
Subsequently the Interamerican Foundation (FIA) has 
offered us its fi nancial support...
 “The board of directors of PNS offers this new edition 
with the aim of joining efforts with those people interested in 
working for the eradication of undernutrition in our country.” 
Contact PNS, Apartado Postal 2115, San Salvador, El 
Salvador.
 Note: Letter from Kris Duville. 1992. Dec. 13. This is 
an informal publication, mainly directed at the courses and 
demonstrations, where they are sold to participants at a low 
cost. This is the 3rd edition, published in Nov. 1991; 8,000 
copies were printed by the editing serves of the Jesuit-run 
UCA (University of Central America) in San Salvador. It is 
sold in a few bookshops, naturist’s stores, and in the PNS 
offi ce. It was written by several volunteers, of whom he 
knows only Teresa Taris. Address: El Salvador.

3199. Product Name:  Spinach & Tofu Ravioli (Mild, or 
Spicy).
Manufacturer’s Name:  Rising Moon Ravioloi.
Manufacturer’s Address:  1575 Bailey Hill Rd., Eugene, 
OR 97405.
Date of Introduction:  1991 November.
Ingredients:  Mild: Filling: Spinach, Surata tofu, Nancy’s 
cream cheese, asiago cheese, fresh garlic, Dijon mustard, 
nutmeg, Magical Moon Mix Italian herbs & spices, sea salt. 
Eggless Pasta: Fancy durum fl our, water, herbs, sea salt.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Frozen.
New Product–Documentation:  Provender Journal 
(Eugene, Oregon). 1994, late spring. 11(1):1, 8. “New 
member profi le.” Rising Moon of Eugene, Oregon, is owned 
by Jade Elms and Kirk Giudici. The company was built on a 
ravioli that Kirk and his dad made during the holidays. They 
now sell 3 standard fl avors of ravioli, each packed in a 98% 
cellulose bag rather than plastic.
 Talk with Kirk Giudici of Rising Moon. 1994. July 6. 
The vegan Spinach Tofu Ravioli was launched in April 1994. 
The company’s fi rst two products were Spinach Tofu Ravioli 
(Mild, or Spicy) launched in Nov. 1991. At that time the 
company was located at their home in Eugene.
 Labels sent by Kirk. 1994. July 6. Both mild and spicy. 
Mild: 3 by 4.5 inches. Blue, yellow, black and white. On 
front panel: Illustration of a moon with a face.

3200. Sun, Nong; Breene, William M. 1991. Calcium sulfate 
concentration infl uence on yield and quality of tofu from fi ve 
soybean varieties. J. of Food Science 56(6):1604-07, 1610. 
Nov. [22 ref]
• Summary: “A mini-process is described for making tofu 
from 50-gm quantities of soybeans. It was used to compare 
yield and quality among fi ve Minnesota grown varieties 
(Vinton, Corsoy, Hardin, Stine 2510, and Stine 2810) and to 
determine optimum concentration of the coagulant, calcium 
sulfate.”
 The more calcium sulfate was used, the lower the yield 
and protein recovery. Address: Dep. of Food Science & 
Nutrition, Univ. of Minnesota, 1334 Eckles Ave., St. Paul, 
MN 55108.

3201. Product Name:  Soy-a Melt: Fat Free (Soy Cheese 
With Casein) [Cheddar style, Mozzarella style].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.  Phone: 303-443-3470.
Date of Introduction:  1991 November.
How Stored:  Refrigerated.
New Product–Documentation:  Postcard (color) sent by 
White Wave. 1991. Nov. “Grate savings.” “Soy-a melt–fat 
free. Cheddar fl avored soy product. Ask your distributor for 
November savings.”

3202. Leviton, Richard. 1991. Re: Observations on the 
soyfoods industry from outside, East West Journal, and 
new personal developments. Letter to William Shurtleff at 
Soyfoods Center, Dec. 18. 2 p. Typed, with signature.
• Summary: “Every now and then I get annoyed at the tofu 
industry for failing so miserably to achieve its promise. 
After all these years its still the case 75% of the time that 
when I buy tofu its sour. They just didn’t learn even the fi rst 
lesson. The spunk seems to have gone out of soyfoods, and 
people are just repeating themselves, moving in old product 
grooves. I don’t think tofu ever proved to be the yogurt of 
the 1980s at all. I’m glad I left when I did.”
 Richard is planning to get married in several months 
to an Australian woman who he met a year ago. She is a 
Registered Nurse, a naturopath, and a homeopath. They live 
on a lakefront cottage 15 miles from Northampton (Smith 
College). He has written two books and has commissions for 
4 more. “I am writing almost nothing for East West now as 
they have become brain-dead.” Instead he is writing mostly 
for Yoga Journal. Address: 111 Lake Shore Drive / Goshen, 
RR 1, Box 322B, Williamsburg, Massachusetts 01096.

3203. Washington Post. 1991. Putting new things fi rst. Dec. 
18. p. E18. Food section.
• Summary: Contains a recipe for Creamy tofu dip / 
dressing. “Gail Forman says that dieters will thank their 
hosts for this recipe, which she learned from William 
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Shurtleff, director of the Soyfoods Center in Lafayette, 
California.”

3204. Levy, Phil. 1991. Hanoi harvest: The food of Thailand 
and Vietnam. Observer (London). Dec. 22. p. 78.
• Summary: The subtitle continues: “Week 4–Hué, Da Nang, 
Hoi An, Hanoi. In the fi nal part of this series, Phil Levy visits 
four of Vietnam’s major cities, where the food varies from 
a happy blend of Franco-Vietnamese to Chinese-infl uenced 
dishes and Buddhist vegetarian cuisine.
 Hué, a Buddhist city, is famous for its local vegetarian 
cuisine.
 Ly Thung Kiet Villas is a French-built tourist villa 
where the writer and his party were served: Braised bean 
curd skin with tree-ear mushrooms, eaten with rice. Bean 
curd skin curry with potato and mushrooms, eaten with 
a baguette. Minced beef (probably with bean curd) with 
crunchy peanuts, wrapped in green leaves and fried. Thick 
soup of potato, mushroom and bean curd (see the Recipe for 
Buddhist monk’s soup).

3205. Product Name:  Berrydales Special Ices [Bitter 
Chocolate (Totally Vegan)].
Manufacturer’s Name:  Berrydales Ltd. (Marketer). Made 
in Clwyd, Wales, by Genice Foods Ltd.
Manufacturer’s Address:  5 Lawn Road, London NW3 
2XS, England.  Phone: 071-722-2866. Fax 071-722-7685.
Date of Introduction:  1991 December.
Ingredients:  Soya milk, tofu, honey, apple concentrate, 
chocolate chips, cocoa.
Wt/Vol., Packaging, Price:  500 ml.
How Stored:  Frozen.
Nutrition:  Per 100 ml.: Energy 104 kcal (calories; 446 
Kilojoules), protein 1.90 gm, total fat 2.71 gm (saturated fat 
1.12 gm, polyunsaturated 0.73 gm), carbohydrate 18.4 gm 
including total sugar 17.19 gm.
New Product–Documentation:  Berrydales newsletter. 
1991. Dec. p. 3. “Berrydales no-cream ices–deliciously 
refreshing dairy free ices based on organic fresh tofu 
and soya milk. Low fat, low cholesterol, low calorie and 
vegetarian, in fi ve exotic fl avors–Honey Vanilla, Berry, 
Maple & Walnut, Ginger & Honey and–now totally 
vegan–Bitter Chocolate. Available in health food stores, 
delicatessens & selected Sainsburys nationwide.”
 Label sent by Genice Foods Ltd. 1994. Feb. 18. 3.75 
inch round lid. 500 ml. Illustration of a fl ower against a light 
wood-grain background. “Lactose free. No animal products. 
Low cholesterol.”

3206. Britt, Jenny. 1991. Breaking new ground: First 
a restaurant and now a booming wholesale business, 
Ploughshares is a vegan, organic food company aiming to 
feed the world. Here’s Health (England). Dec. p. 56-57.
• Summary: Ploughshares is a highly successful vegan, 

organic food company based in Glastonbury, Somerset–
Britain’s “New Age capital.” A photo shows Michael 
O’Connell, the company founder, holding up a large 
tray of cakes. He and his vegan co-workers are deeply 
committed to an animal-free and more environmentally 
sensible way of eating. Since 1986 they have established 
a restaurant (recommended by the Egon Ronay rating 
service), followed by a wholesaling business, and then 
last year a cookery school. Michael is both a vegan and 
a “formidable environmental activist, who runs his own 
mobile information service called “Spirit of Conservation on 
the Move”... Formerly a professional musician and record 
producer with his own band, Michael has been one of the 
main driving forces behind Ploughshares. Until recently he 
owned it outright, having put in most of the fi nance, but in 
recognition of the equally valuable contribution of others in 
the business, he has converted it into a co-operative... The 
core group, who are the main shareholders, are Michael, 
sisters Fiona and Miranda Bruce, mother and daughter 
Sophie and Sally Pullinger and Lalita Gordon. Several of this 
group are musicians who had worked with Michael in the 
music business. A few years ago, feeling no longer fulfi lled 
by professional music, they set up as an extended family on 
a smallholding in the Essex countryside and, to help make 
a living, acquired a mobile catering truck... an eight-tonne 
kitchen-on-wheels which had previously done service on 
location feeding hordes of extras in the fi lm Gandhi. They 
renamed it The Emperor Liu An’s Tofu Palace, in honour of 
the Chinese feudal lord attributed with the invention of tofu, 
and took to open air shows and festivals, serving vegan food 
and demonstrating tofu-making.”
 The key people then moved to Glastonbury to start a 
restaurant (on High Street) as a permanent base for their 
vegan cuisine. The restaurant was sold in 1991 as more of 
the company’s energy went into developing and marketing 
its range of nutritious, often organic cakes. The company has 
found a building in Glastonbury, which it hopes to convert 
into an innovative factory–if the money can be raised. The 
Ploughshares cookery school now teaches 3 students a week 
on average. They study for a City and Guilds qualifi cation in 
dairy-free and special diet cuisine. “A Ploughshares Diploma 
includes tofu and tempeh making on both a domestic and 
cottage industry scale...” Another feature of the course is the 
production and use of a leaf protein concentrate (nettles are 
now used as the raw material) in the form of a nutritious curd 
named Leafu. Michael became interested in it as a “substitute 
in British vegan diets for soya beans, whose transportation 
from abroad uses precious energy. [A company brochure 
titled “Leaves for Life: Leafu, a high protein food made 
from leaves” notes that “Leaf fractionation is a way of 
producing more protein from indigenous plants than any 
other process. It is highly effi cient in terms of energy use and 
in quantity of protein produced per acre.” Leaf curd contains 
“proportionally more protein, vitamins A and E, iron, and 
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calcium than is found in meat, eggs, or beans.”]
 Michael, a man with big dreams, can be contacted at 
Ploughshares Organic, Vegan Food Company, 54 Roman 
Way, Glastonbury, Somerset, BA6 8AD, England.
 Note: This is the earliest document seen (Aug. 2013) 
that mentions “Leafu” (a word probably derived by merging 
the words “leaf” and “tofu”) or that discusses a commercial 
food use of leaf protein.

3207. Conlon, Michael. 1991. Focus on food use could 
increase soybean sales to Japan. AgExporter (USDA, FAS). 
Dec. p. 12-13.
• Summary: “Japan is the world’s largest market for 
soybeans, importing around 4.68 million metric tons in 
1990. While most soybeans are crushed for meal and oil or 
processed into soy protein and soy sauce, there is another 
usage–direct food use–that offers potential for growing U.S. 
sales.
 “While the volume of soybean imports for crushing to 
make meal and oil has stayed relatively unchanged over the 
past several years, soybean imports for human consumption 
have increased steadily from 827,000 metric tons in 1980 to 
1.2 million tons in 1990, an increase of 45 percent. No other 
country imports such a large quantity of soybeans for food 
use.”
 “The U.S. share of the food-use soybean market is 
around 75 percent, with exports to Japan increasing 17 
percent since 1985.
 “Domestic production limited: Despite government 
programs designed to increase domestic production, soybean 
area planted in Japan has declined in recent years because 
growers are interested in more lucrative crops such as 
vegetables and fl owers. As a result, Japan has had to import 
soybeans in order to meet the demand.
 “About three-fourths of Japan’s soybean imports, or 
around $900 million worth, come from the United States, 
translating into an important and steady market for U.S. 
soybean growers. Also, there are no tariffs or duties to 
hinder imports of soybeans, making the market even more 
attractive.
 “... Japan is the world’s largest buyer of food-quality 
soybeans, which are used for a variety of Japanese foods.” 
A brief description is given of tofu (the most popular food 
in Japan made from soybeans), miso, and natto. “In 1989, 
42% of soybeans for food use [in Japan] went into tofu, 14% 
went into miso, 8% went into natto and 36% went into other 
soybean products. The demand for soybeans used for direct 
consumption is increasing approximately 3% per year for 
tofu and miso and about 7% for natto.”
 Today about 25% of the soybeans used in Japan go for 
food use while the rest is crushed for oil and meal.
 “According to the American Soybean Association 
(ASA), the varietal soybeans in demand in Japan have an 
estimated farm gate value in the United States of $1-3 per 

bushel above crushing beans. This could represent added 
returns to U.S. soybean producers of up to $55 million per 
year.”
 A graph shows the number of metric tons, from 1980 to 
1990, used for crushing soybeans and for food-use soybeans. 
Address: Oilseeds and Products Div, FAS.

3208. Kamata, Yoshiro; Ohta, Kazutaka; Tamauchi, Fumio; 
Yamada, Minoru. 1991. Cheese analogs from soybeans or 
soymilk-curd by limited proteolysis. Nippon Shokuhin Kogyo 
Gakkaishi (J. of the Japanese Society of Food Science and 
Technology) 38(12):1143-48. *
• Summary: Using bromelain, cheese analogs can be 
prepared from soybean curd.
 Note: Bromelain is a proteolytic enzyme extracted 
from the pineapple plant or from other plants of the family, 
Bromeliaceae.

3209. Kreith, Marcia. 1991. Water inputs in California food 
production. Water Education Foundation, 717 K Street, Suite 
517, Sacramento, CA 95814. 162 p. *
• Summary: This report states that a typical 8-ounce 
boneless beef steak requires over 1,200 gallons of water 
before it reaches the table, and a 4-ounce hamburger requires 
over 600 gallons. An 8-ounce portion of chicken requires 165 
gallons, while ½ cup of tofu (made from soybeans) needs 
just 60 gallons. One cup of plain yogurt takes 87.8 gallons, a 
2.1-ounce chicken egg takes 62.7 gallons, and 8 fl uid ounces 
of whole milk takes 48.3 gallons. The study, commissioned 
by the Water Education Foundation, sought to update 
numbers that originally were calculated by the University 
of California Cooperative Extension in 1978. The study, 
conducted with the assistance of an advisory committee, that 
included members of the California Farm Bureau Federation, 
takes into account water naturally available and/or applied 
as irrigation water to grow and process food products. 
The water inputs were analyzed from the beginning of the 
planting or growth cycle up to the time of cooking. The 
study assumes all crops were raised according to average 
California water, nutrient, and pest management practices, 
and irrigation effi ciency of 70 percent is assumed to be 
average.
 “While a beef steak was determined by the study to be 
the most water-consumptive, the most water effi cient was a 
cup of lettuce using just under 3 gallons. Other assorted food 
items and their water usage were: a slice of white bread at 
10.6 gallons, a slice of wheat bread at 7.3 gallons, a 2-ounce 
serving of pasta at 35.9 gallons...” The report costs $40 from 
the Water Education Foundation. Address: Sacramento, 
California. Phone: 916-444-6240.

3210. Product Name:  Organic Tofu.
Manufacturer’s Name:  New Dawn Enterprises.
Manufacturer’s Address:  Sheffi eld, Tasmania.  Phone: 
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(004) 91 1663.
Date of Introduction:  1991 December.
Ingredients:  Incl. organically grown soybeans (imported 
from South Australia or Queensland), and natural nigari 
(originally from Japan).
Wt/Vol., Packaging, Price:  500 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Brett Stephens, 
436 Crisp St., Albury, NSW, 2640, Australia. 1991. Dec. 14. 
There is a new tofu maker in Sheffi eld, Tasmania (which is a 
state of Australia).
 Letter from Trishala Shub. 1998. Jan. 8. She has been 
the sole producer of organic tofu in Tasmania for the last 
6 years. “I will soon be joining forces with people from 
Organic Choice in the Hobart area and we hope to diversify, 
offering miso and tempeh as well as tofu and soy dairy 
products.”
 Talk with Trishala Shub. 1998. Jan. 18. She and her 
former husband, David, started this company in about 1991 
by buying the tofu equipment from a church group that had 
been making tofu in Tasmania. She had been a vegetarian 
since about 1970-71. She made the tofu and her former 
husband, David, took care of the business side of things–
until he found that they were earning only about $1/hour 
for their time making tofu. They owned 60 acres of land 
which was mostly bush, but 20 acres was used for organic 
farming of berries, medicinal herbs, etc. Their fi rst product 
was organic tofu. In about 1992 they introduced Soyburgers, 
which contained tofu, okara, wheat, and spices. They were 
a formal business (paying taxes) for only about the fi rst 6 
months; after that they continued informally. After David left 
Tasmania, she was able to run the business and farm with 
the help of wwoof-ers (wwoof = willing workers on organic 
farms) and local people who wanted tofu but could not 
afford to buy it, so they worked for it instead. This system 
is popular in Australia, where there is a national register in 
which each farmer tells what kinds of things they do and 
grow on their farm. Backpacking tourists come to stay and 
work on the farms. They get free room and board, plus lots 
of education, in exchange for about 4-5 or more hours of 
work a day. Sometimes she would have 4 to 5 wwoofers at 
a time working on her farm and helping make tofu. She has 
taught tofu-making, yoga and leadlining to many Japanese 
wwoofers. She sold the equipment in June 1997 to the people 
from Organic Choice. Before starting her work with tofu, 
Trishala worked as an Ananda Margha missionary in the 
Philippines and India.

3211. Nichii Company of America, Inc. Mycal Group. 1991. 
The best just got better (Ad). Vegetarian Times. Dec. p. 29.
• Summary: Below the large title is an illustration (line 
drawing) of a package of tofu. The text on the front panel 
(fi lm lid) reads: “Natural Foods Store. Lite Tofu. Firm. 
OCIA Organic. New Wt. 16 oz.” The text of the ad reads: 

“MicroSoy fl akes has dramatically improved the quality of 
tofu. We challenge you to see for yourself... Tofu made from 
MicroSoy fl akes is lower in calories, lower in fat, higher 
in protein, longer lasting on your refrigerator shelf, better 
for the environment, and is made from organic soy fl akes.” 
Small print across the bottom of the ad reads: “MicroSoy 
fl akes use up to 47% less water and as much as 40% less 
electricity in the manufacture of tofu, so they help preserve 
our environment and conserve our natural resources. Tofu 
made from MicroSoy fl akes contains 8% more protein 
and 67% less fat for better health. All results confi rmed by 
independent testing at Iowa State University, Food Science 
and Human Nutrition Department. Comparison of tofu made 
from whole soybeans and MicroSoy fl akes.”

3212. Nichii Company of America, Inc. Mycal Group. 1991. 
Who makes your tofu? Tell them you want the best tofu. Tell 
them you want tofu made from MicroSoy fl akes (Or we can 
tell them for you) (Ad). Natural Foods Merchandiser. Dec. 
p. 17.
• Summary: This full-page red, green, and white ad shows a 
package of water-packed tofu labeled “Natural Foods Store. 
Lite Tofu. Firm. OCIA Organic.” On both sides of it, with a 
check-off box in front of, and a question mark after, each are 
the names of the following American tofu manufacturers: 
Mori-Nu, Hinoichi, Azumaya, Nasoya, Quong Hop, Calco, 
Soy Foods of America, White Wave, Sam Sung, Mighty Soy, 
Mandarin, Northern Soy, Swan Gardens, Other.
 Tofu made from MicroSoy fl akes is best because it is 
low in fat and calories, higher in protein, longer lasting on 
your shelf, better for the environment, made from OCIA-
organic soy fl akes. “Tofu made from MicroSoy fl akes 
contains 8% more protein and 67% less fat for better health.”
 This ad also appeared in the Feb. 1992 issue (p. 21) of 
this magazine. Address: 23440 Hawthorne Blvd., Suite 140, 
Torrance, California 90505. Phone: 213-791-0010.

3213. Product Name:  Soymilk, and Cloth-Wrapped Tofu 
(Bou Bow Daufu).
Manufacturer’s Name:  Pak Fok Food Products Inc.
Manufacturer’s Address:  2370 Midland Ave., Unit 
A-26 Winco Business Park, Scarborough, ONT, M1S 5C6, 
Canada.  Phone: 416-299-7952.
Date of Introduction:  1991 December.
New Product–Documentation:  Talk with Simon Kwan, 
owner. 1992. Oct. 8. Followed by a letter dated Oct. 9. He 
began making these two products in Dec. 1991, fi rst the 
soymilk and then the tofu–which was the fi rst tofu of its kind 
in Toronto. The texture of Bou Bow Tofu is very smooth and 
delicate, but it is very labor intensive to make. Mr. Kwan 
bought this company (the name has not changed) on 9 Oct. 
1990 from Tony Lam, who was the second owner. The 
company was founded on 1 Jan. 1989 by Mr. Hok Chung 
Sung at the present address, probably under the name Dragon 
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& Dragon Food Products. Pak Fok distributes its own 
products in the Toronto area.

3214. Rondot, Pierre; Sudaryanto, T.; Djauhari, A.; 
Anwarhan, H. 1991. Soybean utilization, processing, and 
production policy in Indonesia. Palawija News (Bogor, 
Indonesia) 8(4):1-6. Dec.
• Summary: “More than 80% of the households in Java 
consume soybean. The next highest consumption rate is in 
North Sumatra where 55% of the households eat soybean 
regularly. In Java, annual soybean consumption per capita 
varies from 11 to 16 kilograms compared with one to six 
kilograms in other areas of Indonesia. Java, which produces 
47% of Indonesia’s soybean, is also its greatest consumer.
 “Average soybean consumption for the whole of 
Indonesia increased from 3.42 kg/cap/year in 1969 to 5.78 
kg/cap/year in 1985. Consumption per capita of processed 
soybean is higher in urban areas than in rural areas.”
 “The Indonesian ‘poultry revolution’ has given rise to 
the modern animal feed-mill industry,... As Indonesia did 
not have a crushing industry until 1988, the meal had to be 
imported to regulate the national demand and to sustain the 
development of the ‘poultry revolution’”.
 In 1987, according to SYGAP survey data, Indonesians 
consumed 749,600 tonnes of tempeh (86 gm/week), 714,700 
tonnes of tofu (82 gm/week), and 48,200,000 liters of kecap 
(ketjap; Indonesian soy sauce). Per capita consumption of 
onchom was 4 gm/week. Address: 1. Agricultural Economist, 
ESCAP/CGPRT Centre, SYGAP Project, Bogor, Indonesia.

3215. Product Name:  Tofutti Sour Supreme: Better Than 
Sour Cream (Non-Dairy Sour Cream).
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
Date of Introduction:  1991 December.
Ingredients:  12 oz. consumer pack: Water, partially 
hydrogenated soy bean oil, tofu, corn oil, isolated soy 
protein, fructose, guar seed gum, carob bean gum, salt, mono 
and diglycerides, carrageenan, natural fl avors, potassium 
sorbate (added as preservative). The 30 lb foodservice 
product lists non-dairy cultures as the last ingredient.
Wt/Vol., Packaging, Price:  30 lb block or 12 oz plastic tub.
How Stored:  Refrigerated, 120 day shelf life.
Nutrition:  Per 1 oz.: Calories 50, protein 1 gm, 
carbohydrate 1 gm, fat 5 gm (unsaturated 3 gm, saturated 2 
gm), cholesterol 0 mg, sodium 120 mg, lactose 0 mg.
New Product–Documentation:   See next page. Tofutti 
Brands Annual Report. 1992. April. Sour Supreme, a non-
dairy sour cream, was introduced at the end of 1991 and is 
currently being sold in bulk packages to the food service 
industry, food service distributors, and bakers. It is similar in 
taste and texture to traditional sour cream but is free of milk 
and butterfat, and contains no cholesterol.

 Ad in Natural Foods Merchandiser. 1992. December. 
Soyfoods 2000 (Special supplement insert, p. 9). Mentions 
Sour Supreme.
 Talk with Tofutti Brands, Inc. 1992. Dec. 1. The 
foodservice version of this product in 30-lb blocks was 
introduced in the fi rst quarter of 1992 [actually late 1991]. 
The consumer product was launched in Sept. 1992. Tofu is 
used as an ingredient in both.
 Tofutti brand Sour Supreme fact sheets. 1992. Lists 
nutritional information and ingredients. “Excellent for these 
applications: Baking, cooking, whipping, frostings, mixes, 
etc... Ideal for bakeries, restaurants, caterers, commissaries, 
food manufacturers, etc.”
 Leafl et (color, 8½ by 11 inches) sent by Tofutti Brands. 
1993. March 29. Shows the product package and label 
(which is red and green on white), and gives complete details 
about the product, including ingredients.
 Leafl et (black and red on white, 8½ by 11 inches) sent 
by Tofutti Brands. 1993. “Living dairy free.” Compares 
Tofutti Better than Cream Cheese and Tofutti Sour Cream 
with popular brands based on dairy products in terms of 
nutrients, cholesterol, lactose free, dairy free, kosher / parve, 
and recyclable / reusable package.
 One sample of this product with Label generously sent 
refrigerated by David Mintz via FedEx priority overnight. 
1996. June 4. 4.5 inches diameter, 2¼ inches deep. Plastic 
tub. “Lactose free. No milk. Butterfat free.” Soyfoods Center 
product evaluation. 1996. June 30. Excellent fl avor, texture, 
color and package design.

3216. Tsuiseki: Iya-dôfu [Chase: Stone-dofu] 1991. 
Television broadcast. Channel 26. California. Dec. 29. Sun. 
7-7:30 P.M. [Jap]
• Summary: In 1185 when the Genji (Minamoto) clan 
defeated the Heike (Taira) in a famous naval battle on the 
Inland Sea, some of the Heike survivors fl ed to mountainous 
central part of Shikoku island, where their descendants still 
live today in the remote village of Iya. Shizue Fukushima, a 
73-year-old woman, is the village tofu maker. Her Iya-dofu, 
also called iwa-dofu or ishi-dofu (meaning “stone tofu”), is 
much harder than most Japanese tofu. Made by hand, with 
nigari as a coagulant and without machines, it takes 3 times 
as long to make as most tofu. The curds are broken into 
small pieces by vigorous stirring and they are then pressed 
with a heavy weight for a long time. The fi nished tofu, 
dropped onto a stone fl oor from a height of 1 meter, remains 
unbroken. A favorite preparation in the village is named 
Dekomawashi derived from the words Dengaku plus mawasu 
(to turn). Slabs of tofu are skewered, and spread with miso. 
The base of each wooden skewer is then placed nearly 
upright into the hearth ashes around a fi re. Small potatoes are 
also skewered on separate skewers. When one side is nicely 
grilled, the tofu is turned so that the other side can also be 
grilled. Address: Japan.
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3217. Whole Foods. 1991. Tofu making gains: Oriental foods 
near $1 billion level. Dec. p. 1, 20. Cover story.
• Summary: A new study by the market research company 
Packaged Facts [a subsidiary of FIND/SVP] projects that 
retail sales of tofu will be $95 million in 1991, up 9.2% over 
1990. Sales have grown steadily from $61 million in 1986, to 
$66 million in 1987, to $71 million in 1988, to $78 million in 
1989, to $87 million in 1990.
 Tofu is viewed as part of the Oriental foods market, 
which is projected to have retail sales of $992 million in 
1991, up 5.5% over 1990. The major components of the 
Oriental foods market, ranked by projected retail sales in 
million dollars in 1991 are: Frozen foods ($296), dry soups 
($287), Sauces ($160, including soy sauce), canned goods 
($154), and tofu ($95). Note that tofu comprises the smallest 
segment.
 Reasons for tofu’s steady growth include its connection 
with two individual rising trends: ethnic foods and healthy 
eating. Michael [sic, David] Weiss, president of Packaged 
Facts, explains that Oriental sauces are also benefi tting from 
the proliferation of Oriental restaurants “because increased 

familiarity with oriental food has stimulated consumers to 
begin preparing the dishes at home.”
 Note: All of the data on tofu in this report are derived 
from previously published sources.

3218. Wilson, Lester A.; Fenton, A.M.; Wilson, R. 1991. 
Comparison of whole soybeans to their MicroSoy fl akes for 
tofu production: Steam kettle–hydraulic press system. Ames, 
Iowa: Iowa State University. 17 p. 28 cm.
• Summary: Tofu made from Nichii MicroSoy fl akes takes 
much less time (10 minute soak vs. 12 hour soak), 24-48% 
less water (48% less if process cleanup water is included), 
41% less electricity. “The tofu produced from fl akes was 
softer, creamier in color, higher in protein and moisture, but 
lower in lipid [fat] that bean tofu (24% vs. 40%).” This is to 
say, on a dry-weight bases, the tofu made from MicroSoy 
fl akes contained (on average) 24% fat, whereas that made 
with whole soybeans contained 40% fat. This is apparently 
because more fat remained in the okara when tofu was made 
from the fl akes. No signifi cant differences were found in 
the yield of fi rm tofu or in the yield of okara from fl akes 
compared with soybeans.
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 Concerning sensory or organoleptic qualities, the 
tofu made from whole soybeans had a signifi cantly fi rmer 
texture, which was preferred by the U.S. panelists but 
would probably not be by Japanese panelists. There were 
no signifi cant differences in color, beany-fl avor intensity, or 
fl avor preference.
 Talk with Lester Wilson. 1992. Jan. 31. This undated 
report was printed on 1 Dec. 1991. One theory as to why the 
tofu made from MicroSoy fl akes contained less fat is that the 
fl akes were made from dehulled soybeans whereas most tofu 
is made from soybeans with the hulls intact. Perhaps okara 
which is free of hulls tends to hold more fat. Address: 1. 
Prof., Dep. of Nutrition, and The Center for Crop Utilization 
Research; 2-3. Dep. of Food Science and Human Nutrition. 
All: Iowa State Univ., Ames, Iowa.

3219. Product Name:  [Toform Tofu Patties (With 
Mushrooms)].
Foreign Name:  Toform Tofu Bratlinge (Champignon).
Manufacturer’s Name:  Amaï.
Manufacturer’s Address:  Sandweg 41, 7070 Schwaebisch 
Gmuend, Germany.
Date of Introduction:  1991.
Ingredients:  Tofu (water, soybeans*, calcium sulfate) 78%, 
mushrooms 10.6%, rolled oats*, soy sauce, sunfl owerseed 
oil, parsley and spices, sea salt. * = Organically grown.
Wt/Vol., Packaging, Price:  2 x 100 gm vacuum pack. 
Retails for DM 4.50 (1/92, Germany).
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 11.7 gm, fat 10.8 gm, 
carbohydrates 8.1 gm, calories (kcal) 176 (737 kJoules).
New Product–Documentation:  Label sent by Anthony 
Marrese. 1992. Jan. 13. 4 by 7.5 inches. Self adhesive. 
Blue, white, green, and orange on tan. “Organically grown.” 
Exklusiv Neuform certifi cation symbol.

3220. Product Name:  [Whole-Grain Patties: Wheat with 
Mushrooms (Bulgur and Tofu)].
Foreign Name:  Vollkorn Bratlinge (Weizen mit 
Champignons).
Manufacturer’s Name:  Amaï.
Manufacturer’s Address:  Sandweg 41, 7070 Schwaebisch 
Gmuend, Germany.
Date of Introduction:  1991.
Ingredients:  Bulgur* 38%, tofu (water, soybeans*, calcium 
sulfate) 35%, mushrooms 7.6%, vegetables 16% (carrots*, 
onions*), soy sauce, sea salt, parsley and spices. * = 
Organically grown.
Wt/Vol., Packaging, Price:  200 gm vacuum pack. Retails 
for DM 4.02 (1/92, Germany).
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 7.0 gm, fat 5.0 gm, 
carbohydrates 17.6 gm, calories (kcal) 143 (598 kJoules).
New Product–Documentation:  Label sent by Anthony 

Marrese. 1992. Jan. 13. 4 by 7.5 inches. Self adhesive. 
Brown, blue, and green, on white. “Organically grown.” 
Exklusiv Neuform certifi cation symbol.

3221. Chung-kuo Peng-jen (Chinese Cuisine). 1991. [Six 
articles on the signifi cance of tofu in Chinese culture]. No. 1. 
[Chi]*
• Summary: Dr. H.T. Huang, expert on the history of 
Chinese food and agriculture. (personal communication, 16 
May 1993), notes that a celebration in honor of the discovery 
of tofu by Liu An (Huai Nan Tzu) in about 100 B.C. in Anhui 
province was held simultaneously in Beijing (China) and 
Taipei (Taiwan) on 15 September 1990. That day is supposed 
to be Liu An’s birthday. The celebration in Beijing continued 
for 3 days. It was sponsored by several trade associations 
including the Taiwan Tofu Products Association. The event 
was reported in the magazine cited above and the six articles 
on the signifi cance of tofu in Chinese culture from the 
Commemoration were reprinted in that issue.

3222. Product Name:  Tofu–Soya Bean Curd.
Manufacturer’s Name:  Health Valley Foods.
Manufacturer’s Address:  Box 3376, Maraval, Trinidad, 
Trinidad and Tobago, West Indies.
Date of Introduction:  1991.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Deolal 
Ramnarine of Magic Tops in Trinidad. 1991. Nov. 21. Health 
Valley Foods, at the address shown above, makes “Tofu–
Soya Bean Curd.” Note: Maraval is located just north of Port 
of Spain, the capital of Trinidad, which is located just off 
the coast of Venezuela. In Dec. 1988 Patricia Kempadoo of 
Kempadoo Tofu Co. started making tofu at this address.

3223. Hollande, A. 1991. Étude de la demande de soja en 
Indonésie et de son impact sur la production. Mémoire de 
fi n d’études [Study of the demand for soybeans in East Java: 
Internship report]. Institut supérieur technique d’Outre-Mer: 
Cergy-Pontoise. 113 p. [Fre]*

3224. Product Name:  Holy Cow Mighty Meal 
[King Creole, Vishnu’s Dream {Indian}, Gado-Gado 
{Indonesian}].
Manufacturer’s Name:  Holy Cow Vegetarian Foods.
Manufacturer’s Address:  2260 Augusta St., Eugene, OR 
97403.  Phone: (503) 345-3639.
Date of Introduction:  1991.
New Product–Documentation:  The Provender Journal 
(Eugene, Oregon). 1994, late spring. p. 11 states that Holy 
Cow Vegetarian Foods is located at 2260 Augusta St., 
Eugene, OR 97403. Phone: (503) 345-3639.
 Talk with Anton Ferreira, owner of Holy Cow. 1994. 
June 30. All his products are vegetarian. Each product in this 
line, 3 of which contain tofu (made by Surata Soyfoods), 
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looks like a burrito and is a whole meal. The various 
products were introduced during 1991. He was born in South 
Africa.

3225. Product Name:  Ken & Robert’s Veggie Pockets 
[Oriental Style, or Indian].
Manufacturer’s Name:  Imagine Foods, Inc. (Marketer/
Distributor).
Manufacturer’s Address:  299 California Ave. #305, Palo 
Alto, CA 94306.  Phone: 415-327-1444.
Date of Introduction:  1991.
Ingredients:  Oriental: Crust: Organic whole wheat fl our, 
organic wheat fl our, water, expeller pressed oleic saffl ower 
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.

3226. Lai, Hsin-Hsia. 1991. Hsüan chuan mo shang liu 
ch’iung i, Chu yüeh tanh chung kuen hsüh hua [“Let the jade 
fl uid fl ow from the quern, and the snowy fl owers boil in the 
moon shaped pan”]. Chung-kuo Pheng-jen No. 1. p. 13-15. 
[Chi]*
• Summary: The author tells stories of how the founding 
emperor of the Ming dynasty, and two Ch’ing emperors, 
Khang Hsi and Ch’ien Lung, had the highest regard for tofu 
as a food.

3227. Lambrecht, Hillary S. 1991. Soybean storage and its 
effect on tofu and soymilk production. MSc thesis, Purdue 
University, West Lafayette, Indiana. xviii + 224 p. *

3228. Life Food. 1991. Taifun products–Tofu, Raeuchertofu, 
Sprossentofu, Terrinen, Tempeh, Spezialitaeten [Taifun 
products–Tofu, Smoked Tofu, Sprouted Tofu, Terrines, 
Tempeh, Specialties (Leafl et)]. Robert Bunsen-Strasse 6, 
D-7800 Freiburg, West Germany. 6 panels each side. Each 
panel: 22 x 10 cm. Undated. [Ger]
• Summary: This is based on Life Foods’ fi rst professional 
typeset brochure; it was brought to Soyinfo Center by 

Wolfgang R. Heck. 2011. Nov. 25. The name of each product 
is printed in bold red letters; below that is a description in 
gray on a white background.
 The company still presents itself (on the front panel) as 
Life Food–Freiburg’s Tofu Shop. Natural Foods (Life Food–
Freiburgs Tofurei. natuerliche Lebensmittel).
 Note 1. Sprossentofu refers to tofu made from all or 
some sprouted soybeans.
 Note 2. A terrine is a French forcemeat loaf, similar to 
a paté, but made with more coarsely chopped ingredients. 
Terrines are usually served cold or at room temperature 
(Source: Wikipedia, at terrine (food)). Address: Freiburg, 
West Germany. Phone: 0761/50 61 55.

3229. Ontario Soybean Growers’ Marketing Board. 1991. 
Tofu: The miracle food of the 90s. Box 1199, Chatham, ONT 
N7M 5L8, Canada. 22 p. 23 x 10 cm.
• Summary: This attractive and upbeat full-color booklet 
begins with an introduction and nutritional information, 
followed by 9 tofu recipes. Accompanying each recipe is 
a full-page color photo and a nutritional analysis. The tofu 
recipes: Two bean tofu chili. Jalapeno-cheddar corn muffi ns. 
Tofu vegetable pizza. Spicy tofu with green vegetables and 
noodles. Hot and sour soup. Chocolate orange sauce for 
angel food cake. Low-fat tofu cheesecake. Tofu antipasto. 
Fruity tofu cooker [smoothie].
 Talk with Fred Brandenburg of the Ontario Soybean 
Growers’ Marketing Board. 1994. Oct. 20. This is the single 
most popular publication ever issued by OSGMB. More than 
100,000 have been printed since 1991. Address: Chatham, 
ONT, Canada. Phone: 519-352-7730.

3230. Product Name:  Herb Tofu (Bulk).
Manufacturer’s Name:  Simple Soyman.
Manufacturer’s Address:  4877 North Green Bay, 
Milwaukee, WI 53209.  Phone: 414-264-4133.
Date of Introduction:  1991.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with R. Jay 
Gruenwald. 1991. Jan. 24. This product was just introduced.

3231. Product Name:  “Beefy” Burrito (Renamed Mexican 
Tofu Burrito), and Mexican Tofu Sloppy Joe.
Manufacturer’s Name:  Soy Devine.
Manufacturer’s Address:  Box 668, Miranda, CA 95553.
Date of Introduction:  1991.
New Product–Documentation:  Talk with Mara Devine. 
1995. June 1. In 1995 Cajun Barbecue Style was renamed 
and divided into two products: Vegan Cajun Burger, and 
Cajun Tofu Sloppy Joe. She moved from Miranda to Arcata, 
California, in June 1993.

3232. Product Name:  [Tofu, Smoked Tofu, Tofu Burgers].
Manufacturer’s Name:  Tofuhaus Eisenreich.
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Manufacturer’s Address:  Steinmetzstrasse 4, 93049 
Regensburg, Germany.  Phone: 0941/27 01 27. Fax: 0941/29 
3 59.
Date of Introduction:  1991.
New Product–Documentation:  Letter from Bernd Drosihn 
of Viana Naturkost. 1993. Nov. (late). Tofuhaus Eisenreich 
makes tofu in Regensburg
 Letter from Bernd Drosihn of Viana Naturkost. 1994. 
Feb. 14. Mrs. Eisenreich owns Tofu Eisenreich; the address, 
phone and fax are shown above. The company makes tofu, 
smoked tofu, and tofu burgers. They began business 3-4 
years ago.

3233. Product Name:  New World Foods Hearty Chilli 
(With Granular Tofu Curds).
Manufacturer’s Name:  Vegetable Protein Specialists 
(VPS), Inc.
Manufacturer’s Address:  2889 Trades West Rd., Santa Fe, 
NM 87501.  Phone: 505-471-8979.
Date of Introduction:  1991.
Ingredients:  1991: Incl. Rico Soy, tomato, red chiles, 
brown chiles. 1993: Chile broth (our special blend of chile 
pods ground with water), organic* Befi ne (soybeans, water, 
calcium sulfate–a natural mineral, caramel color), organic* 
pinto beans, onions, green chile, shoyu, organic* corn 
meal, tomatoes, spices, soybean oil, vegetable gum. * = 
Organically grown & processed in accordance with Section 
26569.11 of the California Health and Safety Code.
Wt/Vol., Packaging, Price:  12 oz vacuum pack. Or 24 lb. 
foodservice pack.
How Stored:  Frozen or refrigerated.
Nutrition:  Per 1 cup: Calories 275, calories from fat 98, 
total fat 11 gm (saturated fat 1 gm), cholesterol 0 mg, sodium 
365 mg, total carbohydrate 41 gm (dietary fi ber 6 gm), 
protein 10 gm, vitamin A 25%, vitamin C 2%, calcium 26%, 
iron 64%.
New Product–Documentation:  Leafl et sent by Richard 
Jennings of VPS, Inc. (Vegetable Protein Specialists). 1993. 
Nov. 26. “New World Foods.” Hearty Chilli contains red and 
brown chiles with tomato.
 Talk with Richard Jennings of VPS. 1993. Dec. 1. This 
product was introduced in 1991. A key ingredient was Rico 
Soy (small, fi rm chunks of tofu), which was renamed and 
trademarked Befi ne by Sept. 1993.
 New Label sent by Richard Jennings. 1993. Nov. 29. 3 
by 5 inches. Self adhesive. Black on gold. Illustration of a 
symbolic Aztec crow. “Low in saturated fat.” “Try topping 
with diced onions, cilantro, sliced jalapenos or low fat 
cheese.”

3234. Product Name:  Tofu, Fried Soy Protein [Fried Yuba], 
Soy Milk.
Manufacturer’s Name:  Wen’s Food Inc.
Manufacturer’s Address:  9179-Red Branch Road, 

Columbia, MD 21045.  Phone: 410-730-6699.
Date of Introduction:  1991.
New Product–Documentation:  U.S. Soyfoods Directory. 
1999. p. 45. Talk with Mr. Ting-yi Wen. 1999. May 6. The 
parent company of this company was started in 1987 in 
Taiwan. Then Mr. Wen came to Maryland and in 1991 began 
making the products shown above. Today he makes a host 
of innovative products. Tofu: Regular Tofu, Soft Tofu, Tofu 
Curds (Doufu-Hwa), Extra Firm Tofu (Doufu-Gan), two 
types of Tofu Noodles (Plain, and Spicy with Soy Sauce), 
Five-Spice Pressed Tofu Sheets (Wu-hsiang pai-yeh), and 
Seasoned, Rolled, Pressed Tofu Sheets (ssu-chi or suji, made 
from pai-yeh; season the sheets, then roll and steam).
 Yuba: Crispy Soy Chicken (new name for fried yuba), 
plain fresh yuba (bai dou-pi). But he stopped making the 
yuba last year because: (1) It was too labor intensive; (2) 
Working in the hot, steam-fi lled room was so uncomfortable 
that at the end of each day he felt like a steamed dumpling. 
Soymilk (plain or sweetened with sugar) in ½ gallons.
 Products to be introduced soon: (1) Soymilk in small 
single-serving cups similar to those in which yogurt is now 
sold (a unique packaging idea). (2) A line of soy yogurts. 
(3) A line of Chinese frozen entrees, such as Crispy yuba 
chicken with black bean sauce.
 Business card sent by Ting-Yi Wen. 2001. Wen’s Food 
Inc. makes tofu products and sauces, with Mao Pao, Kung 
Pao, and BlackBean fl avors, plus Soy Chicken, Soy Pudding, 
Soy Milk, Soygurt, etc. They are still at the address above.

3235. Product Name:  Simply Delicious Vinaigrette Un-
Dressing [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 & fl avours, natural vegetable gum.
Wt/Vol., Packaging, Price:  10 fl uid 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. 
He has a totally automated bottling and labeling line. His 
specialty is interesting combinations of esoteric ingredients. 
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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 fi fth 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 fl avors of organic vinaigrette–each of which has a soy 
ingredient. They were introduced in about 1991.

3236. Product Name:  Troy’s Micro-Saucery Organic 
Ginger Sauce, Peanut Sauce, Chipotle Sauce.
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.
Wt/Vol., Packaging, Price:  Bottle.
New Product–Documentation:  Talk with John Troy. 
1999. May 3. His plant is now located at 8411 Hwy. N.C. 
86 N, Cedar Grove, North Carolina 27231. Two thirds 
of his business is private label. Products he makes under 
his own Troy’s brand for the natural foods trade are 
three organic sauces–each of which has a soy ingredient. 
They were introduced in about 1991. Chipotle refers to 
smoked jalapeño; it is like a miso barbecue sauce, with a 
southwestern fl avor profi le. The ginger and peanut sauces 
each contain soy sauce.

3237. Ali, Nawab. 1991. Final report of Indo-US sub-
project on soybean processing and utilization. Bhopal, India: 
Soybean Processing & Utilization Project, Central Institute 
of Agricultural Engineering (CIAE). xxiv + 241 p. Illust. 25 
cm. No. CIAE / SPU-7 (85-91) /91/140). *
• Summary: “Under the Soybean Processing and 
Utilization Project sponsored by the United States Agency 
for International Development and the Indian Council of 
Agricultural Research, laboratory scale processes for making 
fullfat [full-fat] soyfl our, soypaneer, soydal, soyfl akes, 
soysnack, soybadi and partially defatted soyfl our have been 
adapted / developed.” Address: Soybean Processing and 
Utilization Project, Central Inst. of Agricultural Engineering, 
T.T. Nagar, Bhopal–462 003, India.

3238. American Soybean Assoc., Taiwan. 1991. The tofu 
and soymilk industry in Taiwan. Taipei, Taiwan. 1 p. 
Unpublished manuscript. [Eng]
• Summary: There are 1,430 tofu manufacturers in Taiwan. 
They use a total of 186,072 tonnes of soybeans to make 
93,036 tonnes of tofu each year. 500 companies make less 
than 150 kg of tofu daily; they use a total of 25,200 tonnes/
year of soybeans.
 490 companies make 151-200 kg of tofu daily; they use 
a total of 32,928 tonnes/year of soybeans.
 200 companies make 201-300 kg of tofu daily; they use 
a total of 20,160 tonnes/year of soybeans.
 143 companies make 301-600 kg of tofu daily; they use 
a total of 28,848 tonnes/year of soybeans.
 50 companies make 601-1,800 kg of tofu daily; they use 
a total of 30,240 tonnes/year of soybeans.
 30 companies make 1,801-2,400 kg of tofu daily; they 
use a total of 24,192 tonnes/year of soybeans.
 12 companies make 2,401-3,600 kg of tofu daily; they 
use a total of 14,520 tonnes/year of soybeans.
 5 companies make 3,601-6,000 kg of tofu daily; they use 
a total of 10,008 tonnes/year of soybeans.
 There are 4,650 soymilk manufacturers in Taiwan who 
make an average of 30 kg/day of soymilk. They use 139.5 
tonnes of soybeans each day or 5,022 tonnes of soybeans 
each year. Address: Taipei, Taiwan.

3239. Black, Nicole. 1991. Tofu internacional [Tofu 
international]. Mexico City, Mexico: Editorial Edamex. 140 
p. [Spa]*
• Summary: This is a tofu cookbook with original recipes 
from around the world, but featuring many unique Mexican-
style tofu recipes. The book contains many misspelled 
words, even on the cover.

3240. Bray, Francesca. 1991. Essential techniques for the 
peasantry: An annotated translation of the 6th century 
Chinese agricultural treatise Ch’i Min Yao Shu. Unpublished 
draft copy. *
• Summary: Information on soybeans is given in the 
section on legumes. The many kinds of legumes are known 
collectively as shu. “Legumes belong to the family of 
Leguminosae (one of the largest families of fl owering plants) 
and to the sub-family Papilionoideae; they are identifi ed as 
having a fruit formed by a single carpel and dehiscent by 
both ventral and dorsal sutures so as to separate into two 
valves.” Peas, beans, lentils, and peanuts are all legumes.
 “It is interesting that while legumes were among the 
earliest plants to be domesticated in West Asia and the 
Americas, there is no fi rm evidence that legumes were 
cultivated in China in prehistoric times, even though several 
species are native to China, and even though legumes played 
a very important role in Chinese agriculture from the late 
Chou onwards. Though remains of leguminous species have 
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been found in one or two Chinese Neolithic sites, they have 
been identifi ed as broad beans (Vicia faba) and groundnuts 
(Arachis hypogaea); since the former is believed to have 
been introduced to China from West Asia in Han times and 
the latter is a native American species, the authenticity of 
these identifi cations is doubtful, to say the least.
 “There are apparently no references to legumes in the 
Shang oracle records, and the earliest uncontested evidence 
for the cultivation of leguminous plants in China is found 
in Chou bronze inscriptions and in the Shih Ching. Both 
these sources refer to a crop called shu, and the early form 
of the character clearly depicts the nodules on the roots 
of the plants. The term shu, though also used to refer to 
legumes in general, is primarily associated with the soybean 
Glycine max (L.) Merrill, and its presence in these writings 
is usually taken to signify the domestication of this crop. In 
later lexicographical texts the term shu is usually qualifi ed 
when soybeans are referred to jung shu, jen shu and ta shu 
are mentioned, and this does suggest that even in pre-Han 
times shu was used as a generic term for legumes rather than 
a specifi c term for soybeans. The modern term for soybean 
is ta tou, ‘greater bean’, a term which fi rst appears in the 
1st century Fan Sheng-Chih Shu. In classical times the term 
tou was applied only to a type of ‘wooden vessel or dish for 
containing fl esh sauces at sacrifi ces or feasts’, but by Han 
times it seems that it was also used as a general term for 
pulse crops, as it still is today.
 “Whether or not the unqualifi ed term shu in early texts 
and inscriptions should be understood to refer to soybeans 
or to legumes in general, there is no doubt that the soybean 
was domesticated in China some time around the beginning 
of the Chou, for texts describing 7th century events refer to 
soybeans (jung shu) as novel introductions to the Central 
States, whereas by the time of Mencius they had already 
become a staple food of the common people. The presumed 
wild ancestor of the soybean, Glycine ussuriensis Regel 
& Maack or G. Soja L., is native to Northeast China and 
adjacent areas of Manchuria, Korea and Japan, and it may 
be signifi cant that the cultivated soybean was called jung 
shu, for Jung was the name commonly given to the Tungusic 
tribes of Northeast China in Chou times. The Kuan Tzu states 
that in the 7th century Duke Huan of Ch’i led an expedition 
to the territory of the Mountain Jung and brought back 
‘winter onions and soybeans (jung shu) for dissemination 
throughout the various states.’ An alternative gloss of jung 
and of its (then) homophone jen is that it simply meant 
‘large, luxuriant’, for the soybean is a large, bushy plant 
growing up to 6 feet tall; its modern name of ta tou is 
attributable to its habit, and not to the size of its beans which 
are only about as big as a lentil.
 “The soybean’s rapid conquest of Chou China is a 
tribute to its superior qualities, qualities so outstanding that 
they frequently provoke outbursts of surprising lyricism 
in modern writers: ‘that miracle, that noblest of crops, that 

wondrous plant, the soybean’. The ancient Chinese were 
distinctly more moderate in their praise: for them soybeans 
were simply ‘one sort of legume’. However, we may pardon 
their reserve when we remember that without the benefi ts 
of modern nutritional analysis the Chinese were unaware 
of many of the qualities for which soybeans are most 
appreciated today... As far as the Chinese were concerned, 
the chief virtues of the soybean were that it produced good 
crops even on poor land, that it did not deplete the soil, and 
that it guaranteed good yields even in poor years, so that it 
made a useful famine crop. Soybeans, it was claimed, could 
be relied upon to yield between 5 and 10 bushels a mu, three 
or four times the yield from millet, and the Fan Sheng-Chih 
Shu says that in former times it was customary for peasants 
to plant 5 mu a head of soybeans to guard against famine. So 
soybeans were certainly useful, and they were widely grown 
in China from Chou times on, but they were not held in high 
esteem for their gastronomic qualities. When the irrigation 
works broke down in Ju-nan (modern Anhwei) in the 1st 
century, the local people composed a song complaining that 
all they had to eat was soybeans and yams, and in the 14th 
century Wang Chen writes: ‘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.’
 “There were, however, several kinds of soybeans, 
and although some were thought to be fi t only for fodder 
except in times of famine, others were considered to make 
wholesome porridges and gruels. But the form in which 
the Chinese most appreciated the soybean was fermented, 
made into sauces (chiang), relishes (shih) or beancurd (tou 
fu). These were generally made from the yellow variety 
of soybeans. The various fermentation processes were 
discovered quite early. Chiang is mentioned in the Lun Yû 
and was produced on a large scale in Han times, as was shih; 
the earliest beancurd is reported to have been made in the 
Han. We shall not dwell on soybean products here, as they 
are treated at length in section 40; suffi ce it to say that as 
well as improving the soybean’s palatability immeasurably, 
the various fermentation processes also considerably 
improve its nutritional qualities.”
 “The term hsiao tou can probably be identifi ed with the 
adzuki bean, Phaseolus angularis (Willd.) Wight, which is 
native to China and Japan.”
 Note: Dr. H.T. Huang, expert on the history of Chinese 
food and agriculture, says (4/91) she is at UCLA in the Dept. 
of Anthropology. The book has not yet been published.

3241. Burke, George (Abbot). 1991. Simply heavenly! The 
monastery vegetarian cookbook. Saint George Press, Route 
1, Box 75, Geneva, NE 68361. Illust. (many line drawings, 
many black-and-white photos, a few color photos). Index.28 
cm. *
• Summary: The author cooks for a large group of bearded 
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Eastern Orthodox monks at the Holy Protection Orthodox 
Monastery, in Geneva, Nebraska. The book is actually a 
vegan cookbook containing 1,000 recipes.
 This cookbook was critically reviewed by Debra Blake 
Weisenthal in Vegetarian Times (1992, April. p. 91) and by 
Reed Mangels in Vegetarian Journal (1993, May). Address: 
Geneva, Nebraska.

3242. Chan, Ming K.; Dirlik, Arif. 1991. Schools into fi elds 
and factories: Anarchists, the Guomindang, and the National 
Labor University in Shanghai, 1927-1932. Durham, North 
Carolina: Duke University Press. [xi] + 339 p. Index. 25 cm. 
[176* + 651 endnotes]
• Summary: The short-lived National Labor University in 
Shanghai opened in Sept. 1927 and was forced to close in 
mid-1932. It was “both a refl ection of the revolutionary 
concerns of its time and a catalysts for future radical 
experiments in education. Under the slogan: ‘Turn schools 
into fi elds and factories, and fi elds and factories into 
schools,’ the university attempted to bridge the gap between 
intellectual and manual labor which its founders saw as the 
central problem of capitalism and which remains a persistent 
theme in Chinese revolutionary thinking.”
 The Labor University was inspired by Chinese 
anarchists, who also played a central role in its founding. 
The most important founders were Li Shizeng [Li Yuying], 
and Wu Zhihui, who were also the most prominent fi gures 
among the Chinese intellectuals who (in the early 1900s) 
had introduced anarchism into Chinese radicalism while they 
were students in Paris. Li and Wu had close ties with Sun 
Yatsen (Sun Zhongshan), ties which they retained until, by 
the mid-1920s, they were widely regarded as “elders” of the 
Guomindang (p. 7).
 “The Paris anarchists were a group of intellectuals 
who had been baptized into revolutionary activity in the 
early 1900s. Li Shizeng, the moving intellectual spirit of 
the group, had been living in Paris since 1902.” Li studied 
biology in France, showed an internationalist orientation 
at an early age, and became a close friend of the family of 
French anarchist geographer Elisée Reclus, which probably 
started him on the path to anarchism. Li’s beancurd factory 
in Paris was run by 30 Chinese laborers recruited from Li’s 
village in China (p. 17).
 The Paris anarchists believed deeply in progress and 
thus in science–the key to progress. “Revolution is nothing 
but cleansing away obstacles to progress.” The two major 
ideologies of China–Confucianism and Daoism–had both 
advocated minimal government intervention in the affairs of 
society (p. 18).
 Page 26 states that “Li fi rst promoted his idea among the 
workers in the doufu [tofu] factory in Paris.”
 Li Shizeng is mentioned on pages 6-7, 18-20, 24-26, 43, 
47, 51, 56-59, 61-68, 72, 84, 125-26, 132-33, 228-231, 174, 
245, 233-34, 240, 248, 262-63, 273, 296, 299-301, 319, 327, 

333, and 336. Address: 1. Senior Lecturer in History, Univ. 
of Hong Kong; 2. Prof. of History, Duke Univ., Durham, 
North Carolina.

3243. Chelf, Vicki Rae. 1991. Cooking with the right side 
of the brain: Creative vegetarian cooking. Garden City Park, 
NY: Avery Publishing Group Inc. viii + 283 p. Illust. incl. 
many color plates. Index. 28 cm.
• Summary: This vegetarian cookbook, which contains 
over 500 healthful recipes, shows a strong macrobiotic 
infl uence. The extensive glossary of ingredients includes 
good descriptions of adzuki beans, many sea vegetables, 
amaranth, amasake, gluten, gluten fl our, koji, kudzu, miso, 
mochi, natto, natto miso, okara, quinoa, seitan, shoyu, silken 
tofu, soybeans, tamari, tempeh, tofu, and T.V.P. (Textured 
Vegetable Protein). All of these ingredients are used in 
recipes. There are at least 26 tofu recipes, 6 seitan recipes, 
and 4 tempeh recipes.
 The author, who also illustrated this book, has been a 
vegetarian for 16 years. While living in Quebec, Canada, she 
wrote several French-language vegetarian cookbooks. The 
right side of the brain controls thoughts and actions that are 
creative, intuitive, spontaneous, and artistic, whereas the left 
side controls more logical, concise, analytical, and scientifi c 
thinking. Conventional education encourages development 
of the left side of the brain. This book encourages creative 
experimentation and improvisation with the recipes given.

3244. Ching, Emily; Ching, Ko-Shee; Austin, Theresa. eds. 
1991. The stuffed steamed bao. Miss Freckles tofu. Cerritos, 
California: Wonder Kids Publications. 28 p. Illust. 21 x 21 
cm. Series: Chinese Children’s Stories: Tales about Food, 
No. 34. [Eng; Chi]
• Summary: This book contains two separate children’s 
stories. There are different color illustrations of China on 
almost every page. The English text is generally on one page 
and the Chinese text on the other, but sometimes the English 
text is on the top of a page and the Chinese text at the 
bottom, with a full-page illustration on the facing page. The 
fi rst story is about how Doggy developed this famous snack 
from Tienjin, China. Both the great minister, Yaun Shi-Kai, 
and the Empress Dowager praised this food.
 The second story is about the development of Mabo 
Dofu, a famous hot and spicy tofu dish of Szechwan 
province. It was developed during the Qing (Manchu) 
dynasty [1644-1912] by a young lady who lived in Chengdu, 
the capital city of Szechuan–to support herself after her 
husband was killed. Originally it was a simple, ordinary dish 
one ate at home. Today it is world famous. Address: Cerritos, 
California.

3245. Ching, Emily; Ching, Ko-Shee; Austin, Theresa. 
eds. 1991. Monk’s beef stew. Yue’s tofu store. Cerritos, 
California: Wonder Kids Publications. 28 p. Illust. 21 x 21 
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cm. Series: Chinese Children’s Stories: Tales about Food, 
No. 35. [Eng; Chi]
• Summary: This book contains two separate children’s 
stories. There are different color illustrations of China on 
almost every page. The English text is generally on one page 
and the Chinese text on the other, but sometimes the English 
text is on the top of a page and the Chinese text at the 
bottom, with a full-page illustration on the facing page. The 
fi rst story is about how monks followed the great Su Dong-
Puo’s instructions to make beef stew, seasoned with soy 
sauce. The “Pork Song” is the most popular poem that Su 
Dongpo wrote about food. Note: Su Dongpo [pinyin] (1036-
1101) was a famous Song/Sung dynasty poet.
 The second story begins by saying that “during the 
Warring States period [475-221 BC] the earliest Chinese 
tofu store was owned by the great general Yue Yi,” general 
of the Yen state. He was also an obedient son. When he was 
young, his parents were quite old. They could not chew food 
very well since most of their teeth were missing. Yue Yi had 
always wanted to invent something tasty, which his parents 
could eat easily. Since many soybeans were planted around 
the family home, he soaked the beans, ground them to a 
paste, then cooked them.” But his parents disliked this food, 
because it was full of grounds (okara). So they next day, after 
grinding the soaked soybeans with water, he strained them 
through a cotton cloth, then cooked the milk in a pot. This 
time his parents enjoyed his soybean soup.
 One day Mrs. Yue’s gums started to bleed. The doctor 
took her pulse, then said to Yue Yi that his mother had 
probably eaten too many soy beans, a heating food that 
increases the body’s internal temperature. He gave her a 
medicine to lower her body’s temperature. Yue Yi learned 
that the medicine contained gypsum [calcium sulfate], which 
has cooling effects. The medicine worked and her gums 
stopped bleeding. Then Yue Yi thought of putting gypsum 
in the soybean soup, so no one would need to worry about 
eating too much. The next day he bought some gypsum, 
ground it to a powder, then stirred it into the hot soybean 
milk. Surprisingly it turned into a gel. He and his parents 
found that it tasted delicious, refreshing, and tender.
 Soon the neighbors same to his house to taste it. They 
too were pleasantly surprised “It is as tasty as meat.” They 
called it the “mansion bean meat”–a name which caught on.
 So Yue Yi opened a tofu shop to make and sell his new 
“mansion bean meat.” His parents ate it, and lived long, 
healthy lives. Yue Yi traveled far and wide, teaching people 
how to make “mansion bean meat.” Soon many elderly 
Chinese were enjoying this new food.
 Many people in China decided to start their own 
business making “mansion bean meat” but they thought 
this three-character name was too long. So they combined 
the characters for “mansion” and “meat” to make the 
word “tofu”–in which to indicates “bean” and fu has the 
pronunciation of “mansion.” Soon a new industry was born 

in China. “As a token of Yue Yi’s kindness to the elderly and 
his spirit of unselfi shness, the people recognized him as the 
grandfather of the tofu business and often offered incense in 
Yue Yi’s name!” Illustrations show: (1) A hand-turned stone 
mill. The front of a tofu shop, with people carrying cakes of 
tofu. Photos show: (1) Large, fl at blocks of tofu on wooden 
boards, uncut and cut into cakes. Note: The source, date, or 
authenticity of the story of Yue Yi in unknown. Yue Yi is 
not mentioned in Huang (2000) Science and Civilization in 
China. Address: Cerritos, California.

3246. Dieudonne, Marie-Paul; Dieudonne, Pascal; Saulnier, 
Alain; Ferrenbach, J.P. 1991. Les nouveaux aliments: Soja–
algues [The new foods: Soya and sea vegetables]. Editions 
S.A.E.P., Ingersheim 68000, Colmar, France. 95 p. Color 
photos. Index of recipes. 22 cm. Series: Delta 2000. [Fre]
• Summary: Contents: Part I of the book (p. 4-53) is about 
sea vegetables, by Marie-Paul and Pascal Dieudonne; 
Part II (p. 54-91) is about soya, by Alain Saulnier and J.P. 
Ferrenbach. Introduction. Economic aspects: Soybean 
production (worldwide, USA, France), world production of 
protein from various sources in million tonnes (FAO 1976; 
wheat 51, soya 24.9, rice 23.5, corn 23.4, meat 21.9, fi sh 
11.8, cow’s milk 6.7), protein yield, nutritional composition 
of various protein sources. Main nutritional characteristics of 
soya. Products made from soybeans: Tofu, tempeh, soymilk 
(le jus de soja), soy sprouts, shoyu or soy sauce. The causes 
of this explosion [of interest in soya]. Recipes: Of the 35 
recipes, 33 feature tofu, 1 features tofu and soymilk, and 1 
features soy sprouts. A number of the recipes include fi sh.
 At the end is a glossary (p. 92-93) and a recipe index 
(p. 94-95). This book, which contains many beautiful color 
photos, is probably published by or in cooperation with 
Sojinal (formerly Cacoja) of Colmar and Issenheim. Address: 
Colmar, France.

3247. Duong, Binh; Kiesel, Marcia. 1991. The simple art of 
Vietnamese cooking. New York, NY: Prentice Hall Press. 
xvii + 326 p. Foreword by Jacques Pépin. Illust. (color 
photos by Becky Luigar-Stayner). Index. 24 cm.
• Summary: About the authors: Binh Duong was born in 
Vietnam in Nha Trang, on a beautiful bay on the country’s 
south central coast. He was raised in Da-Lat in the 
mountains; his father was an engineer. In 1975, near the end 
of the Vietnam war, he fl ed to the USA, where he became a 
well-known chef. He and Marcia Kiesel met in 1998 in the 
test kitchens of Food & Wine magazine.
 “There is a certain fi nesse, a certain quality to 
Vietnamese cooking that sets it apart from other types of 
oriental food: Clean, clear sauces; a minimum of fat; an 
abundance of vegetables; and very distinctive fl avors” (p. xi, 
from the Foreword, by Jacques Pépin).
 The best place to eat for most people in Vietnam, 
especially if one does not have much extra money, is at 
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“the food stalls in the open-air market. The atmosphere is 
convivial; the food as pure and fresh as it can be made.”
 “There are only a few basic ingredients in Vietnamese 
cooking, but they are vital ones: nuoc mam, or fi sh sauce, 
lemongrass, a handful of unusual herbs, rice paper, and rice 
fl our” (p. xvi-vii).
 The chapter on “Key ingredients” (p. 10-29) includes: 
(1) Bean curd, dried (tau hu ky [yuba]); it comes in thin 
sheets or rolled “bean sticks” [dried yuba sticks]. Sold in 
plastic packets or colorful paper packages. Can be fried until 
crisp or softened in water then simmered or sauteed.
 Note: This is the earliest English-language document 
seen (Nov. 2011) that uses the term “tau hu ky” to refer to 
yuba. (2) Bean curd, fresh (dau khuon): Japanese name: 
Tofu. (3) Bean curd, fried (dau khoun chien): Cubes of fried 
tofu, especially delicious fi lled then simmered in a fl avorful 
stew. Sold 10 cubes in a 2-oz pack. (4) Bean curd, red (chao): 
“A spicy wine-fermented tofu that imparts a reddish-brown 
luster and rich fl avor to marinades.” Better quality products 
are sold in glass jars or small crocks. (5) Hoisin sauce 
(Tuong ngot): From China, hoisin is made from soybeans, 
garlic, sugar, and spices. (6) Vietnamese bean sauce (Tuong 
cu da). Made from soybeans, cooked rice, and water. (7) Soy 
sauce (xi dau): Used quite a bit in Vietnam, especially by 
Vegetarian Buddhists who do not eat fi sh sauce. “Japanese 
soy sauces are light, pleasant and well suited to Vietnamese 
cooking.”
 Dipping sauces and condiments: Soy vinaigrette (Nuox 
xi dau giam, with “3 tablespoons soy sauce,” p. 51). Rich 
bean sauce (Nuoc tuong ngot, with “1 heaping tablespoon 
pure Vietnamese bean sauce or Chinese bean paste,” p. 54).
 Soy related recipes: Garlic chive and tofu soup (Canh 
dau knuon, with three 3-ounce tofu cakes, cut into 2-inch 
pieces, p. 91. “Tofu, highly prized even by nonvegetarians 
because it is so nutritious, picks up the fl avors it is cooked 
with and takes on a smooth and unusual texture that is quite 
pleasant”). Fried tofu stuffed with pork and mushrooms (Dau 
khuon don thit, with two “2-ounce packages fried bean curd, 
p. 242-43).
 “Vegetarian cooking of the Vietnamese Buddhists” (p. 
269-96). Begins with a page about how Buddhism came to 
Vietnam and its place in modern Vietnamese life and food. 
Vegetarian tofu soup (Canh chua chay). Vegetarian summer 
rolls (Goi cuon chay, with tofu). Vegetarian spring rolls 
(Cha gio chay, with fi rm tofu cakes and Soy dipping sauce). 
Fried tofu salad (Goi dau khuon). Carrot, jicama, and tofu 
salad (Goi chay, incl. three 3-ounce tofu cakes and “1 large 
sheet dried bean curd [yuba], broken in half crosswise”). 
Fried tofu with green beans (Dau khuon xao dau). Grilled 
tofu and vegetables (Dau khuon va la ghiem nuong vi). 
Curried tofu sauté (Dau khuon xao la lan, with fi rm tofu 
cakes). Lemongrass-scented vegetable sauté (with tofu). 
Fried vegetables with noodles (with tofu and 1 large sheet 
of yuba). Squash and sweet potato stew with coconut and 

peanuts (Kiem, with yuba and tofu). Fried tofu with tomato 
and vegetables (Dau khuon xao thap cam). Hoisin dipping 
sauce (Nuoc cham tuon). Soy dipping sauce (Xi dau cham, 
with soy sauce). Address: 1. Chef and owner of the Truc 
Orient Express, Hartford, Connecticut; 2. Assoc. director of 
the test kitchen and a food writer at Food & Wine magazine.

3248. Fukushima, Danji. 1991. Recent progress of soybean 
protein foods: Chemistry, technology, and nutrition. Food 
Reviews International 7(3):323-51. [29 ref]
• Summary: Contents: Abstract. Introduction. Chemistry: 
Chemical composition of soybeans (Soybean globulins 
composed of four major components–2S, 7S, 11S, 
15S), importance of three-dimensional structures of 
soybean protein molecules in food processing, infl uence 
of biologically active substances in soybeans on food 
processing. Technology: Traditional soybean protein foods 
and recent progress in their technology (soy milk {remove 
the hypocotyl and hull to remove off fl avors; Soyasaponin A 
has the strongest off fl avor}, tofu, kori-tofu, yuba), fermented 
soybean protein foods: Application of bioreactor for soy 
sauce production, nontraditional soybean protein foods and 
recent progress on their technology, recent progress on new 
soybean protein foods in which soybean proteins are the 
key material (modifi ed abura-age, modifi ed ganmodoki, 
deep fried texturized soy protein nuggets). Nutrition: Recent 
progress on nutritive values of soybean proteins (Soybean 
proteins have an amino acid score of 100 for persons more 
than 2 years old), physiological function of soybean proteins 
(they lower cholesterol levels when used to replace animal 
proteins). Future of soybean protein foods (Kikkoman 
fermented soy sauce is well on its way to becoming a 
universal seasoning. Tofu and tempeh also seem to have a 
bright future).
 “The most important chemical reactions during the 
process of soybean protein foods are the intermolecular 
reactions among the residues exposed on the surface of 
the protein molecules through the denaturation process. In 
native soybean protein molecules, most amino acid residues 
responsible for the reactions-such as cysteine (-SH), cystine 
(S-S), and hydrophobic amino acid residues-are buried in 
the inside region of the molecule, inaccessible to water. 
These residues become reactable with each other through 
the exposure from the inside by heat denaturation during 
processing. The unique textures of soybean protein foods, 
such as tofu, kori-tofu, yuba, and texturized products 
produced by extruder, etc., are the results of both the 
intermolecular interchange reaction between the exposed -SH 
and S-S groups and the intermolecular hydrophobic reaction 
among the exposed hydrophobic amino acid residues. The 
exposure of amino acid residues is also important for the 
hydrolysis of soybean proteins by enzymes, through which 
soy sauce is produced, because the cleavage of the peptide 
bonds is carried out after binding between the active sites of 
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the enzymes and the enzyme-specifi c amino acid residues 
exposed through denaturation.” Address: Kikkoman Corp., 
1-25 Kanda Nishiki-cho, Chiyoda-ku, Tokyo 101, Japan.

3249. 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 fi rst, 
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. 
Offi cially 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 fi lm) 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 fi lm forms on the surface. This fi lm 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 fi lm” 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 fi lm”) 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 
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.

3250. Homma, Gaku. 1991. Miso, miso soup, miso-dama, 
and tamari (Document part I). 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: 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 food, utensils, techniques, 
homes, etc.
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 Here we will discuss only those parts of the book 
relating to miso, miso soup, miso-dama, and tamari: The 
author arrived in Denver, Colorado, in 1977. One day an 
Aikido student of his took him to a local health food store. In 
the Japanese section he found hijiki, wakame, nori, miso, and 
soba. To his surprise, he found that although the foods were 
expensively priced, each was of “third-rate quality” (p. 5).
 He started a Japanese restaurant in Denver, but never 
advertised it as a health food restaurant. Would anyone serve 
unhealthy food in a restaurant? Occasionally there would 
be customers with questions such as, “What kind of miso or 
shoyu do you use?” He realized that many customers were 
worried about their diets, rather than being grateful that they 
had enough food and that they could had the freedom to 
choose to eat whatever they wanted (p. 11).
 He was born in Akita, in northeastern Japan, where 
the winters are harsh, and traditional people stored foods 
for winter survival. Some vegetables were buried in miso 
(soybean paste). Some soybeans were also preserved by 
making them into miso, which was a hozonshoku (preserved 
food) (p. 16, 18).
 During the Kamakura period [1185-1333] Zen 
Buddhism became very popular with the samurai. Since Zen 
forbade the consumption of any warm-blooded animals, the 
diet was strongly affected. One popular food was “kanbutsu 
(lightly salted, dried fi sh) fl avored with a mixture of soy 
sauce and miso called hishio” (p. 26). A photo shows Zen 
priests, heads shaved, eating in a monastery, Note: Hishio 
was similar to Chinese soybean jiang, a mash with the 
consistency of thin congee [rice porridge] or apple sauce; it 
could be separated by straining or fi ltering into liquid soy 
sauce [like tamari], with the solid residue being somewhat 
like miso, although with less fl avor.
 During the Muromachi period [1336-1573], Zen 
Buddhism continued to infl uence the Japanese diet, which 
consisted mainly of rice, cooked vegetables, and an early 
form of miso named namé miso (“lick miso” [fi nger lickin’ 
miso]) (p. 27).
 In traditional Japanese farmhouses, fi sh or fowl were 
sometimes marinated with salt and miso or tamari (juice 
from making [soybean] miso), “fl ash-seared on both sides to 
seal in juices and fl avor, then stuck into the venkei (bamboo 
basket stuffed with rice straw used to store foods above the 
sunken open-hearth fi replace {irori}) to be smoked” (p. 32).
 In traditional farmhouses, if there was more meat 
than could be eaten during lunch and dinner, “the rest was 
marinated in miso and tamari. The miso would keep the meat 
from spoiling during the night. The next morning the meats 
were rinsed lightly, seared, and put in the venkei” for the rest 
the working day. When the family returned for a meal, the 
meat was ready to eat” (p. 38).
 Fishermen would mix their cooked rice with umezu 
(the juice left over after pickling umeboshi salt plums). And 
they would eat fresh fi sh with their umezu rice balls. First 

they would split the fi sh in half from the inside out–without 
using a knife. Then they would dip the fi sh in tamari or miso, 
and eat it uncooked, on the spot. Sometimes the tamari was 
mixed with wasabi (Japanese green horseradish) as a dip. 
Wasabi is a sterilizing agent, served with sushi to this day (p. 
39).
 A dish found in Homma’s home town of Akita is called 
kayaki or kai yaki, which means “shell bake.” “A large 
scallop shell is placed over the fi re and fi lled with fi sh, tofu, 
and seasoned vegetables. Miso, soy sauce, or shottsuru (juice 
from pickling fi sh) as added for taste” (p. 40).
 In the Owu mountain range of northeastern Japan, men 
whose livelihood depends primarily on hunting are called 
Matagi. “These people also farmed, but they were takers 
of life.” So their lives, like those of the fi shermen, were 
restricted and controlled by religious customs. On long 
hunting trips, the only food or “fl avoring they carried was a 
dried ball made out of soybean paste called miso dama. All 
they had to do was to add water to make miso or miso soup 
(p. 42).
 After the Tokyo Olympics in 1964, “Japan became a 
country inspired by consumerism.” Japanese wanted to be 
like Americans. In “modern” families, the husband and wife 
both began to work outside the home. In the evening, just as 
the husband walked through the door, the wife would tear 
open a pouch of instant misoshiru (miso soup) and add hot 
water–”looks so real and tastes so good”–as they chased the 
American dream (p. 46).
 Table manners: “When you are being served a meal, 
your chopsticks should lay horizontally in front of you at the 
close edge of the table. Your rice bowl is on your left and 
your miso soup is on the right...” In Japanese restaurants in 
the USA, when serving dinner, they usually serve a salad and 
then misoshiru or osumashi (clear soup) before the meal (p. 
56-57).
 When you are a guest in a Japanese home, you “can only 
ask for misoshiru a second time. This is very formal; if it is 
a casual situation the rules are not as strict, yet manners are 
important in all situations” (p. 58).
 Slightly sour Chinese cabbage mixed with tofu and 
chopped negi (Japanese onion [or leek]), “simmered 
with water, miso, and sakekasu (rice wine lees), makes a 
delightfully sour dish...” “The fi rst bulbs to appear after the 
winter snow melted belonged to the fuki (butterbur) plant. 
“These bulbs were seasoned with miso and roasted, or made 
into sunomono” (seasoned with rice vinegar) (p. 66).
 “Miso and tamari–soybean by-products: Making miso 
was traditionally a community effort that began May 21st 
or 22nd (haru higan or the spring equinox).” Soybeans are 
soaked overnight, boiled, drained, and poured into a large 
tub. Men wearing rice-straw shoes to protect their feet 
crush the beans. The women then shape the crushed beans, 
while they are still warm, into pyramids, squares, or balls, 
depending on the locality [just like with meju in Korea]. 
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After the shapes have cooled, they are tied with rice-straw 
rope and hung under the eaves of the house (see 2 photos, p. 
68). When the naturally occurring fungus [mold] begins to 
grow on the soybean shapes, it is said that “the fl ower has 
opened.” When the shapes are covered with a fragrant bloom 
of mold, they are transferred to the misodaru (large cedar 
miso tub). Just before miso making time this tub is fi lled with 
water or weighted with rocks and soaked in a river so that the 
wooden staves would swell tight. It is then tested for leaks. 
Salt and water are added and the tub is covered. From time to 
time the cover is removed and the miso is stirred to enhance 
the fermentation process. This farmhouse method of making 
soybean miso is simpler than that which requires the use of 
koji, and the miso has a saltier taste.
 While soybean miso is fermenting, a dark, rich, delicious 
liquid gathers at both the top and bottom. This is collected 
and called tamari (or miso-damari), and is used in traditional 
farm houses like soy sauce. In the countryside, shoyu (soy 
sauce) was traditionally made “as a cash crop to be sold in 
the cities. The mountain people and country farmers couldn’t 
afford shoyu, so they used tamari or taremiso instead.
 As a child, it was Homma’s job to crush the boiled 
soybeans. His family used koji. The traditional farmer 
keeps a storage shed for the tubs of miso and pickles near 
his house–but not too near. “City people sometimes use the 
phrase ‘you smell like miso’ to mean that you come from” 
the countryside.
 “Sometimes on larger farms, miso was stored for up to 
eight years. To have old miso in your house meant that you 
had a large, prosperous family” (p. 67-69). (Continued). 
Address: Former owner and head chef, Domo restaurant, 
Denver, Colorado. Founder and chief instructor Nippon Kan 
Aikido ad Cultural Center, Denver, Colorado.

3251. Homma, Gaku. 1991. Natto. 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: 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 food, utensils, techniques, 
houses, etc. He uses the Japanese words fi rst, 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.
 This record will focus on natto, which originated in 
Japan in the northeastern provinces (Tohoku Chiho) where 
the author lived.
 In the index (p. 276), under “Soybean products (daizu 
seihin),” he defi nes three different types of natto: (1) 
Fermented soybeans (natto). (2) Slightly crushed natto 

(hikiwari natto). (3) Whole bean natto (tsubu natto). He 
notes that natto is discussed mainly on page 139.
 In Chapter 3, “The background of Japanese staple 
foods,” in the section titled “Products used daily” (p. 94-
100) is a subsection on “Natto–Fermented soybeans” (p. 
97): “Natto is a very popular item on the Japanese breakfast 
table, but either you love it or you hate it; there is no middle 
ground. Natto is boiled soybeans that have been fermented 
by introducing the natto fungus [sic, natto bacterium, 
Bacillus subtilis]. Open a package of natto and the fi rst 
thing to hit you is a very strange aroma. If you stir it, it 
becomes sticky. Someone watching this might say ‘yech.’ 
The translator of this book, Emily, is one of these people. 
Although she has lived in Japan and traveled extensively in 
Southeast Asia, she says ‘Natto is not for me.’
 “Like the tofu peddler, the natto peddler came every 
morning. Now natto is available throughout Japan, but in the 
past, because of the growing conditions needed to produce it, 
many people had not eaten natto in southern Japan. Some of 
the visitors I have had at Nippon Kan, especially the young 
[Japanese] visitors who lived south of Osaka, had never 
tasted natto.
 “The weather in northern Japan is favorable for the natto 
fungus [sic]. Traditionally it was common for the farmers to 
make their own natto at home. I have tasted homemade natto 
from many different parts of Japan. Like most traditional 
foods, the taste and texture varies depending on the location 
and the family recipe.
 “The fi rst natto was discovered, it is thought, when 
soybeans stored for safekeeping became contaminated 
with water and created the appropriate environment for the 
natto fungus [sic]. Historically, many Japanese foods were 
discovered accidentally, such as in the course of storing or 
preserving foods.
 “Since its initial discovery, the process has been isolated 
and developed in a controlled procedure.
 “To eat natto, pour it from its container into a bowl and 
stir vigorously with chopsticks until it turns sticky. Then 
add miso or tamari and shoyu or umeboshi (pickled plums) 
to suit your taste. Spoon it over rice and eat. Although some 
people may not agree, I fi nd it tasty.
 “I met a very old woman in Denver [Colorado, USA] 
who was a wonderful traditional Japanese cook. She knew 
all of the techniques for making homemade sake, natto, 
tofu, umeboshi and tsukemono–everything in her kitchen 
was homemade. Sometimes this old woman would make 
natto and bring it to my home. It did not taste like the natto 
available in grocery stores. She fermented the soybeans in 
a styrofoam cup using plastic bread wrappers for a cover. 
She then wrapped the cups in layers of crumpled newspaper 
as insulation to keep them warm. So you see, traditional 
Japanese methods can have a place in modern America.”
 In Chapter 5, “Country meals,” the section titled 
“Breakfast (Choshoku)” (p. 120-58) notes (p. 121-22): “The 



Tofu & Tofu Products (1985-1994)   855

© Copyright Soyinfo Center 2022

most simple 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 fi ve days consecutively before a 
fast, or eaten to change one’s diet or to lose weight.
 “Prior to a fast, this meal is served in less and less 
quantity until the fi rst day of the fast when okayu [rice 
porridge] is served... Traditionally, the ichihan or meshi 
(cooking rice) used for the breakfast meal is brown rice or 
barley or 60% white rice mixed with 40% barley. The ichiju 
is either kombu- or shiitake-based miso soup or a clear 
soup. The misoshiru (miso soup) contains a good balance 
of tofu and vegetables. There are many issai (called okazu) 
but they can be divided into the following basic categories: 
tsukemono (a variety of vegetables pickled with miso, salt, 
shoyu, or nuka (rice bran)); ohitashi (a variety of vegetables 
boiled quickly and fl avored with shoyu); daizu seihin (tofu, 
fried tofu cutlets, grilled tofu, natto and other soybean 
products); yakimono (fi sh grilled either plain or marinated in 
shoyu, miso, sakekasu {rice wine lees}, or nuka); and jobina 
(a variety of dishes prepared and stored in the refrigerator to 
be eaten anytime).
 “One or more side dishes are selected from these 
categories; you don’t eat them all in one meal! Every 
morning you can arrange a new combination. Interestingly, 
as you increase the number of side dishes the portions of 
each decrease, so that you are always serving the same 
amount of food...
 “Long ago Japanese people did not eat sitting around 
large tables. When sitting around the irori [sunken fi replace], 
a small tray was placed on the right side of each person. On 
each tray was a small side dish plate... After the meal, warm 
water was poured into their rice bowl and they used their 
chopsticks to clean it. After a sip of the water was taken, it 
was poured into the soup bowl, swirled around, sipped again, 
poured into the side dish plate, swirled and drunk... No 
washing required! We can conclude from this that the foods 
being eaten at the time were not oily, as the dishes could be 
easily cleaned with hot water.” Note: This may well be the 
origin of the Zen oryoki (nested eating bowls and chopsticks 
wrapped in white cloth) and its ritual.
 Also in Chapter 5, under “Breakfast,” is a section 
on “Daizu seihin–Soybean products,” which includes a 
subsection on “Natto–Fermented soybeans” (p. 139): Natto 
is a very popular breakfast food made by stuffi ng boiled 
white [yellow] soybeans into a tsuto (casing made from rice 
straw) and leaving them to sit in a warm, darkened room. 
Before they are stored, a natural natto fungus [sic, bacterium] 
is introduced to start the fermentation process. The result 
is natto, which has a sticky ‘gooey’ texture and a pungent 
odor. Most Americans in my experience turn their noses up 
at the sight (and smell) of natto. Continued. Address: Former 
owner and head chef, Domo restaurant, Denver, Colorado. 
Founder and chief instructor Nippon Kan Aikido and 

Cultural Center, Denver, Colorado.

3252. Homma, Gaku. 1991. Tofu, grilled tofu, and fried tofu 
(Document part). 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: 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 food, utensils, techniques, 
houses, etc. He uses the Japanese words fi rst, 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.
 This record will focus on tofu: “Tofu, soybean cake–also 
called at the time [14th century] shira kabe or white adobe–
was introduced by Zen Buddhist priests. Today, nearby most 
temples are small stands offering tofu handmade by the 
priests” (p. 27).
 “A dish that was found on both this island [located south 
of Tokyo, 4 hours by boat south of Hachijô-jima] and in my 
home town [of Akita] was called kayaki or kai yaki. Kayaki 
means shell bake. A large scallop shell is placed over the fi re 
and fi lled with fi sh, tofu and seasoned vegetables. Miso, soy 
sauce, or shottsuru (juice from pickling fi sh) are added for 
taste” (p. 40).
 His home town, Akita, is still famous for a dish named 
kiritampo; it is white rice that has been cooked and wrapped 
around a wooden handle about 16 inches long. The handle 
is secured in the irori [sunken fi replace] next to the fi re to 
sear the outer layer of rice. Then the handle is removed. The 
Matagi–one tribe of mountain hunters in the Owu range near 
Akita–packed this same kiritampo for their long hunting 
expeditions. Originally the Matagi added mushrooms they 
found under the autumn leaves to complete the dish. “Today 
we add tofu and other ingredients to make a dish that can be 
found in the fi nest traditional restaurants” (p. 42-43). Also 
on page 43 the author explains the origin of sukiyaki; suki 
means spade and yaki means barbecue.
 In the section on vinegar and pickling: Lightly sour 
Chinese cabbage mixed with tofu and chopped negi 
(Japanese onion / leeks), simmered with mater, miso and 
sakekasu (rice wine lees) makes a delightfully sour dish (p. 
66).
 “Mame rui–Beans: The most popular product made from 
soybeans is tofu and I will go into tofu in greater length in 
the section on products used daily. Here we shall explore 
how to safe fresh tofu for future use.
 “A block of tofu can be cut into half-inch squares and 
freeze-dried to make shimidofu. Another common name is 
koyadofu, named after Zen monks who lived on Mt. Koya 
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near Kyoto who fi rst discovered this process.
 “We don’t need to go back this far in history to fi nd 
shimidofu. It was common practice for farmers to hang tofu 
under the eaves of the house to dry. Although tofu came from 
China, the making of shimidofu is Japanese.
 “The shimidofu available in markets today is sometimes 
processed with ammonia. There is a three-month shelf life 
for shimidofu. If it is too old it won’t soften again when 
soaked in water. Of course, it also doesn’t taste very good.
 “If the temperature where you live drops below 32º 
Fahrenheit for consecutive periods you can make shimidofu 
yourself. You can’t make it in the freezer. You need to set it 
out where strong cold winds blow. Tofu turns yellow when it 
is freeze dried. Don’t worry, this is natural.”
 Note 1. This is the earliest English-language document 
seen (May 2022) that uses the term shimidofu to refer to 
dried-frozen tofu.
 “Tofu is also preserved through pickling in salt. In 
Japan, tofu pickled in salt is no longer available. Salt 
pickling is still popular in China and in other parts of 
Southeast Asia (p. 92).
 The chapter titled “Products used daily” begins: “Tofu–
Soybean Curd: Americans frequently ask me what Japanese 
people eat on a daily basis. Sometime I get disappointed 
looks when I tell them. I think they expect me to describe 
some strange, exotic dishes never heard of here in the United 
States. In the larger cities and towns of Japan today, the 
younger generation’s diet is not so different than here in 
the U.S. Milk, cheese, and ham are common sights in most 
young family homes.
 “Visiting a home in the country which continues to 
practice the old customs is a slightly different story. In 
these homes (almost stubbornly) mostly traditional foods 
are served. If there is a difference between the traditional 
households of the past and present, it is in the way the foods 
are procured, not the foods themselves. Instead of making 
most everything at home, the people of the countryside visit 
the grocery store. The fl avors therefore are not quite as fresh 
and good as they used to be.
 “When I was a child, the tofu peddler came by early 
every morning blowing his horn and yelling, ‘Tofu, tofu!’ in 
a loud voice. His bicycle was equipped with a metal washtub 
fi lled with fresh water and the tofu he had made himself 
that day. He also carried other products, like age (deep-fried 
soybean puff), yakidofu (broiled tofu), atsu age (deep-fried 
tofu cutlet), and konnyaku (devil’s tongue yam cake).
 “The tofu peddlers made tofu in larger blocks than you 
buy in the United States. One block was called a cho. You 
could buy a half or quarter cho if you wished.
 “The tofu peddler was very familiar with our family and 
knew how much tofu or age we used daily. Knowing how 
much we needed, he fi lled the time with pleasantries and 
friendly conversation as he fi lled our bowl with the day’s 
supply.

 “Traditionally, the old tofu makers used the mineral 
nigari (bittern), found naturally in fresh sea water, as 
a solidifi er during processing. The tofu found in the 
supermarkets is made with man-made solidifi ers. The 
nutritional value of mass-produced tofu is rather less than 
tofu made in the traditional fashion. Tofu was brought 
to Japan by Japanese priests who went to China to study 
Buddhism. Today, for example, near the old temples of 
Kyoto there are tofu shops and restaurants that date back 
many, many generations.
 “From its introduction, tofu was eaten by the people of 
the imperial courts. It was not until the Edo period (1603-
1867) that tofu became popular among all classes. Since 
those earlier times tofu has become a major part of the 
Japanese diet, one of its daily foods.
 “When I was a curator, I spent some time with an old 
man who made tofu for me in the style that was originally 
taught to him. I was surprised; his tofu was so hard you 
could tie blocks of it up with a rope and carry it. Naturally, 
the solidifi er he used was nigari from fresh ocean water.
 “Proverbs regarding tofu have been told for generations: 
something impossible is said to be ‘like breaking your teeth 
eating tofu’ or ‘like picking up tofu with a pair of tongs.’ A 
spoiled person ‘has his tofu peeled.’ Remarking that anyone 
can change: ‘even tofu gets tight if cooked long enough.’ I 
heard these proverbs on more than one occasion from my 
parents!
 “The owner of one large tofu company in Denver told 
me about the fi rst time he took a fresh tofu sample to one 
of the large local markets. The buyer took one bite and 
said, ‘This is not tofu.’ The new tofu maker was surprised 
and returned home to make another batch, believing in the 
traditional techniques he knew well. Again the buyer took a 
bite and said, ‘This is not tofu, it is not sour. I have real tofu 
brought to me from California by truck. This tofu does not 
taste like the tofu I get from California.’ I started laughing 
before he fi nished the story. The tofu shipped from California 
had begun to spoil en route. The buyer, not having anything 
to compare it to, thought all tofu was supposed to taste sour!
 “Fresh tofu is a food high in nutritional value. However, 
because it has a high water content, it spoils easily. When 
you are buying tofu, I recommend you buy it at a store that 
has a good turnover rate, to make sure it is fresh. A bulging 
plastic cover indicates that gas is being released and the 
tofu is no longer fresh. After you have opened the package, 
submerge the tofu completely in fresh water. Tofu absorbs 
odors easily, so it needs to be covered. If refrigerated, tofu 
should last for three or four days.
 “While I was running my restaurant, young mothers 
sometimes asked me for raw tofu for their children, but I 
always boiled it fi rst. Like a sushi chef serving raw fi sh, it 
was my responsibility not to serve anything that might have 
spoiled” (p. 96).
 Photos show: (1) Ishiusu–hand-turned stone mill 
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grinding soybeans (p. 94). (2) Tofu products on a woven 
bamboo tray (1) Yakidofu. (2) Ganmo. (3) Tofu. (4) Atsuage. 
(5) Koyadofu. (6) Age (p. 96) (Continued). Address: Former 
owner and head chef, Domo restaurant, Denver, Colorado. 
Founder and chief instructor Nippon Kan Aikido and 
Cultural Center, Denver, Colorado.

3253. Homma, Gaku. 1991. Tofu, grilled tofu, and fried tofu 
(Document part). 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): “Tofu has been promoted here in 
the United States as a ‘new age’ food that is very good for 
you. Please remember that tofu distributed on a large scale 
and produced with chemical solidifi ers may not be quite the 
same as the traditional product you may have read about. 
I suggest you boil the tofu just a little bit before serving, 
especially to children.
 “Okara–Soybean mash: If you visit a tofu factory you 
will notice that the process results in two products. Unohana 
or okara is the soybean mash by-product. It used to be that 
the small tofu maker would give okara away. At large tofu 
factories today it is sold for animal fodder.
 “Although the nutritional value of okara is high, it 
has always had the image of a by-product and was not 
marketable. This has been a problem for tofu makers. With 
two products of similar nutritional value, one was in demand 
with his customers, and one he kept in the back room!
 “Today okara has become a popular diet food because 
it is fi lling, nutritious, and low-calorie. Larger Japanese 
markets in the U.S. now carry okara.
 “When I was a child, the tofu shop gave okara away, 
but to use it in cooking you needed to add many other 
ingredients. Therefore people used to say that okara was free 
but expensive” (p. 94-97).
 Note: In the index (p. 245), okara or unohana is defi ned 
as “Bean curd lees.” This is the earliest English-language 
document seen (June 2013) that uses the term “soybean 
mash” or the term “Bean curd lees” to refer to okara.
 When the author he was a child, he remembers the 
morning sounds of chopping as the tofu and scallions were 
cut for miso soup (p. 104).
 The section on “Breakfast” states: “The most simple 
breakfast includes ichihan, ichiju, and issai, which means 
one bowl of rice, one bowl of soup, and one side dish. This 
simple meal is given during religious training, eaten for four 
or fi ve days consecutively before a fast, or eaten to change 
one’s diet or to lose weight.” “The ichiju is either a kombu- 
or shiitake-based miso soup or a clear soup. The misoshiru 
(miso soup) contains a good balance of tofu and vegetables.” 
“There are many issai (called okazu) but they can be divided 
into the following basic categories... daizu seihin [soy 
products] (tofu, fried tofu cutlets, grilled tofu, natto, and 

other soybean products) (p. 121-22).
 The section titled “Daizu seihin–Soybean products” 
includes a subsection on “Tofu–Soybean cake” which begins: 
“Tofu’s popularity is increasing rapidly in the United States. 
It is carried by most major grocery chains.” Many different 
tofu products are available. “Occasionally, I still see tofu sold 
in a container which resembles a Chinese take-out box.” “We 
have offered tofu-making classes at Nippon Kan. In these 
classes I don’t think the end product, which can be purchased 
at the grocery store for $1 to $1.50, is as important as the 
time shared together experiencing part of Japanese culture.
 “There are many tofu-related parables: trying to talk to 
someone who won’t listen is like trying to hammer a nail into 
a block of tofu.”
 Four basic tofu recipes are given: (1) Yakko–Soft tofu 
served chilled. (2) Yaki dofu–Sauteed tofu. (3) Iri-dofu–
Scrambled tofu (p. 139-41).
 On pages 142-43 is a detailed, illustrated description of 
how to make tofu at home, using 2 cups dry soybeans and ½ 
teaspoon nigari.
 In the section on breakfast recipes for misoshiru (miso 
soup) are recipes for: (1) Tofu to wakame. (2) Sogi tofu 
to negi–sliced tofu and Japanese leeks. (3) Kuzushi tofu 
to horenso–Mashed tofu with spinach. (4) Kyabetsu to 
age–Cabbage with deep-fried tofu puff. (5) Moyashi to age–
Soybean sprouts with deep-fried tofu puff. (6) Kinusaya to 
age–Snow peas with deep-fried tofu puff (p. 153-56).
 In the section titled “Dinner (Yushoku)” under aemono 
recipes are recipes for: (1) Shiraae–Vegetables and tofu 
fl avored with miso. (2) Kaiso no ume shiraae–Sea vegetables 
and tofu fl avored with miso and pickled plum. (3) Burokkori 
no shiraae–Broccoli and tofu fl avored with miso and pickled 
plum (p. 178-79).
 In the section on Nimono recipes (Poached dishes) are 
recipes for: (1) Hijiki or arame (with 1 age puff and 1/3 block 
had tofu). (2) Okara (soybean mash) sauteed with vegetables. 
(3) Koyadofu no tamagoni–Freeze-dried tofu with soft 
scrambled egg. (4) Niyakko tofu–Soft scrambled eggs with 
tofu, spinach and mushrooms. (5) Age no fukuroni–Stuffed 
deep-fried tofu puffs. (6) Iridofu–Scrambled tofu fl avored 
with miso (p. 186-90).
 In the section on Yakimono (grilled dishes for dinner) 
are recipes for: (1) Tofu no misozuke yaki–Broiled tofu 
pickled in miso. (2) Tofu no dengaku–Sauteed tofu with a 
variety of miso sauces. (3) Gisei dofu–Tofu omelette. (4) 
Yaki dofu–Fried tofu. (5) Age no hasamiyaki–Grilled tofu 
puffs (p. 210-12).
 In the section on Agemono [deep-fried] recipes is a 
recipe for: (1) Age dofu–Deep-fried tofu.
 In the section on Nabemono [one-pot cookery] recipes 
are recipes for: (1) Yudofu–Tofu in hot water. Kaisen 
yudofu–Tofu and seafood casserole. (3) Niku yudofu–Tofu 
and meat casserole. (4) Sankai yudofu–”Surf and turf” with 
tofu. (5) Torinabe–Chicken and vegetable casserole fl avored 



Tofu & Tofu Products (1985-1994)   858

© Copyright Soyinfo Center 2022

with soy sauce. (6) Buta nabe–Sliced pork and vegetable 
casserole fl avored with soy sauce (p. 222-24).
 In the section on Sukiyaki nabe–Casseroles cooked 
with little liquid are recipes for: (1) Gyuniku sukiyaki–Beef 
sukiyaki (with yakidofu). (2) Butaniku sukiyaki–Pork 
sukiyaki (with yakidofu) (p. 230-31). Address: Former owner 
and head chef, Domo restaurant, Denver, Colorado. Founder 
and chief instructor Nippon Kan Aikido and Cultural Center, 
Denver, Colorado.

3254. Janick, Jules. 1991. Center for Alternative Plant 
and Animal Products: Programs in information exchange 
and research. In: Jules Janick and James E. Simon, eds. 
1991. New Crops. New York: John Wiley and Sons. xxi + 
710 p. See p. 127-29. Proceedings of the Second National 
Symposium, New Crops: Exploration, Research, and 
Commercilization. Indianapolis, Indiana, 6-9 Oct. 1991. [7 
ref]
• Summary: In 1990 Purdue University established a New 
Crops and Plant Products Center to encourage crop diversity, 
with the hope that a coordinated effort can overcome 
obstacles to new crop development. Jules Janick of the Dept. 
of Horticulture is the Center’s Director.
 In 1990-92 one of the projects funded for the New Crop 
Initiative was “Development of Edible Soybeans,” under 
the direction of N.C. Nielsen and J.R. Wilcox of the Dep. of 
Agronomy at Purdue. “Research on edible soybeans has been 
aimed at exploiting specialty markets for export. Progress 
has been obtained in characterizing lines with altered oil 
content as well as improved fl avor for tofu production...”
 Other new crops investigated by the Center include 
pearl millet, winter canola, new essential oil crops, specialty 
melons, basil, artemisia, etc. In 1990 Timber Press (Portland, 
Oregon) published a book titled Advances in New Crops 
edited by J. Janick and J.E. Simon. Address: Purdue Univ., 
1165 Horticulture Bldg., West Lafayette, Indiana 47907-
1165.

3255. Kofalk, Harriet. 1991. The peaceful cook: more than 
a cookbook. Summertown, Tennessee: The Book Publishing 
Co. 159 p. Index. 22 cm.
• Summary: In this vegetarian cookbook, the recipes are 
arranged by season, so fresh local produce can be used 
whenever possible. Earth-related comments and inspirational 
thoughts accompany each recipe. Contains many tofu 
recipes. This book was fi rst self published by the author in 
1991.

3256. Kwan, Choi Wah (Guan, Caihua); et al. 1991. Ying 
Yue zi dian English-Cantonese dictionary: Cantonese in Yale 
romanization. Hong Kong: The Chinese University Press. 22 
+ 579 p. 18 cm. [Eng; Chi]
• Summary: The Preface begins: “The impetus for compiling 
this Dictionary came from the interaction of teachers and 

students at the New Asia–Yale-in-China Chinese Language 
Center of The Chinese University of Hong Kong.” The book 
is quite compact, portable (almost a pocket book in size) and 
relatively inexpensive, making it very useful.
 “Brief introduction to Cantonese pronunciation (p. 
5): In pronouncing a syllable in Cantonese three elements 
must be taken into account, namely, an initial, a fi nal, and a 
tone... An initial is the starting-off sound of a word.” There 
are 19 initials in Cantonese; some are aspirated and some 
are not. Symbols for aspirated (5) and non-aspirated (5) 
stops are given. “A fi nal is the concluding sound of a word. 
There are fi fty of these” and they can be classifi ed by the 
starting letter–A, E, I, O, U, or Y. In Cantonese, tones are 
very important in conveying meaning. “There are seven 
tones which, in the Yale system are represented by the use of 
diacritics and by the insertion of H for the three low tones. 
These seven are: 1. High falling. 2. High rising. 3. Mid level. 
4. High level. 5. Low falling. 6. Low rising. 7. Low level. A 
chart shows the relative differences between the seven tones.
 There are four different romanization systems for 
Cantonese (p. 8-11): Yale, IPA, Sidney Lau, and Mayer 
Wempe. Each has its own way of dealing with initials, fi nals, 
and tones. This helps to explain why the same word or term 
is written in so many different ways by Cantonese speakers. 
No Chinese characters appear in this book. However there 
is a long section of grammatical notes (p. 12-21) which 
contains many basic concepts not found in English–such as 
attributives, boundforms, functive verbs, measures, movable 
adverbs, etc. On page 22 is a list of abbreviations. Now for 
soy-related words:
 Bean (noun) dau, dauh. Bean curd (dauhfuh). Bean 
sprouts (ngahchoi).
 Ketchup: kejap.
 Soy (noun). baahkdau; wohngdau * soy sauce (noun). 
sihyauh (M: jeun; di).
 Soybean (noun). baahkdau; wohngdau * soybean milk 
(noun). dauhjeung (M: wun).
 Words not listed include: catsup.

3257. Loewen, Nancy. 1991. Food in Korea. Vero Beach, 
Florida: Rourke Publications, Inc. 32 p. Illust. (color photos). 
Index. 26 cm. Series: International Food Library.
• Summary: Juvenile literature: An introductory book for 
junior high school students. Text by Nancy Loewen. Recipes 
compiled by Judith A. Ahlstrom.
 Contents: 1. An introduction to Korea. 2. A common 
heritage. 3. North and South Korea. 4. Agriculture and 
industry. 5. Holidays in Korea. 6. Food customs in Korea. 7. 
Korean foods. 8. A festive meal. 9. A red-meat meal. 10. A 
white-meat meal. 11. An everyday meal. Glossary of cooking 
terms. Korean cooking.
 The Japanese took control of Korea in 1910 and 
remained in power until 15 Aug. 1945, when the country 
was liberated by allied forces. That didn’t make Korea a free 
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country, however. After 35 years of Japanese rule, Korea’s 
political system was weak and the northern half of Korea 
was soon occupied by communist forces. The country was 
divided and in 1948 two new governments–one for the North 
and one for the South, were established. Then in 1950 North 
Korea invaded South Korea; the Korean War had begun; it 
lasted until 1953 with Korea still divided at Panmunjom–as it 
is today.
 Korea still uses two calendars: the Gregorian calendar 
(used in the USA and in most other countries) and the 
ancient Chinese lunar calendar. Korea’s older holidays are 
still observed based on the lunar calendar.
 Common foods in Korea include rice, soy sauce, tofu, 
kimchi, and soybean sprouts.

3258. McBride, Robert W. 1991. Cooking with tofu: For 
those who hate tofu but don’t know any better. Littleton, 
Colorado: Gylantic Publishing Co. 66 p. No index. 15 x 22 
cm. Lay-fl at comb bound. [1 ref]
• Summary: Contents: Introduction. A little about tofu. 
Breakfasts. Lunches. Dressings. Appetizers and snacks. 
Dinners. Desserts.
 Talk with the author. 1997. March 8. He is a vegetarian 
and this was the fi rst book he ever published. His inspiration 
for the book came from The Book of Tofu, by Shurtleff and 
Aoyagi. Address: P.O. Box 2792, Littleton, Colorado 80161-
2792. Phone: 1-800-828-0113 or 303-797-6093.

3259. Passmore, Jacki. 1991. The encyclopedia of Asian 
food and cooking. New York, NY: William Morrow. 320 p. 
Illust. by Jan Smith. Index. 24 cm. [44 ref]
• Summary: The most complete book of its type seen 
to date (May 2010), with many helpful cross references 
(although sometimes fl awed). Soyfoods are mentioned 
throughout. Unfortunately, for Chinese foods, the author 
does not distinguish between Mandarin and Cantonese, or 
between pinyin (newer) and Wade-Giles (older) styles of 
romanization. For some of the “Also known as” it is not 
clear to which of several previous entries this refers (see 
“Soybean”). Sometimes she gives standard transliterations 
(azuki, miso, tofu, yakidofu) yet at other times she writes 
phonetically (ah meh)–as an aid to correct pronunciation.
 Ame (ah meh, Japan): A sweet jelly made from millet.
 Azuki bean (Phaseolus angularis). Native to China; 
used in China since the Han Dynasty (206 BC–AD 220): An 
[or anko] (Japan): A sweetened paste of ground azuki beans 
available in smooth (koshi-an) and crunchy [chunky] (tsubu-
an or tsubushi-an). Sarashi-an: A fl our of ground azuki beans. 
Also known as hong dow (China), dried red beans, red beans 
[adzuki beans, aduki beans]. See also: Red bean paste, sweet.
 Bean curd: Also known as dou-fu, dow foo (China); 
tahu (Indonesia), momen tofu, tofu (Japan); ta hu, ta hua 
(Malaysia); tahure ([fermented tofu] Philippines); tauhu kau 
(Thailand); dau hu, dau hu chung (Vietnam); bean custard, 

soybean cake.
 Note 1. This is the earliest English-language document 
seen (May 2022) that uses the term ta hu to refer to 
Malaysian-style tofu.
 Illustrations of: Fried bean curd, pressed bean curd. 
Almond bean curd (non-soy). Bean curd “brains”: Also 
known as doufu nao (China); taho (Philippines). “Cotton” 
bean curd: Also known as momen tofu (Japan). Freeze-
dried bean curd [dried-frozen tofu]: Also known as koya 
tofu (Japan). Fried bean curd: Also known as char doufu, 
doufu pok (China); agedofu, atsu-age, nama-age (Japan); 
tauhu tod (Thailand), dau hu chien (Vietnam). Fried bean 
curd pouches: Also known as aburage, usuage (Japan). Gan 
modoki. Grilled bean curd: Also known as doufu kan [sic], 
gone (China); yakidofu (Japan). Instant bean curd. Okara. 
Pressed bean curd: Also known as doufu kan (China), 
taukwa, tauhu kuning (pressed yellow bean curd) (Indonesia, 
Malaysia); tokwa (Philippines); tauhu leong (Thailand); dau 
hu ki (Vietnam). Silk bean curd: Also know as kinugoshi tofu 
(Japan), shui doufu (China), taho (Philippines).
 Note 2. The author seems to be confused about “Silk 
bean curd.” Japanese kinugoshi is made from relatively 
thick soymilk, which is “set” using a coagulant but without 
any separation of curds and whey. Yet on page 26 we read: 
“In China the name [for silk bean curd] translates as ‘water 
bean curd,’ It has a very smooth, delicate texture achieved 
by straining the coagulated liquid through fi ne mesh, then 
allowing the strained curds to settle without pressing.” This 
is not a description of silken tofu, but rather of Japanese 
regular tofu (momen-goshi) made without any pressing 
weights.
 Contains a recipe for homemade “Bean Curd” plus 3 
bean curd recipes.
 Bean curd by-products: Bean curd skin [yuba], bean 
curd sticks: Also known as fu jook pin, gee jook (China), 
yuba (Japan), forng ta ohu [tauhu] (Thailand); rolled bean 
curd, second bamboo.
 Fermented bean curd: Also known as foo yu, fu-ru, 
narm yu (China), tahoe, tahu (Indonesia, Malaysia), tausi 
(Philippines), bean curd cheese, Chinese cheese, pickled 
bean curd, red bean curd, soybean cheese.
 Moldy bean curd. Bean curd cheese: See bean curd by-
products (fermented).
 Bean pastes and sauces: Shih and jiang from China: 
(1) Bean sauce (jiang) also known as taucheo or tau sa 
(Malaysia, Nonya and Singapore cooking), mien see [mian 
shi] (China), taoco [Pron. = tao-cho] (Indonesia), tuong 
ot (Vietnam), bean paste, brown bean sauce, yellow bean 
sauce. (2) Black bean sauce (a recent addition to the family 
of Chinese sauces. A major ingredient is puréed fermented 
black beans with a hint of garlic and star anise. It tastes best 
when freshly made). (3) Chili bean paste (in addition to 
chopped dried chilies, it sometimes contains fermented black 
beans): Also known as lat chu jeung, as lat chu jeung yau 
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(Garlic) (China); kochujang (Korea); bean paste with chili; 
hot bean paste; Sichuan hot bean paste. (4) Dhwen-Jang 
(Korea). See also miso. (5) Hoisin sauce (China): A sweet, 
thick, reddish brown sauce. One ingredient is fermented 
soybean paste. Not to be confused with the Chinese barbecue 
sauce called sha cha jang. Also known as hoi sin cheung 
(China); barbecue sauce. (5) Soybean paste. Also known as 
mean see jiang (China). (6) Sweet bean paste. In this context 
it is not the sweet bean paste made from azuki beans, but 
rather a sweet, thick, dark brown sauce made of ground 
fermented soybeans and sugar. Its salty-sweet fl avor is used 
in marinades and roast meats. Also known as tim mean jiang 
(China).
 Bean sprout: Mung bean sprouts, silver sprouts (mung 
bean sprouts with the roots and seed pods removed), soybean 
sprouts (They “are large, up to 5 inches {12.5 cm} in length, 
a deep, almost yellow color and strong in fl avor...”). Also 
known as: Daai dau nga choy (soybean sprout), ngunn nga 
choy (silver sprouts), nga choy, sai dau nga choy (mung 
bean sprout) (China); tauge (Indonesia); moyashi (Japan); 
kacang ijo, kacang djong, kacang padi (Malaysia); togue 
(Philippines); taun gawk (Thailand); gia (Vietnam); bean 
shoots.
 Beijing duck sauce (recipe with ½ cup sweet bean 
paste). Vietnamese-style Beijing duck sauce (with ½ cup 
sweet soy sauce–kecap manis).
 Black bean: See Fermented black bean. Black bean 
sauce: See Bean pastes and sauces. Fermented black bean 
sauce. Black soybean: See soybean.
 Broad bean paste. Broad bean sauce: “The best is made 
in Pixian, a city in Sichuan province, where it is used instead 
of soybean-based seasoning sauces.”
 Brown bean sauce: See Bean pastes and sauces.
 Che hau sauce (Che how, China): See Bean pastes and 
sauces (Hoisin). Chick-pea.
 China: Has the “oldest and most well-documented 
cuisine in the world.” Chinese cheese: See Bean curd by-
products (fermented). Chinese hot bean paste: See Bean 
pastes and sauces.
 Dau hu (Dow hoo, Vietnam): See bean curd. Dau hu 
chien (Dow hoo chee-ian, Vietnam): See Bean curd, fried. 
Dau hu chung (Dow hoo chee-ung, Vietnam): See Bean curd. 
Dau hu ki (Dow hoo kee, Vietnam): See Bean curd, pressed.
 Dengaku (plus recipe).
 Dhwen-jang (Dwen-jang, Korea). Similar to Chinese 
soybean paste or Japanese akadashi miso. Also known 
as Korean bean paste. Doufou Kan [doufu gan], China: 
Bean curd (grilled, pressed). Dou-fu (Dau-fu, China). See 
Bean curd. Doufu nao (Daufu-nou, China): See Bean curd 
“brains.” Doufu pok (daufu pork, China). See bean curd, 
fried. Dow foo (dau fu, China): See Bean curd.
 Edamame (e dah ma meh, Japan): See soy bean.
 Fermented bean curd: See Bean curd by-products. 
Fermented bean curd cake. See Bean curd by-products; 

tempe.
 Fermented black beans (Shih, China). With recipe for 
“Fermented black bean sauce” (p. 106). Also known as dau 
see (China), black beans, dried black beans, preserved back 
beans.
 Fermented red rice. Flours and thickeners: Kuzu (Japan). 
Mung bean fl our. Soy fl our (incl. kinako, which “is used in 
confections and to make noodles... In China, a thick, nutty-
tasting noodle is made from soy fl our”). Foo yu (Fu you, 
China). See Bean curd by-products (fermented). Forng Tao 
Hu (Fong tao huu, Thailand). See Bean curd by-products, 
bean curd sticks. Fu jook pin (Fu juk pin, China): See bean-
curd by-products, bean curd skin. Fu-ru (Fu yue). Gee Jook 
(Ji Juk, China): Bean curd sticks.
 Gluten: Kau fu, kohana fu, matsutake fu, mein jin pau, 
nama fu, su tang, yaki fu. Also known as: Kau fu, mianjin, 
mein jin pau, su tang (China), kohana fu, yaki fu (Japan).
 Gochujang (Korea). See also: Chili paste, chili sauce. 
Korean barbecue sauce.
 Grilled bean curd: See Bean curd, grilled.
 Hatcho miso: See miso, Hatcho. Hot bean paste. Hot 
black bean sauce. Inaka miso: See miso.
 Japan: “Japanese cooks revel in the artistry of their 
craft. The Japanese love of nature is a challenge to present 
each ingredient as reminder of its origins: to bring nature to 
the table...,” Regional cuisines are not of great importance 
in Japan; cooking methods (incl. Dengaku), salting (incl. 
Teriyaki), cutting and slicing techniques.
 Kecap asin (Ket-chup a-seen, Indonesia): See Soy 
sauce, sweet and salty. Kecap cair (cha-ear, Malaysia): See 
soy sauce, light. Kecap hitam (Indonesia): See soy sauce, 
sweet and salty. Kecap ikan (Indonesia): See Fish sauce. 
Kecap manis (mah-niece, Indonesia): See Soy sauce, sweet 
and salty. Kecap petis (pet-is, Indonesia): See fi sh sauce. 
Kinugoshi tofu (Japan): See Bean curd, silk.
 Kochujang (go-choo jang, Korea): See Bean pastes and 
sauces; chili pastes.
 Koikuchi shoyu (Japan): See soy sauce. Continued. 
Address: Author of several books on Asian cuisine.

3260. 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].
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 “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 fi lling 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 
fl our: See Flours and thickeners.
 Soy sauce: “An ancient seasoning, fi rst used in China 
more than 3,000 years ago. Known in its original form as 
shih, it was a thin salty liquid in which fl oated fragments of 
fermented soybeans.” “Soy sauce is to Chinese and Japanese 
cooking what the pungent, salty fi sh 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 fl avor. 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 fi ve-spice, It is used for simmering poultry and 
other meats to give a rich fl avor 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 fl avor. Its sweet counterpart is kecap manis. It is 
similar to, but thicker than, several dark soy sauces used in 
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 fi ner in fl avor 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 fl avor 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 
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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.

3261. Pelosi, Bruno; Christmann, Volker; Aepli, Beatrice. 
1991. Fantasievolle Sojakueche [Imaginitive soya cookery]. 
Kuettigen/Aarau, Switzerland: Midena Verlag. 94 p. Illust. 
(color photos). 21 cm. [Ger]
• Summary:  This is a hardcover vegetarian cookbook. On 
almost every right-hand page facing a recipe is a glossy color 
photo of the fi nished dish.
 Contents: What shall we eat tomorrow? Tofu and Yasoya 
(a sort of tofu burger developed by Baer Weichkaeserei 
AG in Kuessnacht am Rigi, Switzerland). Recipe table of 
contents: Salads, appetizers, soups, main dishes, desserts. 
A word about the recipes: tips and other information. Note: 
Each recipe is divided into ingredients, preparation, and a 
tip. Who dares, enjoys. Its been here for 4,983 years [the 
soybean has, supposedly; plus nutritional information]. 
Graph showing world population from 1650 to 2150; the 
soybean gives humans a chance. Meat or no meat; that is the 
defi nitive question. How the soybean came to the West (a 
history starting with Engelbert Kaempfer). A royal product: 
Liu An of Huainan, China. How to make tofu at home. The 
nutritional composition of tofu. Tofu contains practically no 
fat [sic]. It is easy to digest, a great diet food. The main tofu 
companies in Switzerland (only the company name and city 
are given). Tofu makers in Germany. Tofu makers in Austria. 
Yasoya, The tofu market. Why tofu products? Other types 
of soyfoods: Soy sprouts, fresh green soybeans, soy nuts, 
tempeh, miso, soy sauce, soymilk, soy fl akes, whole soy 
fl our, soy grits, texturized soy protein or TVP, soy oil.
 Atop the rear cover: The future belongs to the soybean. 
Address: Switzerland.

3262. Rehm, Sigmund; Espig, Gustav. 1991. The cultivated 
plants of the tropics and subtropics: cultivation, economic 
value, utilization. Translation of Die Kulturpfl anzen der 
Tropen und Subtropen. Weikersheim, West Germany: Verlag 
Josef Margraf. viii + 552 p. Illust. (101 fi gures). 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, sunfl ower 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 
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seven major plant oil groups. Vegetable oils are produced 
from seeds. By-products of refi ning 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 day-
length is less than 14 hours. “Very short days (12 hours or 
less) lead to premature fl owering, 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 diffi cult 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 diffi cult 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).
 There are also similar sections on groundnuts, sunfl ower, 
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. fl oribunda Martens et Gal., D. spiculifl ora 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.

3263. Rucker, Chris; Hoffman, Jan. 1991. The Seventh-day 
diet: How the “healthiest people in America” live better, 
longer, slimmer–and how you can too. New York, NY: 
Random House. 232 p. Foreword by John Scharffenberg, 
M.D. Index. 24 cm. [46 ref]
• Summary: This book introduces the Seventh-day Adventist 
low-fat vegetarian diet and health principles without their 
religious underpinnings but with many quotations to the 
writings of Ellen G. White, an Adventist pioneer. For 
example, concerning what is now called atherosclerosis, she 
wrote in 1896: “Both the blood and the fat of animals are 
consumed as a luxury. But... these should not be eaten. Why? 
Because their use would make a diseased current of blood in 
the human system.
 Adventists, whether vegetarian or not, are less likely 
to get cancers of the breast, ovaries, bladder, prostate 
and pancreas than the rest of the U.S. population. Male 
Adventists live an average of 8.9 years longer than non-
Adventists, and women 7.5 years longer. And the differences 
between vegetarian and nonvegetarian Adventists provide 
some of the best evidence of the health advantages of a 
vegetarian diet. For example, studies show that whereas 
nonvegetarian male Adventists get only 56% as much heart 
disease as the U.S. average, vegetarian Adventists who eat 
eggs and dairy products get only 39%; and those who avoid 
all animal products 12%.
 Page 105 notes that a major study involving more than 
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25,000 Adventist adults over a period of 20 years indicated 
that an Adventist woman aged 25 will, on average, live 
to age 88, which 9 years longer than her non-Adventist 
counterpart, and an Adventist man aged 25 will, on average, 
live to age 84, which is 12 years longer than his non-
Adventist counterpart. Moreover, “It appears that the earlier 
one embraces the complete Adventist life-style, the greater 
quality of life and longevity once can expect.”
 In a section titled “Guide to creating your own meatless 
roast” (p. 116-17), tofu, shredded soy cheese, and soy fl our 
are listed as protein sources. Soy-related recipes include: 
Pesto tofu manicotti (p. 121). In the “Natural Foods 
Shopping Guide” (p. 207) descriptions are given of Soyagen, 
soy cheese, soy milk, and tofu.

3264. Schinharl, Cornelia. 1991. Tofu: Vollwertkueche leicht 
gemacht [Tofu: Whole-foods cookery made light]. Munich, 
West Germany: Verlag Graefe und Unzer. 36 p. Illust. No 
index. 18 cm. [Ger]
• Summary: A stylish and inviting tofu cookbooklet, with 
full-color photos by Photostudio Teubner of each of the 14 
recipes. Address: Munich, Germany.

3265. Shufu-no tomo. 1991. Anzen shokuhin no hon: 
Munôyaku, mutenka no honmono shokuhin otoriyose gaido 
[The book of safe foods: A guide for getting real foods 
without agricultural chemical or additives]. Tokyo: Shufu-
no-tomo-sha. 144 p. Illust. 26 cm. Tokubetsu henshû (Special 
edition). Shufu-no-tomo Seikatsu Series. 26 cm. [Jap]
• Summary: This beautiful book is about Japanese natural 
foods, organically grown without agricultural chemicals 
and processed without chemical additives. It is packed with 
color photos and descriptions of the products, the people 
and companies that make them, and the places where they 
are made. The name, address, and phone number of each 
company is included. Miso (p. 16-20). Shoyu (p. 21-27). 
Natto and tofu (p. 76-78).
 Amazake (p. 16-17): Koji-ya Saburouemon, Nakamura 
2-29-8, Nerima-ku, Tokyo, Japan. Phone: 03-3999-2276. 100 
years old, 6th generation.
 Miso & Shoyu (p. 18): Sendai Miso Shoyu, Kojo 1-5-1, 
Wakabayashi-ku, Sendai-shi, Miyagi-ken 982, Japan. Phone: 
022-286-3151.
 Miso & tamari (p. 19): Nakamura Jozo, Tatsuno-cho 
1536, Yokkaichi-shi, Mie-ken 510, Japan. Phone: 0593-26-
0456. Started 70 years ago. 3rd generation. About 15 years 
ago started to make naturally fermented soy products.
 Miso (incl. barley miso; p. 20): Shirouza Shoten, 
Meihama 3-3-27, Nishi-ku, Fukuoka-shi, Fukuoka-ken 819, 
Japan. Phone: 092-881-0413.
 Shoyu made with whole soybeans (p. 21): Kikkogo 
Shoyu Kondo Shoyu Moto, Yamada 733, Itsukaichi-machi, 
Nishitama-gun, Tokyo 190-01, Japan. Phone: 0425-95-1212.
 Shoyu (p. 22-23): Kadocho, Kita-machi 7, Yuasa-machi, 

Arita-gun, Wakayama-ken 643, Japan. Phone: 0737-62-2035. 
5th generation.
 Shoyu (p. 24): Yamaki Shoyu, Kotobuki 3-3-16, 
Honsho-shi, Saitama-ken 367, Japan. Phone: 0495-24-6161.
 Unpasteurized miso, and shoyu (p. 25): Shoku Seikatsu 
Kenkyu-kai, Miroku-ji 83, Fujisawa-shi, Kanagawa-ken 251, 
Japan. Phone: 0466-22-0635. Started in about 1970.
 Shoyu, amazake base, koji, miso (p. 26): Inoue Shoten 
(Igeta Shoyu brand), Owari-machi 57, Kitakyo, Nara-shi 
630, Japan. Phone: 092-741-5360. 4th generation. Started 
during the Genji era (1864-65).
 Shoyu (p. 27): Jokyu, Daimyo 1-12-15, Chuo-ku, 
Fukuoka-shi 810, Japan. Phone: 092-741-5360. Started 135 
years ago.
 Natto (p. 76): Kuroishi Natto, Fukuroi 1-74, Kuroishi-
shi, Aomori-ken 036-03, Japan. Phone: 0172-52-3958. 
Started 60 years ago.
 Natto (p. 77): Shojiki Mura, Nishitakao 5-237, 
Kitamoto-shi, Saitama-ken 364, Japan. Phone: 0120-421351. 
A relatively new company.
 Tofu (p. 78): Kurihara Shoten, Endo 2022, Fujisawa-shi, 
Kanagawa-ken 252, Japan. Started in about 1977. Address: 
Tokyo.

3266. Société Soy. 1991. 100 recettes au tofu & lait de soja 
[100 recipes for tofu & soymilk]. Saint-Chamond, France. 
[Fre]*
Address: 1 rue du Crêt de la Perdrix, 42-400 Saint-Chamond, 
France. Phone: 77 31 23 66.

3267. Soy City Foods vegetarian cookbook. 1991. Toronto, 
Ontario, Canada: The Golden Age Food, Ltd. 145 p. 28 cm.
• Summary: Contents: Dips, spreads & sauces. Soups & 
salads. Side dishes. Quick & easy recipes. Harvest dinner 
main dishes. Tempeh main dishes. Tofu main dishes. Other 
main dishes. Breakfast & brunch. Desserts. Holiday recipes. 
Glossary. Products made by Soy City Foods: Harvest dinner 
patties. Falafels. Grain tempeh. Tofu. All soybeans are 
organically grown, and certifi ed by OCIA.
 Some history: In 1975, The Golden Age Food Limited 
opened the Vegetarian Restaurant in downtown Toronto. 
In order to produce healthy soy-based products from 
organically-grown soybeans, the restaurant created its own 
production facility, Soy City Foods. Address: 2847 Dundas 
Street West, Toronto, ONT M6P 1Y6, Canada. Phone: (416) 
762-1257.

3268. Sunrise tofu cookbook. Revised edition. 1991. 
Vancouver, BC, Canada: Sunrise Markets Inc. 96 p. 22 cm. 
Spiral bound.
• Summary: Contents: Sunrise Markets Inc., What is tofu? 
Sunrise tofu. Cooking hints. Soups. Salads. Dressings and 
dips. Entrees. Desserts. Nutritional breakdown of Sunrise 
Tofu. Other Sunrise products. Glossary. Metric conversions. 
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Substitutions and equivalents. Feedback.
 “Sunrise Markets Inc. was founded in the early 1960s 
by Leslie Joe. With the help of his wife Susan and children, 
Leslie built Sunrise into Canada’s largest producer of soy 
food products.” The back cover shows labels of 4 Sunrise 
tofu products. Other products are described on pages 91-92. 
The book contains “over 65 quick & easy recipes.” Address: 
Sunrise Markets Inc., 729 Powell St., Vancouver, BC V6A 
1H5, Canada.

3269. Vakirtzoglou, Euphrosini. 1991. Nea mayriki-sintayes 
me soya [Recipes for soya]. Thessaloniki, Greece: Published 
by the author. 127 p. Illust. Index. 29 cm. [Gre]
• Summary: This attractive book, the fi rst of its kind ever 
published in Greek, contains large color photos of its soy-
based dishes on almost every page. It features recipes using 
soy oil, soy sauce, soy margarine, textured soy fl our (mince 
and chunks), soya-based pasta, soymilk, and tofu–but no 
tempeh. The last 2 pages of the book are full-page color 
photos of various soya products that are imported to Greece, 
largely by Mr. George Tselepidis (Andreou Dimitriou 47, 
Sikies 56625, Thessalonika, Greece. Phone: 625741) who is 
very interested in new soya products (and perhaps making 
them), and is the exclusive agent for the soya products used 
by the author. These products include Provamel Soya Milk, 
Sunwheel soya sauce and tamari, Meridian soya margarine, 
soy oil, and ten shelf-stable soy products with Greek labels. 
Published with technical and material support from Biotrek 
S.A., Greece’s primary dealer in soya products.
 The book contains many recipes and ideas for using 
soyfoods in place of meat and milk during Lent and other 
religious holidays of the Greek Orthodox Church. The 
attractive 4-page brochure promoting the book contains 
colorful photos of many soy-based preparations on a table in 
front of Greek Orthodox icon paintings.
 The author notes in a letter that she hopes to translate 
the book into English and is now preparing another book on 
Soya Sweets, Pastry, and Confectionery. Unfortunately, there 
are presently no companies in Greece making tofu, soymilk, 
or tempeh, nor are these products available in Greece.
 In addition to writing, the author has owned a private 
kindergarten for the last 3 years, and for more than 1 year 
she has given cooking and housekeeping lessons in an 
organization named “Faros Tifl on Elathos,” which educates 
the blind. Address: Lahana 35, GR-546 38 Thessaloniki, 
Greece. Phone: 031 824 311.

3270. Williamson, Kerri Bennett. 1991. The taming of tofu. 
Boise, Idaho: Pacifi c Press Publishing Assoc. 111 p. Index. 
25 cm. [3 ref]
• Summary: Contents: Introduction. Part I: Meet tofu. 1. 
Tofu’s roots. 2. Tofu’s talents. 3. Tofu’s family tree. Part II: 
Tofu exercises. 4. Buy it, make it, drown it, chill it, freeze it, 
boil it, fl avor it. 5. Fry it, bake it, brown it, grill it, squeeze 

it, broil it, savor it. Part III: Tofu recipes. Introduction. 6. 
Snacks and starters. 7. Big deal meals: American, Mexican, 
Chinese, Italian, Japanese. 8. Sweets and treats.
 The Introduction begins: “Seven years ago, my husband 
and I tried tofu–and hated it. The average American knows 
that tofu alone falls fl at on its fl avorless face. But, since we 
had already embarked upon a vegetarian adventure and I had 
read about tofu’s many redeeming qualities, I was willing to 
try tofu again.
 “Then we uncovered secrets and tricks that help tofu 
reach its full potential. I have been experimenting and 
cooking with it for seven years since. Now we love tofu. 
When we fi rst tried tofu, to us it was a way-out, weirdly wild 
food. I did my best to tame tofu to my ways and tastes. I’m 
still taming tofu...
 “Our four healthy children have literally grown up on 
tofu, the staple protein in our family’s diet. Out of all the 
meatless cookery I’ve tried, tofu is the meatiest and the 
easiest.”
 This spiral-bound cookbook, contains no illustrations or 
photos except for a color photo on the cover. All the recipes 
are said to be “familiar in fl avor, texture, and appearance to 
Americans.” Debra Blake Weisenthal, who tested a number 
of recipes, gave the book a lukewarm review in Vegetarian 
Times (July 1991, p. 80) but noted that “The recipes are 
simple but good, and mostly quick to prepare.”

3271. Xu, Guohua; Peel, Lynette Jean. eds. 1991. The 
agriculture of China. Oxford, England and New York, NY: 
Oxford University Press. xviii + 300 p. Illust. Index. 24 cm. 
Oxford Science Publications.
• Summary: This book consists of 8 chapters by 16 different 
contributors. “Soya bean” is mentioned on 28 pages in this 
book, including pages 61, 77, 78, 79, 80, 81, 82, 86, 87, 88, 
89ff, 91, 113, 114, 120, 122, 146, 154, 185, 210, 243, 244, 
249, 264, 277, 278, 299. “Bean curd” appears on pages 76, 
201.
 “Heilongjiang is the main production area for soya 
bean in China; its sown area amounted to one-quarter of the 
national total in 1986, and it produced one-third of the total 
soya bean crop” (p. 89). Address: 1. Formerly lectured at 
Beijing Agricultural Engineering Univ.; 2. Univ. of Reading.

3272. Product Name:  [Natural Tofu (Bulk, or Vacuum 
Packed)].
Foreign Name:  Natur-Tofu (Lose, oder Vakuumverpakt).
Manufacturer’s Name:  Die Tofurei (Formerly Berliner 
Tofurei).
Manufacturer’s Address:  Krefelderstr. 2, D-1000 Berlin 
21, Germany.  Phone: 030 / 393 0927.
Date of Introduction:  1991?
Ingredients:  Water, soybeans (organically grown).
Wt/Vol., Packaging, Price:  250 gm, bulk or vacuum 
packed.



Tofu & Tofu Products (1985-1994)   866

© Copyright Soyinfo Center 2022

How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1992. Jan. 13. 2.5 by 4 inches. Black and yellow on 
white. “Handmade (In Handarbeit Hergestellt). A product 
from soy protein. Uses: In salads, as a spread on breads, 
in Pfannengerichte.” Refrigerate at 4-10ºC. In Japanese 
characters is written: “Tofu. Mame de, yawaraka de, shikaku 
de.”

3273. Die Tofurei mit vegetarischer Kueche. 1991? New 
soyfoods restaurant or deli. Krefelderstr. 2, D-1000 Berlin 
21, Germany.
• Summary: Letter and menu sent by Anthony Marrese. 
1992. Jan. 13. This tofu manufacturing company now 
owns a restaurant at the same address as its production 
facility. A leafl et describing it is titled “Die Tofurei jetzt mit 
vegetarischer Kueche” (The tofu shop now with a vegetarian 
kitchen), printed black on orange. It serves a variety of soy-
based snacks, drinks, salads, cakes (kuchen), desserts, main 
courses, and soups. Most are made from tofu, but tempeh and 
seitan are also on the menu. The company apparently makes 
the following soy products for sale both at the restaurant and 
elsewhere in Berlin: Natur-Tofu (loose and vacuum packed), 
Gewuerz Tofu, Kraeuter Tofu, Algen Tofu, Marinierter Tofu, 
Getrokneter Tofu, Fritierter Tofu, Raeucher Tofu (regular and 
marinated), Champignon-Tofu (regular and marinated). All 
are vacuum packed. Address: Berlin, Germany. Phone: 030 / 
393 0927.

3274. Product Name:  [Tofu].
Manufacturer’s Name:  Natur-Soy.

Manufacturer’s Address:  Josep Gallés 36-52, 08183 
Castelltercol (Barcelona), Spain.  Phone: (93) 866 60 42.
Date of Introduction:  1991?
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Javier Arocena 
Aramburu of Zuaitzo in Spain. 1992. Dec. 14. This company 
is one of four soyfoods manufacturers (including his own 
company) that he is aware of in Spain. It is owned by Tomás.
 Letter from Dawn Toscano of Valencia, Spain. 2003. 
July 17. Survey of tofu makers in Spain. Natursoy is alive 
and healthy at Calle Josep Galles, 36-52. 08183 Castellterçol 
(Barcelona), Spain.

3275. Product Name:  Tofu (Plain), Savoury Baked Tofu, 
Soya Milk, Soy Ice Cream, and Soysage.
Manufacturer’s Name:  Nature Island Foods.
Manufacturer’s Address:  P.O. Box 501, Roseau, 
Dominica, West Indies.  Phone: 809-448-3602.
Date of Introduction:  1991?
New Product–Documentation:  Letter from Yolanda Bryan. 
1992. Jan. 8. Lists the soyfoods they presently make.

3276. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Oh Tofurei.
Manufacturer’s Address:  Berlin.
Date of Introduction:  1991?
New Product–Documentation:  Letter from Anthony 
Marrese based on an interview with Detlef Dorow and Ralf 
Hoffmann. 1992. Jan. 13. Oh Tofurei, which is run by an 
Asian-German, has the entire Asian foods market in Berlin, 
including Asian restaurants. Its tofu retails for DM 5/kg. The 
owner of Oh Tofurei was not willing to be interviewed. He 
speaks no English (only broken German) and is probably 
producing several hundred kg of tofu per day.
 Letter from Ilona Sell of the Berlin Chamber of 
Commerce. 1992. Feb. 13. Oh Tofurei, owned by Mr. 
Detlef Hoffmann, is at Krefelder Str. 2, W-1000 Berlin 
21, Germany. Phone: 030-393-0927. Note: This is almost 
certainly incorrect, since it is the address and phone 
number of “Die Tofurei” Owned by Detlef Dorow and Ralf 
Hoffmann.

3277. Dorow, Detlef; Hoffmann, Ralf. 1992. Update on 
Die Tofurei in Berlin (Interview). Conducted by Anthony 
Marrese in Berlin, Jan. 7. 2 p. transcript. Handwritten. 
Followed by a letter from Detlef Dorow on 17 Feb. 1992.
• Summary: In Aug. 1989 the name of the company was 
changed from Berliner Tofurei to Die Tofurei. In June 1991 
the company moved to its present address at 2 Krefelderstr. 2 
in Berlin. The original and last address was Luebbenerstr. 4, 
1000 Berlin 36. The company was established 3 years ago to 
make tofu. The founders were Detlef Dorow, Ralf Hoffmann, 
and Misha Wolff. [Note: According to the magazine Die 
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Geschaeftsidee (1989. Dec. p. 33) this company was started 
in Aug. 1988 by 4 friends who liked to make tofu: Detlef 
Dorrow [Dorow], Ralf Hoffmann, Shi-Jong Chen, and 
Michael Wolff [or Wolf]. The original company name may 
have been “Die Benjamine.” But Detlef now says that the 
original company name was Detlef Dorow–Erste Berliner 
Tofurei.] Over the years, Detlef’s friends left one by one: 
Michael Wolf in 1989, Shi-Jong Chen in 1990, and Ralf 
Hoffmann in late 1991–because of too much work and not 
enough money.
 While at its original location, the company made Tofu, 
Tofu-Burger, Okara-Burger, Tofu Variationen, Mungo 
Sprossen Snack, Tofu Schnitzel, and Sushi-Reisroellchen. 
The company has also made Tempeh and Seasoned Tofu 
(with Vegetables, Herbs, Seaweed, or Smoked). Tempeh was 
discontinued after a while due to sluggish sales. Presently 
the company makes 200 to 400 kg/week of tofu (production 
varies widely), and about 250 Veggie Burgers (Tofu Burgers) 
each week.
 The company has 3 full-time partner employees (each 
with equal ownership) and 2 part-time workers. Growth 
has been unstable. The building is about 18 by 10 meters, 
divided into 4 rooms. Gross sales are about DM 250,000 
per year. Net worth is unknown. In Aug. 1991 the company 
started a restaurant at the same address as its production 
facility. A leafl et describing it, titled “Die Tofurei jetzt mit 
vegetarischer Kueche” (The tofu shop now with a vegetarian 
kitchen), printed black on orange, is enclosed. It serves a 
variety of soy-based snacks, drinks, salads, cakes (kuchen), 
desserts, main courses, and soups. Most are made from 
tofu, but tempeh and seitan, which are also on the menu, are 
purchased from either Viana Naturkost GmbH in Cologne, or 
Tofumanufaktur Hamburg.
 Comments: All is not well at Die Tofurei and they may 
be out of business very soon for several reasons, the main 
one being disagreements between the partners. Detlef sees 
his job as working 8 hours a day, whereas Ralf and Misha 
feel they are working for a cause which they want to make 
grow. Low sales and high overhead have forced the issue 
to a head. Within a year of moving to their last location 
and having to renovate, a second move was required due 
to problems with the landlord. This then required a second 
renovation at the present location. Money for the renovations 
was borrowed from the bank and the company is already 
behind in its payments. Sales are low because (1) Their tofu 
prices are high (DM 7/kg wholesale) due to high overhead; 
(2) Several tofu companies from Freiburg, Hamburg, 
Stuttgart, Cologne, etc. have entered the Berlin natural-foods 
market; (3) Oh Tofurei, which is run by an Asian-German, 
has the entire Asian foods market in Berlin, including Asian 
restaurants. Its tofu retails for DM 5/kg. The owner of Oh 
Tofurei was not willing to be interviewed. He speaks no 
English (only broken German) and is probably producing 
several hundred kg of tofu per day.

 Ralf and Misha are ready to call it quits after 3 years of 
hard labor. Detlef wants to keep the restaurant and maybe to 
distribute tofu made by some other company.
 Follow-up letter from Detlef Dorow. 1992. Feb. 17. 
“Ralf Hoffmann has just left the company, so I rule it by 
myself with a good worker. Ralf managed the fi nances for 
the last 6 months, but it was a big catastrophe. I hope I can 
reduce the damage. I have had so many problems with the 
company and my partner Ralf; he managed Die Tofurei for 
the last 6 months and I managed the “Vegetarische Kueche” 
restaurant. They run more or less separately. Now I am 
increasingly forced to make snacks (Sushi-Reisroellchen, 
Tofu Burgers, Gruenkern Burger, Tofu Baellchen mit 
Spinatfuellung, Tofu-Speiss) because our company is too 
small to compete with large companies. Our tofu is made 
mostly by hand, so it is a lot of work and not much money.” 
Address: Die Tofurei: Krefelderstr. 2, D-1000 Berlin 21, 
Germany. Phone: 030-393-0927.

3278. DeMark, Paul. 1992. Food incubator center prepares to 
hatch. Union (The) (Arcata, California). Jan. 23.
• Summary: Nine local small businesses have already 
committed to leasing space in the building, including The 
Tofu Shop. “The concept of the incubator center is to bring 
in local food producers and provide them a space with all the 
support services needed to help their business succeed and 
grow.” A photo shows Phil Ricord and Cindy Copple at the 
incubator.

3279. Parks, Tom. 1992. Plans to use soybeans and soyfoods 
in the NASA lunar module (Interview). SoyaScan Notes. Jan. 
23. Conducted by William Shurtleff of Soyfoods Center.
• Summary: In 10-15 years NASA (the North American 
Space Administration, funded by the U.S. federal 
government) is planning to launch a lunar module, which 
will be composed of various modular living capsules 
roughly 48 feet long and 14 feet in diameter. These will be 
assembled on the surface of the moon, and the structure 
will be inhabited by 8-15 people at a time. As with a space 
station, different groups of people will come and go from the 
module.
 Inside this module NASA plans to grow soybean plants 
hydroponically. They will then harvest the beans, save some 
of them for planting the next crop, and consume the rest as 
food in forms such as green vegetable soybeans, soy sprouts, 
tofu, and fermented tofu used like a cheese spread. Tom is 
developing these food uses. One key consideration is that 
the residents of the module are expected to want something 
to do, such as processing and cooking foods. The program’s 
headquarters are at NASA-Ames in Sunnyvale; ask for the 
Education Desk. Address: Food and AgroSystems, P.O. Box 
62185, Sunnyvale, California 94088. Phone: 408-245-8450.

3280. Dinh, Daniel. 1992. Present status of soyfoods in 
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Vietnam (Interview). SoyaScan Notes. Jan. 24. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Tofu and soymilk are the only two soyfoods that 
are widely known and used in Vietnam. Daniel’s relatives 
made fi sh sauce (nuoc-mam) in Vietnam. Before 1975 
there was a trade association of fi sh sauce manufacturers 
in Vietnam and their company was one of only 12 major 
manufacturers in the association Then in 1975 when the 
Communists took over, he had to fl ee the country, and his 
family decided to destroy their fi sh sauce factory, lest they 
face death or prison as capitalists. Now the situation is ripe 
for his return to Vietnam, and he is interested in learning to 
make miso and soy sauce, and perhaps starting production 
in Vietnam. Address: 22821 Sherman Way, West Hills, 
California 91307. Phone: 818-704-6432.

3281. Product Name:  Cauldron Foods Original 8 Tofu 
Bangers: Vegetable Sausages Made with Tofu.
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  149 South Liberty Lane, Ashton 
Vale Trading Estate, Bedminster, Bristol, Avon, BS3 2TL, 
England.  Phone: (0272) 632835.
Date of Introduction:  1992 January.
Wt/Vol., Packaging, Price:  8 x 50 gm bangers in a box. 
Retails for £1.95.
How Stored:  Frozen.
New Product–Documentation:  Health Food Business 
(London). 1992. Jan. p. 12. “New burgers and a Cauldron 
banger.” Note: A banger looks like an American hot dog.
 Spot in BBC Vegetarian Good Food. 1992. Spring. p. 8. 
Shows a color photo of the front of the package.

3282. Product Name:  Cauldron Foods 2 Tofu Burgers 
[Mexican, or Barbecue].

Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  149 South Liberty Lane, Ashton 
Vale Trading Estate, Bedminster, Bristol, Avon, BS3 2TL, 
England.  Phone: (0272) 632835.
Date of Introduction:  1992 January.
Ingredients:  Tofu (water, soya beans, calcium sulphate), 
wholegrain brown rice, sweetcorn, tomato puree, onion, 
wholewheat rusk, water, yeast, methyl cellulose (of vegetable 
origin), hydrolised vegetable protein, spices, salt, raw cane 
sugar.
Wt/Vol., Packaging, Price:  2 x 75 gm burgers in a box. 
Retails for £0.96.
How Stored:  Refrigerated.
New Product–Documentation:  Health Food Business 
(London). 1992. Jan. p. 12. “New burgers and a Cauldron 
banger.”
 Label for “Barbecue” fl avor sent by David Greenslade. 
1994. Oct. 4 inches square by 1 inch thick. Paperboard box. 
Orange, yellow, black, and white. Two color photos, one of 
two burgers on a plate, another of a burger between buns. 
“Just heat to eat. Vegetable burgers made with tofu.” Caldron 
is still located at 149 South Liberty Lane.

3283. Product Name:  Herbed Tofu.
Manufacturer’s Name:  EarthStar.
Manufacturer’s Address:  5 Kay Street, Murwillumbah 
(P.O. Box 654), Murwillumbah, NSW 2484, Australia.  
Phone: (066) 72 5931.
Date of Introduction:  1992 January.
Wt/Vol., Packaging, Price:  375 gm vacuum packs.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Greg 
Nance-Kivell. 1996. April 2. “In Jan. 1991 the Challenge 
Foundation (a nonprofi t organisation working with the 
disabled) bought a small tofu business called Chinese 
Farmhouse.” Greg was asked to come in as a consultant in 
late 1991. This product was launched in Jan. 1992. Packed in 
vacuum packed bags.

3284. Product Name:  [Soy Burger (With Tofu, Natto, 
Okara & Vegetables)].
Foreign Name:  Soja-Burghetti.
Manufacturer’s Name:  Food for Freedom.
Manufacturer’s Address:  Nylense [Nijlense] Steenweg 72, 
B-2270 Herenthout, Belgium.  Phone: 014 / 51 7237.
Date of Introduction:  1992 January.
Ingredients:  Tofu, natto, soy fi ber (fi bres de soya), rolled 
oats, onion, carrot, herbs, sea salt.
How Stored:  Refrigerated.
New Product–Documentation:  Label and letter sent by 
Lucio de Berti, owner of Food For Freedom. 1992. Jan. This 
tofu burger with 10% natto was introduced in Jan. 1992. It 
is sold in only 2 large shops without a label because it is still 
being test marketed.
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 Label. 4 by 2 inches. Black on white. In Dutch and 
French.

3285. 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 certifi ed and inspected kitchen 
in his home at 1525 Rhode Island, Lawrence, Kansas 
66044. Starting in January 1992 he produced fi ve 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*, sunfl ower 
seeds, spices.

3286. Morgenroth, Lynda. 1992. Luisa Baranda: There’s 
more to macrobiotic cooking than brown rice, as this gentle, 
spiritual Boston woman can demonstrate. Yankee 56(1):88-
92, 94. Jan.
• Summary: For Luisa (nicknamed Luchi) cooking is a 
meditation. Born in Chile, she spent years in Paris (France) 
and Spain, but now teaches macrobiotic cooking in Boston. 
When fl avoring soup with miso, she would never just dump 

a blob of miso into the soup. Instead, she lowered a ladle 
with a little miso into the pot, massaged some broth into the 
miso, then “eased the stock-thinned paste into the soup.” 
Also discusses adzuki beans and various seaweeds (kombu, 
wakame, dulse, and arame). Includes recipes for: Miso soup 
(with wakame). Hiziki (hijiki) with vegetables. Scrambled 
tofu. Steamed greens and tofu dressing.

3287. Product Name:  Mori-Nu Silken Tofu (Chinese 
Label) [Firm, or Soft].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc. 
(Importer). Made in Japan by Morinaga Milk Co. Ltd.
Manufacturer’s Address:  5800 South Eastern Ave., Suite 
270, Los Angeles, CA 90040.  Phone: 310-787-0200.
Date of Introduction:  1992 January.
Wt/Vol., Packaging, Price:  10.5 oz (297 gm) Tetra Brik 
Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Almost all of the writing 
on these products is in Chinese; they are sold to Chinese 
Americans. Letter (fax) from Art Mio. 1996. May 14. “We 
fi rst began to sell Chinese Label Mori-Nu Tofu in January 
1992... This past fi scal year, which ended in March, saw a 
surge in sales which approached a 50% increase.”
 Poster (color, 8 by 11 inches, undated) sent by Art Mio. 
1996. May. Shows one carton each of Chinese Label Mori-
Nu Tofu fi rm and soft on a cutting board behind a knife and 
six small cubes of tofu. In the upper left is written in Chinese 
characters (with English text below them): “Smooth silken 
texture. Long shelf life. No preservatives.”

3288. Product Name:  Heart’s D’Lite (Fat-Free Cheese 
Alternative with Casein) [Monterey Jack Style, Cheddar, 
Jalapeno, Mozzarella, Garlic-Herb].
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:  1992 January.
Ingredients:  Monterey Jack: Organic tofu, casein [protein 
from nonfat milk], tapioca starch, salt, natural fl avor, guar 
gum, citric acid.
Wt/Vol., Packaging, Price:  8 oz vacuum pack. Retails for 
$2.99 (7/92, Maryland).
How Stored:  Refrigerated.
Nutrition:  Per 1 oz.: Calories 45, protein 8 gm, 
carbohydrates 3 gm, fat less than 1 gm, cholesterol 0 mg, 
sodium 170 mg, calcium 140 mg.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1992. Feb. p. 19. “Melts and tastes like cheese 
but without the fat! From the makers of TofuRella, in the 
same great fl avors. Call us at (707) 576-7050.”
 Talk with Sharon Rose. 1992 Feb. 10. They started 
shipping this product to fi ll up the pipelines in Nov. and 
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Dec. 1991, but it was probably fi rst on the shelves in Jan. 
1992. The term “Sharon’s Finest” does not appear on the 
front panel, but the back panel reads: “Heart’s D’Lite is 
made for Sharon’s Finest.” Over the past 8-12 months, 
they have gradually been changing the company name to 
Sharon’s Finest from Rose International, but the change 
has not yet become offi cial. All of their business cards and 
printed product brochures have “Sharon’s Finest” and the 
corresponding logo on them, not Rose International.
 Product with Label purchased at Fresh Fields, Rockville 
Pike, Maryland. 1992. July. 20. Label is 3.5 inches square. 
Red, blue, and purple on white. Illustration of a red heart 
outlined in blue on a blue-lined sky. Front panel: “Fat-
free cheese alternative.” Back panel: “Fat-free. Low in 
calories. Cholesterol-free. Dear Friends. Heart’s D’Lite is 
a revolutionary new product! While it tastes and melts like 
cheese, it has virtually none of the fat and cholesterol, and 
it is far lower in calories, too! I developed Heart’s D’Lite 
for my friends who were cutting down on fatty foods for 
health reasons but still missed eating cheese... Warmly Yours, 
Sharon. Diabetic exchange: 1 low-fat meat. Contains < 
0.02% lactose. This label uses recycled paper and non-toxic 
ink and glue.” A table compares Heart’s D’Lite with Cheddar 
and Monterey Jack cheeses, per 1 oz. Calories: 45, 113, 106. 
Fat (gm): <1, 9, 8. Cholesterol: 0, 30, 30.

3289. Product Name:  TofuRella Slices (Cheese Alternative 
with Casein) [Cheddar, Mozzarella].
Manufacturer’s Name:  Sharon’s Finest (Product 
Developer-Marketer).
Manufacturer’s Address:  P.O. Box 2687, Petaluma, CA 
94953-2687.
Date of Introduction:  1992 January.
Ingredients:  March 1994: Organic tofu (water, organic 
soybeans, calcium sulfate), casein, soy oil, sodium phosphate 
(natural earth mineral), salt, cultures, natural fl avor, 
vegetable gums, citric acid.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1992. Feb. p. 19. “Individually wrapped slices 
of TofuRella, the Rainforest Cheese Alternative. Great-
tasting, cholesterol-free cheese, perfect for lunches. Fax us at 
(707) 545-7116.”
 Talk with Sharon Rose. 1992 Feb. 10. They started 
shipping this product to fi ll up the pipelines in Nov. and Dec. 
1991, but it was probably fi rst on the shelves in Jan. 1992. 
The term “Sharon’s Finest” does not appear on the front 
panel.
 Leafl et (8½ by 11 inch, black, purple, and green on tan 
kenaf paper) sent by Patricia Smith from Natural Products 
Expo West (Anaheim, California). 1994. March 10-13. 
“Product information. Sharon’s Finest Healthy Alternatives.” 
“Tofu-Rella Slices. The original tofu cheese alternative, in 
individually-wrapped Slices. Convenient and delicious. Two 

great fl avors.”

3290. McDermott, Ron. 1992. Update on Worthington Foods 
(Interview). SoyaScan Notes. Feb. 20. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The Second International Congress on 
Vegetarian Nutrition will be held in Arlington, Virginia 
from 28 June to 1 July 1992. It is sponsored by Loma Linda 
University. Worthington sees a rapid growth of interest in 
vegetarianism, both professional and popular, in America.
 1992 will be a watershed year in Worthington’s 
history in terms of sorting out strategies, technologies, and 
approaches to the market. That will be followed by many 
new product launches.
 Worthington had manufacturing problems with its line 
of tofu products. Their plant is now running at 150% of 
capacity, so they didn’t have space for the tofu products. It 
was frustrating for the sales force and all concerned not to be 
able to put the necessary effort into the tofu products. Zoning 
restrictions in Worthington prevent them from expanding 
the size of the “footprint” on their property. They do not 
own any other land in Worthington, but they are about to 
start a second plant in the Zanesville area, about 50 miles to 
the east. Address: Vice President Research & Technology, 
Worthington Foods, 900 Proprietors Rd., Worthington, Ohio 
43085-3194. Phone: 614-885-9511.

3291. Roller, Ron. 1992. Work with and history of Eden 
Foods in Michigan. Part I. To 1980 (Interview). SoyaScan 
Notes. Feb. 25-26. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Ron was born in 1953 and he fi rst met Mike 
Potter in 1961. The Potter and Roller families both lived in a 
northern suburb of Detroit. Ron had some friends who were 
friends of the people who ran the macrobiotic natural food 
store named Joyous Revival. That store was started by Carl 
Weinstein, Scott Halizon, and Howard Tannenbaum. Mike 
Potter worked in the store and soon became its manager. 
Through that connection, Mike started to travel to Ann 
Arbor to sell food at the free rock and roll concerts. Ron 
started to go with him (for fun), and they would cook rice 
and vegetables. At this time, Ron met Tim Redmond and Bill 
Bolduc. At age 15, through Mike’s infl uence and interest in 
macrobiotics, Ron began to eat rice and vegetables as part of 
his daily diet.
 Ron’s sister and Mike had taken a trip to visit 
Muramoto-sensei at Miramichi, near Fort Bragg, California. 
At age 16, Ron attended a macrobiotic summer camp for a 
few weeks there. That was his fi rst educational contact with 
macrobiotics.
 In early 1971, while Mike was working at Joyous 
Revival, he was married. A little later that year he moved to 
Ann Arbor and began working at the Eden Foods retail store. 
Several years later Ron moved to Ann Arbor. In the fall of 
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1972 Ron began to work part-time for Eden Foods while 
he was going to school at Eastern Michigan University at 
Ypsilanti, studying biology and chemistry. His fi rst job was 
to get the store at 330 Maynard Street ready to move into–
painting, building grain bins and shelves, etc. Ron worked 
part time at Maynard St. in the deli, stocking shelves, etc. 
Many of the other employees also worked part-time.
 Ron dropped out of the University and began to work 
full-time for Eden Foods when the company moved out 
of the Quonset hut and into the warehouse (shared with 
Midwest Natural) on Ann Street. He now began to work in 
the wholesale operation. After a 10-month leave of absence 
doing woodworking in the suburbs of Detroit, Ron returned 
before the warehouse moved to Platt Road; he helped with 
that move in the spring of 1974. When Mike Gordon, Eden’s 
buyer at Platt Rd., decided to go back to school, Ron stepped 
into his job. It seemed like a very big responsibility since the 
company now had annual sales of about $1.5 million.
 In 1976 Ron (age 23) took his fi rst trip to China and 
Japan; he traveled with Mike Potter, who had taken his 
fi rst trip there in 1973 or 1974. 23They also visited Muso 
in Japan. Later Ron made several trips to China and Japan 
by himself. From 1976 until the fi re in 1979, Eden was 
doing more business with China than with Japan. The 
main Chinese imports were ginseng (the most important), 
nigari, azuki beans, Chinese medicinal herbs, tea, bamboo 
cookware, arrowroot fl our, etc. Ben Zarcot of Fmali Herbs in 
California was also a big importer of ginseng from China.
 After the move to Platt Rd., Eden’s wholesale business 
(selling to natural/health food stores) continued to expand 
very rapidly. At that time, the full-line “super-distributors” 
came into being: Midwest Natural Foods, Health Food Inc. 
in Chicago, Tree of Life, etc. These companies, which tried 
to carry almost every product the industry offers, increased 
the number of products they carried to more than 2,000 
from only several hundred, in order to provide natural/health 
food retail stores with “one-stop shopping” Many of these 
products were ones that Eden refused, on principle, to carry. 
Erewhon later tried to become a super-distributor and it was 
a major cause of Erewhon’s downfall.
 Eden now started to sell a few products Eden brand 
to other distributors–especially their herbs imported from 
China, but also commodities such as nigari, bulk soybeans, 
etc. Their fi rst customer was Gene Newman of Manna Foods, 
Inc., in Scarborough, Ontario, Canada. For a while Eden sold 
truckloads of Michigan-grown soybeans to tofu makers such 
as Nasoya. That business gradually fell off as tofu makers 
cultivated local sources for their soybeans.
 Ron introduced Cliff Adler into Eden Foods. In the 
summer of 1976 Cliff started to work at Eden and invested 
some money in the company by buying shares. He had 
a lot talent in the area of sales–he was a real go-getter in 
marketing–and he soon made many close friends in the 
company.

 At some point, probably shortly after the fi re, a number 
of employees got stock in Eden Foods, including Ron Roller, 
Bill Swaney, Mark Cook, and several others who left the 
company before the move to Clinton.
 In Nov. 1979, just before the fi re, 55 people worked for 
Eden Foods, which had annual sales of about $4 million. 
Sales were growing and the company was distributing 
about 2,300 items as they tried to compete with the “super-
distributors.” Eden sold no refrigerated or frozen foods, and 
no dairy products. The company had two warehouses. The 
big one, about 12,000 square feet, held almost all the food, 
plus the mill, the main offi ce, the roaster, and the packaging 
machines. The smaller one, 4,000 square feet located not far 
away, was a truck repair garage and storage place for mostly 
non-food items plus a bottling line and a little overfl ow 
food. The night of the fi re, the big warehouse was as full as 
it had ever been. The fi re burned for a week while Eden’s 
employees watched. It totally destroyed the big warehouse 
and the offi ces, and everything in them, sparing only the 
smaller warehouse. The next day, all but 7 people had been 
laid off. There was nothing for them to do.
 The remaining employees were Mike Potter, Tim 
Redmond, Cliff Adler, Ron Roller, Bill Swaney (warehouse 
manager), Chris Burnham (warehouse), and Bena Burda 
(sales). They cleared out the small warehouse, and trimmed 
their product line to about 300 items.
 Within 2 weeks after the fi re, operating out of the 
smaller warehouse that they were leasing, Eden was sending 
out food to customers. They contracted with People’s 
Warehouse in Ann Arbor to mill the large amounts of fl ours 
(including soy fl our) that Eden sold; a little later Quincy 
Milling in Quincy, Michigan, took over Eden’s milling. Cash 
was very tight for along time, so there was little marketing 
or promotion. All 180 vendors to whom Eden owed money 
were put on a payment plan, and they were gradually paid 
off. The insurance company paid Eden only $100,000 
quickly. The space was also so tight that inventory had to 
be moved out of the warehouse each day and moved back 
in each night. Then they rented some additional warehouse 
space on Phoenix Drive in Ann Arbor, 6-7 miles away. About 
a year after the fi re, Eden bought an existing warehouse 
in Clinton, Michigan and moved in during 1980 to get 
more space. They set the mill back up. By now sales were 
increasing slowly, but they were still feeling the pressure 
of the “super-distributors,” as products proliferated in 
the natural foods market. Continued. Address: President, 
American Soy Products, 1474 N. Woodland Dr., Saline, 
Michigan 48176. Phone: 313-429-2310.

3292. O’Connell, Michael. 1992. History of Ploughshares 
Foods Ltd. in Glastonbury, England (Interview). SoyaScan 
Notes. Feb. 27. Conducted by Anthony Marrese in England.
• Summary:  This company was founded in 1984 in the 
Essex countryside by Michael O’Connell and Fiona Bruce 
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under the name “The Emperor Liu An’s Tofu Palace.” 
Liu An was the legendary inventor of tofu in China. The 
business was an 8-tonne mobile catering truck and kitchen 
on wheels which went to open-air shows and festivals; its 
purpose was to serve vegan organic food (including tofu), 
demonstrate tofu-making, and promote veganism. They 
started operating the truck in Aug. 1984. Recipes prepared 
in the mobile restaurant in 1984/85 included tofu blueberry 
mock cheesecake, tofu mayo, tofu sweet cream, tofu lasagna, 
tofu pudding, tofu ice cream, tofu burgers, tofu gulash, and 
tofu pizza. In 1985/86 they launched okara steam pudding 
with dates, okara shepherd’s pie, and okara burgers.
 In Aug. 1986 the company moved to Glastonbury, 
started a non-mobile restaurant, and changed the company 
name to Ploughshares Foods Ltd. (after the Old Testament 
Biblical expression from The Book of the Prophet Isaiah 
2:4 “They shall beat their swords into plowshares, and their 
spears into pruninghooks: nation shall not lift up sword 
against nation, neither shall they learn/study war any more”).
 In 1988 the restaurant introduced tofu quiche (onion and 
mushroom), okara veggie roll, okara tempeh, okara tempeh 
Bolognese/moussaka, and braised tofu in miso sauce. In 
1989 they launched soya cream cheese with chives, and in 
1991 okara tempeh with leaf protein added.
 In 1991 the company structure changed from a 
partnership to a cooperative. Other current members of 
the co-op are Miranda Bruce, Sophie Pullinger, and Lalita 
Gordon Milverton.
 The company was a pioneer in introducing tofu and 
new ways of using it to vegan restaurants. Uses included 
burgers, pies, dressings, creams, main dishes, salads, soups, 
etc. They introduced foods that were free of dairy products, 
wheat/gluten, and/or sugar, and developed a leaf protein 
product named Leafu (i.e. tofu from leaves). Their vegan 
cooking school was the fi rst such school to receive the “City 
and Guild” qualifi cation to those who graduate from their 
residential diploma course teaching vegetarian, organic, and 
special diet foods. The company provides a friendly working 
environment, as for single working parents, and is involved 

in the wider issues of improving society.
 The main reasons for the company success are a 
commitment to delicious, aesthetic, nutritious food, customer 
loyalty, and a commitment to research, development, and 
innovation.
 Anthony Marrese adds: “All of their products are good, 
and their people are especially nice. I spent about 18 months 
helping with the tofu production and restaurant in 1987/88.”
 Followup letter from Anthony Marrese in reply to 
Shurtleff’s questions. 1992, March 17. “Ploughshares has 
only one restaurant but did associate with many others 
sensitive to vegetarian and mainly vegan consciousness. 
They were chosen as the sole caterer for the local RSPLA 
(non-cruelty to animals) open houses and also set up a stand 
(vegan foods). At the annual Glastonbury / Pilton and CND 
(Committee on Nuclear Disarmament) Festival with 40,000 
to 80,000 participants, plus other smaller events.
 “Sally Pulliner, Sophie’s mother, is in the partnership 
also.
 “As for the tofu, we were making about 20 kg per 
day. I was keeping the focus on tofu, making sure that all 
ingredients were available & equipment in good order. I was 
making half or more of the tofu (half of the days). It was 
made generally outdoors under a plastic roofi ng canopy; it 
was great to have none of the stuffy, steamy problems. The 
caldrons were used that fi t into half 55-gallon steel drums, 
with a portable gas burner under. Anthony’s line drawing 
shows all the tofu-making equipment, including a small 
apple press, grinder, cylindrical tofu forms, and perforated 
tray. The grinder was converted meat grinder (with especially 
small holes). The tofu forms were cylindrical so that burgers 
could be made easily by slicing the roll of tofu. Plastic drain 
pipe was used and I sent for some Italian Provolone cheese 
forms (stainless steel) from my father’s cheese factory.
 “When ‘The Emperor Liu An’s Tofu Palace’ was going, 
the tofu was made in a similar fashion just outside the truck 
as a living demonstration! For the restaurant, the tofu making 
moved around from back porches to an old bakery since 
everything was portable.
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 “So, most of the tofu was used by the restaurant; they 
never bought any and in classes where much more was 
needed, 2 or 3 double batches (about 40-60 kg per day) were 
made and saved to build up a stock.
 “The tofu was, and is (along with other Ploughshares 
foods) sold fresh at the immediately adjacent whole food 
store and some of the other products–wheat-free, dairy-free 
tofu cheesecake sold to other restaurants & health food 
stores. No commercial labels were made since all was and 
is sold fresh. Also tofu & okara burgers, and tempeh, are 
sold outside. The Bolognese is good also. It’s like vegan 
hamburger tomato spaghetti sauce.
 “I also made rice malt & Essene sprouted wheat bread 
on the same equipment as the tofu was made.
 “So, things here are still very active. There are at least 
7 or 8 tofu makers in the group now and they have taught 
many more. Their tofu is set with malt vinegar & they set 
it quite violently compared to traditional ways (not a lot of 
slow setting). But I do like the tofu better than the traditional 
tofu, although I’m sure Ploughshares’ yields are lower. 
Tempeh is made in a converted refrigerator.
 “I’m still deciding where to go next. Michael has 
offered me the possibility of doing more information 
gathering for him similar to what I’m doing for you and 
there is a possibility of getting government money for it, 
£20,000 a year. But the money would come at the end and 
Michael doesn’t have money up front or as we go along.” 
It’s hard trying to persuade all these companies to give me 
information when they don’t want to. “I have been invited to 
work at a Steiner biodynamic farm all this year in the north 
of Germany. Anyway, I’ll keep you posted. Wish me luck. 
In light, love & strength. Anthony Marrese, c/o Aura-Soma, 
Tetford, Lincs, England LN9 6QL.”
 Note: See “Glastonbury Festival” on the web. It started 
in about 1970. Address: 54 Roman Way, Glastonbury, 
Somerset, BA6 8AD, England. Phone: 0458-831182 or 
835233.

3293. DeBona, Don. 1992. Work with tofu and soymilk in 
America (Interview). SoyaScan Notes. Feb. 29. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Don has owned a part of Bean Mountain 
Soyfoods in North Carolina since 2-3 years ago; their biggest 
competition in the tofu market is Nasoya. Don was on 
the board of the Soyfoods Association of America, but he 
dropped it when he saw it was basically a tofu and soymilk 
association; he was “the token miso maker.” Address: 
General Manager, American Miso Co., Route 3, Box 541, 
Rutherfordton, North Carolina 28139. Phone: 704-287-2940.

3294. Product Name:  [Tofu].
Foreign Name:  Tofu–Alimento Derivato dalla Soja.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 

Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1992 February.
Ingredients:  Soybeans (fagioli di soja), nigari–cloruro di 
magnesio, water.
Wt/Vol., Packaging, Price:  300 gm (2 servings of 150 gm 
each) vacuum packed separately, side by side.
How Stored:  Refrigerated.

New Product–Documentation:  Talk with Maura Ghiraldini 
of Biolab. 1998. Nov. 9. Biolab, which started in June 1992, 
is now the third largest tofu maker in Italy. The founder and 
owner is Massimo Santinelli, now age 34; they also make 
soymilk and various types of tofu.
 Label and letter sent by Maura Ghiraldini and Massimo 
Santinelli. 1998. Dec. 5. This new (Dec. 1998) label (3½ 
by 5 inches) has the same pastel background for all tofu 
products–a stylized view of the sea and sky, with mountains 
on both sides and rolling hulls in the foreground. At the top 
left is a smiling sun. Text: “Organically grown (prodotti 
dalla agricoltura biologica).” “Ready in 5 minutes (Pronto 
in 5 minuti).” Refrigerate at 4ºC. A small symbol shows a 
person recycling the container.

3295. Product Name:  [Marinated Tofu, and Smoked Tofu].
Foreign Name:  Tofu Marinato, and Tofu Affumicato–
Alimento Derivato dalla Soja.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 
Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1992 February.
Ingredients:  Soybeans (fagioli di soja), nigari–cloruro di 
magnesio, water, tamari soy sauce, smoke from beechwood 
fi rewood (fumo di legna).
Wt/Vol., Packaging, Price:  300 gm (2 servings of 150 gm 
each) vacuum packed separately, side by side.
How Stored:  Refrigerated.
New Product–Documentation:  Label and letter sent by 
Maura Ghiraldini and owner Massimo Santinelli. 1998. Dec. 
5. This new (Dec. 1998) label (3½ by 5 inches) has the same 
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pastel background for all tofu products–a stylized view of 
the sea and sky, with mountains on both sides and rolling 
hills in the foreground. At the top left is a smiling sun. Text: 
“Organically grown (prodotti dalla agricoltura biologica).” 
“Ready in 5 minutes (Pronto in 5 minuti).” Refrigerate at 
4ºC. A small symbol shows a person recycling the container. 
An earlier label shows four black birds fl ying above some 
orange clouds in a gray sky past a pale yellow sun. Letter 
from Massimo and Maura. 1999. Jan. 5. “To make Pickled 
Tofu, we leave tofu immersed for one night in a mixture 
of tamari and water. The next day, the tofu is deliciously 
fl avored. We then either pack it as is (it becomes Pickled 

Tofu) or we smoke it (all smoked tofu must 
be pickled before smoking).” Follow-up 
letter (fax) from Massimo and Maura. 
1999. Jan. 22. Marinated tofu is “Tofu 
Marinato.” They still produce a very small 
amount of it (about 5-6 kg/week) for a 
distributor who sells many of their products 
under his own label. This is a carry-over 
from the early days of Biolab.

3296. Product Name:  Chieko Tofu [Firm 
Organic Tofu with Nigari, or Regular Tofu 
(Non-Organic) with Calcium Sulfate, Soft 
Tofu with Calcium Sulfate].
Manufacturer’s Name:  Chieko Tofu, Inc.
Manufacturer’s Address:  2450 Beekman 
Ave., Cincinnati, OH 45214.  Phone: 513-
471-3300.
Date of Introduction:  1992 February.
Ingredients:  Incl. water, organic 
soybeans, nigari.

Wt/Vol., Packaging, Price:  1 lb 
packed in water in molded plastic 
tray with heat-sealed, peel-off plastic 
fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  
Brian Williams. 1992. March 17. 
Cincinnati Post. “Entrepreneur pins 
his hopes on a budding taste for 
tofu.” David and Chieko Kimbel 
introduced their tofu in late Feb., 
1992.
 Talk with Chieko Kimbel. 1993. 
Feb. 7. They make 2 types of tofu. 
This business is in the same building 
as Sunsprout. Talk with David 
Kimbel of Sunsprout of Cincinnati. 
1993. Feb. 8. After he decided to start 
making tofu, he considered buying 
his equipment from Ben and Nina 
Yamaguchi of Soya Food Products 
Co. in Cincinnati. They were going 

out of business but their equipment was too old–a stone mill, 
cooking in buckets with a primitive steam wand, pressing 
out of a bag with a hydraulic press, homemade pressing 
boxes on a 2 pressing station homemade press with the 
paint chipping off, into a cooling tank with warm water, 
and 2 small packaging machines that were unreliable, an 
old, small boiler, etc. Finally he bought his tofu equipment 
(which includes a roller extractor) from Wally Rogers of 
Bean Machines and Michael Lee of The Farm in Tennessee 
came to Cincinnati and tried to teach him how to make tofu. 
He also learned from Wally Rogers and from the book Tofu 
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and Soymilk Production. He uses Snow White brand calcium 
sulfate (made in America), which is more refi ned than Terra 
Alba. He fi nds it diffi cult to make soft tofu; it falls apart. His 
tofu is distributed to 8-9 states by the Castellini Co., which 
has access to all the Kroger supermarkets, etc. His main 
competition is from Kyoto Food Corp. USA of Terre Haute, 
Indiana; other competitors include Hinoichi, Azumaya (in 
Louisville, Kentucky), and Morinaga. His tofu business is 
not yet breaking even. It has not grown as fast as he and 
Castellini had expected. His tofu has a shelf life of 7 weeks, 
and his prices are competitive. Supermarkets don’t switch to 
his local, fresher brand because “nobody cares. It ain’t broke 
so we ain’t gonna fi x it.” At the time the article cited above 
was written he was actually producing about 200 cases/week 
and predicting rapid growth; he has never actually produced 
300 cases per week. His tofu business, though struggling, is 
now doing better fi nancially than his sprout business.

3297. Kushi, Michio. 1992. Introduction to Culinary 
Treasures of Japan, by John and Jan Belleme. 16 p. Jan. 
Unpublished manuscript.
• Summary: This manuscript, which was published in a 
condensed form in the actual book, tells the story of Mitoku 
and their work to export traditional Japanese natural foods to 
the Western world. Michio Kushi was instrumental in getting 
Mr. Akiyoshi Kazama involved in this work. Mr. Kushi, 
who became a World Federalist after World War II, came to 
the U.S. in Nov. 1949 to study at Columbia University. He 
continuously sought ways of establishing world peace, and 
increasingly came to believe that a proper diet is the basis for 
health, happiness, and peace.
 In April 1966 the author’s wife, Aveline, opened a small 
store named Erewhon in Boston. Michio began to search 
for a Japanese source for foods that Erewhon would sell. He 
was introduced to Mr. Kazama (who lived in Tokyo) through 
a Japanese friend, Mr. Obayashi, who resided at that time 
in New York City. Michio felt that Mr. Kazama understood 
his desire for foods of high quality. So Mr. Kazama “began 
his search for food producers and manufacturers who 
were sincere and willing to supply the kind of quality we 
requested. I know that for him, at that time, it was a great 
gamble. It was also a painstaking and slow step-by-step 
process.”
 Mr. Kazama was born on 1 Feb. 1930 in Yamanashi 
prefecture. He graduated from Waseda University in Tokyo, 
then was selected to study business in the United States. 
After arriving in Chicago, Illinois, he was drafted by the U.S. 
government to serve in the American Army in Korea and in 
Japan from 1956 to 1958. Upon his return to Japan, he settled 
in Tokyo where he became an import agent for a German 
company dealing in optics and electronics. After the Kushis 
contacted him, he became involved in the emerging natural 
food business. [He founded a company named Mitoku. Mi = 
Michio. To = Tomoko (Aveline’s given name in Japanese). 

Ku = Kushi].
 In 1968 Mr. Kazama made his fi rst shipment of Japanese 
natural foods to Erewhon; the order was worth $3,000. 
The Kushis fi rst met Mr. Kazama in Boston in 1970. Over 
the years, the volume of Mitoku’s exports steadily grew, 
and expanded to Europe, Australia, and the Middle East. 
Today Mitoku ships its products to about 35 countries. 
Approximately 40% of Mitoku’s exports go to America, 40% 
to Europe, and 20% to Australia and other regions. Annual 
sales are about $10 million. Among the major suppliers 
are Sendai Miso Shoyu Co. Ltd., Hatcho Miso Co. Ltd., 
Hagoromo Miso, Ltd., Hanamaruki Miso Co. Ltd, San Iku 
Foods Co. Ltd.
 Distributors of Mitoku’s products include the following: 
In the USA: Westbrae Natural Foods Inc., Great Eastern 
Sun Inc., U.S. Mills Inc., Tree of Life Inc., and Shojin 
Natural Foods (Hawaii). In Canada: Koyo Foods Inc., Flora 
Distributors Ltd., and Timbuktu. In Costa Rica: Distribuidora 
de Productos Macrobioticos S.A. In England: Sunwheel 
Foods Ltd, Clearspring Natural Grocer, Meridian Foods 
Ltd. In France: Celnat, Tama. In Belgium: Lima N.V. In the 
United Arab Emirates: Emirates Trading & Marketing Est. 
In South Africa: Key Health. In Austria: Naturkostladen, 
Lebenszeichen. In Switzerland: S’lotusbluemli, Terrasana, 
Futonhaus. In Sweden: Kung Markatta. In Norway: 
Alternative Import. In Finland: Makro Bios. In Portugal: 
Armazens Da Matinha. In Spain: Kunga. In Italy: La Finestra 
Sul Cielo, Probios S.R.L., Dalla Terra al Cielo, Solo Natura. 
In Israel: Tivoli Ltd. In Australia: Pureharvest. In New 
Zealand: Enso. In Singapore: Nature’s Best. In Yugoslavia: 
General Export. In Japan: Seibu Department Stores Ltd., 
Tokyu Department Stores Ltd. Among the countries reached 
indirectly through trans-shipment are Hungary, reached 
through Austria, various South American countries reached 
through the United States, and other countries such as 
Poland, Czechoslovakia, Iceland, Andorra, Ireland and the 
Caribbean Islands.
 As Mitoku developed its international operations, 
Mr. Kazama hired many students from Western countries, 
including Blake Rankin (USA), Ferro Ledvinka (Italy), 
Christopher Geoffrey Dawson (New Zealand, starting 1979), 
Robbie Swinnerton (England), Terrie Adams (USA), and 
Michelle Harbroun (France).
 “For the past 10 years, Mitoku has echoed and supported 
the macrobiotic perspective with its motto ‘Isshoku-Dogen.’ 
These words, though they have been forgotten in the last 
few centuries by the very people in the health care fi eld who 
should remember them well, mean literally ‘medicine and 
food have the same source,’ and can be translated as ‘food is 
medicine.’ This saying has been used and known as part of 
the ancestral heritage of wisdom transmitted from generation 
to generation for several thousand years in Oriental countries 
such as China, Korea and Japan.
 “In an attempt to preserve Japanese traditions, Japan 
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has instituted a ‘Living Treasures’ program granting offi cial 
recognition and support to [living masters in] various cultural 
areas such as theater, music, dance, sculpture, carpentry, 
weaving... and arts and crafts. Ironically, though, Japan has 
not granted the same offi cial recognition to its traditional 
methods of food processing and production in spite of the 
fact that increasingly large numbers of people throughout the 
world are now appreciating traditionally processed Japanese 
food products and have become aware of their important 
health benefi ts. The Japanese traditional arts of producing 
miso, soysauce, tofu, natto, amazake, rice vinegar, sake, 
mirin, condiments and pickles as well as cooking methods 
and preparation are unique among the culinary practices of 
the world... These foods are also works of art... It is my hope 
and recommendation that offi cial recognition and support be 
granted by the ‘Living Treasures of Japan’ to those who have 
dedicated their life to the traditional art of food production 
and processing in spite of the hardships and commercial 
disadvantages they are compelled to face in business 
competition and present-day economical conditions.” 
Address: 62 Buckminster Rd., Brookline, Massachusetts 
02146.

3298. Natural Foods Merchandiser. 1992. Soyfoods’ major 
role in cancer prevention subject of major study: Marketers 
expect positive results to boost sales dramatically. Feb. p. 20. 
[1 ref]
• Summary: “Top researchers believe soyfoods such as tofu 
and tempeh might help prevent cancer and have begun a 
three-year, $3 million study to confi rm their hypothesis.
 “The study was funded in October by the National 
Cancer Institute (NCI) in Bethesda, Maryland, after a panel 
of 13 scientifi c experts concluded more research is needed on 
cancer-fi ghting compounds found in soybeans. It is the fi rst 
time soyfoods have received such attention–and funding–
from the institute.
 Researchers at NCI are most excited about the possible 
link between soyfoods consumption and low rates of breast 
cancer and colon cancer in [east] Asian countries. Mark 
Messina, Ph.D. is program director for NCI’s Diet and 
Cancer Branch; he helps decide how to spend the institute’s 
research dollars.
 “Although it’s too early to say that soyfoods prevent 
cancer, several compounds with anticarcinogenic activity are 
found in relatively high concentrations in soybeans, Messina 
says. Called phytochemicals, they are distinguished from 
nutrients–some are actually considered anti-nutrients because 
they make it harder for the body to absorb what it needs. The 
compounds include isofl avones, protease inhibitors, phytic 
acid, saponins, phytosterols and phenolic acids.”
 Includes an interview with Mark Messina, PhD, program 
director for NCI’s Diet and Cancer Branch, about benefi cial 
phytochemicals (non-nutritive dietary components) in 
soybeans and soyfoods.

3299. Patterson, Anne. 1992. Good taste and good nutrition. 
Illinois Soybean Farmer (Bloomington, Illinois) 3(2):17. 
Feb.
• Summary: An article about tofu. A photo shows Anne 
Patterson. Address: Registered Dietician, Farmington, 
Illinois.

3300. Productos Alimenticios Soyavyn. 1992. Manual de 
Recetas [Manual of Recipes for Soyfoods]. Planta Soyavyn, 
2a Calle Poniente No. 2-4, Lourdes, Colón, Depto. La 
Libertad, El Salvador. [Spa]*
• Summary: This Spanish-language recipe booklet is 
designed to help local people use the company’s soyfood 
products. Address: Lourdes, Colón, Depto. La Libertad, El 
Salvador. Phone: 51-0705 or 23-3554.

3301. Productos Alimenticios Soyavyn. 1992. Productos 
alimenticios naturales a base de soya: Soyavyn [Natural food 
products based on soya: Soyavyn (Leafl et)]. Lourdes, Colón, 
Depto. La Libertad, El Salvador. 1 p. Feb. 19 x 13 cm. [Spa]
• Summary: The company makes the following products: (1) 
Fluid fl avored soymilk (½ or ¼ liters): Vanilla, strawberry 
(fresa), banana, chocolate, natural (in liter size). (2) Meatless 
sausages and meats: Sausage (Salchicha), Seasoned Sausage 
(Chorizo), Soy burgers (Tortitas; Hamburguesa), Soy 
steak (Bistek). (3) Dry products (1 lb packs): Instant soy 
coffee, Chocolate, Horchata (Local fresh beverage), Whole 
soy fl our, soybeans. (4) Dairylike products: Soy cheese 
[a cheese alternative], soy cream, soy curds or cottage 
cheese (Requesón). (5) Other products: Galletas de Soya 
(Soy cookies), Bath soap (Jabón de Baño), Recipe booklet 
(Manual de Recetas), Pitcher (Pichel), Shirt (Camisa), 
Peaches in syrup (Duraznos en Almíbar). “Detail and 
wholesale, home delivery without re-charge.”
 Letter from Kris Duville of Productos Alimenticios 
Soyavyn. 1992. June 2. This leafl et was fi rst printed in Feb. 
1992 on the occasion of a village feast at which the company 
had a stand at the fair. Address: Planta Soyavyn, 2a Calle 
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El 
Salvador. Phone: 51-0705 or 23-3554.

3302. Product Name:  Traditional Japanese Soup (in a Cup) 
[Mild Miso, or Dark Miso].
Manufacturer’s Name:  San-J International, Inc.
Manufacturer’s Address:  2880 Sprouse Dr., Richmond, VA 
23231.  Phone: 800-545-9545 or 415-821-4040 (Perelman).
Date of Introduction:  1992 February.
Ingredients:  1995: Liquid broth in foil pouch: San-J rice 
miso (water, whole soybeans, rice, salt), kombu extract 
(seaweed, barley malt), water, alcohol, salt, shiitake 
mushroom powder. Dried vegetables in foil pouch: Fu 
([baked] wheat gluten), tofu (soybean curd), scallions.
Wt/Vol., Packaging, Price:  0.930 oz (23.6 gm) net 
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paper cup. By March 1995 1.1 oz. Retails for $1.49 (3/95, 
California).
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 1992. July. p. 72. Shows a black-and-white 
photo of the side of both cups. Both products are prepared 
with real miso paste (not dried) for authentic Japanese fl avor 
and texture. “Just add boiling water to create instant soup for 
lunch-on-the-go or a low-fat fi rst course.”
 Talk with Steve Zoller of San-J. 1992. July 6. This 
product was introduced in Feb. 1992. Product with Labels 
sent by Steve Zoller. 1992. July 7. Illustration: On the dark 
miso a Japanese man drinking a cup of miso soup; on the 
mild miso, a Japanese woman doing the same. “Directions: 
Squeeze contents of miso packet into [paper] cup. Empty 
contents of vegetable packet into cup. Add boiling water to 
½ inch from top of cup. Cover for 1 minute. Stir well before 
eating.”
 Ad (8 by 11 inches, color) in Natural Foods 
Merchandiser. 1992. Sept. p. 35. “188 years and one minute 
later, its soup.” Shows a Japanese man and woman, kneeling 
on opposite sides of a low table in a tatami mat room, each 
drinking a paper cup of San-J miso soup. “Seven generations 
after San-J’s founding fathers began making miso near 
Nagoya, Instant Miso Soup-In-A-Cup comes to America.” 
San-J: Established 1804.
 Product with Label purchased at Open Sesame in 
Lafayette, California. 1995. March 11.

3303. Schaefer, Mary Jane; Love, J. 1992. Relationships 
between soybean components and tofu texture. J. of Food 
Quality 15(1):53-66. Feb. [34 ref]
• Summary: Tofu was prepared from Amsoy 71, Vinton, or 
Vinton 81 soybean varieties. Varieties high in protein content 
produced tofu with a high yield and fi rmer, more springy 
texture. “Phytic acid may preferentially bind the calcium 
coagulant, altering the curd structure and yield, composition 
and texture of the resulting tofu.” Address: 210A MacKay 
Hall, Dep. of Food Science and Human Nutrition, Iowa State 
Univ., Ames, Iowa 50011.

3304. Product Name:  Vegetarian Meatball.
Manufacturer’s Name:  Season’s Harvest.
Manufacturer’s Address:  52 Broadway, Somerville, MA 
02145.  Phone: 617-628-1182.
Date of Introduction:  1992 February.
Ingredients:  Incl. tofu, brown rice, textured soy protein 
concentrate.
New Product–Documentation:  Talk with Ademar Reis. 
1993. Nov. 29. He introduced this product in Feb. 1992.

3305. Product Name:  Soy A Melt Slices: American Soy 
Singles (Soy Cheese With Casein).
Manufacturer’s Name:  White Wave, Inc.

Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.  Phone: 303-443-3470.
Date of Introduction:  1992 February.
Wt/Vol., Packaging, Price:  6 oz vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Front panel of Label sent 
by Lon Stromnes. 1992. Feb. 26. 3¼ inches square. Self 
adhesive. White and light blue on dark blue. Front panel: 
“Made with organic soybeans. Contains no cholesterol. 
99.98% lactose free.”

3306. Burns, David. 1992. Homestyle Foods is now 
owned by Weider Food Co., which also owns Heinke’s 
Inc. (Interview). SoyaScan Notes. March 3. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Homestyle Foods stopped distributing products 
and was disbanded in Nov. 1991. White Wave has been 
producing and co-packing their soy products for some 
time now. Martin (Marty) Roth, a consultant for Weider 
(pronounced WEE-dur, the famous old protein company) 
helped arrange the deal, which was consummated on 18 
Dec. 1991. Weider acquired Homestyle’s product names and 
formulas, but no money changed hands. As David says, “It 
was basically a bailout.” The two principals in Homestyle 
(David Burns and Robert Dolgin) will be paid from future 
sales of their products. The fact that Weider owns Heinke’s 
Inc. (a natural juice company in Paradise, California) made 
a good match since Homestyle sold Fruit Tops, natural fruit 
juice popsicles.
 Weider hired David on a 6-month consulting agreement, 
which may be extended. David is hopeful that he may 
eventually be hired permanently by Weider. At the time 
of Weider’s acquisition, Homestyle had large debts to 
suppliers–which Weider did not take on. David is hopeful 
that he and Dolgin will be able to pay off their debts from 
future income from sales of Homestyle products.
 Homestyle’s three best-selling products were the no-egg 
and cottage salads, the ravioli, and the So-Free Chocolate 
Tofu Pudding.
 Update. Call from David Burns. 1993. Sept. 24. He 
is now working for Quong Hop & Co. Weider bought 
Homestyle mainly for the Fruit Pops. They just let the rest 
of the company die. They did pay David for his inventory 
and made it possible for him to pay off his debts. He has not 
gotten much money from them, just a trickle on income from 
the Fruit Pops. Address: General Manager, Homestyle Foods, 
2327 Bluebell Dr., Santa Rosa, California 95401. Phone: 
707-525-8822.

3307. Jacobs, Lenny. 1992. More about seitan and wheat 
gluten (Interview). SoyaScan Notes. March 11. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: John Weissman, who may have been the fi rst 
person to make seitan in America, is selling Solar Burgers in 
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the Harvard Garage (a collection of little shops) in Harvard 
Square in Cambridge, Massachusetts. Lenny saw him about a 
month ago and thinks he can track him down. Solar Burgers 
are basically seitan plus some new ingredients.
 Yumie Kono, who taught Lenny and others at The 
Seventh Inn how to make seitan, now lives in Canada. 
Aveline Kushi knows how to reach her. Aveline used to say 
that seitan was too complicated to make unless one had some 
special equipment, etc.
 The publisher of Lenny’s fi rst book on seitan sold about 
2,500 copies; he is now working on a second edition that 
will be published by Avery Press. The manuscript should be 
ready in about 5 months, and will contain a history of seitan.
 Some of the earliest seitan products in Europe were 
made by Jonathan in Belgium. Many are still on the market, 
have very attractive packaging, and are sold in most natural 
food stores in Belgium.
 Wheat gluten is known in both Vietnam and Thailand 
and has its own name. Lenny has eaten it at Thai and 
Vietnamese restaurants in America. He knows a Vietnamese 
food store that sells wheat gluten in cans.
 John Belleme told Lenny that Legume wants to launch 
a new seitan product as the entree in one of their frozen 
dinners made with John’s seitan. Legume’s fi rst seitan 
product, named Legume Meatless Pepper Steak with Kofu 
[fresh wheat gluten] and Noodles, was made with seitan 
made by Upcountry Seitan (Sandy Chianfoni).
 Lenny has heard that a lot of vital wheat gluten is made 
in Australia, and that some of the starch removed during 
the wet processing may be recovered and sold as wheat 
starch–but he is not sure. Address: New Age, Brighton, 
Massachusetts. Phone: 617-787-2005.

3308. Prevedell, Donna. 1992. Soybeans: So organic? These 
farmers substitute management for pesticides to fi ll market 
niches. Soybean Digest. Mid-March. p. 38-39.
• Summary: Glen Spray and his brother Rex have been 
growing soybeans organically for 20 years on their 700 
acres of their farm in Mt. Vernon, Ohio. They earn $10.50 to 
$12.00 a bushel and get yields of 50 bu/acre, “The Organic 
Crop Improvement Association reports only about 90,000 
soybean acres, less than 0.2% of the U.S. total, were farmed 
organically in 1990. Why so few farmers are willing to 
devote so few acres to highly profi table organic soybeans is a 
mystery to veteran organic growers. From Nebraska to Ohio 
they routinely raise 40- to 60-bushel per acre crops, earn 
15% to 100% over market prices and spend less on inputs 
than their mainstream neighbors. And they do it with the 
same machinery and practices found on conventional farms.” 
Spray notes that 50 years ago all farmers grew their soybean 
organically. On level ground, they use a 4-year rotation of 
corn, soybeans, wheat or oats, and red clover. Aside from 
bedding from the cattle barn, no commercial fertilizer or 
lime has been applied for 2 decades. They plant Amsoy 

and Vinton varieties for the white hylum and higher protein 
content required by the tofu market. Details of the crop cycle 
are given. Four other farmers growing organic soybean can 
be found in Edgar, Nebraska.

3309. Williams, Brian. 1992. Entrepreneur pins his hopes on 
a budding taste for tofu. Cincinnati Post. March 17.
• Summary: David Kimbel, in partnership with his Japanese 
wife, Chieko, has launched Chieko Tofu, Inc., a tofu 
manufacturing company in Cincinnati. He has made health 
foods for the past 14 years, starting with alfalfa sprouts in 
his basement, then expanding into bean sprouts [including 
soy sprouts]. His sprout company is named Sunsprout of 
Cincinnati. Chieko Tofu hit the stores in late Feb. 1992. The 
company makes tofu 3 days a week using organically grown 
soybeans. “Chieko, which has two employees in addition 
to Kimbel and his wife, produces 300 cases of tofu a week–
there are 12 one-pound packages of tofu in a case [i.e. 3,600 
lb/week]–and Kimbel sees the potential of reaching 450 
cases a week within a month.” Address: Post staff reporter, 
Ohio.

3310. SoyaScan Notes. 1992. The advantages and 
disadvantages of wheat gluten and seitan compared with 
soyfoods such as tofu and tempeh (Overview). March 19. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Advantages: 1. Wheat gluten and seitan can 
be made to have more of a meatlike texture and fl avor in 
vegetarian food products using simple technology. 2. They 
are lower in fat and have a lower percentage of calories for 
fat.
 Disadvantages: 1. Wheat gluten and seitan are much 
more expensive per unit of weight or unit of protein. 2. The 
process by which gluten is made is hard on the environment, 
unless they are made from vital gluten. If made from whole 
wheat, the wheat starch cause such severe water pollution 
and clogs up municipal sewage pipes to such an extent 
that many municipalities will not allow manufacturers to 
continue operation. 3. The process for making them is very 
wasteful, since wheat contains only about 14% protein. The 
rest of the wheat (mostly starch) is wasted–almost as if it 
were fed to livestock. 4. Gluten is a major allergen; many 
people are allergic to it. In fact many foods advertise that 
they are “gluten-free” and many gluten-free cookbooks and 
other books have been published. 5. Celiac (coeliac) disease 
and celiac sprue are serious disorders. Most people affl icted 
with them are advised to follow a gluten-free diet. 6. The 
quality of their protein is lower.
 In summary, in countries such as China and Japan, 
where both gluten products and soy products have been 
known and consumed for centuries, soy products pervade the 
diet and are a signifi cant source of protein, whereas gluten 
products are used in very small amounts as minor specialty 
products. In China, they are best known in vegetarian 
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restaurants.

3311. Ota, Eileen. 1992. History of Ota Tofu Shop in 
Portland, Oregon (Interview). SoyaScan Notes. March 26. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: This interview was followed by letters from 
Eileen dated 28 April 1993 and 11 Feb. 1998; there were 
2 more interviews and several e-mails in June 2008. 
Documents: The address “86½ 5th N” [86½ North 5th Street] 
seems to be strongly linked to the origin of this company. 
Although Eileen did extensive research with the Oregon 
Historical Society in Portland, the City of Portland Bureau 
of Licenses, and the State of Oregon Corporation Division, 
she was unable to fi nd any early document that mentioned a 
tofu shop in Portland. Though she has no fi rm proof that the 
tofu company was established in 1918, she will continue to 
use that date since it long appeared on the packages in which 
their tofu was sold.
 First some basic genealogy and family history: Eileen’s 
best source of information was an interview with Mrs. 
Matsuno Ota. The tofu company was apparently started by 
an uncle. The Ota/Ohta family lived in Okayama, Japan. At 
some date in the early 1900s the three brothers (including 
Saizo Ohta, the third brother) came to the USA. One of the 
fi rst two Ohta brothers was a partner with a Mr. Nagaro, 
with whom the “original” Ohta Tofu was established in 
about 1911. For some reason, this brother returned to Japan, 
leaving the business to Saizo Ohta, his brother. Eileen has 
not been able to fi nd the given name of the man who founded 
the company. According to Matsuno Ota, the company was 
initially named “Asahi” or something like that related to the 
word for “sun.”
 Shina Masuda (a woman, born 31 Jan. 1895 in 
Okayama) and Saizo Ota (born 13 April 1881) immigrated 
separately to Oregon from Okayama, Japan. Saizo arrived 
in the USA fi rst in March 1905; Shina arrived later, in June 
1913. They were married later (at an unknown date, probably 
in Okayama); she was a “picture bride.” Their fi rst business 
may have been a hotel, bath house, or perhaps a laundry. 
They had one child, a daughter, named Matsuno Ota, who 
was born in Portland in July 1916. In 1920, Matsuno’s 
mother, Shina, took Matsuno to Japan to be raised by an aunt 
(Shina’s sister) and sent to school. Shina then returned to the 
USA to join her husband.
 It is not yet clear how and when Saizo and Shina got 
involved in making tofu at the tofu shop co-founded by 
Saizo’s brother. Matsuno Ota vaguely recalls the following: 
In 1918-19 there was a terrible worldwide “Spanish fl u” 
epidemic. 548,000 died in the USA alone, and about 20 
million worldwide. Matsuno recalls that the daughter of the 
founding Ota brother became ill with the fl u, thus prompting 
her father to return with her to Japan. Matsuno does not 
know what became of his partner, Mr. Nagaro. It was 
probably at about this time that Saizo and Shina Ota took 

over the tofu business at 86½ North 5th St.; this may have 
been when aburage and konnyaku started being made at the 
company. They continued making tofu at that address until 
1941 or early 1942, when they were interned during World 
War II at the Minidoka relocation camp in southeastern 
Idaho. Matsuno was spared the hard life of the camp, since 
she was in Japan going to school when the war started; 
she stayed in Japan until the war ended in 1945. Saizo [the 
husband] died on 1 April 1943 in the relocation camp. After 
being released from the internment camp in 1945, Mrs. 
Shina Ohta returned to Portland to re-open her tofu shop at 
its former location. Fortunately, the landlord had kept all 
the tofu-making equipment in good shape. But it was hard 
work for a single Japanese woman. She continued at the 
same address for a few years. When the building was sold 
to a new owner, she moved her shop to 322 N.W. Everett St. 
in Portland. In 1981 the business again moved to its present 
location at 812 S.E. Stark St. in Portland. At that time the 
company began making and selling soymilk.
 In Oct. 1938 Matsuno Ota (a woman) and Sokichi 
Isoshima in Japan were married in Japan (in either Okayama 
or Tottori prefecture), but they decided (probably at that 
time) that Mr. Isoshima would take the Ota family name in 
order to carry on that name (a common practice in Japan) 
since Matsuno Ota’s parents had had no male children. 
They had three children: Noriko Ota (female), Yoshiko 
Ota (female), and Koichi “Ko” Ota (male). In May 1955 
Mrs. Matsuno Ota returned to the USA with her husband 
and children. A medical technician in Japan, Mr. Ota was 
unable to fi nd work except as a janitor at Reed College in 
Portland. He helped on weekends at the tofu shop. Matsuno 
Ota worked, sewing, at Portland’s White Stag, a clothing 
manufacturer. When Mrs. Shina Ohta suffered a stroke in 
1957, Mr. Sokichi Ota took over her work at Ota Tofu Co., 
joined on weekends and holidays by his children. In 1971 
Koichi Ota worked fi rst as a partner with Sokichi Ota, and 
then took over management and operation of Ota Tofu. 
Koichi appears in an illustration in the book Tofu & Soymilk 
Production, by Shurtleff & Aoyagi (1979, p. 150). In 1976 
Koichi Ota and Eileen Nishimoto were married. They 
eventually had 4 daughters: Sara, Stephanie, Kimberly, and 
Julie. In 1981 the company moved to a new building at 812 
S.E. Stark St. in Portland. Sokichi Ota retired, but Koichi 
continued with 4 full-time employees. In 1987 the company 
name was offi cially changed to Ota Family Tofu from Ota 
Tofu Co. As of 1993 Ota Family Tofu is still located at 812 
S.E. Stark Street, Portland, Oregon 97214. Phone: 503-232-
8947. It is managed by Koichi Ota and has 8 employees. 
They make tofu 6 days a week, plus agé and soymilk. Eileen 
still works at the company. She was born in 1949, and so was 
not snared by the internment, but here elder brother, Richard, 
was.

The Oregon News, established in 1904 and published 
in Portland, was in 1921 “The only Japanese daily 
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newspaper in the state.” It might contain early articles 
about or advertisements by the tofu company. Eileen then 
gives details for listings she has discovered for “Ohta” in 
Caucasian-run Polk’s Portland City Directory, from 1915 to 
1950. Soy is fi rst mentioned in 1950.
 Where did Ota Tofu-ten get its soybeans in 1918? 
Probably from S. Ban and Company of Portland. There 
is a half-page ad in Polk’s Portland City Directory for “S. 
Ban and Company–Importers and Jobbers, 32-34 Third 
St., North, Portland, Oregon. The company’s president is 
Shinzaburo Ban, who by 1911 (see Joseph Gaston. 1911. 
Portland, Oregon: Its history and builders, Vol. 3) was “a 
leading Japanese merchant and contractor of the Pacifi c 
Coast.” Born in Tokyo on 4 March 1854, he came to America 
in about 1891 and took up residence in Portland. By 1911 he 
had branch stores at Sheridan, Wyoming; Denver, Colorado; 
and Tokyo, Japan. By 1918 (and perhaps much earlier) he 
was importing soybeans (as well as silk goods, tea, rice, 
etc.) to America. He also owned saw mills and a shingle 
manufacturing company.
 Eileen encloses 3 photos from Matsuno Ota taken in 
about the 1930s: (1) The motorized grinder inside the tofu 
shop. (2-3) Mr. Saizo Ota, standing behind a long black car 
outside his tofu shop. A large awning covers the window of 
the tofu shop that faces the sidewalk. Address: Ota Tofu, 812 
S.E. Stark, Portland, Oregon 97214.

3312. Rose, Richard. 1992. Re: Tree of Life purchases Soya 
Kaas, Inc. Letter to William Shurtleff at Soyfoods Center, 
March 27. 1 p. Typed, with signature on letterhead.
• Summary: The company was purchased from Richard 
McIntyre. Rose does not know what Richard McIntyre 
is doing now or will do in the future. American Natural 
Snacks (ANS, a wholly owned subsidiary of Tree of Life) 
was McIntyre’s only customer; they had an exclusive 
arrangement. Address: President, Rose Enterprises, P.O. Box 
5020 (616 Davis St.), Santa Rosa, California 95402-5020. 
Phone: 707-576-7050.

3313. Weissman, John. 1992. Pioneering work with seitan, 
Wheatmeat, and Tan Pops in America, mid-1976 to 1992 
(Interview). SoyaScan Notes. March 31. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Continued: In the fall of 1976 John formally 
founded the Vegetable Protein Company, registered with 
the city of Cambridge, and moved his operation out of his 
home into a commercial shop in Central Square at 140 River 
St. in Cambridge. Robert Allen left the company to begin a 
new career in the fi eld of men’s clothing. In 1976-77 John 
tried to get a trademark for Wheatmeat but was unable to 
because I.T.T. (Wonderbread) owned the trademark for a 
bread product. With Tan Pops as the main cash product from 
1976-1978, the business became a real commercial business 
and began to grow. Selling as many as 85 Tan Pops a day at 

Erewhon alone, he began to earn a modest living For the fi rst 
time, John began to use machines to help him in making his 
products. In 1977 he developed a portion-control method 
for the Tan Pops, running the seitan through a meat grinder, 
and forming them into cylinders, like a fat sausage, rather 
than the former slabs. John also began to experiment with 
new ingredients in the Wheatmeat and Tan Pops–such as 
vital wheat gluten, which he purchased from Ogilvie Ltd. in 
Montreal, Quebec, Canada. Other ingredients used included 
oat bran and oat fl our mixed with wheat, whole toasted soy 
fl our. The formula was constantly changing. At one point the 
main ingredients in the Tan Pop were vital wheat gluten and 
whole wheat fl our. Neither Wheatmeat or Tan Pops were ever 
made entirely from vital wheat gluten.
 In addition to the Wheatmeat Tan Pop, John developed 
and made a Tofu Pop, introducing it in the spring of 1977. He 
bought squares of plain pressed tofu (3 inches on a side and 
3/4 inch thick) from a Chinese retail food store in Boston’s 
Chinatown–he does not recall the company’s name and he is 
not sure if they made the tofu or bought it from elsewhere. 
Later he bought tofu from Yah Kee, a Chinese tofu maker. 
He skewered the pressed tofu squares, coated them with his 
dry fl our mix and corn batter, and deep-fried them. He fi rst 
sold these at the very fi rst Bread & Circus natural food store 
purchased by Anthony Harnett in Brookline. The product 
was introduced just after Anthony bought the store–but it 
was discontinued after a month or so, because it sold slowly; 
the unfl avored tofu was too bland.
 One day in the spring of 1979 he realized that deep-
frying was unhealthy, and that day he and an employee 
moved his Pitco deep-fryer down to the basement, thus 
starting the “Vegetable Protein Museum of Natural History”–
and stopped making Tan Pops. At that point he reformulated 
the Solar Burgers by adding TVP (they were made from a 
mixture of seitan and soy in various forms, incl. soynuts and 
TVP). He also made a TVP chili, which he thinks was called 
Vegetarian Chili.
 In about 1978-79 John introduced another new product 
to salad bars around Boston. Named Smoky Soy Bits, it 
was a combination of TVP and gluten (produced by Ogilvie 
Ltd. in Canada) made into bacon-like bits, but without 
hydrogenated oils or salt (he used tamari instead). It was an 
“all natural” product–to the extent that TVP is natural.
 In Nov. 1980 John introduced Weissman’s Original 
Tofu Sausage, which tasted like bologna. A 6-ounce mixture 
of spices and tofu in a cellulose casing, it was cooked in a 
smokehouse. His company made it for the fi rst 4 years and 
it eventually became his best-selling item. As its popularity 
increased, he phased out retail sales of Wheatmeat and Solar 
Burgers, and sold these Tofu Sausages to restaurants in bulk. 
After this period he invented only tofu products.
 In 1983 John invented Pasta Pals, a tofu-gluten 
meatball. He discontinued it when Lipton Tea Inc. brought 
the trademark from him in late 1984. Lipton still owns the 
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registered trademark.
 In May 1984 John had to leave his food plant at 140 
River Street in Cambridge. So he arranged with Michael 
Cohen to make the Tofu Sausage at his plant in Greenfi eld, 
Massachusetts. This was disastrous for John, since the 
product’s new poor quality almost ended any reputation it 
had left in the marketplace. But it was quite an education for 
John. In January 1985 he took back the product and began 
making it for himself again.
 In the fall of 1984 John arranged with Ademar Reis, 
owner of Season’s Harvest (a sandwich maker who was 
John’s fi rst customer for bulk-packed Solar Burgers in 1976) 
to have the Solar Burger made at Ademar’s shop. John 
also wanted him to make Smoky Soy Bits and showed him 
how. Reis made the products for John briefl y in late 1984, 
however this situation did not work out for John either. But 
it did for Ademar, who to this day makes soy “bacon” after 
the manner John showed him, using textured soy fl our or 
concentrate, and fl avorings similar to or the same as those 
from raw material sources which John supplied to him. Reis 
now also makes a tofu meatball.
 In 1985 John changed the company name to VegPro. He 
continued to make Solar Burgers and Wheatmeat, but from 
then on he only invented and worked on tofu products. In 
about 1986, based on the success of his Weissman’s Original 
Tofu Sausage (6 oz), he introduced a new Tofu Savvy line 
of products (starting with a 3-lb Boloney), each in a 2-3 lb 
loaf shape like a meatloaf, and sold to delis. He buys his tofu 
from a tofu maker in Massachusetts. With names like Tofu 
Salsa Savvy (bulgur and tofu), Curry (with brown rice and 
veggies), Spice-Seed, and Boloney, these are offshoots of the 
tofu sausage, but they involve a highly proprietary process 
that John has developed. Delis sell the sliced loaves for use 
in sandwiches.
 In 1990 he began to test market (in one Bread & Circus 
store) two new types of tofu franks: Good Dogs, and Bad 
Good Dogs (hot & spicy), each with a registered trademark. 
They were only on the market for 1-2 months because they 
didn’t keep well–but he still feels they are excellent products. 
He made them himself because he doesn’t like to have them 
made on meat processing machines.
 Today John works as a very creative solo craftsman and 
a chef, still making a line of food products himself, including 
the Weissman’s Original Tofu Sausage (6 oz), and the 
Tofu Savvy line. His products are sold at about 10 outlets, 
including fi ve Bread & Circus stores, plus some co-ops, 
restaurants, and health-food stores.
 He no longer makes Solar Burgers, but someone from 
California is making another product with that name.
 On 19 April 1988 John received federal trademark 
#1,485,401 for Wheatmeat. He knows of people in Utah 
and Pennsylvania who are using his registered trademark, 
Wheatmeat, illegally.
 John, now age 43, is a musician, selling foods he has 

developed, and writing a novel. He is almost a vegetarian, 
but he eats some fi sh. Address: VegPro Co., 133 Nottinghill 
Rd., Brighton, Massachusetts 02135.

3314. BBC Vegetarian Good Food (England). 1992. Better 
burgers? Spring. p. 46-47.
• Summary: Seven percent of the people in Great Britain 
don’t eat meat. A taste panel rates the top ten meatless 
burgers in the UK. First place: Birdseye caulifl ower cheese 
quarter pounders. 2nd place: Birdseye original vegetable 
quarter pounders. 6th place: Cauldron Foods savoury tofu 
burgers (sold at Safeway, Holland & Barrett, and leading 
health food shops and delicatessens). 9th place: Cauldron 
Foods chilli fl avour tofu burgers.

3315. Bounds, Sarah. 1992. The subject of soya. BBC 
Vegetarian Good Food (England). Spring. p. 28-29, 31-32.
• Summary: An introduction, with many color photos, to 
soyfoods, including TVP, tofu, soya milk, soya fl our, soya 
oil, soy sauce, miso, tempeh, fresh soya [green vegetable 
soybeans; “soya beans can be eaten fresh straight from the 
pod, served green and tender...”], and whole dry soybeans. 
Contains considerable incorrect information.

3316. GEM Cultures. 1992. Catalog [Mail order]. 30301 
Sherwood Rd., Fort Bragg, CA 95437. 9 p. March. [4 ref]
• Summary: A new addition to the catalog is “Tofu form 
boxes” named “Total Tofu!” Each is made by a local 
woodworker in Mendocino County using American beech 
wood. The 8 by 5 by 3½-inch size is large enough to 
press 2 pounds of tofu. Included also is a 3 oz packet of 
natural nigari, 3 ounces of Terra Alba calcium sulfate, a 
double square of Grade 60 cheesecloth to line the box, 
and directions on how to make tofu and soymilk. Price of 
a Total Tofu kit, postpaid, is $32.00. Address: Fort Bragg, 
California. Phone: 707-964-2922.

3317. Hagler, Louise. 1992. Don’t miss out on tofu. 
Vegetarian Times. March. p. 85-88, 97.
• Summary: An introduction to tofu, with 3 recipes. Includes 
the story of how Louise came to know and become involved 
with tofu at The Farm. Address: The Farm, Summertown, 
Tennessee.

3318. Johnson, Lawrence A.; Myers, D.J.; Burden, D.J. 
1992. Early uses of soy protein in the Far East, U.S. 
INFORM (AOCS) 3(3):282-88, 290. March. [54 ref]
• Summary: A nice history of the subject based on a review 
of the literature. Contents: Introduction. China–birthplace of 
the soybean (industrial uses, chiang and miso, natto, tempeh, 
soymilk, tofu, shoyu). Emergence of U.S. soybeans (early 
soybean mills, ADM, Glidden). Chemical understanding 
of soybean protein (major components/fractions). First 
industrial applications (oil and meal, paints). Soy protein-
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based plastics (Henry Ford). Chemurgic movement (U.S. 
Regional Soybean Industrial Products Laboratory, Northern 
Regional Research Center, Glidden). Soy protein adhesives 
(I.F. Laucks). Paper coatings and sizings (Glidden). Soy 
fi ber spinning (Ford, Azlon, Drackett). Other industrial uses 
(fertilizers, soy foam for fi re fi ghting, Spraysoy “sticker and 
spreader”). Address: Center for Crops Utilization Research, 
Iowa State Univ., Ames, Iowa 50111.

3319. Product Name:  Braised Tofu.
Manufacturer’s Name:  Marigold Health Foods Ltd.
Manufacturer’s Address:  London, England.  Phone: 01-
267-7368.
Date of Introduction:  1992 March.
Wt/Vol., Packaging, Price:  225 gm can. Retails for £1.48 
(3/92, London).
New Product–Documentation:  Spot in BBC Vegetarian 
Good Food. 1992. Spring. p. 8. Shows a color photo of the 
front of the can.

3320. Morinaga Nutritional Foods, Inc. 1992. Garden variety 
(Ad). Natural Foods Merchandiser. March. p. 49.
• Summary: This half-page color ad (copyright 1991) shows 
three different types of Mori-Nu silken tofu (Soft, Extra 
Firm, and Regular) surrounded by lush fresh fruits and 
vegetables. The text begins: “The time is ripe for Mori-Nu.”
 This ad also appeared in Health Foods Business 
(April, p. 53). Address: Los Angeles, California. Phone: 
1-800-NOW-TOFU or 310-787-0200.

3321. Product Name:  Chinese-style Tofu, Very Firm Tofu, 
Pressed Tofu Sheets, Buddha’s Chicken (Chicken Roller), 
and Pork-Flavored Tofu Sheets.
Manufacturer’s Name:  Orient Venture, Inc.
Manufacturer’s Address:  3455 Hyde Park Blvd., Niagara 
Falls, NY 14305.  Phone: 716-285-3333.
Date of Introduction:  1992 March.
New Product–Documentation:  Talk with Richard Keys, 
vice-president and controller. 1992. Jan. 22. This company 
is owned by Aaron Pomerantz, who is also president and 
also owns a local Chinese restaurant, the Emperor of China 
in Niagara Falls. A crew of about 9 Chinese advisors and 
workers is now assembling at the plant tofu equipment made 
in Harbin and supplied by the Chinese as their participation 
in the joint venture. The technology is not as modern as 
that made in Japan but all parts are stainless steel. One 
man is from Hi-Tech, China’s trading window to North 
America, and another is a representative of the city of Harbin 
government, as well as a translator/project manager. The 
company hopes to start tofu production in about 3 weeks. 
The tofu products may be marketed under the White Dragon 
brand. After that, they will be production of Chinese steamed 
or fried dumplings (hundun, jiao, springs rolls). Orient 
Venture Inc., does numerous projects with China, including 

importing and exporting, joint ventures and arranging joint 
ventures with North American companies, etc.
 Talk with Richard Keys. 1992. Feb. 25. Production 
of three products will start in March, perhaps under the 
Snow Dragon brand: Regular Tofu, Pressed Tofu Sheets, 
and Chicken Roller (made from Pressed Tofu Sheets). The 
company is looking for an American production manager. 
There have recently been many communication problems 
between the Americans and the Chinese in this venture.

3322. SoyaCow Newsletter (Ottawa, Canada). 1992. Child 
Haven sends six SoyaCows to India with CIDA’s help. 
1(1):1. Jan/March.
• Summary: “Child Haven International of Maxville, 
Ontario, has purchased six SoyaCow systems for their 
Soya Milk Cottage Industry Project in India. The project 
is supported by the Canadian International Development 
Agency and charitable donations from the public. The 
machines are reported to be running well without problem. 
Unskilled women with minimum training are able to operate 
the machines and make soya milk, tofu, soya yogurt, okara, 
etc., and many delicious and nutritious products.”
 A photo shows Child Haven’s directors, Fred and 
Bonnie Cappuccino, as they take delivery of six SoyaCows 
from ProSoya’s president, Rashmi Gupta [Raj Gupta’s wife]. 
The SoyaCows are arranged on two handsome stands. Below 
each is a stainless steel tofu forming box.
 Note 1. The order of these six SoyaCows from Child 
Haven was a defi ning moment for CIDA; it showed that 
Raj’s original idea was working and that this order would be 
the fi rst of many.
 Note 2. This is the earliest issue of The Soya Newsletter 
that contains the word “ProSoya.” The word is used in many 
articles in this issue to refer to the company that makes the 
SoyaCow.
 Note 3. As of May 1999 Child Haven is located at: R.R. 
#1, Maxville, Ontario, K0C 1T0, Canada. Phone: 613-527-
2829. Attn: Bonnie and Fred Cappuccino.

3323. SoyaCow Newsletter (Ottawa, Canada). 1992. 
SoyaCow workshop. 1(1):1. Jan/March.
• Summary: “ProSoya is offering hands-on training on a 
SoyaCow system in Ottawa... The participants will learn 
how to make soya milk, tofu, and many delicious soya foods, 
drinks, and desserts. The SoyaCow Manual is included in the 
workshop fee of US$495. SoyaCow training is also provided 
by Ankur Services in Hyderabad, India.”

3324. SoyaCow Newsletter (Ottawa, Canada). 1992. 
SoyaCow-100 introduced. 1(1):2. Jan/March.
• Summary: “ProSoya has designed a soya milk plant 
for those needing systems larger than the SoyaCow-20. 
Whereas the SoyaSow-20 uses a 20 L [litre] vessel to make 
soya milk at the rate of 15 L/batch, 3 batches/h [hour], the 
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SoyaCow-100 L pressure vessel with a capacity to make 
up to 75L/batch. Depending on the capacity of the boiler 
for steam generation, SoyaCow-100 can process up to 6 
batches/h. The price for the basic grinder / cooker unit for 
a SoyaCow-100 is US$9995. A mechanical press, a steam 
generator, and tofu forming boxes are also available to 
complement the grinder / cooker.”

3325. SoyaCow Newsletter (Ottawa, Canada). 1992. 
SoyaCow manual. 1(1):2. Jan/March.
• Summary: “Child Haven International, Maxville, Ontario, 
has published a manual on the SoyaCow. The 100-page 
manual introduces the reader to soya milk, tofu, okara, soya 
yogurt, etc. Most everything one needs to know to start and 
profi tably run a small soya dairy operation, especially the 
SoyaCow-20 is given.”

3326. Product Name:  Soyco Lite ‘n’ Less (Cheese 
Alternative) [Singles: Swiss, American]. Renamed Lite & 
Less Veggy Singles by Nov. 1995.
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy 
Cheese Co.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419.
Date of Introduction:  1992 March.
Wt/Vol., Packaging, Price:  6 oz. for 8 singles.
How Stored:  Refrigerated.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1992. March. p. 19. “We’re back in business!” 
A color photo shows the two labels. The front panel of each 
states: “Lactose free. Cholesterol free. Cheese alternative. 
1/3 less calories.”
 Product Alert. 1992. June 15. “Soyco Cheese 
Alternatives are now on the market under the Lite ‘n’ Less 
name. Grated Parmesan comes in a 3.5 oz. shaker dispenser, 
while Swiss and American Singles are sold in 6 oz. wrappers 
containing 8 slices. Package copy for these products states, 
‘Lactose free–cholesterol free–1/3 less calories–keep 
refrigerated.’ The Grated Parmesan is said to be made with 
100% natural ingredients. Soyco, a division of Galaxy Foods 
Company, located in Orlando, Florida, is the manufacturer.”

3327. Viana Naturkost GmbH. 1992. Es sprich eben einfach 
alles dafür, dass Tofu einen immer breiteren Platz einnehmen 
wird [Everything seems to indicate that tofu will take an 
ever-widening place: Interview with Alexander Nabben]. 
Tofu-Times (Viana, Germany) No. 1. March. p. 1-2. Catalog. 
30 cm. [Ger]
• Summary:  This new periodical was developed by Bernd 
Drosihn for professional natural food market people on the 
occasion of a big fair. Alexander Nabben is a book author 
and a long-time maker of tofu and seitan. The interview 
follows a question and answer format, starting with: When 
were soyfood products fi rst introduced to Germany and what 

do you know about the fi rst companies and their products?
 Ans: It began at the end of the 1970s. Everything was 
antediluvian and improvised. There were no clues or good 
information so the pioneers had to learn as they went and do 
everything by hand. The fi rst years were the hardest, since 
tofu was, as yet, unknown. A small photo shows Alexander 
Nabben. Address: Willi Graf Str. 88, 5350 Euskirchen-
Kuchenheim, Germany. Phone: (02251) 56076.

3328. Swanson, C.A.; Mao, B.L.; Li, J.Y.; Lubin, J.H.; Yao, 
S.X.; Wang, J.Z.; Cai, S.K.; Hou, Y.; Luo, Q.S.; Blot, W.J. 
1992. Dietary determinants of lung-cancer risk: Results 
from a case-control study in Yunnan province, China. 
International J. of Cancer 50(6):876-80. April 1. [23 ref]
• Summary: Suggests that consumption of tofu may lower 
the risk of lung cancer. This study in a mining community 
in China involved 428 male lung cancer cases and 1,011 
controls. The consumption of tofu showed a dose-response 
inverse relationship with risk of lung cancer, with relative 
risks of 1.00, 0.85, 0.60, and 0.44 associated with increasing 
levels of intake (p < 0.01) after adjustment for age, 
respondent type, study site, education, and income. Address: 
1,4&10. The Epidemiology and Biostatistics Program, DCE, 
NCI, 6130 Executive Blvd., EPN Room 430, Rockville, 
Maryland 20852; 2,5&8. The Labor Protection Inst., Yunnan 
Tin Corp., Geiju City; 3,6&9. Dep. of Epidemiology, Cancer 
Inst., Chinese Academy of Medical Sciences, Beijing; 7. 
Dep. of Cancer Prevention and Control, Geiju City. All: 
China.

3329. Yap, Bwee Hwa Flora. 1992. Tempeh activities. 
Promotion of tempeh. St. Ingbert, Germany. 3 p. April 5. 
Unpublished manuscript.
• Summary: These are two chronologies of her work to help 
introduce tempeh to Germany. The following is a sampler 
of activities, in chronological order: 1989 Feb. 18–Start 
experiments for tempeh starter production. 1989 March 31–
First tempeh made. 1989 May 12–Make and serve Tempeh 
Croutons for about 150 people at the “Bali Evening” in the 
Saarbruecken high school (Volkshochschule). 1989 June 
23–Sample of tempeh starter sent to Bernd Steyer of Byodo 
in Munich. 1989 Dec. 7–Fried tempeh made and served to 
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about 80 people at the “Open door” Maya’s tourist offi ce.
 1990 Jan. 28–First tempeh delivered for commercial 
sale to “Mutter Erde” (Mother Earth) natural food shop in 
the Saarbruecken. Each 200 gm cake sells for DM 3.20. 7 
cakes a week are sold, later increasing to 10. 1990 Sept. 
18–Report to the Gewerbe Amt of St. Ingbert. Her tempeh 
kitchen is inspected by 2 persons from the hygiene control 
(Gesundheitspolizei) division. Eventually she gets offi cial 
permission to make tempeh in her home kitchen. 1990 Nov. 
2–Resume deliveries to “Mutter Erde” with package and 
label. 1990 Nov. 12–First cooking of tempeh for the cooking 
club of the Kneipp Verein of St. Ingbert.
 1991 Jan. 30–Start whole-foods cooking course at the 
Kneipp Verein of St. Ingbert. They hold a “Tempeh Evening” 
and 15 people attend. 1991 Sept.–Promoting “Das Tempeh 
Buch.” A recipe is now attached to each piece of tempeh.
 A note about the Kneipp-Bund (a German national 
organization) and its state-level Kneipp-Vereins. The Kneipp 
Bund was founded in 1891 by father Sebastian Kneipp, a 
catholic priest who lived 1821-1897. The organization is 
devoted to the promotion of the health of the body-mind-soul 
through prevention by natural means, including water, fresh 
air, herbs, diet and lifestyle. Today there are about 150,000 
members nationwide. The headquarters and publishing 
offi ces are in Bad Woerishofer. Flora has actively worked 
with this organization to introduce tempeh to its members 
and leaders. Address: Am Muehlenwaeldchen 1a, W-6670 St. 
Ingbert, Germany. Phone: 06894 / 53609.

3330. Elias, Marilyn. 1992. Next on the menu: Beef minus 
the cow. USA Today. April 8.
• Summary: The article begins: “San Francisco–Tofu that 
tastes like T-bone steaks and veggie burgers with intense 
ground beef fl avor could be staples on the future U.S. menu, 
a scientist predicted today. The natural substance that gives 
beef its meaty taste has been identifi ed and even synthesized 
in the lab, says researcher Arthur Spanier, U.S. Department 
of Agriculture. That will make the new, faux beef fare 
possible, he reported at an American Chemical Society 
meeting.
 “The substance, a chain of eight amino acids, is called 
BMP, for ‘beefy-meaty-peptide.’ Tasters fi nd it ‘quite meaty, 
very savory,’ Spanier says... Since the peptide is natural, ‘we 
may be able to genetically engineer cattle so their muscles 
have more,’ giving all beef cuts a fl avor boost, he says.”
 Note: This information was apparently fi rst published by 
the American Chemical Society. Address: Washington, DC.

3331. Hills, Benjamin; Logan, Ron (Shaum). 1992. Plans 
to set up a tofu shop in Khabarovsk, in the Soviet Far East 
(Interview). SoyaScan Notes. April 8 and 23. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Talk with Benjamin Hills on April 8. He 
is now working with an American named Ron (Shaum) 

Logan, who lives in Eugene, Oregon, who wants to start 
a tofu company in Khabarovsk, in the far eastern USSR. 
Shaum does not know anything about tofu, and may not 
have money, but he has connections with a Russian group, 
whose name Benjamin does not know. The Russian group 
has some of the money for the project. Shaum is going to 
the world conference on the environment in Brazil in June. 
He networks on Econet. Benjamin is working under the 
auspices of a partnership called Lotus, which includes the 
Prout Research Institute and the Public Academy of Sciences 
(Russia), Far Eastern Division. The tofu shop will be worker 
owned.
 Talk with Ron (Shaum) Logan. April 23. He works 
with the Prout Research Institute. Recently he was invited 
to the Soviet Far East to work on the development of a state 
development plan there. His Institute’s philosophy is based 
on decentralized planning, cooperative economics, deep 
ecology, and sustainable development. While he was there, 
the people who invited him were forming a relationship 
with the Public Academy of Sciences (PAS), which is a 
breakaway from the offi cial Russian Academy of Sciences. 
The latter group is heavily dominated by the Communist 
Party. PAS wanted more intellectual freedom; they tend to be 
more progressive and a lot of concerns are now economic. 
Lots of soybeans are grown nearby in the Amur (pronounced 
uh-MUR) valley. On the Russian side of the Amur River, 
most of the soybeans are used for fodder, but apparently a 
lot just rot in the fi elds. Manchuria is on the other side of 
the river. The proposed tofu shop will be part of a regional 
development plan, but the source of funding is still uncertain. 
No one in Khabarovsk knows anything about making tofu, 
which is why Benjamin Hills has been brought into the 
project. The city of Khabarovsk is on the Amur River. There 
is also a mountainous state called Khabarovsk. The Soviet 
Far East consists of 8 geographical subunits; some are like 
states, some like territories, some like autonomous areas. The 
Amur valley is near Khabarovsk and within the Soviet Far 
East. Address: 1. 306 6th St., Petaluma, California 94952; 
2. 3435 Ferry St., Eugene, Oregon 97405. Phone: 707-762-
1924 (Benjamin); 503-345-8014 (Ron).

3332. Root, Evan. 1992. Recollections of early work with 
Erewhon and Sanae. Trip to Japan with Paul Hawken 
(Interview). SoyaScan Notes. April 11. Conducted by 
William Shurtleff of Soyfoods Center. Followed by a letter of 
April 29.
• Summary: Evan (his fi rst name rhymes with “heaven”) 
does not have any early Erewhon catalogs, but he thinks 
Marc van Cauwenberghe might have some in his library on 
macrobiotics. He does have a letter to the general public 
announcing the opening of the fi rst Erewhon retail store on 
9 April 1966. It was at 303-B Newbury St., below street 
level. Initially Evan owned (titularly) 100% of the stock 
in Erewhon, but soon he passed it to Aveline Kushi after 
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legal documents were drawn up. While he was at Erewhon 
the little retail store sold the following soy products: whole 
soybeans and probably soy fl our (probably from Walnut 
Acres or a Mennonite community, both in Pennsylvania), soy 
sauce and miso (probably both obtained from Infi nity Foods 
in New York; Infi nity imported these products from Japan). 
Hamanatto was also sold. No tofu was sold at the store, but 
fi rm tofu was available from nearby Chinatown.
 The Kushis imported miso, shoyu, condiments, etc. from 
Japan about twice while Evan was managing the Erewhon 
retail store. This direct importing was infrequent and the 
quantities were small due to the lack of cash. It was much 
easier to buy from Infi nity or Chico-San and not tie up the 
money. In fact it was the norm to stretch out those friendly 
distributors as long as possible for payment.
 Before he left Erewhon, in Oct. 1967, Evan personally 
hired Paul Hawken, with Aveline’s permission, to take his 
place. Then Evan opened the fi rst macrobiotic restaurant 
in Boston, named Sanae (meaning “young rice plant” in 
Japanese); it opened in early 1968 on Newbury St. In late 
March 1969, Evan and Paul Hawken left Boston and traveled 
to Japan together. Several months before they left, Evan 
had been given 50% of the shares of stock in Sanae by the 
Kushis for the work he had done at Sanae. The Kushi’s 
lawyer, Morris Kirsner, had drafted the agreement to read 
that if Evan did not return to management of the company 
within 18 months, he would agree to sell this stock back to 
the Kushis at an agreed-upon price. Evan thinks that Paul 
had a similar type of stock arrangement in Erewhon, but he 
is not sure what it was (Note: See interview with Aveline 
Kushi, March 1993). Evan went to Japan mainly to study 
the language and culture. He ended up staying there 3 
years and 7 months, largely in Tokyo (Setagaya-ku, Shoin-
jinja-mae). He studied Japanese at the Tokyo School of 
Japanese Language. After 18 months, there was a lad name 
Hiro Fujieda living with the Kushis in Boston. Rather than 
Hiro pay rent to the Kushis, Hiro’s family would pay Evan 
monthly in Japan on a monthly basis–until the value of the 
stock was paid off. Evan used this money to support his 
studies.
 After about a year, in late 1971 or early 1972, Evan went 
to work for Muso Shokuhin in Osaka. He translated letters 
that arrived from Europe and America into spoken Japanese, 
and then answered the correspondence. By the end of his 
stay in Japan, Muso was exporting quite a volume of natural 
foods and exports were a big part of the company focus. 
Evan thinks that Ty Smith took his place when Evan left.
 Returning to Boston in early Oct. 1972 (along with Mr. 
Masuda and Michelle Matsuda), Evan became an employee 
of Sanae after several months, working as maître d’. In 
1971, while Evan was in Japan, Sanae had expanded to 
open another larger branch restaurant in Boston, originally 
called “Sanae” but informally called “Big Sanae,” then 
later formally named The Seventh Inn (at 269 Boylston 

St.). When Evan was in Japan, he heard that the restaurants 
were not doing well, so Yuko Okada (originally of Muso 
Shokuhin, who was working at Erewhon) took over 
management of Sanae. Hiroshi Hayashi, a top cook in a 
lineage, traveled to Boston from Japan, bringing with him 
his disciple, Chika Abe, to take charge of cooking at Sanae. 
His disciple, Mr. Yozo Masuda, later joined them. Hayashi is 
now at a restaurant named Latacarta in Peterborough, New 
Hampshire (Phone: 603-924-6878).
 Evan’s recollection is that Paul Hawken’s trip to Japan 
was more to study the language and culture, but he did 
work on Erewhon business while he was there. Moreover, 
he returned from Japan after about 9 months to work at 
Erewhon. Evan feels that few of the people involved in 
early macrobiotic businesses saw themselves strictly or 
even mainly as businessmen. “None of us were in it, as I 
saw it, for the money. For us, the whole thing was a Cultural 
Revolution with respect to Japan.” Evan also identifi ed 
strongly with the phrase “Biological Revolution.”
 When Paul Hawken returned from Japan, he built 
Erewhon into a big natural foods company. Address: 541 
Washington St., Brookline, Massachusetts 02146. Phone: 
617-566-4783.

3333. Toyo Shinpo (Soyfoods News). 1992. [Average 
household expenditures for tofu, aburaage, natto and 
konnyaku in Japan in 1991 by region]. April 11. p. 2. [Jap]
• Summary: Average per household expenditures for various 
soyfoods; yen fi gures are not adjusted for infl ation. The 11 
regions (chihô) are: 1. Tokyo-to. 2. Hokkaido. 3. Tohoku 
Chiho 4. Kanto. 5. Hokuriku. 6. Tôkai. 7. Kinki. 8. Chûgoku. 
9. Shikoku. 10. Kyushu. 11. Okinawa.
 Average per household expenditures for tofu are highest 
in Shikoku (9,045 yen, up 22.9% from the previous year). 
They are 2nd highest in greater Tokyo (8,218 yen, up 3.8%). 
They are lowest in Hokuriku (6,835 yen, down 2.0%).
 Average per household expenditures for aburage and 
ganmodoki (deep fried tofu pouches and burgers) are highest 
in Hokuriku (5,772 yen, up 3.7% from the previous year). 
They are 2nd highest in Kinki (5,170 yen, up 10.5%). They 
are by far the lowest in Okinawa (701 yen, down 0.7%).
 Average per household expenditures for natto are 
highest in Tohoku Chiho (the northeast prefectures) (4,709 
yen, up 20.6% from the previous year). They are 2nd highest 
in Kanto (4,133 yen, up 13.1%). They are by far the lowest 
in Okinawa (923 yen, down 13.5%).

3334. 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 
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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 fi nancial 
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 fi nancially very solid, 
and the future looks bright. Lima has sales of about $15 
million a year, but the company is not yet profi table. Mark 
feels that they will become profi table 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 Sint-
Martens-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 fi rst 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: 704-
287-2940.

3335. Callebert, Mark. 1992. How Jonathan P.V.B.A. and 
Lima Foods got involved with seitan (Interview). SoyaScan 
Notes. April 23. Conducted by William Shurtleff of Soyfoods 
Center. Followed by a letter of June 19.
• Summary: Jonathan P.V.B.A. started to make seitan in 
1978, in a plant they built specially for making seitan at 
Holleweg–Ekern (Hoogboom), Belgium. Mark is quite 
sure that Jonathan made and sold the fi rst seitan in Europe. 
Not long thereafter, Lima contacted Jonathan P.V.B.A. in 
Belgium concerning seitan. In 1981, Lima began buying 
seitan from Jonathan, and selling it in bottles under the Lima 
brand. Mark started to work for Lima Foods on 1 Sept. 1975 
and was working at Lima when Lima began selling the seitan 
made by Jonathan. A man named Ludo Peeters, who now 
works for Lima, was involved with starting up the Jonathan 
factory.
 Lima acquired Jonathan P.V.B.A. on 22 April 1989. 
Today Jonathan still makes seitan (and tofu) at a plant 
in Kapellen, a small village near Antwerp in Belgium. 
The address is Antwerpsesteenweg 336, 2080–Kapellen, 
Belgium. Phone: 03/664.58.48. Address: General Manager, 
Lima n.v., P.O. Box 59, Edgar Gevaertdreef 10, B-9830 Sint-
Martens-Latem, Belgium.

3336. Gabriel, John. 1992. Current work with soya in 
Nicaragua (Interview). SoyaScan Notes. April 28. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: John (age 55) and his wife Charlotte (who is 
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now a well-known maker of psychedelic tie-dye clothing) 
used to make tempeh in Houma, Louisiana, in about 1977. 
Recently John was in Nicaragua and he plans to do work 
there, starting in several years, with soyfoods such as 
tempeh, tofu, and soymilk. He is now working with Chuck 
Haren of Plenty USA, to put together a grant proposal for a 
project and funding.
 The two best known people involved with soya in 
Nicaragua are Luci Morren and Anne Souter. Luci is 
a Danish nun who has founded an organization named 
Asociatión Soya de Nicaragua (popularly known 
as Soynica, located at Apartado Postal 4451, C-164 
Managua, Nicaragua). Now in her 50s, Luci has been 
involved with soyfoods for at least 8 years, working with 
a women’s collective of about 5 women and promoting 
their use (especially as a source of nutrients for poor and 
malnourished children) in the barrios of Managua. The group 
now makes tofu using rudimentary equipment; they don’t 
even have a press, so they must squeeze out the soymilk 
by hand. Luci would now like to start a commercial soy 
processing operation to make soymilk, tofu, and tempeh. 
She would like to sell these to restaurants, hospitals, schools, 
small retail outlets, etc., but she needs both technical and 
fi nancial help. John is in communication with Luci on a 
regular basis. Luci is known by most development people 
in Nicaragua. John describes her as a very dedicated, indeed 
holy woman–like Mother Teresa of India. According to the 
SoyaScan database, in the mid-1980s, Luci was working 
in Mexico, teaching the people about Soya; she was with 
Cargua at San Cristobal Las Casas, 75 Real de Guadelupe, 
29230 Chiapas, Mexico.
 Anne Souter is now back in Nicaragua working full time 
with soya in the area of Matagalpa. She has yet to produce a 
successful crop of soybeans in Nicaragua.
 A development group working with soyfoods in 
Nicaragua is Alianza Para Comunidades en Acción. Based 
in the USA (contact Richard Schopfer, director, P.O. Box 
30154, Bethesda, Maryland 20814. Phone: 301-229-1742), 
they have an offi ce in Managua run by Richard’s son, Don 
Schopfer (Aptdo. Postal C-144, Managua. Phone: 72022), 
and a soy project in Rivas, located 2 hours drive south of 
Managua near the border with Costa Rica. There Sal Piazza 
is in charge of a soybean utilization project. He works with 
several women’s groups that have community kitchens. Most 
of Alianza’s major projects are in the fi elds of health, food 
production, water, and housing.
 Shurtleff & Aoyagi fi rst met John and Charlotte Gabriel 
on 4 Jan. 1977 in Houma, Louisiana. They had constructed 
a tempeh trailer and were making tempeh for their own 
use. At that time they planned to start commercial tempeh 
production, but they never actually did. Rather they took the 
tempeh trailer back to The Farm in Summertown, Tennessee, 
and it was used there to make tempeh for members of The 
Farm.

 Update: Talk with John Gabriel. 1993. Oct. 6. John 
and Charlotte are in the process of moving permanently to 
Nicaragua where they hope to arrive in about Feb. 1994 to 
work with the people to make soymilk, tofu, and tempeh. 
They plan to learn Spanish fi rst in Guatemala. Chuck 
Haren says that quite a lot of soybeans are grown in the 
department of León, Nicaragua, but the yields are not very 
high; the rainy season requires that short-season varieties 
be cultivated. Leaf protein concentrate (made from cowpea 
leaves) is now being added successfully to lemonade in 
Nicaragua. Chuck Haren has married a Nicaraguan lady 
named Casta Calderon, who managed Luci Morren’s offi ce.
 Note: Plenty International (Jan. 1994) notes that Soynica 
(a non-governmental organization or NGO) is now located 
at: Apartado #RP-05, Managua, Nicaragua. Address: 11668 
Blackberry Place, Nevada City, California 95959. Phone: 
916-265-5100.

3337. Boysen, Hans-Juergen. 1992. Soja [Soya]. Schrot & 
Korn (Germany). April. p. 16-20. [Ger]
• Summary: An introduction to soybeans and soyfoods, 
including whole dry soybeans, soy oil, soymilk, soya meat 
(Sojafl eisch, TVP), Whole soy fl our, tempeh, and soy 
sprouts.
 Note: This magazine is sold in German natural food 
stores (Naturkost-Laden).

3338. Product Name:  Toffl e (Eggless Tofu Waffl e).
Manufacturer’s Name:  Dae Han, Inc.
Manufacturer’s Address:  737 S.E. Alder St., Portland, OR 
97214.  Phone: 503-233-8638.
Date of Introduction:  1992 April.
New Product–Documentation:  Talk with Judy Krizmanic 
of Vegetarian Times. 1992. May 27. She saw this product 
at the Natural Foods Expo in Anaheim, April 1992. Spot in 
Vegetarian Times. 1992. Aug. p. 82. Tofu, a main ingredient, 
holds the waffl e together, so eggs are unnecessary.

3339. Greenslade, David. 1992. Toffw–Beth yw e? [Tofu–
What is it?]. Mela (Gather Honey). April. p. 6. [Wel]
• Summary: Mela is a women’s magazine, written in 
Welsh. This is the earliest Welsh-language document seen 
concerning tofu, soybeans, or soyfoods. “You can bake it, 
fry it, steam it, freeze it, grate it, slice it, or eat it as it comes 
straight from the packet. What is it? Tofu. What in the world 
is Tofu?
 “What fl our is to bread soy beans are to tofu–sort of. 
Tofu starts out as beans just like bread starts as a ear of 
wheat. But, by the time it reaches your table it has been 
transformed into something tasty, healthy and full of 
protein and vitamins. Tofu is one of the healthiest foods in 
the world. It doesn’t have any cholesterol and hardly any 
calories. There’s more protein in Tofu, by the ounce, than in 
a steak. And now, Tofu has arrived at most health shops and 
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supermarkets in Wales.
 “One of the busiest companies making and distributing 
Tofu is Cauldron Foods in Bristol. You can buy Tofu from 
Cauldron Foods in ten ounce packs. It’s ready to eat as it is 
but Tofu readily combines with other ingredients in a wide 
variety of recipes for the creative cook.
 “Tofu has been used in the East for many years. During 
the 1970’s there was a tofu revolution in the United States. 
There, Tofu is available in every big supermarket. Some see 
a future for Tofu similar to that of yogurt which soared in 
popularity during the 1960’s. But unlike yogurt, Tofu is rich 
in fi bre [sic] and it is much more versatile.
 “But the important thing is, how to go about using 
Tofu to prepare delicious meals for everyone at home. Here 
are some of my favourite recipes that should satisfy every 
member of the family: Tofu loaf, sweet and sour tofu, baby 
food, sandwich.” Address: 2 Ty Isaf, Cefn Cribwr, Pen-y-
bont ar Ogwr, Morgannwg Ganol CF32 OAU, Cymru/Wales, 
UK.

3340. Product Name:  Tofu [Firm, or Regular], Tofu 
Pudding, Soymilk [Plain, or Sweetened], and Fried Tofu.
Manufacturer’s Name:  Happy Tofu.
Manufacturer’s Address:  5231 S.E. Powell Blvd., 
Portland, OR 97206.  Phone: 503-771-2802.
Date of Introduction:  1992 April.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with (call from) Ann 
Uong of Happy Tofu in Portland, Oregon. 1994. Feb. She 
hopes to start making tofu in April 1992. John Rumler. 1994. 
This Week (Portland, Oregon). Aug. 17, “Tofu Fo’ You.” Ann 
Uong started this tofu company and now has four employees. 
In 1980 she escaped from Vietnam in a crowded riverboat 
and was almost killed twice by pirates. Then she and her 
6-year-old sister had to spend 18 months in a refugee camp 
in Thailand; there she met Hoang, an engineer from Saigon, 
and now her husband. Uong came to the USA in 1982, and 
Hoang followed a year later. In 1985 they were married. 
In 1991 they considered buying a chicken farm. But the 
unnatural factory-farming methods, with chicken kept in 
cages so cramped they were unable to walk, being force-fed 
chemicals to make them grow faster, made the couple so sad 
they decided to give up the idea–and to become vegetarians. 
Instead they decided to open a business in southeast Portland 
(at Southeast 53rd Ave. and Powell Blvd.) making and 
selling tofu and other soybean staples. At fi rst their products 
were sold only to Asians, but gradually they found customers 
of all kinds. Now the company is distributing soybean 
products across Portland, and as far north as Seattle, and 
selling to such major accounts as Safeway and Food-4-Less.
 Talk with Tom Nguyen. 1994. Nov. 17. Tom is Ann 
Uong’s partner and brother-in-law, married to her sister. He 
is also Vietnamese. In April 1992 Happy Tofu started making 
fi rm and regular tofu, tofu pudding, and soymilk in plain and 

sweetened fl avors. In Oct. 1992 they introduced Fried Tofu 
(in cubes).

3341. Haren, Chuck. 1992. Further adventures in Belize. 
Plenty Bulletin (Davis, California) 8(1):1-4. Spring.
• Summary: Describes the ongoing work of Plenty, Inc. to 
introduce soybeans to Belize. A photo shows the Southern 
Corozal Soy Producers Association, with about 13 members 
present. The author made tofu and soymilk for 50-60 men 
and women in the village of San Antonio (Toledo). Locally 
grow limes were used to coagulate the tofu. Address: 
Program Director.

3342. Health Foods Business. 1992. Nasoya tofu recall 
sparks questions. April. p. 16.
• Summary: “A recent Food and Drug Administration recall 
of water-packed tofu has sparked questions about the safety 
of refrigerated tofu products because of its packaging. The 
FDA ordered the recall of 402 cases of Nasoya Tofu on 
Feb. 7 from seven retail locations in New Jersey, New York, 
Pennsylvania, Massachusetts, Maryland and Washington 
[DC]. The water-packed tofu was found to have traces of 
Lysteria monocytogenes bacteria, which has been linked to 
food-poisoning [listeriosis].
 “FDA regulations require moist soy products like tofu 
to be refrigerated at 45 degree or less. Tofu is merchandised 
in many grocery stores in the produce department, where a 
temperature of 45 degrees or less is hard to maintain.”

3343. Hurley, Jayne; Schmidt, Stephen. 1992. Low-fat 
cheese: Whey to go. Nutrition Action Healthletter. April. p. 
10-11.
• Summary: Soy cheeses are made by NûTofû, Soya Kaas, 
Soyco, and White Wave. Though the contain much less 
saturated fat and no cholesterol, they do not necessarily 
contain much less total fat. “Most use small amounts of 
casein, a milk protein, to help them melt.” The soy cheese 
that is lowest in both calories (45) and fat (O gm) per ounce 
is White Wave Fat-Free Soya Melt, followed by Soya 
Kaas Cheddar Style (79 calories, 5 gm of fat), and Soyco 
American Singles (80 calories, 5 gm of fat).
 Concerning the soy cheeses: “’Nauseating’ was one 
of the kindest things our tasters had to say. Singled out for 
particular abuse was Soya Kaas, although samples of each of 
the soy cheeses ended up in the garbage.”

3344. Osho, S.M.; Oyelola, B. 1992. Consumer acceptability 
and quality of soy-cheese (tofu) and local cheese 
(warankashi) in Nigeria. In: 2nd Year Technical Report of a 
sponsored IDRC/IITA Soybean Utilization Project in Nigeria 
Phase II. See p. 126-39. April 1991-30 April 1992, Nigeria. 
[16 ref]
• Summary: “In order to access [sic, assess] the acceptability 
of soybean used in Nigeria, detailed sensory evaluation 
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and chemical composition of both the soybean curd and 
the local cheese (warankashi) were compared. Analysis of 
the two samples indicate that the protein content, moisture 
content of soybean curd was higher than local wara while 
the fat content (12.5%) was much higher in the local cheese. 
The amino acid profi le in both samples were similar with 
glutamic acid ranging between 25.79% in the local cheese, 
24.46% in the soybean curd. The results of the sensory 
evaluation shows that there is signifi cant difference in the 
texture and colour of the soybean, and local cheese. The 
results indicate that local cheese and soybean curd are 
nutritious.
 “Introduction: In countries like Nigeria, inadequate 
supply of protein foods is a major factor in the high 
prevalence of malnutrition. Animal sources of protein like 
fi sh, eggs, and meat have become expensive (Root et al. 
1987).
 “Soybean have been an important source of protein, 
fat, and fl avour for oriental people for thousands of years. 
Soybean protein is unique among plant proteins by virtue 
of its relatively high biological value (Schroder et al. 1973; 
Liener, 1972).
 “Soybean (40% protein and 20% oil) has the potential 
of alleviating the malnutrition problems of Nigeria and other 
developing tropical countries (Ogundipe and Osho, 1990).
 “Recently, the IDRC/IITA soybean utilization project 
has successfully introduced soybean and soybean products 
like soybean milk, soy vegetable soup and results have 
shown that adoption and acceptability of these soybean 
products are highly positive. Also there has been an increase 
in soybean milk processing and consumption in many homes 
(Ogundipe and Osho, 1989).
 “Another high protein product which is popular in many 
homes in Nigeria is “Warankasi” an indigenous soft cheese 
made by coagulating cow’s milk with an aqueous extract 
from the leaves of sodom apple (Calotropis procera Ait). 
(Aworh and Akinniyi 1989). This cheese in very similar to 
product called “Tofu” (Soybean curd). Tofu is a popular food 
of Asia. In Japan nearly 42 percent of the total consumption 
of soybeans is in the form of curd (Watanabe 1960)...” 
Address: 1-2. International Inst. of Tropical Agriculture 
(IITA), PMB 5320, Ibadan, Nigeria.

3345. Schrot & Korn (Germany). 1992. Soja in seiner ganzen 
Vielfalt [Soya in its great variety]. April. p. 32-33. [Ger]
• Summary: Contains 8 recipes for using soy granules (Soja-
Granulat), tofu, soy sprouts, and whole soybeans.

3346. Seamens, Dan. 1992. Nasoya Nayonaise. Natural 
Health. March/April. p. 34-35.
• Summary: Nasoya Foods of Leominster, Massachusetts, 
has created a guilt-free natural alternative to mayonnaise. In 
typical mayonnaise a whopping 98% of the calories come 
from fat. But Nayonaise, made with silken tofu and no eggs, 

has just one just one-third as many calories and half the fat. 
A 14-ounce jar typically retails at natural food stores for 
$2.75.
 Nayonaise “looks the same, spreads the same, and its 
fl avor is identical [to that of mayonnaise]. A little dab will do 
wonders for a simple salad or sandwich. And it won’t make 
you feel as though you just pigged out at the Golden Arches.
 “Nayonaise is made with silken tofu, canola oil, brown 
rice syrup, grain vinegar, prepared mustard, salt, apple cider 
vinegar, and natural vegetable gum. What’s missing are the 
egg yolks and corn syrup found in other so-called ‘natural’ 
mayos and the hydrogenated soybean oil, modifi ed food 
starch, and preservatives of other eggless and low-calorie 
brands.”

3347. 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, fi rm 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.
 Leafl et (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, Shin-
Sun Foods is a company with a vision of creating authentic 
and natural Asian delicacies while providing economic self-
suffi ciency for its worker-owners.” Talk with Susannah Yang 
of Shin Sun. This product was launched in April 1992.

3348. Product Name:  Tofu Sour Cream, and Tofu Based 
Dressings [2 Flavors].
Manufacturer’s Name:  Tofu Palace Products.
Manufacturer’s Address:  2075 Madison St., Eugene, OR 
97405.  Phone: 503-345-4407.
Date of Introduction:  1992 April.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Toby Alves. 
1992. April 14. The main product her company makes is 
Toby’s Tofu Paté. She has on the market 4 tofu pates, which 
are like a fl avored tofu salad. She also makes a Tofu Sour 
Cream, and 2 tofu-based salad dressings. They also make a 
seasoning mix for tofu. She is presently renting 2 warehouse 
spots in Eugene and buying all her tofu from Surata, on 
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average about 2,000 to 2,500 lb/week at $0.73/lb. She is 
thinking of starting a tofu plant for making her own tofu to 
save money and get a longer shelf life.
 Note: This is the earliest commercial soy product seen 
named “Tofu Sour Cream.”

3349. Product Name:  Land of the Free (Non-Dairy Frozen 
Dessert) [Three Berry, and Vanilla Apple Orchard]. Renamed 
Tofutti “Frutti” by March 1993.
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr., Cranford, NJ 
07016.  Phone: 908-272-2400.
Date of Introduction:  1992 April.
Ingredients:  Vanilla Apple Orchard: Water fruit juices (pear 
juice, peach juice), apple chunks, raisins, tofu, soy protein, 
apple juice concentrate, brown rice syrup, lecithin, brown 
rice fi ber, oat bran, cinnamon, natural fl avors, pectin, carob 
bean gum, beta carotene, active carrot acidophilus, non-dairy 
cultures, salt.
Wt/Vol., Packaging, Price:  16 fl  oz (453 gm) plastic tub.
How Stored:  Frozen.
Nutrition:  Per 4 oz.: Calories 90, protein 2 gm, 
carbohydrates 20 gm, fat 0 gm, cholesterol 0 mg, sodium 90 
mg, lactose 0 mg.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 1992. April. p. 96. The ice cream package 
label reads “Land of the Free,” but the spot reads “Tofutti is 
an all-natural frozen dessert with no added sugar, that is also 
fat-free, cholesterol-free and dairy free.”
 Tofutti Brands Annual Report. 1992. April. Land of 
the Free is “a nondairy, cholesterol free fat-free frozen 
dessert sweetened only with fruit juice. It is available in two 
fl avors, Vanilla Apple Orchard and Three Berry, and is being 
distributed to health food stores.”
 Ad (1/3 page color) in Vegetarian Times. 1992. May. p. 
22. “Come home to Land of the Free.” “With no sugar added. 
Sweetened with fruit juice. Fat free. Lactose free. Dairy free. 
Cholesterol free. Available at your health food store.”
 Leafl et (8.5 by 11 inches, color). 1992. April 10-13. 
Sent by Patricia Smith from Natural Products Expo West 
at Anaheim. “How sweet it is.” The ingredients in and 
nutritional composition of both fl avors are given. Note that 
tofu and soy protein are the third and fourth ingredients.
 Talk with Rick Malloy, Executive Vice President of 
Tofutti Brands. 1993. March 30. Based on feedback from 
consumers and distributors the company has renamed this 
product–but the name does not yet appear on labels. This is 
a different product than the stick novelty (non-dairy frozen 
dessert bars on a stick) named Tofutti Frutti fi rst launched in 
Nov. 1987. A new fl avor (Apricot-Mango) will be introduced 
soon.
 Ad in Natural Foods Merchandiser. 1993. April. p. 33. 
“Living dairy free with new Tofutti ‘Frutti’ (formerly Land 
of the Free). New name. New package. New fl avors! Same 

great taste!”

3350. Product Name:  White Wave Dairyless 
(Nonfermented Soy Yogurt) [Plain Quart].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1992 April.
Ingredients:  Water, cultured organic soybeans, organic 
brown rice syrup, unmodifi ed tapioca starch, citric acid.
Wt/Vol., Packaging, Price:  1 quart.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Lon Stromnes. 
1992. April 3. This product will be introduced at the 
Anaheim Show in April.

3351. Wilson, Lester A.; Murphy, Patricia A.; Gallagher, 
Paul. 1992. Soyfood product markets in Japan: U.S. Export 
opportunities. Ames, Iowa: MATRIC (Midwest Agribusiness 
Trade Research and Information Center). x + 64 p. April.
• Summary: Contents: Figures. Tables. Acknowledgments. 
Introduction. I. Soybean processing (by Wilson and 
Murphy). Food from soybeans: Soybean chemical 
composition, environmental infl uences on soybean 
composition. Soyfood manufacture: Soymilk, tofu, momen 
tofu, kinugoshi tofu, packed tofu, aseptically-packaged tofu, 
deep-fried tofu, kori tofu. Tofu-related research: Recent 
studies at Iowa State University, summary, future research. 
Other nonfermented soyfoods: Yuba, kinako, texturized 
soy protein foods. Fermented soyfoods: Miso, shoyu, natto, 
tempeh. Japanese Agricultural Standards (JAS). Identity 
preservation and transportation. U.S. soybean quality and 
the Japanese market: Grain quality, judging quality, potential 
new markets.
 II. Japanese soyfood markets (by Gallagher). 
Demand and growth prospects: Consumption patterns, 
demand analysis, forecasts. The U.S. share of the food 
soybean market: Sources and uses, market share analysis, 
determinants of relative prices, prospects. Trade and trade 
barriers: Soybeans, processed products. Summary and 
recommendations.
 Appendixes: A. Excerpts from specifi cations and 
standards of food additives, etc.–Manufacturing and storage 
of tofu. B. Excerpts from standards and certifi cation systems 
in Japan. C. Additional agricultural standards for soybeans. 
References.
 Table 2.1 shows soybean use for soyfood production in 
Japan; actual (1986) and projected (2000). Soybeans for tofu 
are expected to increase from 524,000 to 609,700 tonnes. 
Soybeans for miso are expected to decrease from 156,000 to 
101,600 tonnes. Soybeans for natto are expected to increase 
from 92,000 to 118,600 tonnes. Figures 2.1 to 2.4 show 
Japanese per capita consumption of tofu, natto, miso, and soy 
sauce from 1965 to 1988. Tofu: Japanese annual per capita 
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consumption of tofu has risen since 1965, except that it fell 
during 1973-1977. In 1965 about 3.6 kg/capita of soybeans 
were used to make tofu, increasing to 4.4 kg/capita in 1988. 
If 1 kg of soybeans yields 2.8 kg of tofu, then per capita tofu 
consumption in 1988 was 12.32 kg or 27.1 lb.
 Natto: Japanese annual per capita consumption of natto 
has risen steadily, from a little less than 0.4 kg in 1965 to 0.6 
kg in about 1968, to 0.8 kg in 1988.
 Miso: Japanese annual per capita consumption of miso 
fell from 8 kg in 1965 to about 5.4 kg in 1985, then it began 
to rise to about 5.7 kg in 1986.
 Soy sauce: Japanese annual per capita consumption was 
about 12 liters in 1965. It fell to 11 liters in 1967, rose to 
13 liters in 1973, then fell to 9.8 liters in 1985, after which 
it rose for 1 year. Address: 1-2. Prof. of Food Science and 
Human Nutrition; 3. Assoc. Prof. of Economics. All: Iowa 
State Univ. Phone: 515-294-0160.

3352. Yves Veggie Cuisine. 1992. The evolution of fast food! 
Tastier, healthier and fast (Ad). Vegetarian Times. April. p. 5.
• Summary: The full-page color ad features Yves Veggie 
Wieners and Yves Burger Burgers. The two products are 
shown on a plate, ready to serve, and the attractive package 
for each product is displayed. Address: Vancouver, BC V6A 
2A8, Canada.

3353. Rufus, Anneli S. 1992. Ode to soy. East Bay Express 
(Berkeley, California). May 1. p. 8-10.
• Summary: About William Shurtleff, the Soyfoods Center, 
and tofu. A very insightful, impressionistic / poetic, and 
sympathetic look at the many sides and virtues of tofu, and 
about Shurtleff’s work to introduce soyfoods to the Western 
world.

3354. Demos, Steve. 1992. New developments with the 
Soyfoods Association of America (Interview). SoyaScan 
Notes. May 6. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Big changes are taking place in the Soyfoods 
Association of America (SAA). Steve, who is now president, 
plans to launch a new membership drive. There will be 
two categories of membership: Full members and associate 
members. Two months ago, SAA started again to subscribe to 
the clipping service, and it now comes free of charge as one 
of the benefi ts of membership. The clips will be mailed every 
60 days with a newsletter coming in between. SAA is in the 
process of installing a new executive director. Steve hopes 
that Virginia Messina will accept their offer for the position, 
on a part-time basis along with her current work for PCRM 
(Physicians Committee for Responsible Medicine). The SAA 
offi ce would be at her present location near Washington, DC. 
Her husband, Dr. Mark Messina, will probably be leaving the 
National Cancer Institute (NCI) soon, and SAA has asked 
him to work together as a spokesperson concerning cancer-

preventing substances in soyfoods. Steve is optimistic that 
arrangements with the Messinas will work out. It will be 
excellent to have credentialed and creditable people speaking 
for the soyfoods industry.
 Steve is now developing “products” to attract members. 
He wants SAA to produce informational pieces on soyfoods 
to mail to the medical and nutritional communities, to 
develop school wall posters and weekly meal planners for 
homemakers, and to work with state soybean programs 
which have benefi ted from the SPARC [national soybean 
checkoff] program. SAA would sell the information pieces 
to members to generate income. Leslie Harlow will soon no 
longer be with the organization, and Peter Golbitz will have 
a more limited role, although he may still be on the board of 
directors; he is very busy doing the Soya Bluebook.
 Mark Messina is leaving NCI largely (Steve thinks) 
because “he is not being allocated the time and resources to 
devote to soy the way he wants to. He is very committed to 
soy, but his supervisors are limiting him to spending 10% of 
his time on soy-related research, whereas he would like to 
spend 50%. Also, being at NCI puts constrains on what he 
can say and do. Leaving NCI will probably cut back on his 
scientifi c research. He plans to go into consulting related to 
diet, cancer, and soya.
 Steve feels that rushed 1-hour SAA board meetings at 
natural food trade shows are not very effective. The board 
needs more time and a better atmosphere in which to meet. 
He has called a strategic planning meeting in Boulder about 
the third week in July. 20% of the people put in 80% of the 
energy.
 Steve is very interested in reviving and fi nalizing the 
tofu standards, then getting them accepted/ratifi ed by the 
board and the industry; new soymilk standards are now 
being developed. The natural foods industry has established 
a Natural Foods Quality Council to respond to new FDA 
regulations. Address: President, White Wave Inc., 1990 
North 57th Court, Boulder, Colorado 80301. Phone: 303-
443-3470.

3355. Root, Evan. 1992. Cable Springs Bakery in Boston 
and Tan Pops in Alaska (Interview). SoyaScan Notes. May 9. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Barry Creighton started Cable Springs Bakery 
in Boston. Initially it was run out of his home, but in about 
late 1974 it became “offi cial.” Their main product was a 
line of about ten varieties of “pies,” which were square 
fi lled pastries baked in trays with a layer of dough on top 
and bottom, then cut into squares (they had no dough on 
the sides). They had Rice-Sea Vegetable Pie (with hijiki), 
Bean Burrito, then the sweeter ones with fi llings of apricots, 
apples, etc. Kathy Bellicchi worked with them, and later 
purchased part of the business making cookies. Bruce 
Berman (who now lives in Chicago, Illinois) fi nally bought 
the whole business.
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 While in Boston, the Creightons must have gotten to 
know and grown to love Tan Pops. About 5 years ago they 
moved to Alaska, where they are part of a macrobiotic 
community of 4 families and 25-30 children living in 
Kasilof, on the Kenai Peninsula. The community, named 
Foundations Inc., grows a lot of its own food, and they 
generally eat quite simply. But on the night of each full 
moon, they have a feast. To this day, for these full moon 
dinners, they make about 100 Tan Pops (skewered, deep-
fried seitan), which everyone loves–especially the children. 
They do not sell the Tan Pops commercially. Evan has visited 
them from time to time. They might know about the origin 
of Tan Pups in Boston. They have a great love for the food 
revolution and for kindred spirits who share that interest. 
Their address is presently HC2, Box 564-B, Kasilof, Alaska 
99610. Phone: 907-262-2824. Evan does not know anything 
about Tan Pups.
 Note: As of March 2003 there is a macrobiotic of 5 
families named Ionia (website Ionia.org) living on the Kenai 
Peninsula in Alaska–150 miles south of Anchorage. They 
make their own tofu and homeschool their children. They 
try to teach their children traditional values–which do not 
include reading, writing, or arithmetic. All of the parents 
studied with Michio Kushi during the 1970s. Address: 8 
Ayleston St., Jamaica Plain, Massachusetts 02130. Phone: 
617-566-4783.

3356. 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 infl uence 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 fi rst 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 fi rst, if you use daikon, it satisfi es 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 fl oor 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.

3357. Kendall, Charles. 1992. Near involvement with tofu in 
Boston (Interview). SoyaScan Notes. May 20. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: In 1975, before The Book of Tofu was published, 
Aveline Kushi encouraged Charles to start a tofu shop in the 
Boston area. His feeling was “It was too strange. No one’s 
going to buy it–fl oating in water. No one knew what to do 
with it.” In 1976, after The Book of Tofu had been published 
(Dec. 1975) and after he was married (spring of 1976), 
Aveline made the suggestion to him again.
 At one point Charles was planning to go to Japan to 
study with a tofu maker for 12-18 months. The East West 
Foundation or Michio or both had set up the program. 
Charlie had his visa, work permit–everything but the airline 
ticket. But when it was found that the tofu maker was very 
religious and was trying to push his religion on others, 
Aveline and Michio said that perhaps he should not go. Bill 
Tims fi nally ended up going. Charles recalls: “I was very 
envious of Bill. I wanted to go but at the last minute the 
Kushis said ‘Don’t go. Don’t go Charley. We found out that 
this guy is part of some fanatic religious sect.’”
 When Tims returned, he told Charles that he had 
absolutely no desire to make tofu in America. Charles was 
very surprised to hear this. Tims offered to show Charles 
how to do make tofu and how to get started. The people 
who started Nasoya may have learned something from 
Tims. Address: Owner, Kendall Food Co., 46A Route 112, 
Worthington, Massachusetts 01098. Phone: 413-238-5928.

3358. Okada, Yuko. 1992. Re: Muso’s soymilk factory in the 
USA. Importing organic soybeans to Japan. Letter (fax) to 
William Shurtleff at Soyfoods Center, May 21. 1 p. [Eng]
• Summary: “Did you know that I have a soymilk factory in 
the U.S.? It has been operating for almost 7 years. It was the 
fi rst soymilk company in the United States and is growing 
every year. The company is located in Michigan, where most 
of the organic soybeans are grown.” Note: The author is 
probably referring to Muso’s 15% ownership in American 
Soy Products, Inc., whose plant at Saline, Michigan, began 
commercial operation in Nov. 1986.
 Muso is also importing organic soybeans into Japan, and 
has already imported about 300 metric tons this year. The 
use of organic soybeans in Japan is growing on the part of 
companies making shoyu, miso, tamari, tofu, etc. for Muso. 
Address: Muso Co., Ltd., Kosei Bldg. 2nd Floor, Tanimachi 
2-5-5, Chuo-ku, Osaka 540, Japan. Phone: 06-942-0341.

3359. Tims, William. 1992. Studying macrobiotics in Boston 
and tofu making in Otake, Japan (Interview). SoyaScan 
Notes. May 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Bill grew up in Oklahoma. In 1969 while 
attending the University of Oklahoma he developed an 
interest in Oriental culture, philosophy and religion. He 
started studying Buddhism and Taoism. One day he came 
across a little spiral-bound book titled Zen Macrobiotics by 
George Ohsawa. Within several months he quit school and 
hitch-hiked to Boston, arriving in Jan. 1970.
 He lived in a study house with Tom and Mary Hatch, 
then lived with Michio and Aveline Kushi on Boylston 
Street, before they moved to 62 Buckminster Rd. First he 
worked as a carpenter, then starting in early 1972 he worked 
at the Erewhon warehouse. Paul Hawken was president of 
Erewhon, but he left Boston, then came back and left again.
 In about the spring of 1975, at one of Michio Kushi’s 
“Way of Life” talks, which he gave every Tuesday and 
Thursday night, Michio said that he had made arrangements 
for 3 Americans to go to Japan to study traditional food 
processing. Bill never saw a written announcement of this. 
Bill signed up for the program along with about 20 other 
people. Bill had to return to Oklahoma in the summer of 
1975, but he returned to Boston in Dec. 1975. He expected 
that he, Charles Kendall, and one other person would be 
leaving for Japan in Jan. 1976. He was surprised to fi nd 
that he was the only one going. Everyone else, for reasons 
unknown to him, had backed out. He was a bit curious and 
suspicious as to why no one else wanted to go.
 In Jan. 1976 Bill fl ew to Japan. He spoke no Japanese 
and had almost no money. It was his understanding that if he 
paid his fl ight to Japan, in exchange for the work he would 
do in Japan, he would be provided with a room and board, 
a small salary, and a fl ight back to America. Michio and 
Aveline had never suggested to Bill that he start a tofu shop 
in America after he returned, and Bill never had a interest in 
making tofu. He was going to Japan mainly to learn about 
the country and its culture; the tofu was accidental. In Osaka, 
Bill met Lima Ohsawa. An older man who was a friend of 
Lima’s became Bill’s guide. After several days in Osaka 
they took a train together to the little village of Otake, about 
15 miles south of Hiroshima. They were greeted with great 
fanfare and met by a man who was the tofu master–who 
spoke no English. Bill never understood the relationship 
between the tofu master and Michio Kushi. The tofu master 
set Bill up in small apartment with a bike, 5 minutes bike 
ride from the tofu shop. Bill’s guide spent 2 days with Bill at 
the village translating (since no one else in the village spoke 
English), then he left. Many villagers asked Bill if he was a 
soldier from a nearby U.S. military base.
 Bill worked hard at the tofu shop with 7-8 other 
employees (mostly older women), not including delivery 
boys, for the next 7-8 months, until August. The master 
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was very much a traditionalist; he was the only person Bill 
met in Japan who ate brown rice, but he never mentioned 
macrobiotics. The master was a hard worker, very stern and 
yang, but a good, strong, often loving man who treated Bill 
specially and kindly. Bill has very good memories of him. He 
made nigari tofu and 13-14 different product (incl. egg tofu, 
burdock tofu, various deep-fried types), and his dream was to 
have his style of tofu shop all over the world.
 For Bill, the best times were when the master allowed 
him, twice a week, to take the company truck alone, all day, 
to deliver okara to dairy farmers in the countryside. Bill was 
able to do a bit of exploring of temples, shrines, and gardens 
on these trips. Sometimes the master would be gone for 1-2 
days and Bill was responsible for the tofu shop from start to 
fi nish. Most of the tofu was delivered to huge supermarkets 
in Hiroshima. The villagers were amazingly kind to Bill.
 But there were diffi culties. The master belonged to 
several different Buddhist sects; Bill was required to go with 
the master to every religious meeting he attended. Bill hated 
this because he couldn’t speak any Japanese, he had to sit on 
his knees in seiza for hours at a time, and he was tired from 
6 days of hard work at the tofu shop. He desperately wanted 
some time off from the long hours, both to rest and see more 
of Japan. At times Bill felt like he was being “used” to work 
long hours for meager pay, and at other times he realized that 
this was what a traditional Japanese apprenticeship required. 
Moreover he was delighted to have this opportunity, diffi cult 
though it was.
 Returning to America, Bill attended Herman and 
Cornellia Aihara’s annual summer camp in California, then 
he returned to Boston on about 1 Sept. 1976. Ed Esko and 
Stephen Uprichard immediately offered him a job at the East 
West Foundation. He worked there until 1982, eventually 
becoming vice-president.
 Bill was the second American (after William Shurtleff) 
to study tofu-making in Japan with a traditional Japanese 
master. Tims and William Shurtleff met in November 1976 
at Ken and Ann Burns’ house at 16 Warren Street in Boston–
shortly after Tims had returned from Japan. Tims was 
happy to see that Shurtleff and Akiko Aoyagi were doing a 
nationwide tour to introduce Americans to tofu. Before Bill 
Tims went to Japan in Jan. 1976 it was diffi cult to get tofu in 
Boston; it was considered a luxury. But after he came back, 
a number of tofu products were being sold commercially–
including a tofu cheesecake made by a Boston woman. He 
also remembers big slabs of seitan (Wheatmeat) sold at 
Erewhon.
 In 1982 Bill moved to Arkansas to start Mountain Ark, 
along with Frank Head, Joel Wollner, and Tom Monte. Frank 
was the only one who ever had any fi nancial involvement 
in Mountain Ark, and he is the only one of the original four 
left at the company, which is currently for sale and will be 
liquidated if it is not sold by June 30. Bill never worked at 
Mountain Ark.

 Four or fi ve 5 years ago a news fl ash came on CNN that 
there had been a terrible earthquake in Otake, Japan, the little 
village where he had lived. He watched the destruction on 
TV with sadness. Several years ago he heard that the old tofu 
master had died.
 Bill now runs his own business, Natural Health Center, 
which he and his wife Carol started in 1983. He does 
macrobiotic consultations and sells macrobiotic foods 
by mail order. Address: Natural Health Center, 45 North 
Hartman, Fayetteville, Arkansas 72701. Phone: 501-521-
9105 (or 9195).

3360. Sandler, Matthew; Sandler, Helen. 1992. Early work 
with natural foods in Boston. Plans to launch a soymilk 
product named Luppy (Interview). SoyaScan Notes. May 24. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Matthew’s brother, Richard Sandler, arrived 
in the Boston area on 1 Jan. 1968. Matt drove him to 29 
University Ave. knowing nothing about macrobiotics except 
that he ate with Richard once at the Paradox restaurant in 
New York City. Those were the early days. Nahum Stiskin 
and Richard Sandler, were already in Boston when Matt 
arrived in about late 1968. Matt moved to Japan in about 
1969; Nahum Stiskin was living in Kyoto, Japan (where he 
arrived in May 1969), when Matt arrived. Steve Helfer (a 
student of macrobiotics) had arrived in Japan before Matt. 
After a while, Matt brought Helen to Japan so they could 
get married–which they did in about 1971, at the Jewish 
Community Center. Matt had known Helen when they were 
in Boston; they lived together a macrobiotic study house.
 Helen and a lot of other Americans studying 
macrobiotics in Japan took cooking classes, taught in 
Japanese, from Lima Ohsawa in Tokyo at Tokyo C.I. (Centre 
Ignoramus). Matt and Helen left Japan in about 1971-72, 
returning fi rst to New York, and then to Boston in about 
1973. He fi nally left Boston in 1984.
 While in Boston, Matt started a bakery named 
Matthew’s All Natural, located in Woburn, just outside of 
Boston. It’s fi rst products were sweets such as carrot cakes. 
The discovery of barley malt, a complex carbohydrate 
sweetener, was a major breakthrough for the company. Helen 
Sandler developed a line of English Muffi ns sweetened with 
barley malt, and then a line of whole-grain breads which 
were introduced in 1979. The company soon became quite 
large and successful, and it is still in operation. The bakery 
did not use soy in any form in its products.
 Evan Root started the original Sanae. Matt’s brother, 
Richard Sandler, who arrived in Boston before Matt, started 
The Seventh Inn (also called Big Sanae). He rented the space 
and made it into a restaurant with his own hands; his partner 
was Warren Durbin (originally a fi lm editor from California 
who came to Boston to study macrobiotics and who now 
lives in Vermont). Richard is now a photographer living in 
Greenwich Village (Phone: 212-777-7138).
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 Barry Creighton invested a lot of money in his Cable 
Springs Bakery; it was a good idea, but ahead of its time, 
so it wasn’t that successful. When it went bankrupt, Kathy 
Bellicchi took it over. Helen Sandler (who had her own 
company) then shared the bakery with Kathy, and baked 
cakes there starting in about 1975. Helen does not remember 
any commercial soy products in Boston, except the Tofu 
Cheesecake sold at Sanae (it was a Sanae special) and 
1 or 2 other restaurants in the late 1970s. Matt liked the 
Tofu Cheesecake; Helen didn’t. Matt recalls that the Tofu 
Cheesecake was sold, pre-sliced, at a number of retail stores, 
including Erewhon. He thinks it was sold in the fi rst tier of 
products that Erewhon sold out of the cooler. He thinks it 
was made by an underground business that made only this 
product. Helen experimented with “Tofu Cream,” made 
by mixing tofu, vanilla, and maple syrup–but it was never 
commercialized since it had such a short shelf life and the 
retail stores had no refrigeration.
 Another excellent product in Boston was Tan Pups, 
made by Nik Amartseff and his wife. It was a natural 
meatless hot dog made of seitan, deep-fried on a stick. Nik 
was one of the most creative food product developers in 
Boston at the time. He also developed the formulations for 
most or all of the Erewhon cereals, granolas, and snacks, 
as well as their labels and packaging. “He was a real fertile 
mind.”
 Matt is planning to launch a soy dessert named Luppy 
(in 2 fl avors), within the next 6 months. The product will 
be aseptically packaged in tubs. His company is named 
Luppy Foods. He remembers Luppy soymilk from Japan 
as a soymilk sweetened with brown sugar and sold in little 
bottles.
 When Yuko Okada fi rst brought soymilk to the USA, 
he started by trying to make a deal with Knudsen. That 
didn’t work out and for some reason he had a problem with 
Eden Foods in Michigan at the beginning. So Yuko called 
Matt, who at that time was still owner of Matthew’s All 
Natural bakery, and asked Matt if he wanted to distribute 
the soymilk product over his route which extended from 
Maine to Philadelphia. Matt also distributed foods frozen 
and refrigerated as far west as Denver. The product Yuko was 
offering was quite similar to the Luppy soymilk Matt had 
enjoyed in Japan. Before Matt could say yes, Yuko had made 
a deal with Eden Foods to import.
 Update on Matt’s soymilk dessert. 1992. July 15. It will 
be a pudding-type product, the soymilk will be supplied by 
American Soy Products in Michigan, and it should be on 
the market by about Nov. 1992. Address: P.O. Box 10277, 
Aspen, Colorado 81612. Phone: 802-869-2010.

3361. Sandler, Richard. 1992. Recollections of early tofu 
and tofu cheesecakes in Boston and New York (Interview). 
SoyaScan Notes. May 26. Conducted by William Shurtleff of 
Soyfoods Center.

• Summary: Richard does not recall a tofu cheesecake being 
sold commercially in Boston. He fi rst saw tofu made by 
Lenny Jacobs; Lenny also experimented with making a tofu 
pie, but did not ever sell it commercially. Barry Creighton 
made a pie with tofu. The fi rst tofu pie Richard ever saw 
was made by Danny Mount at The Caldron restaurant in 
New York City. Before working at The Caldron, Danny had 
worked at the Good Karma Cafe in San Francisco (as did 
Donny Crocker from Tassajara). For a longer interview with 
Richard Sandler on this subject, see SoyaScan Notes, Sept. 
1997. Address: Greenwich Village, New York. Phone: 212-
777-7138.

3362. Jacobs, Lenny. 1992. Macrobiotic pioneers–where are 
they now? (Interview). SoyaScan Notes. May 27. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Nahum Stiskin is now in New York City in 
the fi eld of investments. His former wife, Beverly Stiskin, 
lives in Brookline, and is an Alexander therapist. Nahum 
has a black cloud and a real bitter feeling regarding his 
past life. He doesn’t like to talk with people. Lenny ran 
into him 8 years ago at an ABA show and he said to Lenny, 
“Don’t bother me.” Mr. Ehud Spurling, the owner of Inner 
Traditions Press in Rochester, Vermont also knows how to 
reach Nahum.
 Bill Garrison is on the West Coast somewhere. He 
applied for the job of fi nancial manager of the Kushi 
Foundation. Anthony “Tony” Harnett is owner of Bread 
and Circus in Newton, Massachusetts. Jim Ledbetter is in 
Southern California; the Kushis keep in touch with him. Jim 
started Order of the Universe magazine. Robert Hargrove is 
in the Brookline area where he owns Robert Hargrove and 
Associates.
 Nik Amartseff got involved with cocaine at some point 
in about the late 1970s and his life fell apart. But now its 
back together.
 Marcea Newman now lives in Australia; Lenny saw 
her at Anaheim not long ago and spent a lot of time with 
her and her husband (who has designed a very interesting 
Chinese herbal database on a Macintosh computer); its a 
very expensive diagnostic tool. You can enter your symptoms 
and it will suggest which herbs to take, or you can key in the 
name of an herb, and it will tell you all about it.
 Eric Utne was the manager of Erewhon in about 1970 
or 1971. He came to Boston in the late spring of 1969, at the 
same time as Lenny’s wife to be. Lenny arrived in Boston in 
the summer of 1969 from Chicago, Illinois. He left Boston 
for Minneapolis in 1971; then Eric Utne, Lenny, and Peggy 
Taylor (who is now the editor at New Age Journal) started 
a restaurant at the University of Minnesota named Whole 
Foods. They ran it for 2 years. Then Eric and Peggy returned 
to Boston, and Eric went to work at the East West Journal. 
Lenny left for Boston in the fall of 1973; he wanted to start 
a bakery, then he and Bob Phelps (who now runs Redwing 
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Books) planned to start a seaweed harvesting business. The 
Robert Hargrove, Eric Utne, and several other people (the 
majority of the staff of East West Journal) asked Michio 
Kushi to either give them the magazine (free of charge) or 
they would quit. They did quit and started New Age Journal. 
Michio Kushi asked Lenny if he would please work for East 
West for a few months, which he did–though he ended up 
staying for years until he fi nally left to work at East West 
Journal.
 The Seventh Inn was a really successful restaurant, but 
Michio refused to share any of the ownership with the people 
who ran it and he tried to control it too much. Originally 
called Sanae, it was started by Richard Sandler (who selected 
the location and designed the kitchen, but never really 
worked there after it was in business), Evan Root, and others. 
Lenny was a cook there. Richard and another guy named 
Warren Durban quit before the restaurant was fi nished, and 
they gave it over to Lenny and Bill Anton (who is still in 
Japan). Then Yuko Okada and Hiroshi Hayashi started to run 
it; they changed the name to The Seventh Inn. There were 
two Sanae Restaurants, one on Newbury St. and the other on 
Boylston St. Address: New Age, Brighton, Massachusetts. 
Phone: 617-787-2005.

3363. Product Name:  Deep Fried Bean Curd.
Manufacturer’s Name:  American Food Co. (AFC).
Manufacturer’s Address:  4738 Valley Blvd., Los Angeles, 
CA 90032.  Phone: 213-223-7738.
Date of Introduction:  1992 May.
Ingredients:  Soy beans, water, soy oil, calcium sulfate.
Wt/Vol., Packaging, Price:  8 oz vacuum pack. Retails for 
$1.29 (10/92, Oakland, California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased in Chinatown, Oakland, California. 1992. Oct. 
28. 7 by 4 inches. Vacuum pack. Red, dark green, black, 
white, and light green. “Vacuum fresh. 100% natural. High in 
protein. High in calcium. No cholesterol.” UPC indicia.
 Talk with Jackson Wu, owner. 1992. Nov. 4. This 
product was introduced about 5-6 months ago. The company 
moved to its present location, into a building that it now 
owns, on 1 Nov. 1990.

3364. Product Name:  Tofu, and “Soya Sage” Soysage.
Manufacturer’s Name:  Basically Beans “Real Food.”
Manufacturer’s Address:  P.O. Box 170 Nimbin, NSW 
2480, Australia.  Phone: (066) 89 1565.
Date of Introduction:  1992 May.
New Product–Documentation:  Form fi lled out by Simon 
Elenius. 1993. May 21. His company began production of 
these two products in May 1992. Present production is 600-
900 lb/month of tofu and 250-300 lb/month of soysage.

3365. Boysen, Hans-Juergen. 1992. Ist die Lupine die 

Nahrungs-Entdeckung des Jahrhunderts? [Is the lupin 
the nutritional discovery of the century?]. Schrot & Korn 
(Germany). May. p. 27-30. [Ger]
• Summary: A comparison of lupins (Lupinus albus) and 
soybeans, and foods made from them. Paul Bremer and 
Volker Bruhn, who run a company named “Lupino” in 
Bremerhaven, say that good-tasting and nutritious milk, 
yogurt, a spread for bread, and quark (like tofu) can be made 
from lupin seeds. They sell such lupin products.

3366. Child Haven International (Newsletter, Maxville, 
Ontario, Canada). 1992. SoyaCows. Spring. p. 5.
• Summary: “Seen here [a photo shows] in India with one 
of our 6 SoyaCows recently taken to India, is Alok Gupta of 
Ankur Services, the company we have engaged to manage 
our SoyaCow program in India. The topmost unit is the 
grinder-cooker with motor underneath, which makes the 
unit a big blender. Nearby is the steam unit, heated by gas 
from the container at the right edge of the photo. The lower 
chamber is the fi lter press. The rectangular perforated metal 
boxes are for making tofu. The basic unit sells for $3,000 
U.S., while the whole 20 liter system is available for $5,000 
U.S. (photo by Grant Wood).
 “Child Haven has published a 100 page SoyaCow 
manual, presently in English, to provide comprehensive 
information on soya nutrition and SoyaCow enterprise 
and operation. We are looking for volunteers interested 
in translating the manual into other languages within a 
reasonable time frame (about six months).”

3367. Lindner, Anders. 1992. Soyafoods at Natural Products 
Expo West. SoyaFoods (ASA, Europe) 3(2):6-7. Spring.
• Summary: “The 12th annual Natural Products Expo 
West took place at the Anaheim Convention Center, from 
10 to 13 April 1992. Some 900 exhibitors and 40 seminars 
with expert speakers attracted 12,000 visitors... Some 35 
companies exhibited soya foods in Anaheim.”
 Interesting new products include: Edamame (frozen 
green soybean in the pod) from Miyako Oriental Foods. 
Fromage de Soy (cheese alternative in 6 fl avors) from 
Nutrition Specialties International Ltd. (headed by Mr. 
Patrick E. Cochran; profi ts go to the International Nutrition 
Research Foundation Inc., a Seventh-day Adventist 
organization promoting a rational, healthy, dietary and life-
style), Shedd’s Willow Run soya margarine from Van den 
Bergh Foods (Mic-Ellen Associates Ltd.). The Vitasoy–
Nasoya Group had a large stand at the show headed by 
Yvonne Lo and John Paino. White Wave Soyfoods Inc. and 
the SoyFoods Association of America sponsored a lecture 
titled “Vegetarianism and Soyfoods” by Michael Klaper, 
M.D. The Association represents about 30 companies within 
the soyfoods industry. Address: Director, Lactasoy Agency, 
Helsingborg, Sweden.
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3368. SoyaFoods (ASA, Europe). 1992. A taste of soyamilk 
to come: Editorial. 3(2):1. Spring.
• Summary: Sojinal of Issenheim, France, claims to have 
invented and perfected a unique physical process to improve 
the fl avor of soymilk by removing at least 60% of the fl avor 
components responsible for the product’s strong “beany” 
taste.
 “Sojinal itself is focusing equal attention on soya milk 
and tofu processing and the company is making changes to 
more than 50 products. For example Tonyu Saveur is a UHT 
drink manufactured from de-aromatised soya milk.”
 A photo shows many different soyfood products in 
packages, including Tonyu Saveur, Soja Equilibre, Soja 
Harmoniques (Lasagne au Tofu, Knacks Tofu), etc.

3369. SoyaFoods (ASA, Europe). 1992. Helfex ‘92. 3(2):4. 
Spring.
• Summary: “The International Health Food Exhibition, 
Helfex ‘92, was held at Wembley, London on 26 and 27 
April. Over 160 companies concerned with health, diet, 
fi tness and nutrition exhibited and several new soya products 
were launched.
 “The Haldane Foods Group displayed their new range 
including a new Light Soya Milk, a new Soya Creem, a 
vegetarian cheese spread, burger and sausage mixes, and 6 
new varieties of tinned products. JRJ Trading (The Redwood 
Company) had an interesting and tasty range of tempeh-
based products including dips, spreads, patés and vegetarian 
rashers. Soya milks and desserts from Granovita, Haldane, 
Sojasun (Triballat), Vitasoy were also on display. Berrydales’ 
No Cream Ices, made from fresh organic tofu and soya milk, 
introduced their new 4-pack which will allow consumers 
to purchase four different ices in one pack. Plamil Foods 
launched a new non-dairy chocolate bar, Martello and 
Marigold Health Food, manufacturers of canned braised tofu 
and other delicacies, also had a stand.”

3370. Supermarket Business (New York). 1992. Aseptic tofu 
joins other natural foods enroute to Russia. May.
• Summary: “Morinaga Nutritional Foods, makers of Mori-
Nu Tofu, donated over 100 cases of its aseptic tofu–close to 
a ton–as part of a hunger-busting effort targeted at the former 
Soviet Union. In all, some 20 tons of natural food products 
were sent to St. Petersburg in early April.
 “The Hunger relief effort was coordinated by Marlene 
Wolford, a Corpus Christi, Texas-based organic food 
promoter, and Dr. Mikhail Zykov, a macrobiotic food 
advocate. Along with the aseptic tofu, which has a 10-month 
shelf life without refrigeration, natural foods companies sent 
brown rice, sea vegetables and other health food products.
 “Participating companies included Eden Foods of 
Clinton, Michigan, which gave away more than 14 tons 
of products, and Arrowhead Mills, Country Grown Foods, 
Goldmine Natural Foods, Lifetree Products, Ocean Harvest, 

Traditional Foods and Pacifi c Bakery, among others.
 “Separately, Morinaga Nutritional Foods’ parent 
company, Morinaga Milk Industry, recently sent thousands of 
pounds of its infant formula to the former Soviet Union from 
its headquarters in Japan.”
 A photo shows Mr. Kumoda, head of Morinaga 
Nutritional Foods, standing with a co-worker and many cases 
of tofu in front of a large white banner on which is written: 
“Mori-Nu Tofu: To Russia with Love”

3371. Whole Foods. 1992. Source book 1992. 15(5):33-294. 
May. Illust. Index. 28 cm.
• Summary: Contents: How to use this book (p. 8). 
Wholesalers/distributors alphabetical listing. Wholesalers/
distributors geographical listing. Brokers. Publishers. 
Associations. Consultants/service companies.
 Product directories: A listing of manufacturers/
importers/growers by products: Foods (p. 77-111–soy-related 
categories include: Beans/bean products, cheese substitutes, 
coffee substitutes, cultures, miso, soy products, soy sauce, 
soymilk, tamari, tempeh, tofu, tofu entrees), vitamins and 
supplements, herbs, cosmetics/personal care, miscellaneous 
products. Brand names. Product index. Manufacturers/
importers/growers alphabetical listing.
 Note: The listings related to soy products are full of 
errors. Address: South Plainfi eld, New Jersey.

3372. Ponseele, Jos van de; Verfaillie, Magda. 1992. Re: 
History of Jonathan P.V.B.A. in Belgium. Letter (fax) to 
William Shurtleff at Soyfoods Center, June 6–in reply to 
inquiry. 2 p.
• Summary: Jonathan was the fi rst company in Europe to 
make seitan for sale commercially. Jos van de Ponseele, 
the founder of Jonathan, fi rst learned about seitan during a 
9-month stay [with his wife and family] at the Kushi Institute 
in Boston, Massachusetts, from March to December 1976. 
There he tasted the seitan prepared by Aveline Kushi. He 
thought it would be a good meat substitute for the growing 
group of vegetarians in Europe. [Note: Jos was a butcher 
with a large meat processing operation before he became a 
macrobiotic vegetarian]. In Boston, he learned how to make 
seitan on a home scale from Tamara Uprichard. Then, at 
the very end of his stay in Boston, he started up medium-
scale production of seitan with two Americans; he no longer 
remembers the name of the company or the names of his 
American partners. They sold seitan to macrobiotic study 
houses in Boston and to the Erewhon retail store.
 Returning to Belgium, he founded Jonathan. The name 
“Jonathan” came from a famous book titled Jonathan 
Livingston Seagull [by Richard Bach, 1970. This is a parable 
about a seagull who loves to fl y and practice fl ight, high and 
alone, for the joy of fl ying, while his fellow gulls are busy 
eating. He is eventually banished from the fl ock for daring to 
violate the earth-bound traditions of gull society. Eventually 
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he is taken to a higher world where other gulls, like him, 
seek perfection and liberation from all limitations. Finally 
he returns to earth to tutor other outcast gulls in the art of 
advanced fl ight.]
 Jos hired a man named Ludo Peeters as his fi rst 
employee and they set up the business in a garage at 
Holleweg 53, 2180 Ekeren, near Antwerp, Belgium. The 
company’s fi rst product, made entirely by hand, was plain 
fresh seitan. It was introduced some time in 1977. The 
product name on the label was simply Seitan, written in 4 
languages (Dutch, French, German, and English). It was 
packaged in 250, 500, and 1000 gm carton dishes with a 
transparent plastic fi lm lid. With seitan, the big challenge for 
Jos was to introduce an entirely new and valuable product to 
the market. Two months after introducing seitan, Jonathan 
started making tofu and soymilk. Ludo continued to work 
at Jonathan for many years, eventually becoming managing 
director.
 On 2 Feb. 1979 Jonathan was offi cially registered as 
Jonathan P.V.B.A. (the latter abbreviation means something 
like “Ltd.” i.e. a company in which the owner has limited 
responsibility). Also that year Jonathan introduced a fresh 
seitan burger, then in Jan. 1980 the company moved to 
its present location at Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium. At the new location they introduced 
a number of new seitan products: Seitan Paté (Feb. 1980, 
sterilized), Seitan Goulash (late 1980, sterilized), and Seitan 
Schnitzel (1981, fresh). From 1985 on, Jonathan introduced 
a series of different ready-to-eat meals in which seitan was 
a major ingredient. Jos sold Jonathan and left on 1 April 
1989. Magda started Mycelia P.V.B.A. in 1984 and kept the 
company small until Jos had sold Jonathan. After that they 
expanded Mycelia to its present size, producing 5,000 liters 
of mycelium daily. They are both shareholders in Mycelia. 
Address: Jean Bethunestraat 9, B-9040 Gent, Belgium. 
Phone: 91-28-7090.

3373. Mitchell, Karen. 1992. Let them eat tofu. Camera 
(Boulder, Colorado). June 28.
• Summary: “White Wave marketing director Paul Chasnoff 
came up with the bumper sticker as the company’s ‘corporate 
political statement.’” It reads: “I Eat Tofu and I Vote!” 
Available by mail for $2.00 from White Wave, some have 
called it the “perfect Boulder bumper sticker.”

3374. Product Name:  Barat (Non Dairy Chocolate with 
Almonds).
Manufacturer’s Name:  Barat, Inc. (Marketer-Distributer).
Manufacturer’s Address:  P.O. Box 609, Montville, New 
Jersey 07045.  Phone: (201) 882-9190.
Date of Introduction:  1992 June.
Ingredients:  100% organic* granulated can juice 
(Sucanat)**, unsweetened chocolate, cocoa butter, tofu 
(soybeans, magnesium chloride), almonds, soya lecithin (a 

natural emulsifi er), pure vanilla. * = Grown in accordance 
with California Health and Safety Code 26569.11. ** = 
Sucanat is an unrefi ned whole food sweetener made from 
the juice of the sugar cane which retains the vitamins and 
minerals from the sugar cane plant.
Wt/Vol., Packaging, Price:  1 oz. Retails for $0.87 (7/92, 
Maryland).
How Stored:  Shelf stable.
Nutrition:  Per 1 oz. bar: Calories 170, protein 3 gm, 
carbohydrates 13 gm, fat 11 gm, sodium 10 mg. Calcium 4% 
of U.S. RDA, iron 8%.
New Product–Documentation:  Product with Label 
purchased at Fresh Fields, Rockville Pike, Maryland. 
1992. July 20. This product is the successor to The Barat 
Bar, developed by Legume, Inc. (also run by Gary and 
Chandri Barat). The product is now named simply “Barat.” 
Underneath that name, in much smaller letters, is written 
“Non Dairy Chocolate with Almonds.” This upscale 1-ounce 
(28 gm) product retails for a hefty $0.87. The word “tofu” 
appears in the ingredient listing which is hard to read 
because it is hidden behind a fold in the wrapper and is 
printed with brown ink on silver foil. Label is 6.5 by 1.5 
inches. Silver foil. Dark brown, gold, white, and silver. 
On front panel: “New. Sucanat: The organic whole food 
sweetener. Made in USA.”

3375. Cherin, Starla Vaughns. 1992. Tofu takes on produce 
fl avors. Produce Business (Boca Raton, Florida). June. p. 48, 
50.
• Summary: “The produce department enjoys the halo 
effect of being known for nutritious, fresh products. That’s 
why retailers and suppliers agree it’s the perfect place to 
merchandise tofu... Tofu is packaged in three ways: water-
packed, aseptic and vacuum-packed.”
 In 1969, when Azumaya fi rst began to sell its tofu in 
supermarkets, the retailers in San Francisco weren’t quite 
sure where to place it–so they put it in the produce section. 
Says Azumaya president Bill Mizono: “’I think it was 
because they contended soybean is a vegetable and back then 
most Orientals worked in the produce section and were more 
familiar with the product.’ But today tofu is merchandised 
in the produce department not by chance but by choice... 
‘All of our recipes include vegetables,’ says Mizono. ‘We 
offer a customer request address for recipes on our point of 
sale materials, and we receive between 25-50 letters a day 
concerning recipes.’”
 “Greg Jones, of Marjon Specialty Foods says his 
company carries a product called Tofu Crumbles that is a 
vegetarian substitute for meat.”
 Shayne Gordon of Nasoya Foods agrees, the best place 
for tofu is in the produce section, in the middle of the aisle. 
“Here it would have the perception of being a mainstream 
item. When it is tucked in the corner or on an end cap, 
consumers feel it is an add-on item. Merchandising in the 
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middle of the fi rst stretch of the wet rack adds to impulse 
sales and gives tofu a very visible position. If it’s right out 
there with the lettuce and apples, people are going to buy it.”
 “Frieda’s, Inc., Los Angeles, California, declares June as 
‘Tofu Month,’ and offers produce managers a demonstration 
kit that provides detailed information on tofu, how to 
merchandise it, demo recipes and full defi nition and usage 
information on other Chinese products. Karen Caplan, 
president of Frieda’s, says demonstrations and sampling are 
the best ways to interest the consumer in new and unusual 
items.
 “’Produce managers should begin advertising the 
demonstration two weeks in advance through in-store signs 
and newspaper advertising to help build traffi c,’ says Caplan. 
‘Plan to do the demos during peak traffi c times–Thursday, 
Friday and Saturday. Make sure you have plenty of product 
to sell while demonstrating, and expect to sell fi ve to 10 
times the normal amount during your demonstration.’”

3376. Jain, Laxmi; Jain, Manoj. 1992. Melody of India 
cuisine: Tasteful new vegetarian recipes celebrating soy and 
tofu in traditional Indian foods. Santa Barbara, California: 
Woodbridge Press. 221p. Illust. 26 cm.
• Summary: The authors (mother and son) have taken over 
100 vegetarian recipes from all over India and prepared them 
with soymilk, tofu, and soy yogurt in place of all or part of 
the dairy products. They begin the book with chapters on the 
dietary benefi ts of soyfoods and methods of preparing them. 
All recipes include nutritional breakdowns.
 Contents: Introduction. Why tofu and soybeans? 
Nutritional value of tofu and other soy foods. Preparation 
of tofu and other soy foods. Soy appetizers (incl. roasted 
soybeans). Soy with vegetables. Soy breads. Soy salads. Soy 
raitas & chutney. Soy with rice & lentils. Soy drinks. Soy 
desserts. Soy ice cream, cookies and cakes. Appendixes: 
A. Suggested menus. B. Weights, measures, temperatures 
and times. C. Glossary of Hindi terms. D. Sources of Indian 
foods. Biographical notes.
 “Laxmi Jain, a native of India, has lived in the Boston 
area for the past 18 years. She works actively to promote the 
use of soybeans in the American and Indian diet... Her fi rst 
book on soybean, ‘Indian Soy Cuisine,’ was published by the 
American Soybean Association.
 “Dr. Manoj Jain is a physician in Internal Medicine at 
Boston City Hospital and is specializing in International 
Health and Infectious Diseases at the New England Medical 
Center. Dr. Jain is a graduate of Boston University School 
of Engineering, School of Medicine and School of Public 
Health. He received a Medical Perspectives fellowship to 
research the uses of soy foods in the Indian diet, and has 
published his results in the medical literature. Dr. Jain has 
conducted talk shows and soy demonstrations on national 
television and radio in India. Currently, Dr. Jain is also a 
consultant in a fi ve-year rural health and soybean promotion 

project in India.”
 On the back cover, a color photo shows Laxmi and 
Manoj Jain. Address: 1. Wellesley, Massachusetts; 2. M.D., 
physician in internal medicine at New England Medical 
Center (Boston).

3377. Katzen, Mollie. 1992. The new Moosewood cookbook: 
Recipes from Moosewood Restaurant, Ithaca, New York. 
Berkeley, California: Ten Speed Press. xviii + 237 p. Illust. 
Index. 28 cm.
• Summary: This is the 15th anniversary edition of the 
classic 1977 vegetarian cookbook. Ten Speed Press has 
released a revised and expanded edition, hand printed and 
illustrated by the author. In “Welcome to the Moosewood 
Cookbook,” Katzen writes, “My own cooking as well as 
the changing needs and desires of my constituency evolved 
during this time, and I no longer cooked with so much fat, 
dairy products or eggs... Without changing the character of 
the book or the nature of the recipes, I retested and rewrote 
them all and added about 25 new ones...”
 The next chapter, “A personal history of this book,” is 
outstanding–a revelation.
 Note: A 40th anniversary edition was also published in 
2014 by Ten Speed Press. Address: Kensington, California.

3378. Lightlife Foods, Inc. 1992. Tired of the meat market? 
(Ad). Vegetarian Times. June. p. 26.
• Summary: A 1/3-page color ad. “Meet Lightlife Tempeh 
Burgers in a luscious lemon sauce. Vegetarian chili 
with real zip. Tofu pups that are plump and juicy. Sweet 
Italian sausage to top your pasta. All 100% natural. 100% 
vegetarian. All simply delicious. Deliciously simple to 
prepare. Lightlife. Where good health tastes great™.” A 
small photo shows the front of many Lightlife packages. 
Address: P.O. Box 870, Greenfi eld, Massachusetts 01302. 
Phone: 1-800-274-6001.

3379. McGlasson, Linda. 1992. Soyfoods in the next 
century: Feeding the world one bean at a time. Health Foods 
Business 38(6):30-34, 36. June. [1 ref]
• Summary: A table gives estimated retail sales of soyfoods 
in the USA in 1990, in descending order of sales (million 
dollars): soy sauce $395.5, tofu $94.1, second generation 
products (such as dips, dressings, entrees, non-dairy desserts, 
cheeses, yogurts, and imitation meat products) $81.6, 
soymilk (not including infant formulas made with isolated 
soy proteins) $60.0, miso $44.5, soynuts $9.7, tempeh $7.5. 
Total $657 million. Source: Soyatech in Bar Harbor, Maine. 
The two fastest growing segments are soymilk (increasing 
at 20% a year) and second generation products (15-20% a 
year). “Soyfood sales are expected to grow steadily through 
the next decade as health and environmental concerns 
become increasingly important factors in food purchasing 
decisions... an estimated 33 to 50% of all adults are reducing 
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their intake of meat, yet they still have the craving.
 Protein Technologies International of St. Louis, 
Missouri, is developing a line of structured proteins, which 
are look-alike meat components. There are versions that look 
and feel like ground beef, crab meat, and chicken.
 Angelo Morini, founder of Galaxy Foods, began trying 
substitutes for the real cheese he was using in his pizza 
business. He left the pizza business in 1968 and began 
making soy cheese full-time. The company began slowly by 
selling to food service customers, then they started marketing 
the cheese nationally in 1984. In 1985 Galaxy started in the 
health food industry with a new line, Soyco. Following a fi re, 
the company has relocated in a new 55,000 square foot state-
of-the-art manufacturing facility in Orlando, Florida. They 
are now producing soy cheese products and are scheduled to 
launch 30 new items this year.
 One sidebar, titled “Quickie Dictionary of Soyfoods,” 
defi nes tofu, miso, tempeh, soymilk, and shoyu. Another 
says “Soyfoods Take Spotlight in New Infomercial.” The 
infomercial is based on Dr. Michael Klaper’s education 
seminars for doctors and other health professionals titled 
“Let Food Be Your Medicine.” Klaper (a noted physician, 
author, environmentalist and nutritionist [and vegan]) is co-
founder and director of the Institute for the Advancement of 
Nutrition Education and Research. The tentative title for the 
new infomercial is “The Nutrition for the 90s, a Transition 
to Health.” It will begin airing in July on cable TV. Radio’s 
Top 40’s Countdown host Casey Kasem will emcee the show 
with Dr. Klaper. The show will feature top scientists and 
doctors, plus testimonial interviews with many celebrities 
and famous athletes. Address: Managing editor.

3380. Morinaga Nutritional Foods, Inc. 1992. We are pleased 
to announce the relocation to... (Card). 5800 South Eastern 
Ave., Suite 270, Los Angeles CA 90040. 1 p.
• Summary: This 4½ by 6¼-inch embossed card, printed 
black and red on white, mailed June 3, announces that 
Morinaga will relocate to: 2050 W. 190th St., Suite 110, 
Torrance, California 90504. Phone: (310) 787-0200. Fax: 
(415) 787-2727. “We anticipate no disruption of business 
during our relocation and look forward to our continued 
relationship. Effective: June 15, 1992 (Monday).” Address: 
Los Angeles, California.

3381. Product Name:  Vita-Soy Tofu (Chinese Style).
Manufacturer’s Name:  Nasoya Foods.
Manufacturer’s Address:  23 Jytek Park (P.O. Box 841), 
Leominster, MA 01453.  Phone: 617-537-0713.
Date of Introduction:  1992 June.
How Stored:  Refrigerated.
New Product–Documentation:  Sarah V. Cherin. 1992. 
Produce Business. June. p. 50. “Tofu Takes on Produce 
Flavors.” Nasoya produces 8 varieties of tofu and 2 are 
“authentic Chinese style” products that have bi-lingual 

Chinese and English labeling. “The Chinese style tofu, called 
Vita-Soy Tofu, is processed differently than Nasoya’s plain 
tofu. The texture and taste is more acceptable to the Oriental 
population.”

3382. Product Name:  Tofu [Regular, Firm, and Herb]. The 
Herb was renamed Garlic & Herb in July 1998.
Manufacturer’s Name:  Small Planet Soyfoods.
Manufacturer’s Address:  5303 N. Myrtle St., Spokane, 
WA 99207.
Date of Introduction:  1992 June.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Phil Spiegel. 
1992. June 4. This week he will open a tofu shop in Spokane 
inside a sprout shop. It will be temporary until he can build a 
shop in his garage on his property in Newport, Washington. 
He may have problems there with disposal of whey.
 Talk with Phil Spiegel, owner. 1992. June 29. He started 
making these 3 varieties of tofu at a temporary location in 
early June 1992. Soon he will be moving his shop onto his 
property at 4452 Rocky Gorge Rd., Newport, WA 99156. 
Phone: 509-447-5146. The local health inspector is asking 
for details on his whey, its BOD [biological oxygen demand] 
and how he plans to dispose of it. He soon plans to introduce 
Soysage in two fl avors: Mexican, and Italian Herb.
 Form fi lled out and faxed by Phil Spiegel, owner. 1998. 
July 21. Small Planet Soyfoods, 330112 Hwy 2, Newport, 
WA 99156. Phone: 509-447-5146. Currently producing 
organic nigari tofu (15.5 oz), and four types of fl avored 
organic tofu (garlic & herb, hot, curry, and vegetable). 
Started June 1992. Talk with Phil Spiegel. 1998. July 30. 
His company, Small Planet Foods, is a tofu company located 
on a 300-acre certifi ed organic farm named Penrith Farms, 
which is run by his silent partner (Jim & Sherry Brewster). 
The farm is also a foster farm for teenagers with serious 
problems; the Brewsters generally contract with the state 
of Washington, but sometimes private individuals also send 
their kids–if they can’t deal with them. A good percentage of 
few of the kids leave in much better shape than when they 
arrived. Phil sold all of his tofu in bulk until July 1998, when 
he began packaging it. The idea for the fl avored tofu–garlic 
& herb–was developed by Silverking in British Columbia, 
Canada; they shared the idea with Phil–who made some 
small modifi cations.
 Labels for Firm Organic Tofu and Garlic & Herb 
Organic Tofu sent by Phil Spiegel. 2001. May 18. 3.75 by 5 
inches. Self adhesive. “Non-GMO” logo. “Hand crafted in 
the Northwest by Penrith Farms, 330112 Hwy #2, Newport, 
WA 99156. Phone: (509) 447-5146. www.smallplanettofu.
com.” A large illustration shows a river with trees and 
mountains.

3383. Product Name:  Soy Flour, Tofu Powder, Textured 
Soy [Flour].
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Manufacturer’s Name:  Solait International, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  202 West 7th St., P.O. Box 885, 
Carroll, IA 51401.  Phone: 1-800-747-8605.
Date of Introduction:  1992 June.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full-page, black-
and-white) in Soya Bluebook. 1993. Sept. Devansoy, Inc. 
is located at 202 West 7th St., P.O. Box 885, Carroll, Iowa 
51401. Phone: 1-800-747-8605. Elmer Suttler is president. 
Talk with Bev Tierney of Devansoy. The company changed 
its name from Solait International Inc. to Devansoy, Inc. in 
Jan. 1993. They make only one product–Solait Powdered 
Soy Beverage–however in mid-1992 they started selling 
soy fl our, tofu powder, and textured soy fl our made by other 
companies.

3384. SoyaCow Newsletter (Ottawa, Canada). 1992. Soya 
deli and fast food pilot project. 1(2):1. April/June.
• Summary: “Frank Daller is moving from the Toronto area 
to Ottawa to take the SoyaCow’s products to Ottawans. He 
plans to operate a SoyaCow from a busy market location 
to produce and sell freshly made tofu, soymilk, soy-yogurt, 
okara, and various value added products made from them. 
The business will also sell health fast foods including 
tofu-burgers, pita pocket sandwiches, frozen desserts, and 
soydrinks and shakes.
 “The idea is to prove the concept in Ottawa with the 
intent of developing it into a franchise.”

3385. Product Name:  White Wave Dairyless 
(Nonfermented Soy Yogurt) [Apricot-Mango].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1992 June.
Wt/Vol., Packaging, Price:  6 oz plastic cup.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Lon Stromnes. 
1992. April 3. This product will be introduced at the 
Anaheim Show in April.
 Talk with Lon Stromnes. 1993. Feb. 9. This product 
was introduced on 12 June 1992. Steve Demos has visited 
Triballat in France where Sojasun is made [but Steve says he 
did not go through the Triballat plant], he knows all about it, 
and he knows that Sojasun is opening a plant in China.

3386. Hall, Trish. 1992. So contemporary: In search of a 
low-fat hot dog. New York Times. July 1. p. C1, C6. Living 
section.
• Summary: “Ninety-fi ve percent of the households in 
this country eat hot dogs, and they indulge, on average, 
more than once a week, according to the National Hot Dog 
and Sausage Council in Westchester, Illinois... Americans 

consume so many hot dogs in the summer–more than fi ve 
billion, according to the council–that the links, if put end to 
end, would circle the earth more than 15 times. The Fourth of 
July weekend and the Memorial Day weekend are the peak 
hot-dog eating times.” But hot dog sales fell 2% in 1991 
from 1990, and the number of alternatives is rising.
 “Some of the lower-fat dogs don’t have nitrites, a 
preservative that has been linked with cancer in laboratory 
animals, but most do...
 “Although much of the hot-dog fl avor comes from 
spices and seasonings, the juicy chewy sensation is provided 
by fat. Steven Demos, president of White Wave Inc. in 
Boulder, Colorado, said that his company has been selling 
a tofu hot dog, Meatless Healthy Franks, for four years 
and that sales have increased by 35 percent to 40 percent 
each year. But the hot dogs are quite dry, a problem he 
doesn’t deny. ‘We need to improve upon them,’ he said. 
His company will direct its efforts toward creating a better-
tasting vegetarian hot dog rather than a lower-fat alternative.
 “The tofu hot dogs have more fat than most people 
might think, as much as nine grams. Because that fat is 
unsaturated–it comes from the soybeans in the tofu–it is 
more healthful than fat from animal sources. But because it 
is unsaturated, it does not provide the juiciness that animal 
fat gives, Mr. Demos said.”
 A table compares 3 brand of tofu hot dogs, each 
weighing 1.5 oz: (1) Meatless Healthy Franks, 120 calories, 
8 gm of fat. “Unattractive exterior, dry and mealy inside.” 
(2) Not Dogs, 120 calories, 9 gm of fat. “Brown outside, dry 
inside, tastes like carrot.” (3) Tofu Pups, 92 calories, 5 gm of 
fat. “Blistery outside, rubbery casing, strong artifi cial smoke 
taste.”
 Also syndicated in the Miami Herald. July 5.

3387. Weissman, John. 1992. Natural foods sandwich 
companies in and around Boston, Massachusetts (Interview). 
SoyaScan Notes. July 4. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The two main sandwich companies are Season’s 
Harvest (in Somerville, Massachusetts; owned by Ademar 
Reis, pronounced REES) and New World Natural Foods (in 
Brighton, Massachusetts; owned by Emily Merghart; Phone: 
617-232-5973). Emily started the company herself under 
the name New World Enterprises in 1979, and has since 
run it herself. Her husband, Errol, was a dancer. The idea 
for the business came from a previous business that Paul 
Duchesne had started and left. Season’s Harvest products 
are distributed widely, down to New York and Connecticut, 
and possibly up into New Hampshire. New World sells only 
locally. Both use tofu and seitan in their sandwiches. New 
World uses seitan made by The Bridge in their sandwiches. 
They sell tofu burgers made by 21st Century, etc. Admar 
makes Bacon Bits out of TVP, a process he learned from 
John; then he waited 5 years and did it on his own. He also 
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makes vegetarian burgers out of chickpeas and rice, etc. 
When stores such as Bread & Circus installed their own 
delis, it greatly hurt both of these sandwich companies. 
Address: VegPro Co., 133 Nottinghill Rd., Brighton, MA 
02135.

3388. Peeters, Ludo. 1992. Early history of Jonathan 
P.V.B.A. in Belgium (Interview). SoyaScan Notes. July 
9. Conducted by William Shurtleff of Soyfoods Center. 
Followed by a letter of July 29. [1 ref]
• Summary: Ludo started working with Jos van de Ponseele 
at Jonathan on 28 Aug. 1978. He made seitan with Jos from 
the very fi rst day; they were Jonathan’s only workers at the 
beginning and they worked in a garage at the company’s 
fi rst location–Holleweg 89, 2070 Ekeren (near Antwerp), 
Belgium. Ludo thinks Jonathan’s fi rst product was seitan, 
followed by tofu and soymilk. Ludo thinks that the seitan 
was introduced before Nov. 1978. The original ingredients 
were water, wheat, soy sauce, soy fl our or meal, salt, kombu, 
and ginger. The soy fl our improved the fl avor and nutritional 
value.
 In 1978 Mr. Van de Ponseele moved to Holleweg 113, 
2070 Ekeren. In January or February of 1980 he moved to 
the actual plant.
 In his letter of 29 July 1992, Ludo encloses several 
early documents: (1) A letter written in Oct. 1977 (Jonathan 
was at Holleweg 89) showing that that company was selling 
Seitan (a vegetarian steak), Goulash (made with seitan), 
Tofu (Sojakaas), Mochi (made of sweet rice), sea vegetables, 
vegetable pickles, and peanut butter. (2) A price list for 1978-
79 (the company is now at Holleweg 113). (3) An English-
language translation of the text of a press conference held 
in about 1987 when the company started to make prepared 
meals based on seitan and tofu. Address: Goorbosstraat 20, 
B-2990 Wuustwezel, Belgium. Phone: +32 3-663-4532.

3389. 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 stir-
fry 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 fi fth, 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 fi nally 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 
fi rst 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 fi rst 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.

3390. SoyaScan Notes. 1992. The remarkable food-related 
creativity that took place in Boston from the late 1960s until 
the late 1970s, especially within the macrobiotic community 
(Overview). July 13. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: A fl owering of original food product 
development took place in Boston during this period. 
There were a number of reasons for this (1) The meeting of 
two food cultures, Japanese and American, together with 
new ideas related to diet and health, as embodied in the 
macrobiotic teachings of Michio and Aveline Kushi. Just as 
the meeting of two ocean currents leads to a region at the 
boundary of great biological activity and development, so 
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does the meeting of two cultures. Young Americans were 
introduced to a host of new basic foods which they quickly 
began to use and process in new ways. These included miso, 
tofu, seitan, amazake, umeboshi salt plums, sea vegetables, 
rice syrup, rice cakes, azuki beans, mochi, and many more.
 To cite but four examples: (A) Seitan: Japanese had 
used seitan as a salty condiment or seasoning. By late 
1972 Americans had transformed it into a succulent meat 
substitute. (B) Tofu: It had never occurred to Japanese to put 
tofu in a blender. By the mid-1970s Americans in Boston 
were combining it with a sweetener to make delectable 
dairyless tofu cheesecakes and cream pies, or to make low-
fat, cholesterol-free salad dressings, dips, and spreads. (C) 
Amazake: Japanese serve this as a hot beverage like tea, 
most in teahouses; The only fl avoring used is gingerroot. 
Americans transformed it into delectable ice creams (free of 
dairy products and sugar), or thick, sweet drinks resembling 
milk shakes sold refrigerated in plastic bottles. Americans 
also used amazake as an all-purpose natural sweetener in 
place of sugar, honey, or maple syrup. They also learned 
to make a rice milk resembling amazake using commercial 
purifi ed enzymes instead of koji; at this point, the line 
separating amazake and rice syrup became somewhat 
blurred. (D) Rice Syrup: Japanese use amé or mizuamé, 
made from koji, as the basis for taffy-like candies or, in very 
limited ways, as a sweetener. Americans soon began to make 
rice syrup using commercial enzymes instead of koji and to 
use it as an all-purpose natural sweetener in place of sugar, 
honey, or maple syrup.
 (2) The closely-knit, almost communal nature of the 
macrobiotic community in Boston, was one in which many 
people, mostly young people (including many women), were 
working closely together with a common vision. New ideas 
were shared more than guarded or patented. Joel Wollner 
notes that it was almost like the art community in Paris 
during the impressionist era of the late 1800s.
 (3) The Erewhon retail store (opened in April 1966) 
provided a ready testing ground for new local products. 
Many got their start in one or more of these stores. The 
Erewhon Trading Co. (which started importing Japanese 
natural and macrobiotic foods in Aug. 1968), and which 
began wholesaling and distributing in the spring of 1969, 
greatly helped to expand the market for good products.
 (4) The community was fortunate to have a number of 
exceptionally talented entrepreneurs in the food business, 
including Paul Hawken, Bruce Macdonald, Roger Hillyard, 
Bill Tara, and many others. Many of these individuals later 
left the area to start their own food companies.
 (5) It was during this period that the natural foods, 
macrobiotic foods, organic foods, and vegetarian movements 
(all closely related, and often based on similar philosophical, 
ethical, and spiritual values) began to grow in the United 
States, in part in reaction to the overly-processed, overly 
chemicalized, unhealthful foods produced by big food 

companies, and the highly-chemicalized food growing 
techniques used by American farmers–and in part because of 
the leadership and inspiration of the community in Boston.

3391. Wollner, Joel; Wollner, Wendy. 1992. Early tofu 
cheesecakes in Boston (Interview). SoyaScan Notes. July 13. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Both Joel and Wendy remember a tofu 
cheesecake made by Sprucetree Bakery and another served 
at The Seventh Inn. Joel’s favorite tofu cheesecake was 
made at the Last Chance Cafe in Cambridge, Massachusetts, 
by Eduardo Jimenez (pronounced HIM-eh-nez). He used 
to age it so that the fl avors would marry. It was available 
by 1979. Before that, Marcea (pronounced mar-SEE-uh) 
Newman, used to make delicious tofu cheesecakes. In the 
early 1970s she was living with Murray Snyder. She used 
to be a freelance caterer. Whenever a cake was needed for 
a birthday, wedding, or party, Marcea would be the one 
to bake it. At the time, she was experimenting with these 
recipes, including cheesecakes, for her cookbook The sweet 
life: Marcea Newman’s natural-food dessert book, which 
was published in 1974. Thus her cheesecakes were sold 
commercially, but not in stores. Joel is quite sure Marcea 
(her last name is now Weber) is still in Australia. Address: 
Joel Wollner / Genesis, P.O. Box 1343, Clifton Park, New 
York 12065. Phone: 518-371-7014. Fax: 518-373-8337.

3392. Drosihn, Bernd. 1992. Re: Seitan in Europe. Letter to 
William Shurtleff at Soyfoods Center, July 16. 1 p.
• Summary: Viana has made 3 seitan products since Aug. 
1989. The only other German company that makes seitan 
is Tofumanufaktur Christian Nagel GmbH in Hamburg. 
Other European companies that make seitan are Yakso, 
Witte Wonder, and De Vuurdoop in the Netherlands, and 
Jonathan in Belgium. Address: Founder and president, Viana 
Naturkost GmbH, Willi Graf Str. 88, 5350 Euskirchen-
Kuchenheim, Germany. Phone: 02251-56076.

3393. Toyo Shinpo (Soyfoods News). 1992. Tôfu, aburaagé, 
nattô, konnyaku noki nami ni fushin: Jisshitsu de zennen 
dôgetsu hi 0.5% no gensho [Consumption of tofu, aburaage, 
natto and konnyaku in Japan from 1976 to 1991: Decreased 
0.5% from the same month last year]. July 21. p. 2. [Jap]
• Summary: Per household consumption of various 
soyfoods; yen fi gures are not adjusted for infl ation. Tofu 
consumption rose from 85.73 cakes costing 5,020 yen in 
1976, to 86.89 costing 6,047 yen in 1980, to a peak of 90.43 
costing 6,761 yen in 1983, dropping to 88.48 costing 7,337 
yen in 1985, down to 83.42 costing 7,323 in 1990, down to 
78.76 costing 7,699 yen in 1991.
 Consumption of aburaagé and ganmo (deep-fried tofu 
pouches and burgers) rose from 2,950 yen in 1976, to 3,472 
in 1980, to a local peak of 4,080 in 1984, dropping to 4,057 
in 1985, down to 3,898 in 1990, then rising to a recent peak 
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of 4,253 in 1991.
 Natto consumption rose from 1,034 yen in 1976, to 
1,289 in 1980, to 1,655 in 1985, to 2,532 in 1990, to an all-
time peak of 2,532 yen in 1991.

3394. Journal News (The) (White Plains, New York). 1992. 
Rockland: Tofu maker coming to Valley Cottage. July 25. p. 
14.
• Summary: “Global Protein Foods Inc., a Kyoto, Japan-
based food manufacturer, has opened its fi rst American 
plant in Valley Cottage [New York]. The company makes a 
complete line of tofu products.”

3395. Bersky, Kamil. 1992. Re: Work with soyfoods, seitan, 
and amazake in Czechoslovakia. Letter to whom it may 
concern, July 30. 1 p. Typed, with signature.
• Summary: “We are now producing 5 varieties of seitan, 
5 varieties of tempeh, amasake, tofu, and we can offer 
barley malt. Our plan is to start koji and miso production, 
open a macrobiotic center with a year-round program, a 
kindergarten, and a small restaurant with a shop.” Address: 
M.D., The Macrobiotic Centre of Czechoslovakia, Mlynska 
659, 51 801 Dobruska, Czechoslovakia. Phone: 42 443 
21578 (fax).

3396. Product Name:  Tofu, and Soy Sprouts.
Manufacturer’s Name:  Manna Foods Inc.
Manufacturer’s Address:  2030 Will Ross Court, 
Chamblee, GA 30341.  Phone: 404-454-7569.
Date of Introduction:  1992 July.
New Product–Documentation:  Talk with James Kim, 
owner. 1993. Nov. 18. He bought this company in May 1993 
from Mr. Wang of Manna Foods at the same address. He 
currently makes tofu, soy sprouts, and mung bean sprouts. 
Mr. Wang started the company about two years ago at the 
same address and he made the same foods.
 Talk with an employee at Calco of Atlanta. 1993. Nov. 
18. Mr. Wang was a Chinese-Korean who was born in Korea. 
He fi rst/given name in Chinese was something like Wei-Gan. 
He closed his business (without fi ling for bankruptcy) in 
about the summer of 1992 after he had been in business for 
only about 3 months. He sold or tried to sell his equipment. 
He defi nitely did not run the business for 2 years. The 
people at Calco (which has been in business for 10 years) 
know him well and feel strongly that he was a sneaky man 
with no integrity. He developed a bad reputation in Atlanta, 
where he was widely known in the Korean community. For 
example, he posed as a real estate agent and said that he 
had a client who wanted to buy Calco for a very high price. 
Then he said before he could fi nalize the sale he wanted 
a list of customers, statistics on how much Calco sold to 
each account, credit references, etc. Calco gave him that 
information before they found out that he was an imposter. 
Then Mr. Wang took 6 of Calco’s employees to establish his 

own business. After Mr. Wang went out of business, most of 
these employees came back to Calco because they had not 
been properly paid. They wanted their jobs back, but Calco 
was able to hire only 2 of them.

3397. Product Name:  Fried Tofu, Dofu-Gan (Savory 
Baked Tofu, 2 types), Tofu Chicken, Fresh Soymilk (Plain 
Unsweetened Traditional Style).
Manufacturer’s Name:  Tofu International Ltd.
Manufacturer’s Address:  738 Airport Blvd., Suite 6, Ann 
Arbor, MI 48108.  Phone: 313-665-2222.
Date of Introduction:  1992 July.
New Product–Documentation:  Talk with Tim Redmond of 
American Soy Products. 1992. May. Bruce Rose has a joint 
venture with a large Chinese tofu company to make tofu in 
Michigan.
 Talk with Bruce Rose, of Tofu International Ltd. 1992. 
Sept. 25. All of these products were introduced in July 1992 
by Tofu International Ltd., which was formerly named 
Rosewood Products Inc. Dofu-Gan is extra fi rm tofu, pressed 
under hydraulic presses, not water packed. Note: The Soy 
Plant, the ancestor of Tofu International Ltd. introduced 
Dofu-Gan in March 1978.
 Tofu Chicken is made by cutting a cake of Dofu-Gan 
into a net or accordion like french fries linked together side 
by side. After cutting, the net is fried then simmered in a 
broth. It tastes great in a meatless chicken sandwich and is 
now sold in some local grocery stores.

3398. Simonds, Nina. 1992. Tofu. Tribune & Times (Tampa, 
Florida). Aug. 2.
• Summary: The author fi rst tasted tofu in 1971 near the 
University of Wisconsin at Madison. It was drab, rubbery, 
and fl avorless. Then, in Taiwan, she became very fond of 
tofu. Today it is catching on in America. Nasoya Foods, a 
Massachusetts tofu manufacturer, has annual sales of $7 
million.

3399. Martin, Claire. 1992. Regardless of poll, bland food’s 
sales rise. Denver Post (Colorado). Aug. 6.
• Summary: About Steve Demos and White Wave Soyfoods 
Inc. Photos show: (1) Worker David Kremin labeling and 
stacking tofu on a conveyor belt. (2) A carousel curding 
machine inside White Wave’s tofu plant in Boulder, 
Colorado. Sales of White Wave tofu grew only slowly from 
1977 (when Demos started the company) until 1985. But in 
1985, when Demos decided to market “second-generation 
soy products–cooked tempeh burgers, soy hot dogs, soy 
yogurt... Customers literally ate it up. Sales doubled that 
year, and kept growing. White Wave’s growth rate last 
year was 30 percent. (Its stock is privately held.) This year, 
Demos expects sales to meet or exceed $5 million, and to 
produce 7 million pounds of tofu and soy products in all 50 
states. The No. 1 seller? Raw tofu–despite the yuck factor. 
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Part of the answer may be that shoppers in the United States 
are shifting their focus from price and convenience to health 
and nutrition.”
 Demos is now “contemplating a product [a hot dog?] 
that combines tofu and meat. ‘The meat industry thinks that’s 
sacrilegious. The tofu industry thinks that’s sacrilegious. 
I don’t think its sacrilegious. It’s one way to get someone 
to make the transition from meat to soy.’ Another way is 
creative advertising. Inspired by the presidential campaign, 
White Wave marketing director Paul Chasnoff came up with 
a six-word publicity campaign, perfect for bumper stickers: 
‘I eat tofu and I vote.’” Note: These bumper stickers can be 
ordered from White Wave for $2 each. Address: Denver Post 
Staff Writer.

3400. Irish Times (Dublin). 1992. RTE1, Network 2 
[Television schedule]. Aug. 18. p. 19.
• Summary: At 3:30 the program “Yan Can Cook” features 
everything you might want to know about bean curd or tofu. 
Martin Yan makes three recipes: (1) Spinach salad with tofu 
dressing. (2) Stir-fried pressed bean curd with jicama. (3) 
“Sichuan braised bean curd.”

3401. SoyaScan Notes. 1992. Two TV ads by The Kellogg 
Co. depict tofu negatively, as if it symbolized a food used 
only by health nuts (Overview). Aug. 22. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: In one Kellogg TV ad, a wife gives her husband 
a Nutri-Grain Bar. He asks: “Is it tofu?” She says no. Another 
Kellogg cereal ad also uses tofu in much the same way.

3402. Nordquist, Ted A. 1992. Re: Overview and details 
on new developments with AB Winner and with Aros in 
Sweden. Letter to William Shurtleff at Soyfoods Center, 
Aug. 26–in reply to inquiry. 2 p. Typed, with signature on 
letterhead.
• Summary: “I formed Aros Sojaprodukter AB in August of 
1990 with Erik Kennhed, a business man from Eskilstuna, 
Sweden. I was VD or President with 51% to his 49%. Aros 
AB bought soybase from Trensums Musteri AB and sold it 
to Winner AB. Winner made Tofuline ice-cream and sold it 
to Aros AB. Aros AB in turn sold Tofuline to Ingman Foods, 
Finland, Nutana in Sweden, Nutana in Denmark and Nutana 
in Norway. Since I designed the soybase plant for Trensums, 
I had an exclusive contract with them on soybase. I worked 
with Winner to develop soy-based products, the ice-cream 
was the fi rst.
 “I did not have time for tofu. I sold Aros Sojaprodukter 
KB to Trensums and moved the Tofu plant to Trensums in 
July of 1991. Trensums Musteri AB is owned by Blekinge 
Invest and is situated in Tingsryd, about 30 minutes by car 
from Karlshamn where Winner is located.
 “Then in August of 1991 Nutana in Denmark and 
Norway went bankrupt. Winner had about 100,000 dollars 

of ice-cream in stock. Trensums and Winner did not like my 
powerful position while I, according to the contracts, had 
no fi nancial liability. I just took the profi ts. So they started 
talking to each other about me, or more specifi cally about 
Aros Sojaprodukter AB. Blekinge Invest forced Erik to sell 
his 49% to Blekinge Invest for a song, threatening him with 
possible losses if both Winner and Trensums decided to drop 
soya altogether. Once they bought out Erik I was next.
 “I reached an agreement with Winner and Blekinge 
Invest in April of 1992. I sold my shares to Blekinge Invest 
who now owns 100% of Aros Sojaprodukter AB and KB. I 
work as a consultant for Winner until the end of this year.
 “Aros AB (Trensums) delivers soybase only to Winner. 
Winner sells Tofuline ice-cream directly to Nutana Sweden 
and Ingman Foods in Finland. They sell via their own 
Winner name to England.
 “AB Winner, 374 82 Karlshamn, Sweden. Tel: 46-454-
82000. Fax: 46-454-11375. International sales contact is Leif 
Andersson. President is Håkan Johnsson.
 “Aros Sojaprodukter AB, Box 112, 36201 Tingsryd, 
Sweden. Tel: 46-477-11920. Fax: 46-477-18034.
 “Aros (Trensums) does not want to actively sell soybase. 
They are happy to sell only to Winner AB. There is no 
President, but Jan Hallberg, vice-president of Trensums 
handles the paper work. Aros Tofu is off the market. Dansk 
Tofu is now sold in Sweden and Norway.
 “Winner is in the process of being sold. The plot 
thickens!
 “Anders Lindner, Erik Kennhed and I look on in interest 
as all this unfolds.”
 Note: Attached are photocopies of three Tofuline soy ice 
cream labels, sold by Nutana in Sweden. Address: President, 
TAN AB, Eningbölevägen 54, S-740 82 Örsundsbro, 
Sweden. Phone: +46 171 605 68. Fax: +46 171 604 56.

3403. Adams, Ruth. 1992. Tofu: Versatile protein source. 
Better Nutrition for Today’s Living 54(8):34. Aug. [7 ref]
• Summary: The article begins: “In the preface of The 
Soybean Cookbook [1963], Mildred Lager tells us that 
‘soybeans are perhaps the world’s oldest food crop, and for 
centuries, nutritionally they have meant milk, cheese, bread 
and oil to the people of Asia. Economically, they have meant 
gold, a cash crop, something to sell for exchange for other 
necessities. We of the Occidental world have also discovered 
that soybeans are indeed nuggets of gold in our modern 
civilization.’”
 There follows a discussion of tofu, including the 
different types, and a recipe for “Indian tofu rice cakes.” 
Ends with 7 references to books about tofu.

3404. Ali, Nawab. 1992. Soybean food potential and its 
exploitation for Indian situation. Agricultural Situation in 
India. Aug. p. 395-402. *
• Summary: Commercially available soybean foods in India 
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are: Soymilk, soypaneer [tofu], soysuji / soy-suji (a snack in 
Central India), soy fortifi ed biscuit (using soyfl our). Address: 
Project Director, Soybean Processing & Utilization, CIAE, 
Bhopal, India.

3405. Product Name:  Bean Curd Strips [Trips] (Dou Kan 
Ssu).
Manufacturer’s Name:  American Food Co. (AFC).
Manufacturer’s Address:  4738 Valley Blvd., Los Angeles, 
CA 90032.  Phone: 213-223-7738.
Date of Introduction:  1992 August.
Ingredients:  Soy beans, water, calcium sulfate.
Wt/Vol., Packaging, Price:  6 oz vacuum pack. Retails for 
$1.29 (10/92, Oakland, California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased in Chinatown, Oakland, California. 1992. Oct. 
28. 7 by 4 inches. Vacuum pack. Red, dark green, black, 
white, and light green. “Vacuum fresh. 100% natural. High in 
protein. High in calcium. No cholesterol.” UPC indicia.
 Talk with Jackson Wu, owner. 1992. Nov. 4. This 
product was introduced about 3 months ago. The word Trips 
on the label was a misspelling; it should have been Strips. 
The company moved to its present location, into a building 
that it now owns, on 1 Nov. 1990. They will be launching 20 
new soy products next month and 100 new products during 
the next year.

3406. Product Name:  Dragon Organic Tofu.
Manufacturer’s Name:  Flatland Hydroponics (Marketer-
Distributor).
Manufacturer’s Address:  504 North Commercial, P.O. Box 
478, Thomasboro, IL 61878.  Phone: 217-643-7808.
Date of Introduction:  1992 August.
Wt/Vol., Packaging, Price:  Packed in water in molded 
plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Stacy Wolski of 
Flatland Hydroponics. 1992. Oct. 28. The company, which 
grows alfalfa and mung bean sprouts, began marketing this 
tofu on 15 Aug. 1992. It is packaged in Cincinnati, Ohio.

3407. GEM Cultures. 1992. Catalog [Mail order]. 30301 
Sherwood Rd., Fort Bragg, CA 95437. 9 p. Aug. [4 ref]
• Summary: This catalog celebrates the company’s 12th 
anniversary. The fi rst section is titled “Powdered cultures 
for soycrafters.” On page 1: “Powdered Tempeh Starter, 
PTS: Tempeh is a delicious Indonesian, cultured soyfood 
with a chewy texture. Whether your interest is in exotic 
foods, eating lower on the food chain for health, social or 
economic reasons, or cutting back on meat, cholesterol, 
or calorie consumption, tempeh fi lls the bill. A vegetarian 
source of Vitamin B-12, this versatile food can be fried in the 
traditional manner or baked, broiled, steamed, or barbequed. 

Easily cultured without special equipment, homemade 
tempeh tastes and smells wonderful, slices better, and costs 
far less than commercial tempeh.
 “The tempeh mold, Rhizopus oligosporus, that binds 
the cooked soybeans together into a sliceable cake, is 
grown on an entirely vegetable medium. Mature spores 
are harvested and combined with sterile organic rice fl our 
for easy and accurate measuring on every batch. Complete 
culture directions and recipes are included. One pound of 
dry soybeans prepared as directed will make 1 3/4 pounds of 
tempeh. Preparation time–less than 2 hours. Incubation time–
about 24 hours at 85 F (32 C). Kept cool and dry, PTS has at 
least a 6-month shell life at full potency.
 “Kit PTS, 11gm, three 1-pound batches (makes 5+ 
pounds). $2.50 each.
 “Big PTS, 35 gm, ten 1-pound batches (makes 18 
pounds). $4.00 each.
 “Half Kilo PTS, 500 gm, packaged in bulk. $35.00 each.
 “Full Kilo PTS, 1000 gm, packaged in bulk. $65.00 
each.
 “Powdered Natto Starter: Called Natto in Japan and 
Thua-nao in Thailand this cultured soyfood has a strong, 
somewhat persistent, unique fl avor. The bacteria, Bacillus 
subtilis var natto, that culture the cooked soybeans make a 
sticky, viscous polymer during the 6-12 hours of incubation 
which creates whispy threads evident when the cultured 
soybeans are pulled apart. A good source of protein, this 
robust soyfood adds zest to any grain or noodle dish, soup or 
sandwich. A little goes a long way, so what is not intended 
for use in a day or two may be easily frozen.
 “Natto Starter Kit: This packet contains complete culture 
directions, recipes, and enough spore to start 3 recipes of 
natto, each making 5 cups or 1½ pounds.
 “Bulk Natto Starter: A concentrated spore preparation, 
this vial has suffi cient spore to start 48 pounds of dry 
soybeans. Prepared according to the included directions it 
will therefore make about 86 pounds of natto.
 “Natto Starter Kit: Makes 4½ pounds. $2.50.
 “Commercial Natto Starter: Makes 86 pounds. $10.00.”
 Also: Amazake, miso, shoyu, and tamari starters from 
Japan. Five types of tane koji (koji starter) imported from 
Japan. Commercial miso and shoyu koji spore packets. 
Organic light rice koji. Natural salts for curding tofu: Natural 
nigari, Terra Alba calcium sulfate. Self-renewing cultures: 
Kombucha tea fungus. Fresh sourdough. Seed miso. Fresh 
fi l mjolk, fresh viili, fresh kefi r curds. Cookbooks with 
culture. Sea vegetables from the Mendocino Sea Vegetable 
Co. Kitchen culture items. Address: Fort Bragg, California. 
Phone: 707-964-2922.

3408. Product Name:  Pita Melts (Whole Grain Pita Bread 
with a Filling) [Vegetable Cheesesteak {Made with Seitan}, 
Chili Dog {Tofu Hot Dog with Mushrooms & Onions}].
Manufacturer’s Name:  Health Is Wealth, Inc.
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Manufacturer’s Address:  Sykes Lane, Williamstown, NJ 
08094.  Phone: 609-728-1998.
Date of Introduction:  1992 August.
How Stored:  Frozen.
New Product–Documentation:  Spot, with color photo of 
label, in Vegetarian Times. 1992. Aug. p. 83. The product 
comes with either of 3 fi llings. “Just pop the low-fat frozen 
meals in the mic or cook conventionally.”

3409. Hermann, Mindy. 1992. Soy healthy: A humble bean 
earns its begging rights. American Health. Aug.
• Summary: “Several population studies suggest that daily 
consumption of soybean products may decrease cancer risk 
and offer other health benefi ts as well... Researchers have 
found that people who eat soybeans and soy products (such 
as tofu) have a reduced risk of colon and rectal cancer, 
compared with those who consume no soy... Other studies 
have linked soybean consumption to a reduced breast 
cancer risk. Laboratory and animal studies have found that 
isofl avones, chemicals abundant in soybeans, may prevent 
the hormone estrogen from binding to cells and stimulating 
breast tumor growth.” Address: R.D., New York.

3410. Krizmanic, Judy. 1992. Savvy new soyfoods. 
Vegetarian Times. Aug. p. 82-83.
• Summary: Highlights, with color photos, Living Lightly 
non-dairy soy ice cream from Turtle Mountain, Toffl e 
(eggless tofu waffl e) from Dae Han, Tofutti Better than 
Cream Cheese, Westsoy Lite Non Dairy Creamer, Pita Melts 
from Health in Wealth, Meatless Tofu Steaks from White 
Wave, Ken & Robert’s Veggie Pockets.
 “Soy much to learn. Want to learn more about soy? Send 
a self-addressed, stamped, business envelope to the Soyfoods 
Center...”

3411. McSweeney, Daniel. 1992. 10th Annual Whole Foods 
Consumer Survey: Getting to know your customers. A profi le 
of an aging and affl uent consumer emerges from the survey. 
Whole Foods. Aug. p. 32-34, 36, 38, 43-44.
• Summary: A table titled “Food purchases” (p. 43) shows 
the percentage of respondents who purchased a type of 
product at a natural foods during the past 12 months, in 
descending order of popularity (also shows percentages for 
1991 and 1990): Tofu 52%. Soy milk 42%. Tamari 38%. Soy 
sauce 29%. Miso 28%. Tempeh 25%. Cheese substitute 19%. 
Sea vegetables 17%. Note: The sample size is not given.

3412. Morinaga Nutritional Foods, Inc. 1992. Dear Mori-Nu: 
Last Thanksgiving I tried your wonderful pumpkin pie recipe 
for the fi rst time... (Ad). Health Foods Business (Elizabeth, 
New Jersey). Aug. p. 27.
• Summary: This full-page color ad continues: “I still can’t 
believe that a dessert this good can be cholesterol free and 
so low in saturated fat (the Bad kind). I hope that you give 

out the recipe again this year so that everyone... Sincerely 
Suzanne Newsome, Sherman Oaks, California.”
 In the center of the ad is a large horizontal photo of the 
tofu pumpkin pie, surrounded by pumpkins and vegetables 
and one package of Mori-Nu Silken Firm Tofu. The recipe 
for “No cholesterol pumpkin pie” is given. Address: 2150 W. 
190th St., Suite 110, Torrance, California 90504.

3413. Product Name:  Tofu Tempeh Burger, Tofu Vegies 
Burger.
Manufacturer’s Name:  Nutrisoy Pty. Ltd.
Manufacturer’s Address:  255 Forest Road, Arncliffe 2205, 
NSW, Australia.
Date of Introduction:  1992 August.
Ingredients:  Organic soybean (non genetically modifi ed), 
water, soy sauce, sunfl ower oil, spices, natural nigari 
(magnesium chloride), culture (Rhizopus oligosporus).
Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label and letter (e-mail) 
from Tony Wondal of Nutrisoy. 2005. April 26. He started 
making and selling these two products in Aug. 1992. Note: 
He invented this interesting Tofu Tempeh Burger.

3414. Roussel, A.M.; Ravel, A.; Faure, P.; Alary, J.; Favier, 
A. 1992. Tofu consumption: Effects on plasma lipids in rats. 
J. of Food Science 57(4):903-05, 912. July/Aug. [23 ref]
• Summary: Rats on the tofu diet had very low cholesterol 
levels and an acceptable ratio of HDL cholesterol to total 
cholesterol. Growth and amino acid profi le were also 
adequate, but the bioavailability of trace elements decreased. 
Address: U.F.R. Pharmacie, Université Joseph Fournier, 
Grenoble 38700 La Tronche, France.

3415. S.G. 1992. Sampling with a twist. Inc. (Boston, 
Massachusetts). Aug. p. 80.
• Summary: “Product sampling is a time-honored, 
inexpensive way to get people to try something new. For 
about $100 a day, you can hire a demonstration company 
to set up a table in the supermarket and give samples 
to upwards of 500 prospects a day. Tofu maker Nasoya 
Foods, which uses recipes for its in-store demos, shares 
demonstration costs with the vendors of products used in 
the recipes. ‘It makes it affordable to introduce tofu to a lot 
more people,’ says John Paino, president of the $7-million 
Leominster, Massachusetts, company.”

3416. Product Name:  Heart’s D’Lite Freeze Dried Powder 
(Fat-Free Cheese Alternative with Casein) [Cheddar, 
Monterey Jack, Jalapeno Jack, Mozzarella, Garlic-Herb].
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.
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Date of Introduction:  1992 August.
Ingredients:  Tofu, casein (milk protein), tapioca starch, salt, 
natural fl avor, guar gum, citric acid.
Wt/Vol., Packaging, Price:  2 x 30 lb poly bags in 
corrugated shipping container.
How Stored:  Refrigerated.
Nutrition:  Per 1 oz.: Calories 88, protein 16 gm, 
carbohydrates 6 gm, fat less than 1 gm, cholesterol 0 mg, 
sodium 332 mg, calcium 273 mg.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo East. 1992. Dated Aug. 
21. “Product Information.” Gives detailed specifi cations 
on this “Freeze dried powdered Heart’s D’Lite Cheese 
Alternative.”

3417. Product Name:  [Tofu (Plain), and Smoked Tofu].
Manufacturer’s Name:  Sojaprodukt.
Manufacturer’s Address:  913 03 Drietoma 85, Slovakia.  
Phone: +42 31 99 283.
Date of Introduction:  1992 August.
New Product–Documentation:  Letter from Jon Kessler of 
Twin Oaks Community Foods. 1996. July 5. He just returned 
from a trip to Slovakia and is sending an address for a tofu 
maker that he was unable to visit. He has the impression that 
they make silken tofu.
 Soyfoods Center calls this company. 1996. July 16. 
But no one there speaks English. Talk with, then letter (fax) 
from Dominik Belko and Jan Lunter of Alfa Bio in Slovakia. 
1996. July 16. This company, which started making tofu in 
mid-1995, is their competitor. It is run by a woman, Mrs. 
Alena Harustakova. They started producing soyfoods in 
August 1992. They presently make two products: Plain Tofu, 
and Smoked Tofu.

3418. Sonoma Business (Sonoma, California). 1992. City 
watch–Santa Rosa: With this kind of help, they’ll soon 
develop tofu-based ribs. Aug. p. 24.
• Summary: “Sharon’s Finest, a developer and merchandiser 
of tofu cheese alternatives, has just been adopted. The Davis 
Street company was the Service Corps of Retired Executives’ 
top pick this year for its Adopt an Emerging Business 
Program. Some 55 companies had applied.
 “Sponsors say the fi ve-year-old company, which 
claims 700 percent growth over the past three years, best 
exemplifi ed entrepreneurial achievement, potential for 
growth and community contributions. As the offi cial adoptee, 
the company is expected to continue expanding as it benefi ts 
from a year’s worth of guidance from Armstrong Image 
Group, Moss Adams, National Bank of the Redwoods and 
Bronson, Bronson & McKinnon.
 “Founded in 1987, Sharon’s Finest markets a variety 
of low-calorie, low-fat, cholesterol-free cheese products 
made from organically-grown tofu. They include TofuRella, 
Cottage Salad and Heart’s D’Lite, a fat-free version of 

TofuRella. The cheese alternatives are similar in taste to 
regular cheese, says Richard Rose, president. ‘When it’s 
melted, many people prefer it to the real thing,’ he says. ‘It 
melts smoother.’
 “Rose says his interest in dairy-free alternatives was 
sparked by his discovery in 1980 that he was allergic to dairy 
products. ‘Being I was a vegetarian, that didn’t leave me a lot 
to eat,’ he says.
 “To replace the cheese and yogurts he loved, Richard 
Rose and his former wife, Sharon, started experimenting 
with recipes. Their trials produced nearly 80 new soy- and 
tofu-based items including a chocolate mousse, ice creams 
and yogurts. In 1980 they opened a tofu business, ran it for 
seven years, and then founded Sharon’s Finest...
 “The company’s product lines will soon expand. 
Several of its vegetable-based dairy alternatives are due to 
hit the shelves this year. Unlike the company’s tofu dairy 
alternatives, which contain some milk protein, the new 
products are 100 percent nondairy.”
 A photo shows packages of TofuRella and Heart’s 
D’Lite. Talk with Richard Rose. 1993. April 9. Richard now 
owns 100% of Sharon’s Finest. He bought out Sharon’s 
share after they were divorced in 1991-92. She worked at 
the company until Nov. 1992. She is now planning to start a 
health resort in Arizona. His cheese is packed by a company 
run by old Italians.

3419. Takai Seisaku-sho. 1992. [Takai systems catalog ‘93]. 
1-1 Inari, Nonoichi-machi, Ishikawa-ken 921, Japan. 56 p. 
30 cm. [Jap]
• Summary: Black-and-white photos show the company’s 
many pieces of equipment and systems for manufacturing 
tofu and soymilk. The catalog is divided into 5 sections: 1. 
Transporting and soaking systems. 2. Soymilk production 
systems. 3. Curding and forming systems; Poached tofu 
systems. 4. Cooling systems; Hot-pack systems. 5. Deep 
frying systems. Address: Kanazawa, Ishikawa-ken, Japan. 
Phone: 0762-48-1355.

3420. Product Name:  Meatless Tofu Steaks.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1992 August.
Ingredients:  Ingredients: Tofu (water, organically grown 
soybeans, nigari (magnesium chloride)), soy sauce (water, 
soybeans, wheat, salt), granulated garlic, granulated onion, 
and spices. Soybeans grown and processed in accordance 
with the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  6 oz (170 gm) vacuum pack.
How Stored:  Refrigerated.
Nutrition:  Per 3 oz.: Calories 170, protein 20 gm, 
carbohydrates 4 gm, fat 9 gm (saturated fat 1 gm, 
polyunsaturated fat 8 gm), cholesterol 0 mg, sodium 350 
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mg. Percentage U.S. Recommended Daily Allowance (U.S. 
RDA): Protein 30%, vitamin A 35%, calcium 25%, iron 
25%.
New Product–Documentation:  Vegetarian Times. 1992. 
Aug. p. 83. ‘Meats’ to meet. White Wave makes marinated 
Meatless Tofu Steaks. Label sent by Lon Stromnes of White 
Wave. 1993. Feb. 26. 4 by 4.75 inches. Self adhesive. Full 
color: Black, red, pink, and white. Photo shows a tofu steak 
between buns on a plate with trimmings of onions, green 
peppers, cheese, and lettuce. “Contains no meat.” Leafl et 
(black and white, single sided, 28 cm) sent by White Wave. 
1993. Feb. “Make mine meatless.” Made with organic tofu.

3421. Castleman, Elisabeth Giacon. 1992. Tofu can be 
nutritious, simple part of diet. Herald-Times-Reporter 
(Manitowoc, Wisconsin). Sept. 2.
• Summary: Glenny and Jerry Franzen make tofu from 
organically grown soybeans at their company Bean Time 
Soyfoods, located between Chilton and Stockbridge in 
Wisconsin. A recipe for Tofu Liptauer spread is given.

3422. Fukushima, Rhoda. 1992. Fresno Tofu Co. New 
owners, old ways: Surpassed in volume, not quality. Bee 
(Fresno, California). Sept. 7.
• Summary: In June 1992 Terry Sasaki and his sister, Debbie 
Sasaki Diaz, took over the Fresno Tofu Co., a southwest 

Fresno mainstay since the late 1940s. They are 
the only employees. They make fresh tofu and 
agé (deep-fried tofu pouches). The company now 
has sales of $120,000/year.

3423. Stewart, Penelope. 1992. Re: Planning to 
start a tofu shop in Pamplona, Spain. Letter to 
William Shurtleff at Soyfoods Center, Sept. 7. 1 
p. Handwritten. [Eng]
• Summary: Growing up in California her entire 
life, she took tofu and soy products for granted. 
She has just fi nished reading The Book of Tofu, 
by Shurtleff and Aoyagi. She would like to order 
a copy of Tofu and Soymilk Production. Address: 
Colite 23, bajo [or c/o Lite 23, bajo], Pamplona, 
Navarra, Spain.

3424. Wu, Olivia. 1992. If it’s not junk, can it 
taste good? A panel of kids judges the ‘Best of 
Processed Foods.’ Herald-Arlington Heights 
(Chicago, Illinois–Rolling Meadows Ed.). Sept. 
10. Food section. p. 1-2.
• Summary: Center for Science in the Public 
Interest (CSPI) has recently released a list titled 
“Best of the Processed Foods.” All foods should 
contain no more than 30% of calories from fat, 
10% of calories from saturated fat, etc. CSPI is 
a non-profi t, consumer-advocacy group based 
in Washington, DC, best known for its efforts 

to reduce junk food advertising on Saturday morning TV. 
Soyfoods that were tasted included (1) Pizza: 1. Rice-Crust 
Soy Cheese. 2. Soypreme French Bread Garden Patch or 
WholeWheat Cheese Style. 3. Special Delivery Soya Kaas. 
4. Tree Tavern Pizsoy. Tofu wieners: The kids did not like 
most of the tofu wieners.
 Of all the many products tested, 3 of the top 5 ratings 
went to foods containing soy: 1. Rice-Crust Soy Cheese. 
2. Special Delivery Soya Kaas. 5. Health Valley Beans & 
Wieners.

3425. Housman, Bob. 1992. Mainland Express now makes 
only 360 lb/week of tofu (Interview). SoyaScan Notes. Sept. 
11. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Several years ago the FDA came into 
supermarkets in surrounding states and found that the 
temperature at which tofu was being stored was too 
warm. The supermarkets said that they could not keep the 
temperature in the refrigerated cases low enough, so virtually 
all dropped Mainland’s tofu and switched to Mori-Nu, which 
is aseptically packaged. Hinoichi also sells a little tofu in the 
area. Mainland still has a large tofu factory but they use it 
only one day a week to make tofu.
 Note: The above call was based on a talk with Jim Skiff 
of Minneapolis. 1992. July. Prof. William Breene at the 
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University of Minnesota in St. Paul told him that Eastern 
Foods no longer makes tofu. Address: P.O. Box 405, Spring 
Park, Minnesota 55384. Phone: 612-471-8034.

3426. Petka, Tom. 1992. The casein industry and market 
(Interview). SoyaScan Notes. Sept. 14. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Casein became classifi ed as a chemical and a 
non-dairy product in about 1948-49 by the Federal Trade 
Commission, at about the same time that price supports 
for dairy products began. At that time it was used almost 
exclusively for industrial applications (such as adhesives 
and sizings) rather than in foods. Today about 80% of 
the casein in America is used for foods–mainly imitation 
cheeses, whip toppings, and other imitation dairy products, 
plus medical and nutritional products prescribed by doctors. 
The remaining 20% is used for industrial purposes–mainly 
adhesives and sizings.
 There are presently no companies in America that make 
casein; government price supports for milk price it out of the 
world market. The last U.S. manufacturer, Land O’Lakes, 
stopped in the 1970s. All casein used today in America is 
imported, mainly from New Zealand, Ireland, France and the 
Netherlands.
 Note: If this outdated and misleading classifi cation of 
casein as a non-dairy product could be changed, it would 
open up a huge market for soy protein products (isolates, 
soymilk, tofu), primarily in foods and beverages. Address: 
American Casein Co., 109 Elbow Lane, Burlington, New 
Jersey 08016. Phone: 609-387-3130.

3427. Roach, William. 1992. Re: Kyoto Food Corp. (Terre 
Haute, Indiana) would like to supply you with tofu. Letter to 
Richard Rose, Sharon’s Finest, P.O. Box 1368, Santa Rosa, 
CA 95402, Sept. 17. 1 p. Typed, with signature on letterhead.
• Summary: “The New Orleans Food Ingredients Fair was an 
exciting event for all those who attended. We at Kyoto Food 
Corporation are especially excited about the possibilities for 
Kyoto Tofu to be used in a variety of Products.
 “We want you to know that we are ready and willing 
to assist you in any way we can in the development 
and inclusion of Kyoto Tofu as a part of your product 
developments.” Address: 1050 West 35th St., Terre Haute, 
Indiana 47802. Phone: 812-235-9505.

3428. D’Ambrosio, Michele. 1992. Tofu spread sold 
refrigerated in a shallow pottery crock in Spain (Interview). 
SoyaScan Notes. Sept. 22. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Michele was in Spain recently, in the town 
of Figueras, population 23,000, in Gerona province, of 
northeast Spain, in the eastern Pyrenees Mountains, 24 miles 
north of Gerona. There she saw a unique very simple tofu 
spread, seasoned only with thyme, sold refrigerated at the 

only health food store in the city. The store also sold a lot of 
breads. It was packed in a tan glazed shallow pottery dish/
container, weighing about 6 ounces. She loved the spread 
and even took the little dish home with her. Note: This 
container is reminiscent of the way that Chinese fermented 
tofu has long been packed. Address: 6441-43 Haverford Rd., 
Philadelphia, Pennsylvania 19151. Phone: 215-474-8636.

3429. Rose, Bruce. 1992. The Soy Plant was renamed Tofu 
International Ltd. in Feb. 1992. Joint venture with Zhenjiang 
Bean Factory, a Chinese tofu company near Shanghai 
(Interview). SoyaScan Notes. Sept. 25. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: In Nov. 1990 (after 2½ years of negotiations) 
Bruce Rose (not his company, Rosewood Products Inc.) 
signed a joint venture agreement with a big Chinese tofu 
manufacturer named Zhenjiang Bean Factory, located 
in Zhenjiang, China, about 130 miles west-northwest of 
Shanghai. The purpose of the company produced by the 
joint venture was to manufacture fresh (unpasteurized), 
traditional Chinese-style tofu and tofu products in Ann 
Arbor, Michigan, to be sold locally. Operating out of the 
plant at 738 Airport Blvd. in Ann Arbor, formerly owned by 
The Soy Plant, they started producing small amounts of tofu 
in February 1992 and at that time they renamed the company 
Tofu International Ltd. (TIL; It was formerly Rosewood 
Products Inc.). They formally started tofu production in July 
1992. New products, all introduced in July 1992, include 
fried tofu, dofu-gan (2 types, very fi rm, not water packed), 
tofu chicken, and fresh soymilk.
 The new company is operating out of the same factory 
as that formally occupied by The Soy Plant and Rosewood 
Products Inc., but with different equipment; and the tofu is 
made in a different way. In 1987 Rosewood Products Inc., 
a natural foods distributor (founded in 1980 by Bruce Rose, 
the president) purchased the Soy Plant’s assets in bankruptcy 
court and invested a lot of money in new equipment. 
Rosewood had been distributing the Soy Plant’s tofu for 
6 years. For the next 5 years Rosewood was also a tofu 
manufacturer, making typically 5,000 lb/week (sometimes 
as much as 6,000 lb/week) of tofu, then production began to 
decrease as the competition grew more intense and as Bruce 
found he had too much to do trying to run both a distributing 
and a tofu manufacturing company. So he began to look 
for outside help in managing the tofu production operation. 
Rosewood Products Inc. still exists as the distributor of the 
tofu manufactured by TIL.
 The Chinese are providing a team of skilled tofu 
production and management and production experts, 
equipment, and technology for making unique traditional 
Chinese tofu products. Presently, everyone in the plant is 
Chinese–they speak little or no English. Bruce does not 
want to compete with the “Big Boys” that sell aseptic 
or pasteurized tofu (Morinaga, etc.). Tofu production 
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(especially in second generation products) has increased 
since the joint venture started and is now at about 3,000 lb/
week–but most of this tofu is made into second generation 
products. Bruce has been to Zhenjiang once and visited their 
big factory which makes several hundred thousand kg/month 
of tofu.
 In the near future, they plan to start making pressed 
tofu sheets, and Buddha’s Chicken or Duck, which no other 
company in America is presently making. Address: Founder 
and President, Rosewood Products, Inc., 738 Airport Blvd., 
Suite 6, Ann Arbor, Michigan 48108. Phone: 734-665-2222.

3430. 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’s-
milk 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 
defi ciency 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.

3431. Galloway, Gloria. 1992. Lifeless looking bean curd 
can soar to tasty heights. Windsor Star (Essex County, 
Ontario, Canada). Sept. 30.
• Summary: Jon Cloud runs two Toronto vegetarian 
restaurants and Soy City Foods, a soyfoods production and 
distribution company. Hugh McLean of Heatherton, Nova 
Scotia, near Antigonish, produces more tofu than anyone else 
in the Maritime provinces–just 180 to 220 kg per week–in a 
tiny 2x3 meter room at the back of his family’s house.
 A photo shows 2 packages of tofu; one, named To-Fu-
De-Light, looks like a pudding. It is almond fl avored and 
has Chinese characters written on the package. Address: The 
Canadian Press.

3432. Product Name:  Amy’s Vegetable Lasagna (With Tofu 
& Soy Cheese).
Manufacturer’s Name:  Amy’s Kitchen Inc.
Manufacturer’s Address:  P.O. Box 449, Petaluma, CA 
94953.  Phone: 707-762-6194.
Date of Introduction:  1992 September.
Ingredients:  *Organic cooked lasagna pasta (*organic 
whole wheat durum fl our, *organic wheat fl our, water), 
*organic tomato puree, *organic zucchini, *organic tofu, 
*organic spinach, fi ltered water, Mozzarella style soy cheese 
(fresh soy milk made from organic soy beans and fi ltered 
water, soy oil, caseinate, fresh tofu, salt, soy lecithin, natural 
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fl avor, natural vegetable gums), onions, *organic carrots, 
olive oil, sea salt, garlic, spices. * = Organically grown/
processed in accordance with the California Organic Foods 
Act of 1990.
Wt/Vol., Packaging, Price:  9.5 oz (269 gm) in paperboard 
box. Retails for $3.85.
How Stored:  Frozen.
New Product–Documentation:  Spot in Health Foods 
Business. 1992. Sept. p. 88. “Italian Meal.” A black-and-
white photo shows the front of the package, which says: “No 
cholesterol. Lactose free. With tofu & soy cheese. Organic 
vegetables and pasta.
 Ad in Vegetarian Times. 1993. Jan. p. 20. “Something 
for everyone at Amy’s.” New ethnic favorites include “Tofu 
Vegetable Lasagna: Made with organic vegetables and tofu 
in a fl avorful organic tomato sauce layered between organic 
pasta.”
 Product with Label purchased at Berkeley Natural 
Grocery Co. 1994. June 23. 6.5 by 5 by 1.5 inch paperboard 
box. Red, green, blue, yellow, and white. A color photo 
shows the lasagna on a white dish with a sprig of basil at one 
side. “No cholesterol. Lactose free. Organic vegetables, pasta 
& tofu. Microwave or regular oven.”
 2010 March 26. Same product purchased at Diablo 
Foods in Lafayette, California. 9.5 oz. Retails for $5.89. 
Round logo (white on green) in lower right of front panel. 
“No GMOs. No bioengineered ingredients.” “Contains milk 
protein” (in the Mozzarella style soy cheese, in the form of 
casein–a milk-derived protein).

3433. Berrydales Special Diet News (Barrydales Ltd., 
London). 1992. Holland & Barrett & tofu cheese. Sept. p. 5. 
[1 ref]
• Summary: On 17 Sept. 1991 a child named Suraj Jalota, 
who suffered from a violent reaction to dairy products, ate 
a misleadingly labelled tofu cheese and died. The cheese 
contained casein, a dairy protein, but the front panel of 
the label stated “no animal fats,” which could, and was, 
mistakenly interpreted to mean “no animal products.”
 According to a letter from Mr. M.D. Rose of Holland & 
Barrett, the retail store at which the product was purchased, 
before the child died, Holland & Barrett had already taken 
steps to delist this tofu cheese following complaints made by 
some of the store’s vegan customers. They were ready to re-
list a casein-free variety.
 Talk with Richard Rose of Sharon’s Finest. 1993. Feb. 
9. This soy cheese product was made by JRJ Trading. The 
owners of JRJ told him that the grandmother of the child who 
died, while taking care of him, gave him some of the cheese 
and then left him for several minutes. When she returned, 
the boy was unconscious and blue. JRJ’s understanding, 
based on an autopsy, is that the child “aspirated” the cheese, 
choked on it, and suffocated to death–rather than dying from 
the casein in the cheese. This is why JRJ was not prosecuted. 

Even though the company’s name was never mentioned, the 
incident devastated both the product and the company. Who 
would want to buy a food that kills children? Address: 5 
Lawn Road, London NW3 2XS, England. Phone: 071-722-
2866. Fax 071-722-7685.

3434. Product Name:  Vegetable Ravioli–With Whole 
Grains [With Carrot Pasta, With Spinach Pasta].
Manufacturer’s Name:  D’Alterio Foods.
Manufacturer’s Address:  109-18 Northern Blvd., Corona, 
NY 11368.  Phone: 718-779-4770..
Date of Introduction:  1992 September.
Ingredients:  Ravioli: Certifi ed organically grown: Whole 
wheat durum fl our, whole wheat fl our, carrots, spinach, 
tomatoes, tofu, cooked wild rice, cooked brown rice, onion, 
peas, corn, canola oil, garlic, oat bran, wheat bran, amaranth. 
Natural: Filtered water, sea salt, herbs and spices.
Wt/Vol., Packaging, Price:  9 oz. (225 gm) tray.
How Stored:  Frozen.
New Product–Documentation:  Article in Food Business 
(Chicago, Illinois–Putman). 1992. Nov. 23. “Pasta with a 
heart–D’Alterio Vegetable Ravioli.” “Joe D’Alterio’s story is 
reminiscent of ConAgra chairman Mike Harper’s bout with 
heart problems that inspired Healthy Choice. Five years ago, 
D’Alterio, owner of D’Alterio Pasta, Corona, New York, had 
chest pains. Instead of going through with the angiogram his 
doctor recommended, D’Alterio decided to follow Dr. Dean 
Ornish’s program and, as he recalls, ‘I went cold turkey.’ He 
changed his diet, eliminated meat, meditated and exercised.
 “Two months later, he said, his cholesterol level dropped 
from 250 to 165. ‘My doctor couldn’t believe it,’ said 
D’Alterio.
 “The results inspired D’Alterio to begin work on a 
line of vegetarian pastas. Today, the line he has come up 
with tastes as good as–if not better than–its meat-laden 
counterparts.
 “D’Alterio’s whole-wheat pastas are vegetarian as well 
as organic. Spinach ravioli, for instance, includes carrots, 
tomatoes, tofu, rice, onions, peas, corn, oat bran, wheat 
bran and amaranth. End result: Fifteen percent of calories 
from fat, 9.3 grams of protein, 7.5 grams of fi ber and no 
cholesterol.”
 A large photo shows the label, with ingredients.
 Ad (half page, color) in Vegetarian Times. 1993. April. 
p. 21. “Premium Organic Pastas: Delicious tasting pasta 
has never been this healthy before.” Shows a large color 
photo of the label, with a 50¢ off coupon. Send it to: P.O. 
Box 880145, El Paso, Texas 88588-0145 (The address of a 
coupon redemption company).
 Talk with Alberto Olavarria of D’Alterio. 1998. Feb. 17. 
In 1992 the company began making meatless products for 
the natural foods industry. Their fi rst product that contained 
soy (tofu) was the Vegetable Ravioli, introduced in Sept. 
1992 at the Natural Products Expo in Baltimore, Maryland. 
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In 1992 they started making products for the natural foods 
industry, started using organic ingredients, and introduced 
their fi rst two meatless products: Vegetable Ravioli (with 
tofu), and Vegetable Tortellini (without soy). Also in 1992 
they introduced Beef Cannelloni and Beef Empanada (like a 
meat turnover); both contained a mixture of TVP and beef. 
The company started in 1972. The Healthy Cuisine name 
started to be used in about 1995. The address has always 
been 109-18 Northern Blvd., Corona, New York 11368. 
Phone: 718-779-4770.

3435. Morinaga Nutritional Foods, Inc. 1992. Pure tofu. 
Perfect package (Ad). Vegetarian Times. Sept. p. 24.
• Summary:  See next page. This full page color ad shows 
a burning candle, sunfl owers and other fl owers, and two 
packages of Mori-Nu Silken Tofu, one opened, surrounded 
by nuts, vegetables, and soybeans in a wooden bowl.
 The caption at the bottom reads: “Mori-Nu is silken 
style tofu in a revolutionary package, which keeps Mori-Nu 
Tofu fresh and ready to eat for months, without irradiation, 
preservatives or refrigeration. Mori-Nu’s smooth texture and 
soft, fi rm and extra-fi rm varieties make it perfect for any 
recipe. Write and we’ll send you our favorites.
 “From appetizers to desserts, Mori-Nu Tofu is part of 
your lifestyle.”
 This ad also ran in May 1993 (p. 25). And in Health 
Foods Business, Sept. 1992 (p. 11). And in Natural Foods 
Merchandiser, Feb. 1993 (p. 79). Address: 2050 W. 190th St., 
Suite 110, Torrance, California 90504.

3436. Obis, Paul. 1992. Editorial: That was then, This is now. 
Vegetarian Times. Sept. No. 181. p. 4.
• Summary: “Politically, socially and economically the 
world has changed immensely since I became a vegetarian 
21 years ago. Just imagine a time when fax machines and 
VCRs didn’t exist, Nixon was president and dropping out 
was in.
 “For vegetarians of that era, the changes in the past 
decades have been no less dramatic. What seemed a dietary 
regimen then is now a cuisine in the best sense-a pleasurable 
dining experience that’s a celebration of good food and 
good times. Great times, actually. When you choose to eat a 
vegetarian meal, you’re opting for a world of fl avors as well 
as better health.
 “And there’s more to add to the list of how 
vegetarianism has changed–for the better. I’ve listed a few 
ideas that come to mind.
 “Twenty-one years ago:
 “Vegetarians were a rare breed; only 1 percent of 
Americans described themselves as vegetarian. Today the 
number is nearly 7 percent,
 “Most nutritionists were wary of vegetarian diets; they 
feared that vegetarians might not get enough protein. Today 
the American Dietetic Association says not getting enough 

protein is a nonissue for vegetarians, and many nutritionists 
advocate a vegetarian diet because it’s the healthy way to 
dine.
 “Tofu hot dogs, tofu ice cream and frozen vegetarian 
entrées (except for macaroni and cheese) didn’t even exist. 
Today major food manufacturers are selling a wide range of 
vegetarian convenience foods.
 “Vegetarian cookbooks were just beginning to hit 
the bookshelves, and most of them were overloaded with 
cholesterol-laden dairy and egg recipes. Today hundreds 
of vegetarian cookbooks, many with low-fat and gourmet 
recipes, are yours for the choosing.
 “Only one company, Beauty Without Cruelty, made 
cosmetics that were not tested on animals. Now cruelty-free 
body-care products and home cleaners are widely available 
in natural food stores. And the Body Shop–a specialty store 
that carries cruelty-free products for hair and body care, 
perfumes and talcs–has opened shop in Europe and several 
U.S. cities.
 “It used to be tough to get a vegetarian meal on an 
airplane. Today vegetarian meals are the most commonly 
requested special meal.
 “A vegetarian meal in even a fi ve-star restaurant usually 
meant a vegetable plate. Today the National Restaurant 
Association is encouraging restaurants to add creative 
vegetarian entrées to their menus, based on its fi nding that 
one-third of restaurant patrons would select a vegetarian 
entree if one were offered.
 “There was no vegetarian magazine in this country. 
Today Vegetarian Times is one of the fastest-growing 
magazines in America
 “Sure, a lot of things have changed, but what has stayed 
the same is a growing interest in vegetarian cuisine. Just 
imagine what it’ll be like 21 years from now.” Address: 
Editor-in-chief.

3437. Polemis, Aphrodite. 1992. From a traditional Greek 
kitchen: vegetarian cuisine. Summertown, Tennessee: The 
Book Publishing Co. 191 p. Illust. Index. 23 cm.
• Summary: Vegetarian versions of authentic Greek dishes 
by the author of a best-selling book of Greek cooking. When 
two of Aphrodite’s children became vegetarians, she changed 
all of the recipes she had so lovingly prepared for them 
for years by taking out the meat. The author is a native of 
Greece.
 Soyfoods are not a part of traditional Greek cookery. 
Nevertheless, tofu seasoned with a little light miso are used 
as an alternate ingredient in four recipes calling for feat 
cheese; see pages 15, 22, 23, 55, 77; vegans will fi nd this 
helpful.
 With each recipe is given the English name and the 
Greek name. Clarifi ed butter is discussed (p. 12), as is 
Phyllo (pronounced FEE-lo; p. 7). Address: New York City, 
author of Aphrodite’s Kitchen: Homestyle Greek Cooking.
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3438. SoyaCow Newsletter (Ottawa, Canada). 1992. Better 
tofu using SoyaCow. 1(3):1. July/Sept.
• Summary: “Indovita Proteins (P) Ltd., Ghaziabad, India, 
recently received a SoyaCow for testing and installed it in 
the Delhi area to explore its economic viability for a soya 
milk cottage industry. They reported that the tofu make using 
the soya milk from the SoyaCow is superior in fl avour and 
texture to that which they are producing on their Taiwanese 
equipment.
 “Indovita is now in the process of upgrading their 
existing equipment with SoyaCow technology. This confi rms 
the belief that better quality soya milk makes better quality 
products–tofu, yogurt, drinks, frozen desserts, etc.”

3439. Product Name:  Soymage Grated Parmesan Cheese 
Alternative (100% Dairy Free–Casein Free). Renamed Vegan 
Parmesan by March 2000.
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy 
Cheese Co.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 1-800-441-9419.
Date of Introduction:  1992 September.
Ingredients:  Soy beverage (fi ltered water, organic tofu), 
textured vegetable protein, rice starch, canola oil, sea salt, 
citric acid, calcium phosphate, natural fl avors, ribofl avin.
Wt/Vol., Packaging, Price:  Bottle.
New Product–Documentation:  Soymage Natural Products 

Expo East–September 11-13. Soyco, Soymage, Lite ‘n’ Less 
(Leafl et). “Parmesan: Grated style regular (3.5 oz), fat-free 
(5 lb or 25 lb).
 Spot in Vegetarian Times. 1995. March. p. 14. “Cheese 
to please vegans.” Shows a color photo of the bottle and 
front panel of the label.
 Talk with technical representative from Galaxy. 1995. 
July 31. They buy organic tofu powder from a company 
in Minnesota, then mix it with fi ltered water to make “soy 
beverage.”
 Leafl et (8½ by 11 inch, color) sent by Patricia Smith 
from Natural Products Expo West. 1997. March. “His cousin 
[Lite & Less Grated Parmesan cheese alternative] says he’s 
going to be a huge success!” On the rear are Nutrition Facts 
and ingredients. Plus: “Parve. 100% dairy free. Casein free. 
Cholesterol free. Lactose free. Low fat.” “Try our other 
100% non-dairy Soymage products: Sour Cream, Mozzarella 
and Cheddar Chubs. Available from your distributor.
 Leafl et (8½ by 11 inch, color) sent by Patricia Smith 
from Natural Products Expo West. 2000. March. “Build 
your healthy cheese section with Soyco Foods: The Dairy 
Free Vegan Alternative.” A color photo shows a jar of Vegan 
Parmesan. On the rear, the ingredients are given.

3440. Product Name:  Tofu Chips.
Manufacturer’s Name:  Tofu Chips, Inc. A subsidiary of 
Back Porch Brands, Inc. Renamed Oregon Chips, Inc. by 
Sept. 1992.
Manufacturer’s Address:  P.O. Box 282, Ashland, OR 
97520.  Phone: 503-734-7696.
Date of Introduction:  1992 September.
Wt/Vol., Packaging, Price:  6.2 oz. bag.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo East. 1992. Sept. 11-
13. Baltimore, Maryland. “Oregon Chip’s all-natural Tofu 
Chips.”

3441. Deenen, Sally, 1992. The lean toward vegetarianism: 
this week the USA’s top ‘meatless’ chef goes for the gold. 
Take that, fast food. USA Weekend. Oct. 9-11. p. 24.
• Summary: Ron Pickarsky [sic, Pickarski], age 43, now a 
Franciscan friar, will test his culinary skills this week at the 
International Culinary Olympics.
 “Consider the time a few meat eaters laughed into his 
pot of seitan, a whole-wheat dough. Later, they ate his ‘Swiss 
Steak.’ ‘Gosh! This is great. What kind of meat is that?’ they 
asked. The ‘meat’ was the seitan. Brags Pickarsky; It was a 
fast one on them.’”
 A large photo shows Ron Pickarsky. A recipe titled “The 
secret to his ‘Swiss steak’” is given; Tofu, not seitan is the 
main protein ingredient.

3442. Whalen, Greg. 1992. Recent developments at 
Wildwood Natural Foods (Interview). SoyaScan Notes. Oct. 
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22. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Greg worked for Wildwood for 9 years, most 
recently as production manager. About 2 months ago 
Wildwood decided to stop making tofu in Fairfax, and make 
all of it in Santa Cruz. First, it was found that consolidation 
in a more modern facility would reduce production costs, 
and second, the city of Fairfax was putting many restrictions 
on Wildwood’s attempts to expand there. Wildwood-Fairfax 
sold their tofu-making equipment to Arnold Whitridge, a 
long-time macrobiotic who has a lot of money from his 
family (trust fund) and owns a commercial organic farm in 
Trinity County, northern California, near Weaverville. Greg 
is thinking of moving there to start a tofu shop using the 
former Wildwood equipment.
 Wildwood is still making their second generation tofu 
products in Fairfax but they are thinking of moving at least 
part of their operation to Richmond, perhaps into a vacated 
Safeway supermarket building. They may keep the present 
location to use for distribution.
 Greg is a close friend of Paul Orbuch. Wildwood’s 
board of directors relieved Paul of his duties as president; 
he is still on the board but no longer works at Wildwood 
on a daily basis. Paul was very upset and is now suing the 
board. Paul and Jeremiah Ridenour are not on good terms. 
The board also hired a “hot-shot numbers man” to come in 
and streamline Wildwood’s operations. That man fi red Greg 
without any advance notice or compensation for his 9 years 
of work. Greg feels that Paul would never have treated him 
in that way. Devo, the general manager who had an ulcer, 
had to quit shortly after Paul was asked to leave because 
of the pressure of the situation. Other employees are not 
very happy with the new situation. Address: Formerly of 
Wildwood Natural Foods, Fairfax, California.

3443. 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, fi rm, 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): fi rm tofu–159 mg/100 gm; extra fi rm 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.

3444. 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 fi erce 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.

3445. Haren, Chuck. 1992. Nicaragua. Plenty Bulletin 
(Davis, California) 8(3):1-2. Fall.
• Summary: “Nicaragua is one of several Central American 
countries from which Plenty has received letters requesting 
support for people learning how to use soybeans. In August 
Plenty provided technical support to Soynica, a group of 
women who are conducting an education, training and 
feeding program in Managua, the capital. Soynica is a non-
profi t development organization which was formed by a 
group of women who have voluntarily been promoting the 
use of soybean foods among low-income rural and urban 
families since 1980.
 “Soynica became an offi cially registered organization in 
1990. Women within the barrios of Managua have sought out 
support from Soynica in helping them to feed their children. 
Soynica responds by fi rst helping the women organize 
themselves into working groups which support each other. 
A staff of 22 educators provide training for 450 pregnant 
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and nursing mothers in the poorest barrios of Managua... 
Soynica, with the help of 145 volunteers, provides food 
for 24 ‘ollas communales’ (community pots) which serve 
one meal fi ve days each week to 450 pregnant and nursing 
mothers and 2,500 malnourished children. Soybeans are 
used in 80% of these meals (see photos below). Specifi cally, 
Soynica requested Plenty to help improve the processing 
methods they were using at the ollas communales, and to 
work with them in designing a funding proposal for a small 
soybean processing and marketing facility within Managua. 
From this facility Soynica intends to process and market 
a variety of soybean foods, then use the profi ts to help 
cover the costs of the social assistance programs they are 
carrying out in the barrios of Managua. While in Nicaragua 
I was able to demonstrate methods of processing soybeans 
which improved the milk and tofu yields the women could 
achieve when preparing meals at the ollas communales. I 
also worked with the administrators of Soynica programs, 
Luci Morren and Casta Calderon, in writing a proposal for a 
Soybean Processing, Marketing and Training Center.
 “I wish to thank John and Carlotte Gabriel of Nevada 
City, California for bringing the commendable work of 
Soynica to our attention, and for their vital assistance.”
 A photo shows many people watching as Soynica 
volunteers prepare soymilk or tofu.

3446. Jung, Betty. 1992. The Kopan cookbook: Vegetarian 
recipes from a Tibetan monastery. San Francisco, California: 
Chronicle Books. 119 p. Illust. by R.E. Peña. Index. 19 cm.
• Summary: Soy sauce varieties and tamari are mentioned on 
p. 12, and tofu / bean curd on pages 13 and 60-61 (in Kopan 
fried rice).
 The book takes its name from the Kopan CKD, a 
Tibetan Buddhist center just outside of Kathmandu, Nepal. 
Note: “Originally published in Nepal in 1989.”
 A color photo on the inside back cover shows Betty Jung 
with the cooks and monks at the Kopan Monastery. This is 
her fi rst book.

3447. Product Name:  [Tofu and Apple Syrup Cake, Tofu–
Cheese and Vegetables Cake].
Manufacturer’s Name:  La Sojeria, S.C.
Manufacturer’s Address:  Carretera de Vic Km. 30, 08180 
Moia (near Barcelona), Spain.  Phone: (93) 830 1123.
Date of Introduction:  1992 October.
Wt/Vol., Packaging, Price:  In aluminum trays and vacuum 
packed in plastic.
New Product–Documentation:  Letter from Javier Arocena 
of Zuaitzo, Spain. 1992. Dec. 14. He knows of three other 
soyfoods manufacturers in Spain: Natur-Soy, Vegetalia, and 
La Sojeria, all near Barcelona.
 Form fi lled out by Laura Cami and Mario Rimoldi 
of La Sojeria. 1993. Feb. 13. Their company introduced 
these products in Oct. 1992. They now make about 160 lb/

month of each product. These 2 varieties of cakes are sold in 
aluminum trays and vacuum packed in plastic.

3448. 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.
New Product–Documentation:  Letter containing label 
from Susie Gutierrez, founder and owner of Vegan Epicure. 
1994. May 13. This product was fi rst sold commercially in 
Oct. 1992. Label is black on light gray, cardstock. “Gourmet 
wheat product.”

3449. Product Name:  Breaded Italian 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, red bell peppers, herbs, 
spices, 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 fi rst sold commercially in 
Oct. 1992. Label is black on light gray, cardstock. “Gourmet 
wheat product.”

3450. Product Name:  Greek Calamata Tofu Seitan Swirl.
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, calamata olives, herbs, 
spices, 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 fi rst sold commercially in 
Oct. 1992. Label is black on beige, cardstock. “Gourmet 
wheat product.”

3451. Product Name:  Chestnut Stuffed, Seitan, Chestnut 
Stuffed Holiday Seitan Loaf.
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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, teriyaki. Stuffi ng: Carrots, celery, tofu, 
chestnuts, bread crumbs.
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 fi rst sold commercially in 
Oct. 1992. Label is black on beige, cardstock. “Gourmet 
wheat product.”

3452. Wasserman, Debra. 1992. The Vegetarian Resource 
Group’s 10th anniversary celebration. Vegetarian Journal 
(Baltimore). Sept/Oct. p. 8-17.
• Summary: “The Vegetarian Resource Group is 10 years 
old! As some of you know, we started in September, 1982, 
as a local group called Baltimore Vegetarians. The group 
was started by Charles Stahler and Debra Wasserman, with 
the assistance of Audrey Fluke, Norris Fluke, and Ernest 
Kopstein, M.D. At our fi rst meeting, Debra agreed to edit 
the group’s monthly newsletter (using an old typewriter, 
of course), and the fi ve of us planned a vegetarian pre-
Thanksgiving potluck dinner. Press releases were sent out 
for this November event and we immediately received lots 
of attention from the media. Fifty people attended this fi rst 
activity.”
 A graphic shows the cover of the front cover of the 
group’s fi rst 4-page newsletter, titled “Thanksgiving Potluck 
Celebration.”
 1983 Jan.–Sandra Weinstein organized the group’s fi rst 
cooking demonstration–featuring tofu, They planned for 25 
attendees but 75 showed up.
 “The goal of Baltimore Vegetarians from the very start 
was to be an educational group.
 1983–Their fi rst book is published, Vegetarianism for 
the Working Person.
 1988 Oct.–We had our fi rst booth at the American 
Dietetic Association, which was held in San Francisco. A big 
success.
 “In 1989, we changed our group’s name from Baltimore 
Vegetarians to The Vegetarian Resource Group.”

3453. Yamaguchi, Yuzo. 1992. An age-old Asian food heads 
west. Economic World (New York). Oct. p. 34-35.
• Summary: Morinaga sells about 10 million 10.5 oz packs 
of Mori-Nu tofu across America. “In August, New York’s 
Protein Foods Inc., a supplier of traditional water-packed 
tofu, rolled out a thick-fried vegetable tofu with sauce that’s 
packaged for microwave cooking, and a line of tofu cakes...
 “Tofu still has a long way to go to be accepted, even 

desired, by Americans in general. Mr. Kumoda at Morinaga 
Nutritional Foods recalls that thieves pillaging grocery stores 
during the Los Angeles rioting left the tofu untouched. ‘Tofu 
has to become the kind of food that can be stolen,’ he says.”

3454. Paolucci, Danny. 1992. Work with Swan Foods Corp. 
in Miami, Florida. The sad story of Robert Brooks and Mary 
Pung, founders of Swan Foods (Interview). SoyaScan Notes. 
Nov. 5. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Danny grew up in Miami. He became a 
vegetarian in 1970 at age 18, and soon began to buy 
10-pound bags of soybeans, which he pressure cooked. 
“They made me feel great.” He went to practice Rinzai Zen 
with Sasaki roshi in Los Angeles at Cimarron Zen Center, the 
city center for lay practitioners at 2505 South Cimarron St., 
Los Angeles, California 90018. It is the mother temple for 
all Sasaki roshi’s centers nationwide (Mt. Baldy monastery; 
Ithaca, New York; Jemez hot springs, New Mexico, etc.). 
There he was the head cook (tenzo) for 18 months during 
1972-74. He cooked for an average of 10 people/day and he 
served many recipes (such as soyburgers) based on cooked 
whole soybeans. He also made his fi rst batch of tofu (curded 
with lemon juice) while tenzo; he learned from a recipe 
in The Soybean Cookbook (a blue book) by Dorothea Van 
Gundy Jones. When he served the tofu to Sasaki roshi, the 
roshi said “Not so good; it’s sour.” One person at Cimarron 
who wanted to start a tofu company as a Zen Center business 
was Gentei (Sandy Stewart); but he couldn’t do it because 
the Japanese had a tight grip on the market.
 After leaving Mt. Baldy, Danny returned to his home 
town of Miami. He worked for a while in the produce section 
of one of the chain grocery stores; he needed money. The 
idea of starting a tofu company stayed in his mind. In late 
1977, when he heard that Robert Brooks and Mary Pung 
had been running Swan Foods for about 1 year in Miami, he 
went over and said he would like to work for them. He soon 
became their production manager–despite his complete lack 
of experience. Robert would pay the employees using fi stfuls 
and huge rolls of cash. Later Danny found out that Robert 
was dealing drugs. The business was not making money 
because no one was marketing the products, and there were 
far too many products. Also many of the products (including 
refreshing teas) spoiled very quickly due to a junky old 
refrigeration system that was not strong enough; even after it 
was replaced, the new system could not prevent widespread 
spoilage. Basically, they lost money every day on almost 
every product they made. Nobody in the company knew 
what they were doing; no one was “steering the ship.” Mary 
was working on a cookbook, that was never published. Mary 
and Robert were both doing a lot of new product R&D, and 
playing with a clam-jaw-type vacuum packager. One worker, 
Jimmy Wilks, was an original partner. He invested $50,000 
of his inheritance in the business and it was quickly all gone; 
his family never forgave him. Actually he left before Swan 
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Foods went bankrupt because of an accident in the plant. 
One day, while he was working near the pressure cooker, the 
top blew off and he was covered with scalding-hot soy slurry. 
His coworkers dumped him into the cooling tank, where the 
water cooled him off. His burns were not that bad; he left 
the company more out of shock than for medical reasons. He 
later worked at Popeye’s Health Foods in Miami.
 Danny was hired just after Wilks left to manage 
the plant. Danny’s stepfather, Marias, who is a fi nancial 
analyst, was thinking of buying Swan Foods as it was 
near bankruptcy. Robert Brooks wanted $100,000 for the 
company. Marias went over their books and found that 
they lost something like $200,000 during the brief life of 
the business. Marias and Danny waited until Swan Foods 
went out of business. Danny bought all equipment that had 
not been sold. He also cleaned out the offi ce, and kept any 
interesting documents–which he still has. Robert bought 
a moped and moved into Coconut Grove (Danny does not 
know whether or not Mary was with him), rented a room 
somewhere, and just buzzed around. “He was really wacked 
out.” He may have had big debts and was hiding from his 
debtors. Danny still has a fi le on Swan Foods. He may still 
have some product sheets and recipes.
 Danny thinks that Robert and Mary were never married. 
Mary (who was about age 23 in 1977) got pregnant, but 
Robert didn’t want the baby, and wouldn’t marry her. It 
was a boy who they named Osland (perhaps spelled Aslan, 
Ausland or Auslan). They were Premmies, and devotees 
of Guru Maraji. Dick McIntyre of Swan Gardens was also 
a Premmie and is still an active devotee in Miami. Five 
years ago Mary contacted Danny. 3-4 years ago she was a 
down-and-out alcoholic living in shelters for the homeless–
completely destitute. She was probably arrested in Miami 
many times for prostitution and drugs. What a tragedy. 
Danny has no idea how to reach her, but he thinks she still 
lives in the greater Miami area.
 After Swan Foods went under, Danny, fi nanced by 
Marias, started Sunshine Soy Company, Inc. (see separate 
interview). Address: 2219 S.W. 59th Ave., Miami, Florida 
33155. Phone: 305-266-0830.

3455. Paolucci, Danny. 1992. Sunshine Soy Company Inc. 
and the tofu market in Miami, Florida (Interview). SoyaScan 
Notes. Nov. 5. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: After Swan Foods went out of business in 
Dec. 1978 Danny’s stepfather, Marias, who was a fi nancial 
analyst and a numbers man, didn’t think it was a good idea 
to invest in another tofu company. He wanted to see what 
happened. So he waited for 18 months, during which time 
Richard McIntyre and Bob Heartsong set up tofu companies 
in Miami (Swan Gardens, and Bob & Toni’s Tofu Works, 
respectively). Danny and the Heartsongs (Bob & Toni) had 
earlier tried to raise money to go into business together, but 

it didn’t work out–since they wanted to give him only 5-10% 
of the ownership. So they returned the money they had raised 
to the investors and went their separate ways. Danny opened 
Sunshine Soy Company Inc. in Coral Gables, fi nanced by 
Marias, in June 1980. So there were now 3 tofu companies in 
the greater Miami area.
 McIntyre and Heartsong each set up a companies down 
in the low-rent produce section of Miami–10-15 miles away 
from Sunshine Soy. McIntyre was fairly innovative and 
took the idea of vacuum packaging tofu to new heights by 
having his bags printed and having dividers for each pack 
in his cases which made the tofu look very neat. That gave 
him the edge on the market, which won him Tree of Life as 
a distributor. Danny got a lot of the GNC (General Nutrition 
Corp.) stores; they both got chain store accounts. In the 
interim McIntyre hired Leasa, an Asian-American business, 
to distribute his tofu; they distribute Oriental foods to the 
chain stores. Danny heard that Leasa and McIntyre paid the 
chain store buyers $5,000 each to carry their tofu. He ended 
up with 3 of the major chains. Soon McIntyre was the largest 
tofu producer in Miami. Heartsong picked up the leftover 
accounts.
 Sunshine Soy closed in March 1983 for various reasons: 
(1) The company’s lease was up and the landlord wanted to 
increase the rent dramatically. (2) McIntyre was the leading 
tofu maker in the area and hard to compete with. (3) Interest 
rates were at about 18%. Marias said that Sunshine Soy 
was not even making a 10% return on investment, so he 
withdrew his support. Danny was living in the back of the 
shop, paying himself $200/week and working 18 hour days 
with 8 employees. He was burned out and he had lost a total 
of about $100,000 over the 3 years. So he went to work as 
an electrician–a trade he knew. He is now doing well as an 
electrician. He is still actively involved with Rinzai Zen 
meditation, and he has a public zendo in his home. Chico 
and Carol Wagner of Yaupon Soyfoods in Elgin, Texas 
(started July 1979) and James and Diana Muhs of Ashland 
Soy Works in Ashland, Oregon (started Oct. 1981) have also 
long been a Zen students of Sasaki roshi. Danny goes to his 
zendo on Mount Baldy for Rohatsu sesshin each December. 
Address: 2219 S.W. 59th Ave., Miami, Florida 33155. Phone: 
305-266-0830.

3456. Shestakov, Vladimir. 1992. The Ecoville Project in 
Russia: Interest in ecology, humane sustainable culture, 
vegetarianism, and soyfoods in St. Petersburg (Interview). 
SoyaScan Notes. Nov. 9. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Vladimir (nickname “Vlodia”), a Russian 
biologist who speaks excellent English, phoned during a 
visit with John Robbins at EarthSave. He is working to start 
rural based ecological village/community, an education 
and resource center in St. Petersburg including a vegetarian 
restaurant and a soy dairy (to make tofu and soymilk) for the 
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fi rst 2 businesses of the project.
 Vladimir visited The Farm in Tennessee and was 
impressed with their soy dairy. While in San Francisco, he 
is staying at the Center for Citizen Initiatives, run by Sharon 
Tennison (3268 Sacramento St., San Francisco, California 
94115. Phone: 415-346-1875). One of their three main 
programs is titled “Feed Yourself.”
 A 1-page leafl et titled “Ecoville Russia: Project 
Description” sent by the Context Institute (a non-profi t, 
founded in 1979, near Seattle) in Washington state adds: 
“The Ecoville Project began in Sept. 1991 at an international 
gathering of specialists in sustainable community 
development hosted by Gaia Trust, Denmark, and Context 
Institute, USA. The group decided to support the proposal of 
the Russian delegate, Vladimir Shestakov, for the creation of 
an ecological village near St. Petersburg. Such a model could 
show how Russia and the other republics of the Soviet Union 
might rebuild their societies in a way that is sustainable and 
sensitive to the environment...
 “Gaia Trust has provided start up funding to assist the 
project. A western team traveled to St. Petersburg in April 
1992 to do a seminar on the above areas and to help the 
Russians develop team-building skills...
 “Diane Gilman, is coordinating the Project from the 
West...
 “Please contact Diane Gilman, the Western Coordinator 
at Context Institute for more information. Mail: PO Box 
11470, Bainbridge Island, WA 98110 USA. Tel: (206) 842-
0216.”
 Follow-up talk with Diane Gilman. 1992. Dec. 6. A new 
vegetarian society has been active in St. Petersburg since 
Jan. 1992. She and her husband, Robert, an architect, know 
Cynthia and Albert Bates at The Farm in Tennessee. Address: 
Russian Ecoville International Coordinator, P.O. Box 644, St. 
Petersburg 191180, Russia. Phone: +7 812-113-5896 (Phone 
and fax).

3457. Wells, Nasu. 1992. The sad story of Robert Brooks and 
Mary Pung, founders of Swan Foods Corp. in Miami, Florida 
(Interview). SoyaScan Notes. Nov. 9. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Nasu knew Robert and Mary “from way 
back when.” Robert and Mary (who she thinks were never 
married) had a son (born in about 1978) with an unusual 
Sanskrit name [Aslan], which they later shortened to 
“Lenny” or “Lonnie.” Mary was a very pure soul, and she 
and Robert were deeply involved with Guru Maraji and his 
Divine Light Mission.
 After their breakup, Mary sued Robert for child support. 
Robert then married a woman named Tatiana, who was from 
Venezuela and was also a Premmie deeply involved with 
Guru Maraji. Mary disappeared for many years and nobody–
not even Robert knew where she was. She sort of abandoned 
her son, so he lived with Robert and Tatiana and Tatiana’s 

fi rst child from another relationship. Robert and Tatiana 
had two children of their own, Alvin and Emerald–which 
Nasu delivered. Robert continued his involvement with 
Guru Maraji. Mary then came back into the picture again 
about 7 years ago and took her son Lenny/Lonnie back to 
live with her. Nasu saw her at the Natural Food Market; she 
had gained a lot of weight, apparently had a drug problem, 
seemed to be in bad shape fi nancially, and was struggling 
to survive as a single mother with a child. Nasu has not 
seen Mary for about 5 years and is not aware that she ever 
married. Tatiana was diagnosed as having lymphatic cancer. 
She and Robert separated, and were in the process of a 
divorce apparently for two reasons: (1) Robert was quite a 
womanizer and a disloyal husband, and (2) He had a lot of 
business and fi nancial problems. He had lost a lot of money 
and many people were after Robert for money, related to 
drugs. Robert went to live alone in one of the most expensive 
and exclusive hotels in Coconut Grove–where he committed 
suicide about 4 years ago. He had another close girlfriend 
at the time. Robert would not give Tatiana any money to 
help treat her cancer. Nasu does not think that Mary’s child, 
Lenny/Lonnie, is living with Tatiana now. Tatiana still lives 
in the south Miami area, where she has an unlisted phone 
number; she shops at least once a week at Natural Food 
Market and works out at a gym named Bodyworks on Sunset 
Drive in Miami. She is still very active with the Divine Light 
Mission, which is now located in Orlando, Florida. One of 
her children goes to Pinecrest Elementary School (on Red 
Road and 104th in Miami) and the other goes to Gulliver 
Academy (on Red Road in Coral Gables).
 Nasu watched as Robert went from being a fairly sound 
person to one who “went off the wall.” It is a very sad story.
 Update after talk with Nasu on 18 Nov. 1992. A friend of 
Nasu’s has seen Mary recently and she is fi ne. Mary changed 
her name to Lea, went through a rehabilitation program 
2 years ago, and went back to school. She married a man 
named Mark. Mary’s son has been living with her parents 
for a long time. Address: Midwife, Coral Gables (Miami), 
Florida. Phone: 305-663-6745.

3458. Ober, A.F. 1992. Pepper... and salt: Legacy (poem). 
Wall Street Journal. Nov. 27. p. A9.
• Summary: “When hippies lost their chic cachet, / Fashion 
turned the other way. / Hair was cut and beards were shaved, 
/ Hardly any songs were saved, / Sandals left and soap 
returned, / Fewer college buildings burned, / Herbal teas 
and homemade wine / Underwent a great decline. / Still one 
remnant I deplore: Tofu at my grocery store.”

3459. Product Name:  [Soja Harmoniques: Lentil Salad 
with Tofu].
Foreign Name:  Soja Harmoniques: Salade de Lentilles au 
Tofu.
Manufacturer’s Name:  Biosoja.
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Manufacturer’s Address:  10 rue Lavoisier, F 68 000 
Colmar, France.  Phone: 89 74 53 74.
Date of Introduction:  1992 November.
Ingredients:  Lentils 40%, tofu 30%, carrots, peas, 
peppercorns, water, vinegar, mustard, modifi ed starch, salt, 
seasonings, sugar.
Wt/Vol., Packaging, Price:  280 gm. can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  SoyaFoods. 1992. Autumn. 
p. 7. “A profi le of Sojinal.” See Table 2. “Biosoja retail food 
products.” Canned ready meals with less than 300 calories.
 Label sent by Heather Paine of SoyaFoods in London. 
1993. Nov. 3.

3460. Product Name:  Soymilk Powder (Regular, or 
Reduced Fat), Tofu Powder (Regular, or Reduced Fat), Soy/
Whey Blend, Textured Soy Flour, Soy Flour (9% fat).
Manufacturer’s Name:  DMV USA. Div. of DMV, Inc.
Manufacturer’s Address:  2340 Enterprise Ave., P.O. Box 
1628, La Crosse, WI 54602-1628.  Phone: 1-800-359-2345.
Date of Introduction:  1992 November.
Ingredients:  Soy fl our.
New Product–Documentation:  Ad in ‘92 Soya Bluebook, 
p. 52. “Quality ingredients from soya. Chemical-free process. 
Kosher / Parve & organic available.” Talk with Craig 
Albrecht, Technical Sales Manager at DMV USA. 1993. 
March 19. This company buys soy fl our and makes all the 
above products from it. The line was introduced in the fall 
of 1992, before Craig arrived at the DMV. DMV is a Dutch-
owned dairy cooperative with $4,000 to $5,000 million in 
sales worldwide. They have had a presence in the USA for 
about 3 years. DMV USA imports various caseinates and 
whip toppings, and also makes various dairy products such 
as nonfat dry milk, buttermilk, whole milk, whey, whey 
protein concentrate, cheese, imitation cheese, etc. They sell 
these products to foodservice organizations and the food 
industry. The soy products are still a minor part of their total 
business, but growing. Ed Pedrick came from Clofi ne to 
work for DMV.
 Ad (full-page, black-and-white) in Soya Bluebook. 
1993. Oct. “Soymilk Powder & Tofu Powder.”

3461. Griffi s, Gil; Wiedermann, Lars. 1992. Marketing food-
quality soybeans in Japan: A manual on how to profi t from 
the niche market in Japan for value-added soybeans. 5th ed. 
St. Louis, Missouri: United Soybean Board. 25 p. Nov. 28 
cm.
• Summary: Contents: Introduction. Japan: Desired soybean 
characteristics, tofu (procedure for making tofu, desired 
soybean characteristics, color of hilum, seed size {the larger 
the better, preferably more than 20 grams/100 beans}, color 
of cotyledons, hull, composition, special notes, American 
interpretation), miso (same categories of information as 
tofu), natto (ditto; seed size: The smaller the better, with a 

maximum of 5.5 mm diameter. Round shape is preferred 
to oval in order to limit swelling during the soaking and 
boiling processes), food quality soybean varieties (name or 
code-name of 42 varieties, maturity zone, release year, used 
to make what soyfoods), distribution channels, marketing 
channels, protocol, pricing, organically-grown soybeans.
 Taiwan: Introduction, list of 4 major buyers, users, and 
trade associations. Korea. Southeast Asia. United States.
 Appendix I. Distribution systems for soybeans used for 
food in Japan: Tofu (23,000 tofu shops of which 13,000 are 
members of the Tofu Association), natto, miso.
 Appendix II. Food soybean imports by country of origin, 
1984-1991. USA is the largest supplier (845,000 tonnes in 
1991), followed by China (279,000), then Canada (28,000). 
Total imports, which have stayed about constant during this 
period, were 1,152,000 tonnes in 1991.
 Appendix III. Distribution by usage of soybeans used 
for food–1991, direct use only in tonnes (metric tons). Tofu: 
607,000 tonnes total, of which 562,000 come from the USA 
and Canada, 25,000 from China, and 40,000 from Japan. Up 
2% from 1989.
 Miso: 171,000 tonnes total, of which 38,000 come from 
the USA and Canada, 121,000 from China, and 12,000 from 
Japan. Up 0.5% from 1989.
 Natto: 147,000 tonnes total, of which 87,000 come from 
the USA and Canada, 50,000 from China, and 10,000 from 
Japan. Up 9% from 1989.
 Other: 39,000 tonnes total, of which 20,000 come from 
the USA and Canada, none from China, and 19,000 from 
Japan. Total food use of 964,000 tons is up 2% from 1989. 
Source: Japanese trade newspapers and trade associations. 
These fi gures do not include a estimated 492,000 tonnes of 
soybeans used indirectly (in the form of defatted soybean 
meal) for soy sauce, 222,000 tonnes used for soy protein, and 
20,000 tonnes for other indirect uses.
 Appendix IV. Directory of direct importers of food-
quality soybeans for each is given: Home offi ce in Japan. 
Representative offi ce in the U.S.
 Appendix V. Traders of food-quality soybeans (3 
companies).
 Appendix VI. Soy food organizations in Japan (tofu, 
miso, soymilk, packaged tofu, natto). Appendix VII. Helpful 
contacts.
 Food quality soybean varieties (with maturity group 
/ zone, and year released; table, p. 5): Chico (00, 1983), 
Grande (0, 1976), Proto (0, 1989), Minnatto (0, 1989), 
NattoKing [Nattoking] (I, 1988), Disoy (I, 1967), Vinton 
(I, 1978), Vinton 81 (I, 1981), King Natto (I, 1985), Kato 
(I, 1989), Magna (II, 1967), Prize (II, 1967), Marion (II, 
1976), LS201 (II, 1989), Provar (II, 1969), Beeson (II, 1969), 
Kanrich (III, 1956), Kim (III, 1956), LS301 (III, 1989), 
Verde (III, 1967), IL2 (III, 1989; from Illinois), Hawk (III, 
?), Emerald (IV, 1975), Vance (V, 1986), Camp (V, 1989), 
Hartz 936X (VI, 1981), Hartz 914 (VI, 1989), Hartz 922 (VI 
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1989), Merrimax (?, 1986).
 Note: This report was originally published in Sept. 1989, 
mainly for use by the American Soybean Association offi ce 
in Tokyo. Address: 1. Division Director for Asia; 2. Country 
Director for Japan. Both: American Soybean Assoc.

3462. Lewis, Stephen. 1992. Hitting the tofu trail. Gourmet 
52:172, 175-76. Nov.
• Summary: The author and his wife dined at and described 
many tofu restaurants in Japan, including Sasanoyuki in 
Tokyo, Gesshotei in Kanazawa, and Okutan in Kyoto. 
Address: Santa Fe, New Mexico.

3463. Product Name:  [Biosoja Line “S”–Tofu Nature 
{Long Life–Aseptically Packaged}].
Foreign Name:  Biosoja Ligne “S”–Tofu Nature.
Manufacturer’s Name:  Sojinal. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: 89 74 53 53.
Date of Introduction:  1992 November.
Wt/Vol., Packaging, Price:  250 gm Aseptic carton. Retails 
for 14 French francs at supermarkets.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in SoyaFoods. 1992. 
Autumn. p. 5. “Long-life tofu launched in France.” A photo 
(p. 7) shows the package.

3464. Product Name:  [Biosoja Soja Delight: Tomato Sauce, 
Tofu Sausage with Lentils, Rice Salad with Tofu].
Foreign Name:  Biosoja Soja Delight.
Manufacturer’s Name:  Sojinal. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: 89 74 53 53.
Date of Introduction:  1992 November.
Wt/Vol., Packaging, Price:  300 gm can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  SoyaFoods. 1992. Autumn. 
p. 7. “A profi le of Sojinal.” See Table 2. “Biosoja retail food 
products.” Canned ready meals with less than 300 calories.

3465. SoyaFoods (ASA, Europe). 1992. Milk and tofu from 
sunfl ower seed. 3(3):3. Autumn.
• Summary: Researchers at the Department of Cereal 
Science and Food Technology of North Dakota State 
University have used sunfl ower seed meal to produce a milk 
similar to soya milk, from which tofu can be made. They 
have also developed a sunfl ower seed protein isolate.

3466. SoyaFoods (ASA, Europe). 1992. A profi le of Sojinal. 
3(3):6-7. Autumn.
• Summary: The author visited the Sojinal factory where she 
talked with Mr. Rochet (Director General) and Eric Dubs 

(Export Manager). “Sojinal is based at Issenheim in Alsace 
(in eastern France near the German border), where much of 
France’s soyabean crop is grown. Employing just over 20 
people (only 6 on the production side) the offi ce, factory and 
laboratories, which overlook beautiful Alsatian countryside, 
cover some 5 hectares. Ownership is split between a farming 
cooperative (65%) and 3 companies (18% Sofi proteol, 9% 
Unigrain and 8% Lavaur)...
 “A recent survey of French consumers showed that 18% 
know about tonyu but only 1% regularly drink it at least once 
a week...
 “Sojinal processes about 4,000 tonnes of soyabeans 
per year... Sojinal’s product range falls into two areas: 
ingredients for the food industry and fi nal retail products. 
Ingredients for the food sector are manufactured at 
Issenheim, but most of the retail products are produced 
elsewhere for Sojinal using Sojinal ingredients and recipes.
 “Ingredients for the food industry include: hulled 
soya beans, fi bre, tofu, soya pulp (okara), concentrated 
tofu, tonyu, soyapaste, and spray-dried soya powder [dried 
soymilk]. Applications are summarized in Table 1.
 “A wide variety of products are produced for 
supermarkets (Ligne S) and health food outlets (Formoja). 
Sojinal retail food products are sold under the Biosoja name 
and include soya drinks and desserts, ready meals made from 
tofu, chocolate bars, vegetable soya patés and sauces and 
dressings (Table 2)...
 “Sojinal’s soyamilk is already No. 1 in Spain.”
 A photo shows the company’s plant and offi ces.

3467. Tofu Shop (The). 1992. The Tofu Shop Delicatessen 
(Ad). Northcoast Holidays (Regional Visitor Publications, 
Eureka, California). Nov.
• Summary: A small ad (2½ by 3½ inches). Graphics: 
Across the top are bells ringing on a black background with a 
snowfl ake between each. In the lower left is an illustration of 
the front of the Deli.
 “Pumpkin tofu pie! Try this non-dairy alternative. 
Delicious, cholesterol-free and baked in a wholewheat crust. 
Small 6 oz. $1.55. Large 9” (special order) $5.95.
 “Not ‘n Natural Tofu Turkey dinners! Served at our deli 
beginning Sunday, Nov. 15, includes hot slice of tofu turkey, 
stuffi ng, gravy, cranberry sauce & salad. $5.25.
 Hours: Mon-Sat 8-8. Sun 11-6. Address: 768 18th St., 
Arcata, California. Phone: 822-7409.

3468. Product Name:  Tofu, Okara (Fresh, or Dry), 
Soysage, Okara Burgers.
Manufacturer’s Name:  Wesner’s Tofu Farm.
Manufacturer’s Address:  West 14505 Coulee Hite Rd., 
Spokane, WA 99204.  Phone: 509-467-7253.
Date of Introduction:  1992 November.
New Product–Documentation:  Talk with Roberta Wesner, 
co-owner. 1992. Nov. 17. She and her husband, Bruce, who 
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are Seventh-day Adventists, started selling these products on 
11 Nov. 1992. They sell about 100 lb/week.

3469. McReynolds, Thomas. 1992. Low-fat and defatted 
tofu, and other new developments at Morinaga (Interview). 
SoyaScan Notes. Dec. 2. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Dr. Kenji Mizoguchi (Manager, Product 
Development Section, Food R&D Lab.) at Morinaga’s 
central research laboratory in Tokyo, Japan, has been able 
to remove the fat from soymilk in order to make a 1% tofu 
(it contains 1% fat by weight) or a non-fat tofu. Tom has 
recently tasted the 1% fat tofu and thought it was excellent. 
Morinaga is planning to introduce this product in 1993 and 
Tom feels it will soon become the company’s best-selling 
product.
 Currently Mori-Nu fi rm silken tofu is the company’s 
best-seller, followed by the extra-fi rm, with the soft in last 
place.
 Tom is just putting the fi nishing touches on a new book 
to be titled Tofu and You. It was written by a lady who had 
a long-term weight problem until she married a Chinese 
man and started eating tofu. It is not a vegetarian book. It 
comes with a 28-day diet plan, and the book will accompany 
cases of Mori-Nu tofu. Morinaga hopes to launch the book 
together with their new low-fat tofu.
 The company will also be publishing a newsletter to be 
sent to dietitians; Mark Messina is working with Tom on this 
project. The fi rst edition should be out in Jan. 1993 and will 
be about 4 pages in length. A tentative title is Soya Nutrition 
Update. Tom would like it to be a professional rather than a 
commercial publication.
 Update. Dec. 10. Morinaga’s lab in Tokyo can remove 
the fat from soymilk using a mechanical process, but the 
process now involves the addition of isolated soy protein. 
The plant for doing this must remain in Japan. Address: 
Marketing Consultant, Morinaga Nutritional Foods, 2050 W. 
190th St., Suite 110, Torrance, California 90504. Phone: 213-
728-4325.

3470. Diamond, Florence Barbier. 1992. The life and work 
of Holton W. “Rex” Diamond. Part I. Early life and work 
to 1942 (Interview). SoyaScan Notes. Dec. 3. Conducted 
by William Shurtleff of Soyfoods Center. Followed by 
confi rmation from a brief chronology of his life and 20 
pounds of documents sent by Mrs. Diamond.
• Summary: Florence is the widow of Rex Diamond. 
Holton Whittier “Rex” Diamond was born on 15 June 
1915 in Lucasville, Scioto county, Ohio, the son of Walter 
V. Diamond and Ethel Pigg. He was a very bright boy, 
chosen valedictorian of his Valley High School class and, 
as valedictorian, he presented “The Seniors’ Farewell 
Message” at the graduation ceremony on 10 May 1932. 
After entering Wilmington College in Wilmington, Ohio, on 

a scholarship, the school newspaper noted that he added “to 
a brilliant scholastic record” by “being the fi rst freshman to 
make a perfect grade in the state-wide English examination. 
Diamond also holds national, state, and county scholarship 
awards in Latin, French, chemistry and English.” Another 
article reported that he was the fi rst entering freshman in the 
60 year history of the college to score 100% on the timed 
entrance exam. Upon graduation from Wilmington in 1936, 
he was awarded the Chi Beta Pi national honorary fraternity 
“annual Grand Chapter award [a gold key] for outstanding 
scholarship, research ability, and service to the school and 
chapter.” While in college, he was president of the college 
YMCA, and a member of the varsity tennis team, college 
band, and yearbook staff. After graduating from Wilmington 
in 1936 (with a BSc and a BSc in Education degree, and 
a major in chemistry), he worked briefl y as a surveyor in 
Scioto county, then for several years as a chemist for Mead 
Paper Co. in Chillicothe, Ohio until entering Drew Seminary 
Graduate School of Theology for the fall 1938–Spring 1939 
school year. (This was a term in the Methodist ministry; 
he had been interested in YMCA and Gospel Team Work 
in college.) Then he moved to Detroit, lived at the YMCA 
in 1940, and worked as a chemist in the lab of a steel mill, 
then as a “soda jerk” in a soda fountain. He also attended the 
downtown Methodist church and often wrote poetry.
 During 1942, while working in Detroit, he enrolled 
in night school at Wayne State University in Detroit, 
taking courses in advanced organic and high polymers, 
dyes, biochemistry, and chemical literature–but obtained 
no graduate degrees. He pursued these graduate studies 
until 1945. Continued. Address: 1112 Pawnee Trail #2, 
Georgetown, Kentucky 40324. Phone: 502-863-5055.

3471. Diamond, Florence Barbier. 1992. The life and work of 
Holton W. “Rex” Diamond. Part II. Work at Ford Motor Co. 
and Delsoy Products Inc., 1942-1946 (Interview). SoyaScan 
Notes. Dec. 3. Conducted by William Shurtleff of Soyfoods 
Center. Followed by confi rmation from a brief chronology of 
his life and 20 pounds of documents sent by Mrs. Diamond.
• Summary: Continued: In about 1942, through Wayne State 
University, Rex Diamond obtained a position in the research 
department of the Ford Motor Company, in the synthetic 
rubber development department, supervising a project group 
on butadiene synthesis. More specifi cally, his work was at 
Greenfi eld Village on “dum-dum,” a silencing material for 
cars. When the entire synthetic rubber research program at 
Ford was abandoned, in about June 1943, he was transferred 
to the George Washington Carver Laboratory.
 He worked under Robert A. “Bob” Smith (the chief 
chemist and his boss) on soybean milk, cheese, ice cream 
and tofu, and developed a whipped topping (his fi rst) based 
on soymilk. Of these products, the found the whipped 
topping (which was later commercialized by 3 different 
companies) to be by far the most interesting.
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 Rex continued to work at the Carver Laboratory 
throughout World War II–his fi rst research concerned 
chlorophyll. On 9 May 1945 Diamond and Smith applied 
(as assignors to the Ford Motor Co.) for a U.S. patent (No. 
2,476,358) titled “Soluble compound of chlorophyll and 
synthesis thereof.” The patent was issued on 19 July 1949.
 One day in 1945 a man named Herbert Marshall Taylor 
came into the Carver Laboratory with a soybean product 
that would whip–but it wasn’t very good and you could not 
rely upon it to whip every time or to whip the same way. 
Florence is not sure where Mr. Taylor got this product. 
[Note: Compare this version of events concerning Mr. Taylor 
and soy-based whip topping with that told by Robert A. 
Smith in May 1979.] Several days later, Rex analyzed the 
product and went to work on developing an improved and 
reliable whipped topping. He recorded the results of his work 
[starting on 24 March 1945] in his notebooks, which are now 
at the Henry Ford Museum at Dearborn. Prior to this time, 
nobody at the Carver Lab. had done research on a whipped 
topping. Rex discovered at some point, while working at the 
Carver Lab., that mono- and diglycerides played a critical 
role in whip toppings. Taylor was using a typical “bakery 
shortening” as a key ingredient in his whipped topping. It 
contained mono- and diglycerides, but their amounts were 
not carefully controlled, since these levels were not critical 
in typical baking applications. Later (on 12 June 1955) in a 
paper titled “Vegetable Fat Whips for Bakery and Household 
Use,” presented to the Institute for Food Technologists, 
he stated: “The use of special vegetable shortening, which 
contain not only hydrogenated vegetable oil but also one or 
more surface active materials quite common in the topping 
business. It is well to remember in this connection that 
most of these shortenings are made for some other use, they 
may introduce variations in the properties of the topping 
emulsions. A shortening containing mono- and diglycerides 
may be controlled within tolerances which are adequate for 
its use in baked goods but not for its use in toppings.” Rex 
felt he had solved Taylor’s problem and made an important 
discovery related to non-dairy whipped toppings.
 Florence has the impression that Mr. Taylor was a very 
outgoing person who inadvertently sometimes got into 
trouble; he did not have bad intentions, but was sometimes 
misguided. He was a big spender when he had the money; 
later he felt he had been cheated by Delsoy Products and 
the owners of Delsoy felt they had been cheated by him. 
Florence also recalls that Rex, not Bob Smith, did most 
of the research and development work on the soy-based 
whipped topping at the Carver Lab.
 A photo shows the 12-member staff of the Carver 
Laboratory in 1945, including Rex Diamond, Clem 
Glotzhober, and Florence Barbier. Bob Smith was absent. A 
caption notes that here “Diamond did the [sic, his] fi rst work 
in developing a whipped topping.”
 A W-2 form shows that during 1945 Holton W. Diamond 

(who lived at 1648 May Ave., Dearborn, Michigan) was 
employed by “Russell-Taylor Inc., 1951 E. Ferry Ave., 
Detroit 11, Michigan.” [Note: Diamond was working on their 
whip topping]. His wages totaled $552.13 in 1945. A 1946 
form shows he was paid wages $68.25 by Russell-Taylor in 
the fi rst quarter of 1946.
 At about the time World War II was over (Aug. 1945), 
Florence Barbier, a graduate of Stephens College (Columbia, 
Missouri) was transferred from the Rouge Chemical 
Laboratory (where she had worked during the war) to the 
Carver Laboratory. There she fi rst met Rex–who interviewed 
her for the job. She ran analyses on the soymilk that they 
made there frequently, worked on the development of a 
fermented soymilk cheese (which was never very good), 
and made some tofu. Soymilk was made at the Carver Lab. 
in 100 gallon batches approximately 2 to 3 times a week. 
Alberta Hardy (who now lives in Lansing, Michigan) was 
one of the people who helped make the soymilk. Some of 
this soymilk was given to any woman in the Dearborn area 
(not just Ford employees) who could not tolerate cow’s milk 
and who wanted to stop by and pick some up free of charge. 
It was also sent to the Henry Ford Hospital and to Henry 
Ford’s Greenfi eld Village Schools where it was served free 
of charge at recess each morning and afternoon. It was also 
served to the students for their noon meal at the Clinton Inn 
in Greenfi eld Village. Florence recalls soymilk being served 
in this way when she was a high school student there in the 
mid-1930s. The soymilk was poured from a large metal 
container into glasses, which were placed in the hallways at 
recess times for anyone who wanted it. “Henry Ford wanted 
all the experimental work done at the Carver Lab. to be of 
benefi t to the public. Even the inventions were to be made 
available to anyone who wanted them.” Florence’s father, 
A. Roy Barbier, had worked for Henry Ford as advertising 
manager for the Ford Motor Co. from 1924 to the autumn 
of 1941. Barbier worked closely with Edsel Ford and 
considered him an intelligent and very competent person–in 
fact one of the fi nest people he ever met. But Edsel was 
overshadowed by his famous father, Henry Ford. Barbier 
thought Edsel never received the credit he so richly deserved.
 On 21 Feb. 1946 Rex Diamond applied (alone, and not 
as an assignor to the Ford Motor Co.) for a U.S. patent (No. 
2,487,698) titled “Topping for salads, desserts, and similar 
products.” The patent was issued on 8 Nov. 1949. The all-
vegetable topping called for the use of about 1.5% soy bean 
protein, 25-35% hydrogenated soybean oil, etc.
 Prior to the formation of Vegetable Products 
Corporation, Rex made many trips to try to procure a source 
of shortening (still in short supply after the war) to be used in 
the manufacture of the whipped topping he planned to make. 
On 28 Feb. 1946, on a fl ight to New York City, he wrote to 
Florence that on the plane he enjoyed “an apricot cobbler 
topped with what I am almost sure was Delsoy Topping”–a 
non-dairy whipped topping introduced in late 1943 and made 
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by Bob Smith. (Note: Bob Smith left the Ford Motor Co. in 
Aug. 1945 to work full time with Delsoy Products.) While 
Rex was still employed at the Carver Laboratory, he did 
some part time evening and weekend work as a consultant 
for Delsoy Products, conducting experiments to try to 
improve Delsoy. On 13 June 1946, before he left Ford, he 
obtained a written release from Mr. E.C. McRae, of the Ford 
Motor Co. patent dept. stating: “Inasmuch as the Ford Motor 
Company is not in any way interested in the manufacture 
of soybean food products, we have no objection to your 
patenting any ideas you may have along this line.” Again, 
Diamond was planning for his whipped topping.
 In Aug. 1946 Rex started thinking seriously about 
and developing a business plan and fi nding sources of raw 
materials for starting a “soy bean dairy” to make whip 
topping, soy ice cream, soy cheese, and chocolate malted. 
With the help of attorney Arthur M. Smith, he wrote Mr. 
Adrian Joyce [of The Glidden Co.] on 16 Aug. 1946 to 
see if Joyce had any interest in his ideas and inventions. 
Continued. Address: 1112 Pawnee Trail #2, Georgetown, 
Kentucky 40324. Phone: 502-863-5055.

3472. Diamond, Florence Barbier. 1992. The life and work 
of Holton W. “Rex” Diamond. Part III. Work at Vegetable 
Protein Corporation, and American Maize Products Co., 
1947-1955 (Interview). SoyaScan Notes. Dec. 3. Conducted 
by William Shurtleff of Soyfoods Center. Followed by 
confi rmation from a brief chronology of his life and 8 pounds 
of documents sent by Mrs. Diamond.
• Summary: Continued: Rex left the Ford Motor Co. in 
about Nov. 1946, shortly before the Carver Laboratory was 
closed; his wages for 1946 were $3,313.20. On 14 Nov. 
1946 he applied to the state of Michigan for unemployment 
compensation. Note: It appears from the above that the 
Carver Laboratory closed in late 1946.
 After leaving the Ford Motor Co., Rex may have done 
a little more part-time work with Bob Smith at Delsoy 
Products. On 6 July 1945 Herbert Marshall Taylor, President 
of Delsoy Products, Inc., at the suggestion of Mr. Bob Smith, 
had given Rex 12 shares of their stock and invited him to 
work for them on a full-time basis. But both Rex and his 
father-in-law, A. Roy Barbier, felt terms offered by Delsoy 
for Rex’s services were unacceptable. Mr. Barbier felt that 
Rex would never get a good deal from Bob Smith, and that 
infl uenced Rex’s decision. Moreover, Rex’s dream was to 
start his own company making the whipped topping that 
he had pioneered at Ford. So after a short time, he stopped 
working with Delsoy and began work on starting a company 
named Vegetable Products Corporation (VPC) to produce a 
whipped topping named Wonder Whip, which was similar 
to Delsoy. There were no hard feelings after this parting and 
Rex remained friends over the years with both Bob Smith 
and Herbert Marshall Taylor–though Taylor long remained 
bitter over his own split with Delsoy. Florence and Rex 

were married on 9 Aug. 1947 in Dearborn, and they lived in 
Dearborn for the next year.
 Rex had plenty of good ideas but no money. With 
considerable help from Arthur M. Smith, his patent attorney, 
Rex found investors and on 26 Aug. 1947 he signed an 
agreement that established Vegetable Products Corporation 
to raise money in order to get his non-dairy whipped topping 
on the market. There were about 5 investors, who probably 
contributed equal amounts of capital, totaling about $10,000 
to $20,000–a relatively small amount, leaving the business 
underfi nanced. The investors were John J. Hamel Jr. (a friend 
of Arthur M. Smith), A. Roy Barbier (Florence’s father), 
Robert Walker, Elmer Hitt, and Joe Higgason. Rex did not 
invest any capital. The corporation was headquartered in 
Birmingham, Michigan, which was where John Hamel, the 
president, had his offi ce and lived. However Hamel didn’t 
participate much in VPC. Rex was formally the corporation’s 
treasurer, though he did almost all of the day-to-day work. 
It was about 2 months after this agreement was signed that 
VPC began to manufacture Wonder Whip at Bodker’s Dairy 
in Detroit. [For another view of the events related to Delsoy, 
see interview with David and Harvey Whitehouse, Feb. 
1992.]
 VPC started in the fall of 1947 inside of Chris Bodker’s 
Dairy at 25440 Five Mile Road in Detroit, Michigan. 
The local dairy association did not know that Bodker 
was allowing a non-dairy product to be made inside his 
dairy. Florence’s father, who was head of the advertising 
department for the Ford Motor Co., chose the name Wonder 
Whip and also designed the logo, which contained the 
words “Wonder Whip” inside a diamond. Chris Bodker 
wanted to distribute Wonder Whip (using his trucks) to his 
customers, but he was told by the local dairy association 
that if he distributed a non-dairy product, he would be “out 
of business.” Shortly after their marriage, and after only 
2-3 months of developmental work, VPC began producing 
Wonder Whip at Bodker’s Dairy. It was distributed by Tabor 
Meat Distributing Co. VPC operated out of Bodker’s for 
only 1-2 months, then Rex moved the business out to Saline, 
Michigan, and into the second fl oor of the old Henry Ford 
soybean extraction plant that had been purchased by the 
Hamel family’s Valley Chemical Company in Oct. 1947 
after Henry Ford’s death and still had a solvent extraction 
plant that produced soybean meal and soy oil. As part of a 
written agreement, John Hamel let VPC use the second fl oor 
of the Saline building rent free. That included use of a little 
laboratory and of some stainless steel equipment that Henry 
Ford had previously used to make white soy paints using 
soy protein. Rex and Florence continued to live in Dearborn, 
driving to work each day in Saline; after several months, 
they moved to Saline, thus eliminating the long drive. By 
late 1947 or early 1948 VPC began to make (on the second 
fl oor) and continued to sell Wonder Whip, a liquid soy-based 
whipped topping, packaged in a small ½-pint cardboard 
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container shaped like a truncated cone [the same shape as the 
containers for Delsoy and Rich’s Whipped Topping, which 
were similar competing products]. They fi rst distributed their 
product in a jeep and small trailer to the meat distributor in 
Detroit (owned by Mr. Tabor, a friend of Florence’s father) 
who continued to distribute the product. In 1948 VPC had a 
booth at the Michigan State Fair, where 55,000 people tasted 
Wonder Whip. But Rex’s company was undercapitalized, had 
weak distribution, and local competition from 2 other non-
dairy whipped toppings which were improved by technical 
innovations.
 One major competing product was Delsoy Super Whip 
(apparently launched in about 1947, perhaps the fi rst such 
product in a pressurized can; it was later renamed Presto 
Whip). The second competing product was frozen Whip 
Topping, introduced in late 1945 by Bob Rich of Rich 
Products Corp. in Buffalo, New York. This was the fi rst 
frozen whip topping. As its distribution expanded into 
Michigan, it severely hurt sales of Wonder Whip. In April 
1949 Rex tried to expand into new non-dairy products with a 
soy ice cream, made from basically the same ingredients as 
his Wonder Whip, but VPC didn’t have the funds to develop 
and launch such a new product, so the it was never sold. 
Delsoy in the pressurized can was a more serious competitor 
in the local area, but Rich’s frozen Whip Topping was more 
of a threat in more distant markets and as it expanded into 
Michigan. VPC could not survive this competition from 
its weak position. Moreover Rex was not an experienced 
businessman. So the company was forced to cease operations 
on 26 March 1949, after less than 2 years in business.
 In early April 1949 Bob Smith of Delsoy Products 
offered Rex a job any time he wanted it. Smith also 
expressed interest in acquiring Diamond’s pending patent 
applications as well as the name of his company, which he 
thought was better than his own “Delsoy Products Inc.”
 In March 1949 Rex wrote several food corporations 
to see if they might be interested in manufacturing Wonder 
Whip and paying him a royalty. General Food Corp. in New 
York said they were not interested. Sadly, Rex was ahead of 
the market, for about 8 years later General Mills launched 
Dream Whip, and about 15 years later Whip ‘n Chill, both 
similar products.
 American Maize Products Co. in Whiting, Indiana, 
responded favorably, so Rex went to work as a chemist for 
them from the fall of 1949 to Nov. 1955, working closely 
with B.R. Taylor, Manager of Planning and Development. 
However they wanted a spray-dried product with a long 
shelf-life since they had no facilities for handling a 
refrigerated product. For the next 7 years, Rex worked 
closely with Nichols Engineering Company, but they were 
unable to successfully spray dry a high-fat vegetable cream 
in their very small Niro spray dryer. The same type of 
formulas could be easily spray dried in the next larger Niro 
unit. After sitting on the shelf for a while, the fat would 

seep out from each particle in the high-fat product causing 
the particles to clump together. During the summer of 1951 
he studied food technology at Massachusetts Institute of 
Technology. On 30 March 1950 Rex applied for a patent 
titled “Powdered Topping and Method of Making Same” 
(No. 2,619,423) which was issued on 25 Nov. 1952. Then 
he changed the formula radically, abandoning the use of 
soy (and of all protein), and made a much better product 
whose key ingredient was methyl ethyl cellulose, used as 
a stabilizer. He and Eugene L. Powell applied for a patent 
(No. 2,863,653) on this product, titled “Salad and Dessert 
Topping” on 3 Dec. 1954. It was issued on 13 Jan. 1959, 
after Rex had assigned the rights to Rich Products Corp. 
upon his employment with that company in the fall of 1955. 
Rex did no further work with soy. When American Maize 
decided they were not in a position to exploit the new methyl 
ethyl cellulose process of making topping, Rex wanted to 
move on so he could be actively engaged in the commercial 
exploitation of this new process. Even though American 
Maize wanted him to sell the patent to a manufacturer 
and stay on with them, they parted on friendly terms, and 
American Maize transferred the rights to the patent to 
Rex before he left. Florence thinks that Rex, at his own 
suggestion, paid American Maize a small sum to cover the 
expenses of applying for the patent.
 On 12 June 1955 Rex presented a 9-page paper with 9 
slides on “Vegetable fats for bakery and household use” at 
the annual meeting of the Institute of Food Technologists. 
He noted that in the USA, either soy protein or non-fat 
milk solids was generally used as the protein dispersant. 
Continued. Address: 1112 Pawnee Trail #2, Georgetown, 
Kentucky 40324. Phone: 502-863-5055.

3473. Tomoskozi, Sandor. 1992. Re: Work with soyfoods in 
Budapest, Hungary. Letter to William Shurtleff at Soyfoods 
Center, Dec. 10. 1 p. Typed, with signature.
• Summary: “Thank you for your answer and the 
information. Naturally I know Dr. Bodis and his co-workers 
and I read their book about the soy and soy products. In 
spite–or beside–of their work I think that there are some 
possibilities to enlarge the selection of tofu-types and other 
soy products. At the moment one or two types of tofu are 
available in the shops, and these shops are not in every 
corner. I think, people don’t know these foods suffi ciently. 
You know, I teach food chemistry and technology at our 
university, so I can see that the students don’t know or only 
hear something about them. The situation is better in the 
fi eld of the meat-replacing products (like soy-cakes, fl akes, 
etc.). These products are available at almost every shop or 
supermarkets and I think people like them.
 “So I try to develop some new type of tofu-like 
products, which will be more suitable for the taste of 
Hungarian people.
 “On the other hand I looked after the possibilities to 
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translate and publish your Book of Tofu. The fi rst question 
of publishers was: in what kind of conditions? They said 
that this isn’t a big business at the moment here in Hungary, 
because they can’t sell 20-30,000 copies of this book. I 
don’t understand the business but they said that under this 
number of copies the edition is uneconomical. If you have 
any possibility to support the edition or if you have any idea 
to decrease the cost, please write me and I will try again to 
solve this problem.
 “Once again thank you for your help. If I can get money 
for your books and slides, I’ll order them–I’m waiting for 
your answer.
 “Sincerely, Yours...” Address: Budapest, Hungary. 
Phone: 361/166-63-25.

3474. Drosihn, Bernd. 1992. Re: Thanks for Christmas letter. 
Company is growing. Letter to William Shurtleff at Soyfoods 
Center, Dec. 11. 1 p. Typed, with signature.
• Summary: This letter to Joey, Akiko and Bill is from 
Aaron, Nora, Gabi and Bernd, each of whom signed it. Aaron 
is 4 weeks old. Nora is 3½ years old and. in the morning, she 
goes to Kindergarten where she is singing and talking a lot.
 “Our company is growing and growing a lot, so that 
there is a lot to do. Yesterday Nora helped Bernd making 
tofu.” Address: Willi Graf Str. 86, D-5350 Euskirchen-
Kuchenheim, Germany.

3475. SoyaScan Notes. 1992. Dr. Edsel Ruddiman’s work 
with soyfoods at the Ford Motor Co. (Overview). Dec. 13. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: The following is compiled mostly from 
interviews with Robert Boyer, but also from other published 
sources, as cited.
 Henry Ford’s three top soybean researchers during 
the late 1920s and the 1930s were Dr. Edsel Ruddiman 
(who started his soyfoods research with Ford in about 
1928), Robert Allen Boyer (head of the laboratory studying 
industrial applications, who started his soybean research 
in 1931), and Bob Smith (who began work under Boyer in 
about 1931, then headed his own lab at Moir House from 
1938-1942).
 Dr. Edsel Ruddiman, a close boyhood pal and seat 
mate of Ford’s at Scotch Settlement School, was also Ford’s 
brother-in-law because he married Ford’s sister. In 1893 
Ford gave Ruddiman’s fi rst name, Edsel, to his only child (a 
son). Formerly dean of the School of Pharmacy at Vanderbilt 
University and an excellent scientist, he had started working 
at the Ford Motor Company in 1926. He had one lab in 
a building not far from Boyer’s and another little lab in a 
building that had formerly been his home, in a beautiful, 
tranquil setting on one of the Twin Lakes. His primary job 
was to develop a milk to replace cow’s milk. Ruddiman was 
the man who got Henry Ford interested in soyfoods. Ford 
soon became deeply interested in the fact that soyfoods had 

been used for thousands of years as a key source of high-
quality, low-cost protein by millions of people in East Asia.
 Henry Ford’s interest in soyfoods began in the early 
1930s and stemmed from the interest and work of Dr. 
Ruddiman. The two men’s earliest soyfoods extravaganzas 
were the press luncheons and dinners that they developed to 
publicize the experimentation with soy. The fi rst meatless 
menu, developed largely by Dr. Ruddiman, was served to 
30 wary reporters at the Chicago Century of Progress Fair 
in Aug. 1934; two others were served prior to 1943. Each 
of the 15 courses consisted partially or wholly of soy. The 
following 15 dishes were served: Tomato juice seasoned with 
soybean sauce. Salted soybeans. Celery stuffed with soybean 
cheese. Purée of soybean. Soybean crackers. Soybean 
croquettes with tomato sauce. Buttered green soybeans. 
Pineapple ring with soybean cheese [tofu] and soybean 
dressing. Soybean bread with soybean butter. Apple pie 
(soybean crust). Cocoa with soybean milk. Soybean coffee. 
Assorted soybean cookies. Soybean cakes. Assorted soybean 
candy (Simonds 1938, p. 235; Chicago Herald and Examiner
1934. Aug. 24. p. 11). At similar luncheons served between 
Aug. 1934 and July 1935, soy ice cream was also served for 
dessert (Strother 1961).
 Dr. Ruddiman also developed a soybean biscuit, which 
both Henry Ford and white rats apparently liked, yet one of 
Ford’s secretaries described it with unabashed candor as “the 
vilest thing ever put into human mouths” (Lewis 1972).
 During the 1930s in Greenfi eld Village, Dr. Ruddiman 
developed canned green soybeans (Bansei variety) and 
produced 590 cans in 1935 and 1,000 in 1936 (Simonds 
1938).
 Out of their work in developing soyfoods banquets 
during the mid-1930s, Ford and Dr. Ruddiman developed 
a 19-page soup-to-nuts booklet titled Recipes for Soy Bean 
Foods, one of the fi rst of its kind in America. Published 
by the Edison Institute, it contained 58 soyfoods recipes 
including ones for breads, biscuits, cakes, cookies, salads, 
meat substitutes, soy bean milk, soy bean cheese [tofu], 
roasted soy beans [oil roasted soynuts], soy bean nut butter 
[soynut butter], and soy bean butter (made by mixing 
hydrogenated soy oil with salt, coloring matter and diacetyl 
to color and taste). Unfortunately this book was not widely 
distributed.
 In August 1940 Ford hosted the annual ASA 
convention at Dearborn. Dr. Ruddiman presented a paper on 
“Possibilities of Soybean Milk.” Dr. Ruddiman discontinued 
his work for the Ford Motor Co. in 1942.
 In about 1941, when Dr. Ruddiman was almost 80 
years old, his wife wanted him to retire. She spoke with 
Henry Ford about her wish and Ford responded quickly 
in a way that seemed to many who knew him to be quite 
out of character; he essentially destroyed Dr. Ruddiman’s 
laboratory. Ruddiman was very bitter at Ford and at times 
he even cried. After a short time he quit. The Twin Lakes lab 
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was closed in 1941 (R.A. Smith 1979, p. 25).

3476. Arocena, Javier. 1992. [Re: Recent developments at 
Zuaitzo]. Letter to William Shurtleff at Soyfoods Center, 
Dec. 14. 2 p. Typed, with signature on letterhead. [Spa; 
eng+]
• Summary: In June 1988 he moved his company to Plaza 
Santa Maria, 01001 Vitoria-Gasteiz. He knows of three other 
soyfoods manufacturers in Spain: Natur-Soy, Vegetalia, and 
La Sojeria, all near Barcelona.
 “I was a pioneer in the production of tofu and seitan in 
Spain but for the last 12 years I have kept on doing the same 
thing, working only at the family level, making little but 
doing it well.
 “Now we are living in the country at Villanueva Tobera, 
09214 Condado de Treviño (Burgos), Spain... about 25 km 
from Vitoria-Gasteiz.
 “As of today, our plans are not to increase our work 
with tofu and tempeh derivatives, but rather to develop 
new products, above all the full gamut of fermented soy 
products... such as miso, tamari, natto, and amazake.” But 
since he has diffi culty understanding English, he would like 
to get Spanish-language publications. Address: Zuaitzo, 
Villanueva Tobera, 09214 Condado de Treviño (Burgos), 
Spain. Phone: 945/28 86 30.

3477. Christner, Deborah. 1992. Twin Oaks corners a two-
state food market: Commune sell organic tofu to vegetarian, 
Chinese restaurants, groceries. Times-Dispatch (Richmond, 
Virginia). Dec. 14. p. E4.
• Summary: Twin Oaks Community Foods of Virginia 
makes tofu from organically grown soybeans. Twin Oaks 
has been in the organic business since March, 1991, when 
the community purchased Virginia Soyworks from its 
owner, Ken Scotton, for $10,000 plus $11,000 worth of 
equipment and inventory (mainly soybeans). At this time, 
Virginia Soyworks was making 700 pounds of organic tofu 
in two production days per week, using about 7 bushels of 
soybeans. Today Twin Oaks makes about 2,000 lb/week of 
tofu, plus 30-40 lb/week of tofu spreads; this requires about 
25 bushels per week of soybeans.
 At the time they bought Virginia Soyworks, Twin 
Oaks, which has been in existence as a communal living 
group since 1967, had one other communal enterprise that 
supported the residents–a hammock business that has now 
expanded to national and international markets. Twin Oaks 
inherited its North Carolina customers after Bean Mountain 
Natural Foods, an organic tofu producer [in Boone, then 
Weaverville, North Carolina], went out of business in 1992. 
Twin Oaks bought a hydraulic press from Bean Mountain, 
which allowed it to speed up production time and abandon 
the primitive lever press it has been using to press the 
soymilk out of the ground soybeans. A detailed description 
of the current tofu-making process is given. Twin Oaks is 

considering buying a vacuum packing machine. Kessler is 
developing a peanut fl avored tofu.
 One customer, Grace Place (owned by Michael King), 
is the oldest vegetarian restaurant in Richmond, Virginia. 
A photo shows Jon Kessler pressing tofu in a forming box. 
Address: Special correspondent.

3478. Soyfoods Assoc. of America. 1992. Soyfoods 2000: 
Merchandising soy products into the next century (Ad). 
Natural Foods Merchandiser. Dec. 16-page color special 
supplement, 8½ by 11 inches, inserted after p. 28.
• Summary: Contains full color ads by Morinaga Nutritional 
Foods, Inc. (Mori-Nu Tofu, Firm and Extra Firm), Lightlife 
Foods, Inc. (5 types of tempeh, Tempeh Burgers [Lemon 
Grill, American Grill, Barbecue Grill], Tofu Pups, Vegetarian 
Chili, Sloppy J, Foney Baloney, Fakin Bacon, Lean Links), 
Worthington Foods, Inc. (Natural Touch Okara Pattie, 
Garden Pattie, Dinner Entrée, Lentil Rice Loaf), Sovex 
Natural Foods, Inc. (Better Than Milk, Tofu Ice Cream 
[Vanilla or Strawberry], Good Shepherd Spelt, Millet-Rice 
Flakes, For Goodness Flakes!), Vitasoy (U.S.A.) Inc. (Light 
Vanilla, Original, and Cocoa soy drinks).
 Contains black-and-white ads by White Wave, Inc. 
(Five Grain Tempeh, Meatless Tofu Steaks, Soya A Melt 
Soy Cheeses [Regular or Fat Free] and Singles, Lemon 
Broil Tempeh, Amaranth Tempeh, Teriyaki Burgers, Organic 
Tofu, Dairyless Non-Dairy Yogurts, Tempeh Burgers, Sea 
Veggie Tempeh, Meatless Healthy Franks, Snack’n Savory 
Tofu), Cemac Foods Corp. (Unbelievable brand Cheesecake; 
based on nonfat baker’s cheese; contains no soy, no fat, no 
cholesterol), Solait International Ltd. (Solait Powdered Soy 
Beverage), Tofutti Brands, Inc. (Lite Lite Tofutti, Tofutti 
Cuties, Land of the Free [Non-dairy frozen desserts, free 
of fat and sugar, sweetened with fruit juice], Tofutti Egg 
Watchers, Better than Cream Cheese, Sour Supreme [Non-
dairy sour cream], Premium Tofutti, Tofutti Soft Serve Mix), 
Sharon’s Finest (TofuRella), American Natural Snacks (Soya 
Kaas), Great Eastern Sun (Miso Master brand misos), The 
Macrobiotic Wholesale Company, Turtle Island Foods, Inc. 
(Keep It Simple Stirfry–Diced Marinated Tempeh), Betsy’s 
Tempeh (Tempeh), Quong Hop & Co. (The Soy Deli–9 Tofu 
Burgers, 3 Savory Baked Tofu, Pacifi c Tempeh, 3 Tempeh 
Burgers, 7 fresh water packed and vacuum packed tofu), 
MYCAL Group (natural dehulled soybean fl akes).
 Articles and sidebars include: “Welcome to the future: 
Soyfoods 2000.” “Soyfoods Association names new 
executive director” (Virginia Messina, whose photo is 
shown). “Soyfoods Association mission statement.” “The 
modern evolution of soyfoods,” by Michael Whiteman-
Jones and William Shurtleff (Shurtleff’s photo is shown). 
“Unraveling the soyfoods merchandising mystery,” by 
Michael Whiteman-Jones. “Research shows soyfoods may 
help prevent cancer,” by Mark Messina, PhD (whose photo is 
shown). “Key reasons to buy soy: Environmental, nutritional, 
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economic.”
 This attractive insert was coordinated by Franke Lampe 
and edited by Lisa Turner, both of NFM.

3479. Rubenstein, Dennis. 1992. Tofu is now sold by 
Chinese-Indians in Calcutta (Interview). SoyaScan Notes. 
Dec. 17. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Dennis, a vegetarian who helps with soup 
kitchens in San Francisco, was in Calcutta, India from March 
to September 1992. He saw two different locations where 
Chinese (who were Indian citizens or residents) were selling 
tofu. They were selling the tofu at the side of the street near 
the Tiretta Bazaar. They started to sell their tofu at about 7:30 
A.M., at which time they had 20-30 ¼-lb cubes of fi rm tofu 
(with a slightly salty taste), and very soft, crumbly tofu in a 
plastic bag. The tofu was usually sold out by 9:00. The tofu 
was stacked on a wooden table. It was wrapped in a piece of 
newspaper before being sold to each buyer. Each cube sold 
for 4½ rupees; there were 29 rupees to the dollar. Dennis 
was not able to see where this tofu was made. Address: San 
Francisco.

3480. Vaidya, Achutananda. 1992. Re: Pioneering and 
making tofu and other soyfoods in Nepal. Letter to William 
Shurtleff at Soyfoods Center, Dec. 26. 9 p.
• Summary: “I started making tofu in 1974. I did not have 
any connection with my uncle in starting my tofu company, 
however I did have a chance to see him make tofu at his 
residence in Kathmandu, and from that time I got the idea 
in my mind to make tofu myself. I learned the details 
of the process in Nepal from Mr. Akifumi Nakamura of 
Kobe, Japan, a member of the Japan Overseas Cooperation 
Volunteers (JOCV), who worked at the Central Food 
Research Laboratory in Kathmandu, which was also my 
offi ce in 1974. I worked together with him as a counterpart 
for two years learning how to make tofu. During his stay 
there I learned wholeheartedly the process of making tofu. 
I learned from him that this food product called “Bhatmas-
ko-paneer” in Nepali is known as “tofu” in Japan. Vita-Tofu 
is the brand-name of my tofu. This tofu is not packaged. It 
is sold in the form of rectangular cakes out of water-fi lled 
cans or bowls because most of the local vegetable shops 
do not have refrigerators. Even to this day sale of tofu is 
diffi cult during the hot summer months because of lack of 
refrigeration in food retail stores. At the start, for the fi rst 4-5 
years, I delivered my tofu from door to door because even at 
that time the people of Kathmandu did not know about tofu. 
They did not want to buy it because they did not know how 
to cook it.
 “From July 1979 to March 1980 I was invited to Japan 
for 9 months training at the Akita Prefecture Brewing 
Laboratory. During that time I also learned in detail the 
processes for making soy sauce, miso, and soyamilk. During 

that period I also got a chance to read The Book of Tofu, The 
Book of Miso, Miso Production, and The Book of Tempeh all 
of which helped me very much. I still have all those books. 
In 1985 I was invited by the Rotarians of Akita-Aomori 
to return to Japan for 1 month (Jan/Feb. 1985) to receive 
further technical training in making tofu, miso, soy sauce, 
soyamilk, moyashi (sprouts), koji, fruit fermentations for 
wine, etc. Today I produce tofu, soy sauce, and miso in my 
small factory in Kathmandu. I currently have an electric 
wet grinder imported from Kyoto, Japan, in 1976. My other 
equipment (a basket pressing machine and tofu presses) were 
all made in Nepal by Nepalese mechanics.”
 Accompanying this letter are 27 color photos showing 
the following: Vita Tofu in Nepal. Making koji with his 
wife in Nepal. Studying and making tofu, miso, and shoyu 
in Japan in 1980 and 1985. His business card notes: “Food 
Technology in Brewing from Japan. Products & Suppliers: 
Tofu (Vita), Soyamilk (Vitabean milk), Soya Curd, Soya 
Sauce, & Miso.”
 His Curriculum Vitae notes that he was born on 28 
Dec. 1947, resides at 9/374 Bhedasingh, Kathmandu, 
and is married. Address: Founder and owner, Nepal Soya 
Industries, 9/374 Bhedashing, Jamaguthi, Kathmandu, Nepal.

3481. Honolulu Star-Bulletin (Hawaii). 1992. Tainted tofu 
recalled. Dec. 30.
• Summary: “A tainted batch of tofu has resulted in a 
recall of tofu and soy milk products made by Mrs. Cheng’s 
Soy Bean Products. The state Department of Health urges 
consumers not to eat the products, distributed only on the 
island of Oahu... A sample of the company’s Nigiri [sic, 
Nigari] Tofu was found to be contaminated with Listeria 
monocytogenes, a bacteria [sic, bacterium] that can cause a 
rare but serious disease called Listeroisis [sic, listeriosis].”
 Note: Listeriosis is a serious encephalitic disease that 
can be fatal in humans.

3482. Product Name:  Tofu, Soft Tofu, Fried Tofu, 
Marinated Pressed Tofu, Soybean Milk.
Manufacturer’s Name:  China Tofu.
Manufacturer’s Address:  3222 Whipple Rd., Union City, 
CA 94587.  Phone: 510-489-7288.
Date of Introduction:  1992 December.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Helen 
Raymundo. 1996. May 28. She is a registered nurse who 
was born and raised in the Philippines, now who lives in 
Fremont, and saw a television program about this tofu 
company recently.
 Talk with Diana Lin, wife of Bo Ming Lin, one of the 
two owners of the company. This company started making 
tofu and the other four products shown above in December 
1992. The two owners are brothers, Po Hsiang Lin and 
Bo Ming Lin. Their products are sold at supermarkets 
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throughout the San Francisco Bay Area, especially in San 
Jose, Oakland, and San Francisco. Letter (fax) from Dana 
Jacobi. 2000. March 13. “The best tofu I discovered on this 
trip comes from China Tofu in Hayward. It had texture and 
taste to die for.” Talk with Steven Li of China Tofu. 2000. 
March 13. In Dec. 1999 the company moved to Hayward. 
The new address is: 1781 Addison Way, Hayward, California 
94544. Phone: 510-782-9728.

3483. Health Foods Business (Elizabeth, New Jersey). 
1992. Jan De Lyer, executive director of the Fresh Produce 
Council, and Yasuo Kumoda, general manager of Morinaga 
Nutritional Foods, Inc... (Photo caption). Dec. p. 54.
• Summary: “... select the grand prize winner of the 
Hawaiian Vacation Getaway.” A photo shows the two, 
standing on each side of a box on a table. In the background 
is a large banner that reads: “Mori-Nu Tofu: Cholesterol-Free 
Protein.”
 John Prestigiacomo was the winner of the contest. 
An employee of Woodman’s grocery stores in Madison, 
Wisconsin, he will enjoy airfare and one week 
accommodations for two in Hawaii.

3484. Health Foods Business (Elizabeth, New Jersey). 1992. 
Time honored recipes with Mori-Nu Tofu. Dec. p. 54.
• Summary: “Morinaga Nutritional Foods, Inc. is offering 
shipper display units that hold two cases (48 packages) of 
Mori-Nu aseptically packaged tofu with a full-color Pumpkin 
Pie header as part of a multi-faceted marketing program 
featuring Mori-Nu Dairy-Free Pumpkin Pie as its focal point.
 “The merchandising effort entitled ‘Healthy New 
Traditions–Without Cholesterol,’ is set to reach shoppers 
who want to enjoy the time-honored recipes but are looking 
for ways to reduce the amount of cholesterol and animal fat 
in their diet.”

3485. Product Name:  [Tofu].
Foreign Name:  Tahoe–To-Fu.
Manufacturer’s Name:  Lin Tahoe B.V.
Manufacturer’s Address:  Landgraaf, Holland.
Date of Introduction:  1992 December.
Ingredients:  Water, soybeans, coagulant E516.
Wt/Vol., Packaging, Price:  500 gm vacuum pack. Retails 
for DM 8.00.
How Stored:  Refrigerated. Store at 5ºC.
Nutrition:  Per 100 gm.: Calories 92, protein 11.2 gm, fat 
5.1 gm, carbohydrate 0.3 gm.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1994. May. 3.5 by 6 inches. Blue, red, yellow, 
and white. The Chinese character for “Lin” is pronounced 
“rin” or “hayashi” in Japanese and means “a forest or a 
wood.” Use by 2 Dec. 1992. Note that Heuschen-Scrouff, 
a large manufacturer of tofu and tempeh, is also located in 
Landgraaf.

3486. Morinaga Nutritional Foods, Inc. 1992. Seasons 
greetings: Christmas and New Year’s card. 5800 South 
Eastern Ave., Suite 270, Los Angeles, CA 90040. 1 p. 15 x 
11 cm.
• Summary: One the front of this card is a glossy color photo 
of a burning candle, sunfl owers and other fl owers, and two 
packages of Mori-Nu Silken Tofu, one opened, surrounded 
by nuts, vegetables, and soybeans in a wooden bowl.
 On the rear is printed (with black in on white): “Seasons 
Greeting and Best Wishes for a Happy New Year. Morinaga 
Nutritional Foods, Inc.” This card is signed, with a message, 
by several company employees. Address: Los Angeles, 
California.

3487. MYCAL Group (Nichii Company of America, Inc.). 
1992. If anyone tells you to add water to your soy drink tell 
them they’re all wet (Ad). Whole Foods. Dec. p. 13.
• Summary: “Can you believe it? There are reputable 
manufacturers going around saying that the best way to make 
light soy drink is to add water. We don’t even want to think 
about what diluting soy drink with extra water would do to 
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the taste.
 “Obviously, they haven’t heard about natural dehulled 
soybean fl akes–the most natural way to make light soy 
drink (and tofu) there is. Without adding any chemicals, 
preservatives, or anything unnatural, natural dehulled 
soybean fl akes are:
 “Made fresh daily. Lower in fats (lipids). Lower in 
calories. Lower in percentage of calories derived from fat. 
Higher in protein. Longer-lasting on your shelf. Better for 
the environment. Ecologically sound.” Address: 23440 
Hawthorne Blvd., Suite 140, Torrance, California 90505. 
Phone: 213-791-0010.

3488. Ontario Soybean Growers’ Marketing Board. 1992. 
Annual report. Box 1199, Chatham, ONT N7M 5L8, Canada. 
24 p. 28 cm.
• Summary: This is a report for the year 1992. Contents: 
Mission statement. Chairman’s message (Larry Miehls). 
Secretary manager’s message (Fred Brandenburg, Dec. 
1992). OSGMB summary of major activities in 1992. 
Auditor’s report and balance sheet. 1992 soybean & 
research funding (incl. breeding of soybeans for tofu and 
natto). Ontario soybeans–supply and demand, 1989-1992. 
Soybeans: Area, production and farm value, by county, 1991, 
with provincial totals [including county and district totals], 
1986-1991. Ontario marketings, 1989-91. Ontario soybeans: 
Production, crushings, imports, exports. 1991 crop year 
marketing by county. Ontario soybean exports by destination 
in metric tons. Soybean meal: Canadian imports and exports. 
Soybean oil: Canadian imports and exports. Quality of the 
1991 soybean crop by county (in terms of mean oil content 
and mean protein content). Cash prices for Ontario soybeans 
(1990-1992). Ontario basis values (cents over futures). 
Weekly adjusted producer basis. Soybean supply and 
demand, 1990-1992: USA, world. OSGMB appointments 
for 1992 (offi cers and committees). 1992 district committee 
members of soybean board. Address: Chatham, ONT, 
Canada. Phone: 519-352-7730.

3489. Opzij (Netherlands). 1992. Inkomsten dankzij de 
sojaboon [Income thanks to the soybean]. No. 12. p. 37. Dec. 
[Dut]*
• Summary: This Dutch feminist monthly magazine, 
whose title means “move over,” reports that a foundation 
in the Netherlands named Stichting Krakti Gotong Rojong 
(“Cooperation-Makes-Strong Foundation”) teaches 25 
women in Suriname (in the Commewijne district) how they 
can grow soybeans in an environmentally-friendly way. The 
women–who are all bread-winners and have little children–
learn the work from agricultural experts at Wageningen, The 
Netherlands. They can borrow from the Foundation small 
agricultural equipment. They get their soybean seeds from 
Dutch traders, who see this as a potential new market. After 
harvest, the soybeans are processed to make tempeh and 

tahoe (tofu), which are excellent alternatives to meat. And 
there is much demand for these soy products in Suriname, 
where meat has become too expensive for many people 
because of the bad economic situation. To give more women 
the chance to advance economically, the Foundation wants to 
expand the project.
 Those who want to support this project can send 
donations to bank account number 51 78 67 621 to the 
attention of the Stichting Krakti Gotong Rojong in Delft. For 
information, phone 015-144721.

3490. Product Name:  Soya Kaas (Hard Cheese Alternative 
Containing Casein) [Garlic & Herb].
Manufacturer’s Name:  Swan Gardens, Inc. Distributed by 
American Natural Snacks.
Manufacturer’s Address:  Manufacturer: 6029 Lagrange 
Blvd., Atlanta, GA 30336. Distributor: P.O. Box 1067, St. 
Augustine, FL 32085.  Phone: 904-824-8181.
Date of Introduction:  1992 December.
Wt/Vol., Packaging, Price:  12 oz vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Casey 
Van Rysdam, President, American Natural Snacks. 1994. 
May 6. This product was fi rst sold in Dec. 1992. It is a hard 
cheese alternative.

3491. Troy, John. 1992. The Wizard behind innovative salad 
dressings: Photos, samples, and interviews available (News 
release). Cedar Grove, North Carolina. 1 p. Dec.
• Summary: Begins with a biography of Troy’s boyhood 
years, with summers spent in western North Carolina on 
a rural farm with his maternal grandmother doing what he 
loved best–cooking with his grandmother on her wood stove.
 “Troy’s journey from kitchen to manufacturer has an 
unusual twist. Intensely interested in medicine and health, 
Troy worked as a surgical and research lab assistant in 
his late teens but his part-time stereo business made him 
more money in the 60’s. The back-side of success was 
introspection. Troy searched his spiritual aspirations in 
the 70’s. He became vegetarian and was introduced to 
healthy Asian foods like tofu, miso soybean condiment, 
and umeboshi plum vinegar. That’s when he made the link 
between food and medicine.
 “Troy’s next business venture involved natural foods. 
The American Natural Food Company was born in 1983, 
where he developed a line of miso-based condiments under 
his ‘Wizard’ nickname. Natural food stores went into a 
slump and Troy lost everything, but kept Wizard Baldour his 
original trademark.
 “’Funny how things happen. Just as I was out of work, 
my wife, ex-wife and I were given a chance to buy a local 
restaurant, The Regulator Cafe,’ quips Troy.
 “The restaurant became successful and was the perfect 
place for Troy to create and test new recipes. At the same 
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time, he did formulation consulting for several other natural 
food manufacturers creating new sauces and condiments 
from organic and fresh ingredients. This gave him the 
fi nancial means toward furthering his own comeback.
 “Thus, in 1988 he started Simply Delicious, Inc. Now he 
works out of his own manufacturing facility using the natural 
ingredients he loves.”
 This year alone more than one million bottles of Simply 
Delicious salad dressing have been sold in the USA alone.
 A full color, 4-page brochure titled “Simply Delicious” 
accompanies this news release. It contains color photos of 
Chef John Troy and products in three different lines that he 
makes: (1) Simply Delicious, (2) Harbor Lites Sea Sauces, 
and (3) Troy’s sauces. Address: The Wizard’s Cauldron, 8411 
Hwy. NC 86 N, Cedar Grove, North Carolina 27231. Phone: 
919-732-5294.

3492. Tu-Bich-Thuy. 1992. The current status of soybean 
production in South Viet Nam. Palawija News (Bogor, 
Indonesia) 9(4):1-7. Dec.
• Summary: Contents: Soybean producing areas in South 
Viet Nam: Dong Nai Province (this area in eastern South 
Viet Nam supplies 25% of the nation’s soybeans), Mekong 
River delta. Technical aspects of soybean production (in 
each of the two regions mentioned above): Land preparation, 
fertilizer use, varieties, weeds, pests and diseases, cropping 
patterns, mixed cropping with maize, soybean before 
tobacco, economic effi ciency. Soybean utilization in Viet 
Nam: Utilization as food (80% of the crop is used to produce 
soybean curd, fermented soybean curd, soybean milk, 
soybean meal and small quantities of soybean oil), utilization 
for soybean glue, utilization as stock feed, utilization as 
fertilizer. Policies necessary for the development of soybean 
production in South Viet Nam: Government’s role in soybean 
production. Production constraints. Research activities 
conducted to date by U.A.F. Concluding remarks. Future 
research activities of the U.A.F.

3493. Whiteman-Jones, Michael; Shurtleff, William. 
1992. The modern evolution of soyfoods. Natural Foods 
Merchandiser. Dec. Soyfoods 2000 special supplement 
insert. p. 4-6.
• Summary: A colorful overview of the history of soybeans 
and soyfoods from 1100 B.C. to the present, worldwide. 
Discusses the history of tofu, Samuel Bowen, Benjamin 
Franklin, T.A. Van Gundy, Madison College, Henry Ford, 
Seventh-day Adventists, Erewhon, Asian Americans, 
Kikkoman, the $1,000 million soyfoods market in America, 
countries with the highest per-capita consumption of 
soyfoods, the future of soyfoods. Address: 1. NFM; 2. 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

3494. Whiteman-Jones, Michael. 1992. Unraveling the 
soyfoods merchandising mystery: Selling techniques 

ultimately depend on store size, location and customer 
demographics. Natural Foods Merchandiser. Dec. Soyfoods 
2000 special supplement insert. p. 8-11.
• Summary: The views of three industry experts–Steve 
Demos of White Wave, John Paino of Nasoya Foods, 
and Peter Golbitz of Soyatech–on the best approaches to 
marketing soyfoods in America.
 White Wave boasts gross annual sales of about $5 
million, roughly 80% of which come from natural products 
stores and 20% in conventional supermarkets. Demos wants 
to position soyfoods as a category. “Rather than integrate 
soyfoods with similar products–putting tofu dogs with hot 
dogs, for instance–he believes they should get their own 
section. Call it a protein case, or a healthy alternatives 
section, or even tack on a sign that says ‘Phony foods 
sold here.’” Safeway, a mainstream supermarket giant, is 
experimenting with separate soyfoods sections in some of its 
stores, but most supermarkets practice integration. Natural 
products stores often merchandise soyfoods together in a 
separate section, and one such large store “can easily sell 30 
to 50 times as much soyfoods as a supermarket.”
 Paino, who declined to reveal Nasoya’s sales fi gures, 
sells soyfoods nationwide in natural products stores, 
supermarkets, and Asian markets. He favors integration 
rather than a separate protein section. He focuses on 
eye-catching labels, point-of-sale merchandising tolls 
such as shelf talkers, tear-away recipe cards, and in-store 
demonstrations. “Nasoya built its market by merchandising 
tofu in the produce section and has enjoyed solid sales and 
growth as a result.”
 Golbitz, a leading industry consultant, “has surveyed 
stores across the country about soyfoods merchandising. 
His conclusion: Integration works best for some stores, 
separate sections better for others. The major determining 
factors are store size, traffi c, and demographics.” The answer 
“has to be regionalized, localized, and individualized. 
Supermarkets and large-format natural products stores, 
for instance, generally have better luck with integration.” 
Integration helps transitional customers. “Soy milk just 
doesn’t seem as strange when its standing next to a carton of 
cow’s milk, he says, and the marketing power of familiarity 
can’t be underestimated... One thing Golbitz is certain of, 
however, is that soyfoods sales are going to increase whether 
the products are merchandised in a separate section or 
integrated.”

3495. Product Name:  Fresh Soft Tofu.
Manufacturer’s Name:  Wo Chong Co.
Manufacturer’s Address:  1001 16th St., San Francisco, CA 
94107.  Phone: 415-431-5666.
Date of Introduction:  1992 December.
Ingredients:  Water, soybean protein [actually whole 
soybeans, not soy protein isolate], gluconolactone, calcium 
chloride.
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Wt/Vol., Packaging, Price:  12.35 oz. (350 gm) sausage-
shaped plastic, sealed at one end. Retails for $1.09 (3/93, 
Lafayette, California).
How Stored:  Refrigerated, 30 day shelf life.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California, 
in the refrigerated produce case, next to other types of tofu. 
1993. March 27. 7.25 inches long by 2 inches in diameter. 
Red and blue on clear plastic fi lm. On the front panel, the 
Chinese characters for Fresh + Water + Tofu (Shin-Sui 
Dôfu) are positioned above the English product name. On 
the back is a UPC indicia “Cut [crosswise] into two pieces 
and squeeze gently from both ends. Keep refrigerated. Use 
as soon as possible after opening.” Note: One advantage 
of this tofu, the fi rst of its type seen in America, is that it 
is not fl oating in water, as is much of the tofu sold here. A 
Soyfoods Center taste test found the fl avor and texture to be 
excellent. This “Sealed Lactone Silken Tofu” (see The Book 
of Tofu, Ballantine ed., p. 318-39) is made by funnelling a 
mixture of thick soymilk and glucono delta-lactone into a 
thick-walled polyethylene container through a very small 
opening. The opening is then pinched closed and thermally 
sealed so that absolutely no air can enter. The sausage-shape 
package is then heated (usually in hot water) which causes 
the tofu to solidify. No preservatives are used.
 Talk with Walter Louie of Wo Chong. 1993. March 29. 
This product was introduced in Dec. 1992. The company 
built a new tofu manufacturing plant on a empty lot adjacent 
to their former plant to house new automated equipment to 
make this product and other types of tofu they have made for 
years. This type of package is used to make what is called 
“buro-dôfu” in Japan. He uses only whole soybeans (no 
soy protein isolates) to make thick soymilk for making the 
product. He produces it about once a week. Walter and John 
Louie are brothers and partners in Wo Chong. They inherited 
the business from their grandfather.

3496. Product Name:  Adrienne’s Lavosh Hawaii Slightly 
Onion Crackers.
Manufacturer’s Name:  Adrienne’s Gourmet Foods.
Manufacturer’s Address:  849 Ward Drive, Santa Barbara, 
CA 93111.  Phone: 1-800-937-7010.
Date of Introduction:  1992.
Ingredients:  Wheat fl our, tofu (water, soybeans, calcium 
sulphate), eggs, 100% vegetable shortening (partially 
hydrogenated soybean oil), sugar, salt, toasted onions 
(onions, canola oil, salt).
Wt/Vol., Packaging, Price:  4.5 oz paperboard box with 
window.
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label 
purchased in Lafayette, California. 1993. Dec. This is a 
gourmet fl atbread. The box design is copyrighted 1992. 
On the front panel is a colorful illustration of two bird-of-

paradise fl owers against a background of tropical leaves.

3497. De Vuurdoop. 1992. Weder Fisch noch Fleisch, aber 
lecker schmeckt’s! [Neither fi sh nor meat, but it tastes 
delicious! (Leafl et)]. Volendam, Netherlands. 3 panels each 
side. Each panel: 21 x 11 cm. [Ger]
• Summary: This attractive German-language leafl et is 
from a Dutch company that makes tasty vegetarian foods 
(vegetarische Leckereien). They offer 8 refrigerated products 
including Tofu Cutlets and a Seitan Burger, plus frozen 
products including a Seitan Burger, Croquettes with Seitan, 
and Croquettes with Tofu. Address: Postfach 147, NL 1130 
AC Volendam, Netherlands. Phone: 0031/2993/61152.

3498. Product Name:  Tofu Turkey.
Manufacturer’s Name:  Fresh Tofu Inc.
Manufacturer’s Address:  900 Line St. (P.O. Box 1125), 
Easton, PA 18042.  Phone: 215-258-0883.
Date of Introduction:  1992.
Wt/Vol., Packaging, Price:  2.5 lb vacuum packed.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Gary 
Abramowitz. 2000. Nov. 30. Fresh Tofu fi rst started making 
commercial Tofu Turkey in 1992. This is a vacuum-packed, 
refrigerated product with a 3-4 week shelf life; it is not 
frozen. Therefore it is sold locally and regionally rather than 
nationally. It is also 100% tofu, whereas competing products 
typically contain lots of wheat gluten. They start with a large 
block of tofu, then cut it to the silhouette of a turkey. They do 
not use a mold to shape the tofu. Then, by hand, they carve 
and score each Tofu Turkey with a knife to give it feather 
marks and other details, then it is marinated and baked for 
a long time to give it a nice brown skin on the outside and 
white “meat” on the inside. It can be cut into thin slices. It 
comes in a box with a rosemary-herb gravy mix. In 1992 the 
turkey weighed 2½ pounds (40 oz.) but they found that was 
too much. In 1998 the weight was reduced to 1 lb 10 oz. (26 
oz.)–which is still the weight today. It feeds 4-6 comfortably. 
The fi rst year (1992) the company sold several hundred, 
increasing to 320 in 1995, 500 in 1996, 600 in 1997, over 
1,000 in 1998 (at the lighter weight), 1,500 in 1999, and 
over 2,000 this year (by the end of 2000). Gary is associated 
with PETA. Every thanksgiving they help promote his Tofu 
Turkeys, and he, in turn, gives away free ones.

3499. Product Name:  [Tofulini Whole-grain Tofu Tortellini, 
and Tofulini Whole-grain Tofu Ravioli].
Foreign Name:  Tofuloni Vollkorn Tofu Tofulini, Vollkorn 
Tofu Ravioli.
Manufacturer’s Name:  Gebr. Franz GmbH.
Manufacturer’s Address:  Pavillionstrasse 45, D-6630 
Saarlouis, Germany.  Phone: 0 68 31 / 4 10 87.
Date of Introduction:  1992.
Ingredients:  For both: Pasta shell: Whole meal hard 
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semolina, water: Filling: Smoked tofu (soya bean, water, 
smoke), whole meal crumb fl our, vegetables (carrots, onions, 
leeks, celery), spices, shoyu, sea salt.
Wt/Vol., Packaging, Price:  250 gm vacuum pack.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 11.2 gm, fat 3.3 gm, 
carbohydrates 47.0 gm, calories (kcal) 263 (1,117 kJoules).
New Product–Documentation:  See next page. Note a 
similar product marketed by Unikorn, introduced in about 
1989.
 Ad in Schrot & Korn. 1992. April. p. 8. “Nudeln Sie 
jetzt mit!” Without eggs or meat. New, with Demeter cereal 
grains. Pasta with tofu-, cheese, vegetable-, or mushroom 
fi lling. Organically grown (Kontrolliert biologisch). 
Color photos show the labels of all 4 products. Gebr. is an 
abbreviation for “Gebrueder,” which means “brothers.” 
Hence: Franz Brothers.
 Leafl et sent by Patricia Smith from Natural Products 
Expo East. 1992. Sept. 11-13. Baltimore, Maryland. The 
ingredients for each product are listed. The only fl avors 
that contain tofu are the Tofulini Vollkorn Tofu Tortellini 
and Tofu Ravioli. Other products (apparently deceptively 
labeled) are: Tofulini Vollkorn Gemuese Tortellini 
(Vegetable), Vollkorn Käse Tortellini (Cheese), and Vollkorn 
Champignon Tortellini (Mushroom). Why should a product 
be named Tofulini if it contains no tofu? The company sells 
its line of pasta products with 4 Cream Sauces in small jars: 
Tomato, Cheese, Mushroom, or Herb.

3500. Product Name:  [Tofu].
Manufacturer’s Name:  Marinus Janssen Tofu Co.
Manufacturer’s Address:  Le Grand Villars, 04210 
Valensole, France.
Date of Introduction:  1992.
New Product–Documentation:  Letter (handwritten) from 
Marinus Janssen. 1992. Aug. 13. For years he has been 
working with a farmer to grow soybeans organically. He 
has just started production of tofu on a tiny scale (local). 
“I propose myself to transform soya from beginning to end 
and in all its different ways (tofu, miso, tempeh...). I don’t 
intend to create a large fi rm! My goal is more to experiment 
with the possibilities given by soya production in a small 
atelier which will be, I hope, also a place to work with other 
people.”
 Letter from Marinus Janssen. 1992. Dec. 21. He is a 
farmer. “I already started a tofu production unit on a small 
scale, using the soybean variety Vinton, imported from the 
USA.”

3501. 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 refl ects: “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.”

3502. Product Name:  Soy Burgers.
Manufacturer’s Name:  New Dawn Enterprises.
Manufacturer’s Address:  Sheffi eld, Tasmania.  Phone: 
(004) 91 1663.
Date of Introduction:  1992.
Ingredients:  Incl. organic tofu, okara, wheat, and spices.
Wt/Vol., Packaging, Price:  500 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Trishala Shub. 
1998. Jan. 18. In about 1992 they introduced Soyburgers, 
which contained tofu, okara, wheat, and spices.

3503. Product Name:  Tofu Tziballe.
Manufacturer’s Name:  Olive Tree Works.
Manufacturer’s Address:  6713 New Hampshire Ave., 
Takoma Park, MD 20912.  Phone: 301-270-5110.
Date of Introduction:  1992.
Ingredients:  Incl. Tofu, onion, salt, pepper.
Wt/Vol., Packaging, Price:  8 oz. round plastic deli 
container.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Ed Mueller of 
Takoma Soy. 1997. July 21. Takoma Soy incorporated on 5 
March 1992 and started operation on 1 April 1992–sharing 
the same space as Olive Tree Works in Takoma Park, 
Maryland. They bought tofu from Spring Creek Natural 
Foods (Spencer, West Virginia) and sold it at cost to Olive 
Tree. They are now a full-line natural foods distributor. Talk 
with Yaron Semititsky of Olive Tree, Inc. 1997. July 24. 
Olive Tree Works started in Oct. 1990. Their fi rst soy product 
was launched in 1992. They did not make their own tofu. 
The name Tziballe (pronounced TZI-bal-eh) is related to the 
German word for onion, Zwiebel. Crumbled tofu was cooked 
in a wok with fried onion, raw onion, salt and pepper. The 
product was discontinued after about 1 year. Yaron (whose 
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surname is Polish) grew up in Israel, fi rst came to the USA in 
1975 as a student, then came to stay in 1985. His goal in life 
is to promote vegetarianism and soyfoods. The company is 
now named Olive Tree, Inc. They are involved in a creating a 
joint venture with Takoma Soy to start a tofu manufacturing 
company on a property that used to be a Bible camp. Here 
they would also like start a school to teach others how to 
make tofu–since there is a lodge house and 3 cabins on the 
property. They also make cous-cous, and hummous.

3504. Product Name:  Firm Tofu, Extra Firm Tofu (Dofu-
Gan), Fried Tofu, Spiced Tofu (Wu-Hsiang Dofu-Gan), Tofu 
Noodles (made by Pressing and Cutting Tofu).
Manufacturer’s Name:  Pure Land Co.
Manufacturer’s Address:  3456 Depot Rd., Hayward, CA 
94545.  Phone: 510-670-8621.
Date of Introduction:  1992.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Jim Pong, owner 
of Pure Land Co. 1998. Oct. 21. This company started in 
1976 in Sunnyvale–with America Food & Candy Co. He left 
Sunnyvale because the facility and the water were no good. 
He runs the company in partnership with Cynthia Wu (the 
daughter of the man who founded American Food & Candy 
Co.) and her wife, and Richard Liu. Woody Yeh lost $3 
million and had to declare bankruptcy. Jim bought his used 
equipment and in about 1992 moved into the space he had 
been renting. He makes the same products now that he made 
previously in Sunnyvale. All of his soy products are made in 
the traditional way.

3505. Product Name:  New World Foods Vegetarian 
Chorizo (With Granular Tofu Curds).
Manufacturer’s Name:  Vegetable Protein Specialists 
(VPS), Inc.
Manufacturer’s Address:  2889 Trades West Rd., Santa Fe, 
NM 87501.  Phone: 505-471-8979.
Date of Introduction:  1992.
Ingredients:  Organic* Befi ne (soybeans, water, calcium 
sulfate–a natural mineral, caramel color), whole chile pods 
ground with chile broth, potatoes, spices, vinegar, salt, 
vegetable gum. * = Organically grown & processed in 
accordance with Section 26569.11 of the California Health 
and Safety Code.
Wt/Vol., Packaging, Price:  12 oz vacuum pack. Or 24 lb. 
foodservice pack.
How Stored:  Frozen or refrigerated.
Nutrition:  Per 2 oz.: Calories 64.3, calories from fat 16.7, 
total fat 11 gm (saturated fat 0.24 gm), cholesterol 0 mg, 
sodium 414 mg, total carbohydrate 9.3 gm (dietary fi ber 
0.83 gm), protein 4.1 gm, vitamin A 162%, vitamin C 4%, 
calcium 8%, iron 23%.
New Product–Documentation:  Leafl et sent by Richard 
Jennings of VPS, Inc. (Vegetable Protein Specialists). 1993. 

Nov. 26. “New World Foods.” “Chorizo is a sausage of 
Spanish and Portuguese origins.” This vegetarian chorizo 
was created by an expert chorizero, Mr. Oscar Tavarez, from 
Chihuahua, Mexico.
 Talk with Richard Jennings of VPS. 1993. Dec. 1. This 
product was introduced in 1992. A key ingredient was Rico 
Soy (small, fi rm chunks of tofu), which was renamed and 
trademarked Befi ne by Sept. 1993.
 New Label sent by Richard Jennings. 1993. Nov. 29. 
3 by 5 inches. Self adhesive. Black on gold. Illustration of 
a symbolic Aztec crow. “Low in saturated fat.” “Serving 
suggestions: Scramble with eggs... Makes a great breakfast 
burrito.”

3506. 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/fi lbert, vanilla, 
chocolate, apricot, strawberry, and pear fl avors). 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.

3507. Atlas, Nava. 1992. Soups for all seasons: Bountiful 
vegetarian soups. New Paltz, NY: Adam Enterprises. 128 p. 
Illust. by Nava Atlas. Index. 21 x 18 cm.
• Summary: The witty literary aphorisms, quotations (with 
sources), and marvelous whimsical drawings that have 
become the author’s trademark appear throughout this 
vegetarian cookbook. The recipes are arranged by season. 
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The last chapter, accompaniments (p. 107-24) includes bread, 
muffi ns, biscuits, scones, croutons, and dumplings.
 Soy related: Soymilk is given as an alternative in every 
recipe that calls for milk or low-fat milk (see p. 20, 28, 31, 
34, 92, 123). Likewise, soy cheese is given as an alternative 
that calls for dairy cheese (see p. 16, 32, 114). “Natural 
soy sauce” is used to season many recipes (see p. 14, 80, 
82, 119). Simple miso broth (with kombu and diced tofu 
{bean curd}, p. 13). Dashi with miso and vegetables (p. 13). 
Miso soup with winter vegetables (with wakame {Japanese 
sea vegetable}, shiitake mushrooms, etc., p. 62). Chinese 
cabbage and bean curd soup (with “½ pound tofu {bean 
curd}, cut into ½-inch dice,” p. 80). Miso spinach soup with 
baby corn (with “¼ pound block tofu, cut into ½-inch dice,” 
p. 81). Address: Author and illustrator, New Paltz, New York.

3508. Berk, Zeki. 1992. Technology of production of edible 
fl ours and protein products from soybeans. FAO Agricultural 
Services Bulletin No. 97. 178 p. [173 ref]
• Summary: Contents: Foreword. 1. The soybean: 
Background, production, marketing, agricultural 
characteristics, physical characteristics and morphology 
of the soybean, chemical composition (moisture, proteins, 
lipids, carbohydrates, minerals). 2. Utilization of soybeans: 
Utilization options for soybeans, whole bean utilization, 
the oil mill route (utilization of the oil fraction, utilization 
of the meal fraction). 3. Oil-mill operations: The expeller 
(operation principles, advantages and disadvantages of 
the expeller process, equipment), the solvent extraction 
process (operation principles, receiving and storage of 
soybeans, preparation for extraction, solvent extraction, post-
extraction operations). 4. Edible soybean fl ours and grits: 
Introduction, defi nitions, composition and quality parameters 
(defi nition and classifi cation of edible soy fl ours and grits, 
composition, quality standards), full fat soy fl our and grits 
(production processes, utilization), defatted soy fl ours and 
grits (production processes, utilization). 5. Soybean protein 
concentrates (SPC): Introduction, defi nition, composition, 
types, production processes (the aqueous alcohol wash 
process, the acid-wash process, heat denaturation/water 
extraction process), utilization (basic considerations, 
use in bakery products, meat products, other uses). 6. 
Isolated soybean protein (ISP): Introduction, defi nition, 
composition, types, production processes (conventional 
process, problems in conventional processing, alternative 
processes), utilization (meat products, seafood products, 
cereal products, dairy-type products, infant formulas, other 
uses). 7. Textured soy protein products: Introduction, spun-
fi bre based texturization, extrusion texturization, steam 
texturization, utilization (meat extenders, meat analogs, other 
applications). 8. Soymilk and related products: Introduction, 
composition and classifi cation, production processes (the 
traditional process, the Soya Technology System (STS) 
Process, the INTSOY (Illinois) process, the Buhler Process 

for soy micro-powder), soymilk related products. 9. Tofu, 
tempeh, soysauce and miso: Introduction, soy sauce, 
miso, tempeh, tofu (Introduction, regular and silken tofu, 
kori-tofu, deep-fried tofu, fermented tofu). Appendixes: 
I. Standards and specifi cations. II. Organizations and 
government agencies. III. Manufacturers and suppliers of 
soybean processing plants and equipment. IV. Sample budget 
quotations for complete soy processing or soybean related 
food manufacturing plants. Address: Technion–Israel Inst. of 
Technology, Haifa, Israel.

3509. Berkeley, Edmund; Berkeley, Dorothy Smith. eds. 
1992. The correspondence of John Bartram, 1734-1777. 
Gainesville, Florida: University Press of Florida. xv + 809 p. 
Illust. Index. 21 cm.
• Summary: John Bartram lived 1699-1777. On pages 727-
28 of this book are: (1) A letter from Benjamin Franklin to 
John Bartram dated 11 Jan. 1770 from London; it mentions 
soybeans and tofu. (2) A letter from James Flint to Benjamin 
Franklin dated 3 Jan. 1770 from Capringe. It discusses how 
the Chinese convert Callivances (soybeans) into Towfu 
(tofu).
 Contents of this book: List of illustrations. 
Acknowledgments. Editors’ introduction (incl. a brief 
biography of John Bartram). The correspondence (arranged 
chronologically). Appendix I. Bartram’s descriptions of 
North American forest trees and shrubs. Appendix II. 
Bartram’s notes in the Medicina Britannica. Glossary of 
names. Bibliography.
 This book also contains letters to and/or from (or 
information about): Samuel Chew (born 1693; physician in 
Philadelphia after 1732; introduced John Bartram to Peter 
Collinson), Peter Collinson (1694-1768; London woolen 
draper and avid gardener, obsessed with introducing foreign 
plants to his garden at Peckham, in Surrey; member of the 
Royal Society), John Fothergill (1712-1780; distinguished 
Quaker physician in London and Fellow of the Royal 
Society), James Flint, Benjamin Franklin (1706-1790; 
publisher, scientist, interested in all aspects of natural 
science, and Fellow of the Royal Society), Henry Laurens 
(1723-1792; distinguished citizen of Charleston, South 
Carolina, later president of the Continental Congress, and 
American Commissioner at the Treaty of Paris), Library 
Company of Philadelphia, Carolus Linnaeus (1707-1778), 
Philip Miller (1691-1771; director of the Chelsea Physic 
Garden), Thomas Penn (1702-1775; one of the three sons of 
William Penn; inherited proprietary rights in Pennsylvania 
and was in charge of the colony’s interests in England), 
William Penn (1644-1718; English Quaker and founder 
of the Pennsylvania colony; Fellow of the Royal Society), 
Benjamin Rush (1746-1813; Philadelphia physician and 
professor at the University of Pennsylvania Medical School), 
Peter Templeman (1711-1769; physician, secretary of the 
Royal Society).
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 About the authors (p. [809], with photo of both 
together): “Edmund Berkekley and Dorothy Smith Berkeley 
have published numerous biographies of notable fi gures in 
natural history, including John Clayton, Alexander Garden, 
John Mitchell, Moses Ashley Curtis, and George William 
Featherstonhaugh. Before his retirement, Edmund Berkeley 
taught at Washington and Lee University [in Lexington, 
Virginia], the University of the South, and the University of 
North Carolina.”

3510. Brown, Sarah. 1992. Vegetarian cooking. Pleasantville, 
New York: The Readers Digest Association Inc. 224 p. Illust. 
(color). Index. 21 cm. *
• Summary: The following review appeared in Vegetarian 
Times, Sept. 1992, p. 105: “Here’s a book for the novice 
vegetarian or whole-food cook that is certain not to frighten 
anybody away. The reader is greeted by slick white pages 
with appealing photographs of an extraordinary selection of 
vegetarian ingredients. More bright photographs accompany 
the beginner cook through every step of ‘Basic Vegetarian 
Cooking Techniques,’ a chapter that offers instructions on 
such things as making bread, stir frying, reconstituting dry 
beans–even making okara and tofu. By the time the reader 
gets to the chapter titled ‘Healthy Vegetarian Recipes,’ he or 
she can only think, ‘I can do this!’
 “An impressive amount of basic information is crammed 
into this modest little book. Sarah Brown, a well-known 
British vegetarian cookbook author and television cook, 
begins the book with a helpful chapter on the major nutrients 
and how to get them from vegetarian foods. Her nutritional 
information is basic and most of it sound. My only quibbles 
are with the old ‘complementary protein’ myth and the rather 
sketchy and outdated information on fats and oils.
 “Her chapters on cooking, storing and purchasing a 
variety of fresh produce, grains, dairy and soy products, 
legumes, nuts, seeds and fl avorings are similarly well-
organized and helpful. The practical advice in the chapter 
titled ‘Healthy Eating’ is simple and painless, with good tips 
on planning menus, avoiding additives, and cutting down 
on salt, sugar and fats. Brown outlines many good reasons 
for avoiding dairy products, and few of her recipes depend 
upon them. Of the 104 recipes in Vegetarian Cooking, 67 
are vegan and all but eight can easily be adapted. Nor do 
the recipes depend heavily on soy products such as tofu 
and soymilk. Instead, they make imaginative use of whole 
grains, vegetables, fruits and legumes. Fats and oils are used 
conservatively.
 “Each of Brown’s recipes is illustrated, which is 
extremely helpful if you haven’t got a clue what a vegetable 
terrine, for instance, is supposed to look like. And the color 
photographs look mouth-watering too.
 “The recipes that I prepared were all creative, colorful, 
tasty and nutritious. The Lentil Stew, for example, is a 
fragrant, vaguely Middle Eastern mélange of brown lentils, 

zucchini and bulgur wheat fl avored with allspice, cardamom 
and dried currants. The Peanut Pilaf with Stir-fried 
Vegetables has a distinctly Indonesian fl air but is actually 
a simple mound of steamed brown rice and lightly cooked 
fresh vegetables topped with a sauce of silken tofu, ground 
peanuts, green chile and ginger.
 “Vegetarian Cooking also introduces some delectable-
looking international salads, including Fattoush (a Lebanese 
bread salad) and numerous inventive bean salads and 
potato salads. The Spiced Rice Salad is a rainbow of yellow 
pineapple chunks, turmeric-tinted rice, red radishes and 
green beans, an ideal picnic or potluck bring-along.
 “The dessert section contains some unusual (at least, 
unusual to North American palates) sweets. The Iced 
Cashew Cream is an easy and refreshing sherbet made 
from pineapple, raw cashews and soymilk with a tiny bit of 
honey. The Date and Orange Frazzan (which a British friend 
translates as a ‘sponge pudding’) is one of several desserts 
sweetened only with fruit. It is tasty, but rather soft and 
bland, and might be better topped with fl avored yogurt or a 
custard sauce.
 “The recipes are easy to follow, and all of the ones 
I tried turned out well. Brown provides a nutritional 
breakdown for each, and an excellent index makes it a simple 
matter to look up recipes by the main ingredient or the style 
of the dish, such as ‘stir-fries’ or ‘casseroles.’
 “My only disappointment with the recipes is the light 
hand on seasonings–probably the author’s effort to appeal 
to the widest possible audience. Brown calls for one clove 
of garlic and one teaspoon of tamari, for instance, where I 
easily might use four cloves of garlic and a tablespoon of 
tamari. As a veteran cook, I have little trouble judging a 
recipe’s seasonings and adding a pinch of this and a spoonful 
of that to bolster a dish’s fl avor, but a budding chef would 
have neither the know-how nor the confi dence to make such 
changes.
 “I would judge this book to be an excellent value for 
anyone who is a relatively inexperienced cook (or a little 
bit intimidated by vegetarian cooking), and who likes good, 
fresh food with light seasonings. I give Brown and Reader’s 
Digest high marks for producing a user-friendly cookbook 
that introduces the world of vegetarian cooking to many 
readers who would not otherwise be exposed to it.” Address: 
England.

3511. 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 
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monasteries are vegetarian [actually vegan]. The bodhisattva 
precepts of the Mahayana branch of Buddhism forbid monks 
from eating the fl esh 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 fl avored 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. 
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 fi ve 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.

3512. Béla Fleck & the Flecktones. 1992. UFO TOFU 
(Sound recording). Nashville, Tennessee: Warner Bros. 
Records Inc. *
• Summary: Talk with Bill Bramblett of Wildwood Natural 
Foods. 1998. Feb. 28. In 1992 a fellow named Béla Fleck, 
who has a band named Béla Fleck & the Flecktones, came 
out with a CD titled “UFO Tofu,” which Billy still owns. 
They recorded two albums before this one, and 1-2 after. 
The Flecktones are out of Nashville, Tennessee, but are now 
living in Los Angeles, California.
 Photocopy of CD and accompanying booklet sent by 
Billy Bramblett of Wildwood. 1999. June 3. On the CD 
and in the booklet, the letter “F” in tofu is reversed, so the 
mirror image reads the same as the regular words–since the 
letters “U,” “F,” “O,” and “T” are all symmetrical. One of 
the songs on the CD (written by Bela Fleck) is also titled 

“UFO Tofu.” The booklet (on the cover of which is a cake of 
tofu with two chopsticks stuck in the top, and a sign saying 
“Eat UFO Tofu”) states: “’UFO Tofu’ was inspired by the 
amazing Baby Gramps. This song has at least three musical 
palindromes hidden within. A palindrome is a word or phrase 
that is spelled the same way backward and forward... We use 
this same concept musically on this piece.” Photos show: 
Béla Fleck. The four members of the band. Bela plays four 
types of banjos (acoustic, slide, electric, and nylon strung). 
Future Man, dressed like Napoleon, plays the “Synth-Axe 
Drumitar,” a very far-out guitar with little drums all over 
the inside. Address: P.O. Box 91076, Nashville, Tennessee 
37209.

3513. Cardenas, Danilo C.; Legaspi, Benjamin M. 1992. 
The status of soybean production and utilization in the 
Philippines. In: Increasing Soybean Production in Asia: 
Proceedings of a Workshop. 1992. Bogor, Indonesia: CGPRT 
Centre. 187 p. See p. 119-35. Held 21-24 Aug. 1990 at 
Phitsanulok, Thailand. [8 ref]
• Summary: Contents: Introduction. Production situation: 
Production trends, economics of soybean production, price 
trends, marketing of soybean. Philippine foreign trade 
situation: Soybean imports, soybean exports. Soybean 
utilization. Government policies/programs affecting the 
industry: Policies, programs. Major problems besetting the 
local soybean industry. Conclusions.
 The soybean, also know locally as “utao,” has become 
an increasingly important economic crop in the Philippines. 
Yet in 1987 (the latest year for which fi gures are given) 
only 5,698 tonnes (metric tons) were harvested from 
6,490 hectares, having a value of 45,169,000 pesos. This 
represented only 0.02% of the total Philippine quantity of 
agricultural production, and only 0.05% of total farm area 
and value. Philippine soybean production peaked at 11,466 
tonnes in 1982. Most of the country’s soybeans are grown 
in the southern Mindanao region (72.1%), followed by 
northern Mindanao (10.0%) and central Mindanao (9.4%). 
Imports of soybeans and products have steadily increased 
since Philippine farmers do not produce enough soybeans 
to meet local demands; the value (FOB US$) rising from 
$61,989,000 in 1980 to $127,981,000 in 1988. The main 
imports are soybean meal (accounting for 86.87% of total 
import value), refi ned soybean oil (5.19%), soybeans 
(4.18%), and crude soybean oil (223%). Before March 1986 
the National Food Authority (NFA) had the sole authority 
to import soybeans, but with the introduction of the trade 
liberalization program, importation has reverted to private 
fi rms. In 1989 the country’s major sources of imported 
soybeans were China (which supplied 42% of total imports), 
Brazil (34%), and the USA (15%). Exports, which are 
negligible, have grown from $136,000 to 1,123,000 during 
the same period. The main exports are soy sauce (accounting 
for 91.03% of total value), salted and fermented soybeans 
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[fermented black soybeans] (tausi, 3.34%), and soybeans 
(2.65%).
 Table 7 lists and describes “Soybean-based food 
products popularly used in the Philippines.” Fermented 
products include soy sauce, salted and fermented soybean 
(tausi), tempe (tempeh), soybean paste (miso), and soybean 
curd (fermented tofu cubes; a soft cheese-type product with 
a salty but mild fl avor, eaten as a relish or cooked with meat 
and vegetables). Non-fermented products include soybean 
sprouts (toge), soybean cheese (tokwa [tofu]), Geerlings 
cheese (taho, soymilk curds; a sweet dessert or snack food 
for children), soybean milk, and roasted soybean (soy 
coffee).
 “In terms of food usage, Filipinos, unlike other Asians, 
have not developed a taste for soya-based products... Most 
of the soy products available in the market are either made at 
home or in family-operated shops.
 “It is interesting to note from the report of Co (1987) 
that small scale food processors engaged in manufacture of 
taho and tokwa preferred locally grown beans to imported 
ones. They claimed that local soybeans have a distinctive 
‘fresh’ quality which imparts a fi ner and smoother texture to 
their fi nished products providing a longer shelf life than that 
produced from imported beans.
 “Recently, several developments in the local economy 
have signaled a revival of interest in the use of soybean 
as food. In 1980 Nestle Philippines Incorporated began 
commercial production of powdered soymilk products 
and later a baby soya-cereal food formulation and a soya-
based meat extender which is produced primarily for 
export to other Asian countries. Today Nestle Philippines, 
in co-operation with the Land Bank of the Philippines, the 
Regional Offi ces of the Department of Agriculture and 
PCARRD is encouraging local production of soybean and 
had adopted a no importation policy.
 “Some years ago, the use of TVP also gained a 
permanent foothold in the local processing industry. It is 
used in the manufacture of ground meat products and as 
a meat extender. Almost all TVP used in the country is 
imported except for the locally manufactured full-fat TVP 
which is being produced by the Vitarich Corporation, one 
of the biggest feed millers in the country. The company has 
built a full-fat soya processing plant capable of utilizing 900 
MT [metric tons] of soybean per month. Unfortunately, all 
its raw soybean requirements are imported from the U.S. and 
China.
 “Soybean fl our, protein concentrate and protein 
isolates are the newest soya-based products and are now 
used extensively in the country for the formulation of meat 
emulsion products. All raw materials are imported and there 
is no local manufacturing capability at present.”
 “Programmes: As early as the 1970s, the government 
tried to involve itself to some degree in boosting national 
soybean output, despite the low priority it accorded to 

soybean in general. It was an involvement borne out of 
an urgent need to meet the growing requirements of the 
local feed milling and livestock industry, rather than of a 
need to address the high incidence of malnutrition among 
Filipinos. Accordingly, the government launched a number 
of programmes to improve soybean production, most of 
which failed to achieve their goals. At present, only the 
PCARRD-coordinated Soybean Pilot Production Programme 
continues to function. This programme was initiated in late 
1983.” Address: 1. Supervising Science Research Specialist, 
Philippine Council for Agriculture, Forestry, and Natural 
Resources Research and Development (PCARRD); 2. 
Dep. of Agriculture Bureau of Plant Industry, Los Baños 
National Crop Research and Development Centre. Both: The 
Philippines.

3514. Chainuvati, Chavalvut. 1992. Soybean production and 
utilization in Thailand. In: Increasing Soybean Production in 
Asia: Proceedings of a Workshop. 1992. Bogor, Indonesia: 
CGPRT Centre. 187 p. See p. 1-15. Held 21-24 Aug. 1990 at 
Phitsanulok, Thailand. [6 ref]
• Summary: Contents: Introduction: Importance of 
agriculture, establishment of the Department of Agricultural 
Extension, DOAE’s functions & responsibilities, soybean 
production, soybean production area, crop seasons, 
cultivation practices, harvesting, vegetable soybean. Soybean 
production and consumption campaign: Previous activities, 
1990 activities, new creative work. Conclusion.
 Thailand produces about 650,000 tons of soybeans each 
year. Of this, the fi rst-grade seed is used for either home food 
industries (150,000 tons) or for next season’s seed and other 
grain use. The remaining 500,000 tons are second grade seed, 
which are crushed to yield soy oil and soybean meal. The 
20% of production used for food is used as follows: Fresh 
soybeans (toa rae) sold in open markets. Home industries: 
Soymilk, curd (tofu), soy sauce, fermented soybeans (tao 
chiew), soybean sprouts, starch or protein isolate for hot dogs 
or other sausages, and crisps (Tao Nao). Soy milk industries: 
Instant powdered milk mixed with dairy milk, fresh soymilk 
in packages, fresh soymilk in open market restaurants. “No 
soy grain [soybean seeds] is exported, except for a small 
amount of fi rst-grade soybean to Singapore and Malaysia for 
making the above mentioned food.”
 “Vegetable soybean: Vegetable soybean is becoming 
more popular in agri-business, as many frozen-product 
companies are showing interest in this new crop. Seed is 
imported from Japan and Taiwan. Production yield has 
been impressive in several regions of the country such as 
Chiangmai, Chachoengsao, Petchburi, etc. Two companies 
which are close to the extension offi ces, are Chiangmai 
Frozen Food Co. and Okada Corporation Ltd.
 “The Department of Agricultural Extension plays the 
role of middleman between private companies and the 
farmer. Extension offi cers also transfer new information to 
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the local farmers. Additionally, a national plan on vegetable 
soybean has been submitted to the policymakers and a future 
plan includes the promotion of domestic consumption.”
 “Previous activities: In 1972 the idea of a soybean 
campaign was fi rst thought of by scientists in the Institute 
of Food Research and Product Development, Kasetsart 
University and the Department of Agricultural Extension. 
The major sponsor and co-creator, was the American 
Soybean Association. The co-institutes organized a grand 
dinner to open the campaign. Afterwards, the Department of 
Agricultural Extension encouraged Bangkok and provincial 
headquarters to organize exhibitions, fi eld days and local 
broadcasting or publications on soybean production and 
processing. The home-economists from various provinces 
and organizations met for training and a seminar. The Food 
Institutes of Kasetsart University played a major role through 
publications, technology transfer, demonstrations and 
seminars.”
 “Since the opening of the soybean campaign, we assume 
that about 50 percent of the total population has received 
information about soybean. At least 10 percent of the 
population has started or increased soybean consumption, 
both industrial and home made products. This evaluation 
was carried out by the working group using stratifi ed random 
sampling with a well-designed questionnaire.
 “From general observation, soybean has become more 
popular than in the past. Urban people are now aware of 
soybean products and do not object to consuming soybean in 
their regular diet. Rural people, however, have very defi nite 
ideas about food and it is diffi cult to change their traditional 
food habits. The main target of our campaign was therefore 
to introduce soybean products into the daily food pattern of 
rural villagers.”
 Note that there are two grades of soybeans in Thailand. 
Address: Div. of Crops Promotion, Dep. of Agriculture 
Extension, Bangkok, Thailand.

3515. Conil, Christopher; Conil, Jean. 1992. New tofu 
recipes. London: W. Foulsham & Co. Ltd. 96 p. Illust. Index. 
20 cm.
• Summary: The title reads: “New vegetarian tofu recipes.” 
This cookbook is a slightly revised and condensed version 
of its predecessor, titled The Secrets of Tofu (published in 
1986), except that it contains no color photos. The front 
photo is different but the text on the back cover is almost 
identical, and is the text in the fi rst half of the Introduction. 
Even the photo of the two authors (both men) is gone. 
Contents: Foreword. Introduction. 1. Tofu and soya. 2. How 
to make tofu. 3. Soups. 4. Starters. 5. Main dishes. 6. Snacks. 
Biographical information about the authors. Address: 1. 
Master Chef; 1. Master Baker. Both: England.

3516. Constantine, Peter. 1992. Japanese street slang. New 
York and Tokyo: Tengu Books. xxiv + 190 p. Index. 21 cm. 

[20 ref]
• Summary: Contains Romanized Japanese phrases with 
English translations. The author was born in 1963.
 Page 97: “Two cruder street-favorites for testicle are 
oinari-san and oinaribukuro. Oinari-san is a type of sushi 
that originated in Osaka and looks remarkably like balls.
 Note. This is the earliest English-language document 
seen (May 2022) that uses the term “oinari-san” or the term 
“oinari” to refer to inari-zushi, made from deep-fried tofu 
pouches. Address: Linguistic researcher, USA and Japan.

3517. Cox, Peter. 1992. Why you don’t need meat. Revised 
ed. London: Bloomsbury Publishing Ltd. [ix] + 278 p. 
Foreword by Linda McCartney. Illust. Index. 24 cm. [373* 
ref]
• Summary: A convincing argument against meat after the 
advent of Mad Cow Disease in the UK.
 Contents: Acknowledgements. Foreword by Linda 
McCartney. 1. Everything you’re not supposed to know. 2. 
Apocalypse cow! 3. Pigtales. 4. The A to Z of good health. 
5. Greener cuisine. 6. Everything you really need to know. 7. 
The composition of vegetarian foods.
 Table of food groups for a vegan diet (p. 171), designed 
by Dr. Michael Klaper; the section on Legumes in this 
table mentions “Soy products (milk, tofu, tempeh, Textured 
Vegetable Protein, etc.). Recipes include: Scrambled tofu 
(with “1 x 297 gm {10½ oz} carton tofu, drained,” p. 189). 
Tempeh marinade (p. 190). Tofu marinade (p. 191-92).
 In Chapter 6, the subsection on beans states that they 
“are a marvelous source of protein, fi bre, iron, the B vitamins 
and, when sprouted, vitamin C... beans can either look like 
beans or they can be transformed into one of the many 
delicious and nutritious bean products which supply the food 
value but not the same beany experience. Among these are 
soya milk, tofu, TVP (textured vegetable protein), tempeh, 
soya yogurt and ice cream, marinated tofu and soya cheeses 
of every description.
 “Second, beans can be a musical vegetable if you don’t 
follow the three golden rules of cooking them:” (1) Let 
them soak overnight in water. (2) “Don’t cook beans in the 
soaking water, and never cook them without rinsing them.” 
(3) Don’t under-cook beans. They should be soft enough to 
squash against the roof of your mouth using normal pressure 
from your tongue. Address: First Chief Executive of the 
Vegetarian Society of the UK, England.

3518. Danjou, Jean-Luc. 1992. Les nouvelles recettes 
du soja: tonyu, tofu [New soya recipes: Soymilk, tofu]. 
Ingersheim 68000, Colmar, France: Sojaxa, Editions S.A.E.P. 
64 p. Illust. (photos by Philippe Ducos). 22 cm. [Fre]*
• Summary: This very attractive cookbook contains 50 
delicious-looking recipes using soymilk and tofu, developed 
by the author who is widely regarded as France’s top chef. A 
photo accompanies each recipe. Address: France.
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3519. Fischer, Marta. 1992. Il Tofu [Tofu]. Italy: Mistral 
Demetra. [Ita]*

3520. Flaws, Bob; Wolfe, Honora. 1992. Das Yin und 
Yang der Ernaehrung: Das handbuch der chinesischen 
Ernaehrungslehre–die moderne Umsetzung ihrer 
Grundlagen, Methoden und Rezepte [The yin and yang 
of nutrition: The handbook of the Chinese teaching on 
nutrition–the modern transformation of its principles, 
methods, and recipes]. Germany: Otto Wilhelm Barth Verlag. 
287 p. Index. 21 cm. [Ger]
• Summary: This book is a translation, by Theo Kierdorf, 
assisted by Hildegard Hoehr, of the original American 
edition titled Prince Wen Hui’s Cook: Chinese Diet Therapy, 
copyright 1983 by Bob Flaws and Honora Lee Wolf. It 
mentions soybeans (p. 257), soy oil (p. 258), and tofu (p. 
263).

3521. Gordon, Jonathan Fraser. 1992. Improved lactic 
fermentation of soymilk for the preparation of soya bean 
curd. PhD thesis, University of Strathclyde, Dep. of 
Chemical and Process Engineering. 205 p. [92 ref]
• Summary: The purpose of this work was to establish 
whether soymilk could be successfully fermented by lactic 
acid bacteria to prepare tofu. This could lead to improved 
storage characteristics similar to hard, dairy cheeses. 
Traditional tofu is very susceptible to bacterial spoilage. 
“This makes it unsuitable for use in many underdeveloped 
countries where it could provide a valuable protein source if 
it were more stable.”
 Soymilk has been shown to be a poor fermentation 
medium for lactic acid bacteria. Heat treatment between 80-
100ºC has been shown to limit its potential for supporting the 
growth of lactic acid bacteria–due to the formation of toxic, 
volatile sulphides.
 A solution to this problem was found by germinating 
the soybeans prior to soymilk preparation. Germination 
for 72 hours in a specially designed box reduced the 
total sugar content of the soymilk to less than 60% of 
that found in ungerminated soymilk (i.e., that made from 
ungerminated soybeans). Despite this, acid production and 
growth of Lactobacillus fermenti was greatly enhanced in 
the germinated soymilk. “The main reason for the enhanced 
growth and lactic acid production appeared to be because 
germination increased the concentration of amino nitrogen in 
the germinated soymilk.” Nitrogen limitation appears to be 
the main factor causing inhibition of growth of L. fermenti 
in ungerminated soymilk, but the toxic sulphides then act to 
cause further inhibition. Germination was shown to increase 
the concentrations of vitamin C and the B vitamins in 
soymilk, but it did not decrease trypsin inhibitor activity in 
the soybeans.
 “A fi rmly pressed tofu was prepared from 72 hour 

germinated, fermented soymilk and kept for 6 weeks at 
10ºC. It displayed none of the spoilage that would have 
characterized conventional tofu. It had the consistency of 
rubbery Edam cheese and a pleasant, slightly beany, acidic 
fl avor.” Address: Scotland.

3522. Gregorson, Jon. 1992. The good earth. Vancouver, 
Toronto, Canada: Whitecap Books. viii + 211 p. Index. 23 
cm. [30 ref]
• Summary: The entry for “Chinese green bean (Vigna 
sesquipedalis) (p. 50-51) states: “Chinese green beans 
are excellent very lightly steamed and served with oil and 
chopped garlic. They are also very good in a black bean 
sauce with rice or millet.” The entry for “Soybean (Glycine 
max) (p. 166-67) states: The “importance of soybean 
products for vegetarians can scarcely be overemphasized. 
Such products include tofu or bean curd, tempeh, soy “milk,” 
soy fl our, and the various soybean sauces and pastes...” Tofu 
is perhaps the most important soybean product. Address: 
Eugene, Oregon.

3523. Kawakami, Kozo. 1992. Tsurezure Nihon shokumotsu-
shi. 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 Pacifi c 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 fi ller (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 
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tied up in a special decorative way. p. 111-14, 14 ref.). Also 
contains other interesting illustrations and chapters. Address: 
Japan.

3524. 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: 415-964-
7268.

3525. Lemlin, Jeanne. 1992. Quick vegetarian pleasures: 
more than 175 fast, delicious, and healthy meatless recipes. 
New York, NY: HarperCollins. xv + 250 p. Illust. Index. 24 
cm.
• Summary: Winner of a James Beard Award. Soyfoods: 
Miso is mentioned on 2 pages, soy (lemon-marinade, 
with tamari soy sauce) on 1, tempeh on 4, and tofu on 11 
pages. Address: Author and food writer, Great Barrington, 
Massachusetts.

3526. Leneman, Leah. 1992. The tofu cookbook. 
Hammersmith, London, England: Thorsons–An imprint of 
HarperCollins Publishers. 127 p. Illust. Index. 24 cm.
• Summary: “These no-meat, no-dairy, cruelty-free recipes 
foster health and a healthy environment by replacing meat 
and dairy products in traditional recipes with tofu... and soy 
milk. From bouillabaisse and guacamole to lasagna, curries, 
and ice cream, here are delicious new takes on your favorite 
international recipes.” The copyright page notes: “Many of 
these recipes previously appeared in The International Tofu 
Cookery Book and Soya Foods Cookery.
 Contents: Introduction. Types of tofu. Other soya (soy) 

foods: Soya milk, soya yogurt, soya mayonnaise, bean 
curd sticks or sheets, tempeh, soy sauce, miso, soya cheese 
(such as Veeze). Notes on recipes. Making tofu at home. 1. 
Soups and dips. Note: Ingredients for every recipe are given 
in both Imperial/Metric and American units. 2. Salads. 3. 
British- and American-style dishes. 4. Mexican-style dishes. 
5. Mediterranean-style dishes. 6. Indian-style dishes. 7. 
Chinese- and other Far Eastern-style dishes. 8. Desserts. 
Recipe reference chart (for quick and easy recipes, recipes 
suitable for a single portion, and recipes for a dinner party).
 Note: Webster’s Dictionary defi nes bouillabaisse 
(pronounced bu-yuh-BAYZ, a term derived from the French 
and fi rst used in 1855) as a highly seasoned fi sh stew made 
with at least two kinds of fi sh. See also: Potpourri. Address: 
19 Leamington Terrace, Edinburgh EH10 4JP, Scotland.

3527. Liu, Christine Y.C. 1992. Nutritional cooking with 
tofu. Completely revised. Ann Arbor, Michigan: Graphique 
Publishing. x + 174 p. Illust. Index. 22 cm. [15 ref]
• Summary: The fi rst edition of this book was published in 
1984. This edition differs from the fi rst edition in several 
ways: (1) On the cover (but not on the title page) is printed: 
“Completely revised,” and after her name: “M.P.H.” The 
Introduction has been revised and expanded slightly. A 
1-page “Defi nition of terms” and 1 page of “Tips on keeping 
and using tofu” have been added. One page “About the 
author” has been added at the end.
 Note: The term “Completely revised” seems 
inappropriate. Address: M.P.H., P.O. Box 1332, Ann Arbor, 
Michigan.

3528. Margen, Sheldon. 1992. The wellness encyclopedia 
of food and nutrition: How to buy, store, and prepare every 
variety of fresh food. New Nork, NY: Rebus. 512 p. Illust. 
Index. 26 x 21 cm.
• Summary: Soy-related information appears on the 
following pages: Soybeans, illustrated and described (p. 60). 
Sprouts, including soybean and adzuki bean sprouts (p. 158-
60). “Soybean sprouts contain small quantities of toxins that 
can be harmful, if eaten in large quantities” [uncooked, see 
p. 356]. Legumes (p. 348-58), incl. soybeans, “soy nuts,” soy 
milk. Legumes are “by far the best plant source of protein...” 
Per half 3½ ounces (½ cup cooked) soybeans contain more 
calories, fat, protein, iron, and calcium than any other of the 
15 legumes listed (p. 351). How to avoid the gas problem. 
Tofu, miso, and tempeh (p. 357, sidebar). Non-dairy frozen 
desserts (made from tofu, p. 461). Soy cheese (p. 469). 
Soybean oil and margarine (p. 497-98).
 Concerning vitamin K, see p. 16, 27, 30. The RDA for 
adults is 45-80 mcg. The body stores this fat-soluble vitamin 
for a relatively long time. Without this vitamin, blood would 
fail to clot. Preliminary studies suggest it also plays a role 
in maintaining strong bones in the elderly. Bacteria in the 
body’s intestines manufacture about 80% of the vitamin K 
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we need, and the rest comes from the diet. Defi ciencies are 
almost unknown, and they are usually caused by an inability 
to absorb the vitamin, rather than an inadequate intake. 
Sources: Cabbage, caulifl ower, spinach and other leafy 
vegetables, cereals, soybean oil and other vegetable oils. 
Address: School of Public Health, Berkeley, California.

3529. Morinaga Nutritional Foods, Inc. 1992. Lessons in tofu 
(Poster). 5800 South Eastern Ave., Suite 270, Los Angeles, 
CA 90040. 1 p. 37 x 54 cm. Color. Reprinted in Soyfoods 
Marketing. Lafayette, CA: Soyfoods Center.
• Summary: This large and attractive full-color poster is 
designed to answer the following questions: Parlez-vous 
tofu? 1. Just what is tofu? 2. Why is tofu so good for you? 
3. Isn’t tofu considered a potentially hazardous food by the 
FDA? 4. How is tofu packaged? 5. Isn’t tofu a hassle to 
keep? 6. What do you do with tofu? (ideas of using the 3 
different types of Mori-Nu Tofu). Points 3, 4, and 5 are used 
to criticize “old fashioned” water-packed tofu in plastic tubs.
 Photos show various tasty tofu recipes at the center 
and the three types of Mori-Nu tofu stacked one atop the 
other on the front at the lower right. Reprinted in Soyfoods 
Marketing. Lafayette, CA: Soyfoods Center. Address: Los 
Angeles, California. Phone: 1-800-NOW TOFU.

3530. Raymond, Jennifer. 1992. The peaceful palate: Fine 
vegetarian cuisine. Palo Alto, California: Published by the 
author. 129 p. Illust. Index. 28 cm. *
• Summary: A vegan cookbook, with a substantial section on 
vegan nutrition. Content: Protein myths and facts. Calcium. 
Putting fat in its place. Modifying recipes to eliminate fat. 
Dairy products and eggs. About sweeteners. About dried 
beans. Cooking grains and beans. Recipes: Breakfast, breads, 
salads, sandwiches and appetizers, soups and stews, grains 
and side dishes, vegetables, entrees, desserts, beverages. 
Glossary. The book contains 13 tofu-based recipes. Address: 
284 Margarita Ave., Palo Alto, California 94306. Phone: 
415-493-0211.

3531. Rosas, Juan Carlos; Young, Roberto A. 1992. El 
cultivo de la soya [The cultivation of soya]. Tegucigalpa, 
Honduras: Escuela Agrícola Panamericana, Departamento de 
Agronomía. 60 p. Illust. 27 cm. [Spa]*
• Summary: Contents: 1. Overview: Economic importance, 
chemical composition, history, taxonomy. 2. Morphology 
of the soybean plant. 3. Physiology of the growth and 
development of the soybean plant: Stages of development. 
4. Environmental factors that affect the cultivation of soya: 
Soil, water, irrigation, light / photoperiod, temperature, 
period of growth. 5. Practical cultivation: Preparation of the 
soil, time of planting, density of planting, quantity of seeds, 
systems of cultivation, control of weeds (methods of weed 
control, chemical control). 6. Mineral nutrition of soybeans 
(and inoculation). 7. Diseases that affect the cultivation of 

soybeans and their management: Bacterial, fungal, viral, 
other, seed treatment. 7. Insects that attack soybeans. 8. 
Harvest and storing. 10. Improvement of soybeans. 11. 
Processing and utilization: Industrial processing (extraction 
of oil, soy fl ours, soy protein concentrates {concentrados 
proteícos de soya}, soybean cake). Direct consumption: 
In the Far East, the soybean is consumed in the form of 
fermented and non-fermented foods. Fermented foods 
include shoyu, miso, mato [sic, natto], and tempeh, while 
non-fermented foods include soymilk (la leche de soya), 
tofu, yuba (juba), and kinako. 12. The cultivation of soya in 
Honduras (history).
 In 1972, the Ministry of Natural Resources (Ministerio 
de Recursos Naturales) reported the initiation of commercial 
soybean production on a small scale in various departments 
of the country (Olancho, El Paraíso and Comayagua). 
Three varieties were used at that time: Biloxi, Hardee and 
Jupiter. However, before these reports were made, at the 
Panamerican Agricultural School (la Escuela Agrícola 
Panamerican (EAP)), some hectares had already been 
planted with the varieties Jupiter and Pelican. Discusses 
additional developments in 1974, 1982, 1986, 1987, and 
1988. Address: 1. PhD; 2. PhD.

3532. 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, 
effi cient 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 soy-
related 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). Sun-
dried 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 fi ne chapter / glossary “Ingredients A to Z” 
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(p. 399-468 = 69 pages) includes: Aduki / azuki beans, agar, 
almond butter, almonds, amaranth, amasake (incl. koji), 
arame, barley malt syrup.
 Black beans–fermented (salty black beans): “Black 
beans, fermented (Salty black beans): A little of this Chinese 
specialty–small black soybeans preserved in salt–goes a long 
way. About 1 tablespoon adds a deliciously complex fl avor 
to stir-fries. Chop the beans fi nely to disperse their fl avor. If 
you like the taste but want to reduce the salt, soak the beans 
briefl y 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-sauce-
like condiment made by extracting amino acids from organic 
soybeans. Its fl avor 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 plain-
cooked 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, tamari-
roasted seeds, seitan (wheat gluten), sesame butter (tahini), 
sesame oil, sesame seeds, shoyu, soybeans, soybeans–black, 
soy cheese, soy fl akes, soy fl our, 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.

3533. Schinharl, Cornelia. 1992. Cuisine au tofu [Tofu 
cuisine, translated by Florence Vidal]. France: Editions 
Hachette Cil. [Fre]*
Address: Munich, Germany.

3534. So, Yan-kit. 1992. Classic food of China. London: 
Macmillan. xii + 387 p. Illust. (incl. many color photos by 
Tim Hill). Index. 25 x 20 cm. [55 ref]
• Summary: The author, a woman, has been called “Britain’s 
foremost authority on Chinese cookery.” Her fi rst book, Yan 
Kit’s Classic Chinese Cookbook, won both the Glenfi ddich 
and the André Simon awards for 1984. This is an extremely 
interesting, well-written and practical book. As she explains 
in the Preface, the author is deeply interested in the history 
of and deeper questions about Chinese food. She grew up in 

Hong Kong. Her audience is both Chinese and non-Chinese 
who have an enthusiasm for food. She fi rst began to cook 
for Westerners more than thirty years ago, fi rst as a foreign 
student and later as the wife of an American academic, when 
she “entertained her husband’s colleagues and students 
in Syracuse, upstate New York, as well as his family in 
Philadelphia [Pennsylvania] and Waterford, Connecticut.”
 Contents: Acknowledgements. A note on the spelling of 
Chinese words (using the Pinyin system, where c = ts; q = 
ch; x = hs; z = dz; zh = j). A note on the translations (with a 
map of China’s four main cookery regions {northern, eastern, 
western, and southern}). Main Chinese dynasties (p. xi, 
starting with the Xia, from approx. 21st to 16th century BC). 
Preface. Introduction. Culinary traditions. Important culinary 
books (p. 21-43, an excellent essay). Chinese festivals (p. 
44-63). Tea. Regional diversities. Foreign infl uences. The 
recipes (p. 119-352, including one chapter titled “Bean curd 
dishes,” p. 208-22).
 Preparatory techniques. Steamers and steaming. Basic 
ingredients. Glossary. Main references (many of which are 
reprints of Chinese food classics).
 The author uses the Introduction to discuss important 
fi gures in the history of Chinese food. These include: (1) 
Su Dongpo (1037-1101, also named Su Shi) (p. 2-4), the 
famous 11th century Song poet who called himself “the 
old gourmand.” Of the many poets in the Tang and Song 
dynasties, when Chinese poetry “reached its zenith, he was 
the most unabashed and unrestrained when writing about 
food and wine.” An illustration shows Su Dongpo. In spite 
of his great spiritual awareness and his inclination toward 
Buddhism and Daoism, he did not become a vegetarian until 
he was in old age, when his health began to fail. During 
his turbulent career, he traveled widely in China and wrote 
about the different foods he encountered. He was especially 
fond of pork and he became an expert in the different ways 
of preparing it. A famous Hangzhou dish is named Dongpo 
Pork. He said he was willing to die for the taste of the Yangzi 
porpoise or globe fi sh (fugu in Japanese) even though he 
was well aware that it could be fatally poisonous if prepared 
improperly–”the poison lodging in the liver, the roe, and the 
reproductive glands.”
 (2) Confucius (551-479 BC, also named Kong Fuzi or 
Kongzi) (p. 4-7). An illustration shows Confucius, China’s 
foremost and most infl uential sage and the author of The 
Analects. He believed that each man must fi rst build up his 
own moral character. The ideal moral man, the ‘gentleman,’ 
aspires to benevolence, virtue, intelligence, courage, and 
learning. His attitude toward food was neither obsessive nor 
passionate, but simple and austere. He wrote: With coarse 
rice to eat, with water to drink, and my bended arm for a 
pillow, I still have joy in the midst of things. Modern China 
went through a vehement anti-Confucius era, especially 
from 1966 to 1976 during the Cultural Revolution, yet his 
infl uence is now returning. He advised eating more rice than 
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side dishes or meat. Prepare food carefully and practice good 
sanitation. He did not converse at meals.
 (3) Mencius (372-289 BC, also named Menzi) (p. 7-9). 
“The attitude of a gentleman towards animals is this: once 
having seen them alive, he cannot bear to see them die, 
and once having heard their cry, he cannot bear to eat their 
fl esh. That is why the gentleman keeps his distance from the 
kitchen.” Chinese trace to Mencius the very relaxed attitude 
they have toward the complete enjoyment of food; it is 
human nature–yet no one can fi nd a source by Mencius for 
this idea. An illustration shows Mencius.
 The chapter on “Culinary traditions” (p. 10-20) 
continues this discussion of important fi gures in the history 
of Chinese food. (4) Yi Yin (lived ca 1600 BC to 1549 BC 
in the Shang dynasty) (p. 10-15) “is regarded as China’s 
fi rst master of gastronomy. His role as cook and later prime 
minister to King Tang, founder of the Shang dynasty (16th 
to 11th century BC) is mentioned in offi cial history, but it is 
through the writing of Lu Buwei, of the 3rd century BC, that 
Yi Yin’s gastronomic tenets have come down to posterity.” 
His principles: Waste nothing; put everything to its best use. 
Use fi re with skill–as in steaming and stir-frying. Blend the 
fi ve tastes harmoniously–salty, bitter, sour, pungent, and 
sweet. Each taste corresponds to one of the fi ve elements–
water, fi re, wood, metal, and earth–an idea that was already 
part of Chinese tradition by the 3rd century BC. Balance the 
two great forces: yin and yang. Yi Yin, a virtuous man, was 
promoted from the kitchen to become a minister at court.
 (5) Cook Ding, as written by the Daoist philosopher 
Zhuangzi (Wade-Giles: Chuang Tzu). Cook Ding was 
carving an ox for Lord Wen-hui. His principle was to follow 
the Dao (Tao), even when carving an ox–so that his knife 
never became dull. There follows the story of how a noodle 
master makes “dancing noodles” following fi ve distinct 
procedures.
 (6) Woman cooks: The Buddhist nun Fan Zheng, as told 
during the Song dynasty. Sous-chef Liu of the Southern Song 
dynasty. Mrs. Song (12th century). Mrs. Chen (19th century), 
dubbed “Mapo” or the pock-marked woman. She and her 
husband, also a cook, lived in Chengdu, capital of Sichuan, 
where they ran a tavern together. She developed Mapo 
Doufu, made of bean curd [tofu] with a spicy meat sauce, 
which is today “one of the most renowned Chinese dishes in 
the world (see recipe p. 218).
 (7) Wang Xiaoyu (p. 18-20) is “the only chef who has 
a biography written about him, albeit brief and published 
posthumously.” For ten years until his death, Wang was 
employed by Yuan Mei (1716-1797), China’s most renowned 
gastronome / gourmet and cookery writer of the 18th century 
(Qing dynasty). Yuan Mei was also a well-known poet, 
scholar and artist, born in today’s Hangzhou in Zhejiang 
province in eastern central China. “Yuan had written many 
short biographies and each was about a person of special 
merit, either a literary fi gure, an offi cial, a member of the 

aristocracy or one of his female pupils from noble families. 
That he included in his series Wang, whom he identifi ed as 
but ‘a lowly person,’ refl ects the great admiration he had for 
his cook.” It is all the more remarkable that a master would 
write a tribute to a cook, who most masters took for granted. 
Yet after ten years, Yuan and Wang developed a very special 
relationship, so close that it transcended the typical one 
between master and servant. Wang did his own shopping 
at the market to obtain the very best ingredients. In his 
famous cookbook, Yuan Mei wrote a great deal about Wang’s 
thought and practice. Yuan was very pleased that Wang, 
instead of seeking employment with rich or aristocratic 
families, “preferred to remain in his kitchen until he died.” 
Continued. Address: England.

3535. So, Yan-kit. 1992. Classic food of China (Continued–
Document part II). London: Macmillan. xii + 387 p. [55 ref]
• Summary: (Continued): The chapter on “Important 
cookery books” continues where the previous two chapters 
left off–with a fascinating, in-depth discussion of the 
history of Chinese cookery, but with more focus on books, 
including: (1) Shi Jing or The Book of Food, by Cui Yao 
who was executed for treason in AD 450. All but the preface 
has been lost. (2) Qimin Yaoshu or Essential Skills for the 
Daily Life of the People, by Jia Xie, written between AD 
533 and 544. (3) Shi Jing or Book of Food by Xie Feng, 
written around 600 AD. (4) Shi Pu or Book of Recipes by 
Wei Juyan, written during the early 8th century. (5) Zhonggui 
Lu or Records of Home Cooking by Mrs. Wu, written during 
the Song dynasty (AD 960-1279). (6) Shanjia Gongqing or 
The Simple Offerings of a Mountain Hermit by Lin Hong, 
written in the 13th century. He is acknowledged as the fi rst 
person who used the modern term jiangyou for soy sauce. 
(7) Yinshan Zhengyao or The Principles of Correct Diet by 
Hoshoi (or Hu Sihui in Chinese), written in about 1314-1321 
(Yuan dynasty). (8) Yunlin Tang Yinshi Zhidu Ji or The Food 
System of the Yunlin House by Ni Zan (lived 1301-1374; 
Yuan dynasty). (9) Suiyuan Shidan or The Cookery Lists of 
Suiyuan by Yuan Mei, published in 1792, fi ve years before 
his death. A superb biography of Yuan Mei is given, together 
with a discussion of his infl uence on Chinese cookery.
 The chapter on “Chinese festivals begins: “In 1912, the 
Republic of China offi cially adopted the Gregorian calendar 
used in the West, but the old lunar calendar, calculated 
more than four thousand years ago, has persisted, and it 
is according to this system that all the traditional Chinese 
festivals are celebrated to this day.” The food served at each 
festival and the symbolism are described. The main festivals 
are: Chinese New Year, Double Fifth Festival (5th day of the 
5th lunar month), Mid-Autumn Festival (15th day of the 8th 
lunar month).
 Peking food stalls and hawkers offer “deep-fried bean 
curd triangles or squares... For breakfast they serve freshly 
made warm soybean milk, which is naturally sweet, to go 
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with ‘youtiao,’ the deep-fried twin-strip dough that is mildly 
savoury, and not unlike an elongated doughnut, only more 
crispy to the bite and soft inside. Unless you are an early 
riser, you run the risk of having them been sold out before 
you get to the street corners where they are sold. Youtiao are 
arguably the most sought after and adored breakfast street 
food sold in China, though it is only in the north that they are 
twinned with soybean milk” (p. 80).
 Many of the recipes in this book are based on those of 
classical Chinese cooks such as Yuan Mei and Su Dongpo. 
Soy-related recipes: Bean curd salad (p. 124). Bean curd skin 
rolls [yuba] (p. 140-42). Butterfl y prawns in red bean curd 
cheese [red fermented tofu] (p. 147).
 The chapter titled “Vegetarian dishes” (p. 170-90) 
begins with a history of vegetarianism in China. In the Qimin 
Yaoshu the chapter titled “Vegetarian food” contains China’s 
fi rst vegetarian dishes. Steamed wheat gluten or kaofu is a 
favorite in Shanghai (p. 176-77). Red-braised bean curd (p. 
188-89). Sour and spicy bean curd cubes (p. 190).
 The chapter on “Bean curd dishes” (p. 208-22) has 
recipes for: Homemade soy bean milk. Bean curd with 
scrambled egg. “Bless the old and the young.” Braised bean 
curd puffs. Sautéed bean curd with spinach. Braised bean 
curd with bean sauces. Stir-fried bean curd with minced 
dried shrimp. Mapo doufu. Guotie bean curd. Green egg 
bean curd. Iced bean curd casserole [with frozen tofu].
 Mussels in black bean sauce (p. 257). Steamed grey 
mullet with puréed black bean sauce (p. 274).
 The glossary (p. 364-80) has entries for: Bean curd. 
Bean curd ‘cheese,’ red fermented [red fermented tofu]. Bean 
curd ‘cheese,’ white fermented. Bean curd puffs [deep-fried 
tofu puffs]. Bean curd skin [yuba]. Black beans, fermented 
[fermented black soybeans]. Broadbean paste or soy bean 
paste, spicy hot. Ground (crushed) yellow bean sauce. Hoisin 
sauce. Soy bean paste, hot. Soy sauce.
 About the author (inside rear dust jacket): Born in 
her ancestral village of Zhongshan, Guangdong province, 
she grew up and was educated in Hong Kong, where she 
graduated from the University with a starred fi rst degree 
in history. She went on to acquire a DPhil [PhD] at the 
University of London. She was married twice, fi rst to a 
Chinese surgeon whom she divorced, and then (in 1962) to 
the American historian Briton (“Brit”) Martin Jr., who was 
the great love of her life. Their son Hugo (to whom this book 
is dedicated) was born in 1965, when they were at Syracuse 
University, New York. The family later went to Poona in 
India, where Brit was taking up an academic post, but, 
tragically, he died of a brain tumour in 1967, while still only 
in his 30s.
 Brit’s death was a watershed in Yan-kit’s life and, for 
several years, her efforts to pull herself out of the consequent 
slough of grief had only limited success. Indeed, in 1976 she 
suffered a breakdown. Her subsequent salvation lay in taking 
up food studies and cookery, of which she proved to be a 

brilliant teacher. Address: England.

3536. Toomay, Mindy; Hadler, Susan Geiskopf. 1992. The 
best 125 meatless pasta dishes. Rocklin, California: Prima 
Publishing. xvi + 318 p. Illust. Index. 22 cm.
• Summary: This vegetarian pasta cookbook contains 
information about tofu, tempeh, and miso, plus 7 tofu 
recipes, 2 tempeh recipes, and 2 miso recipes. Agé (puffy 
deep-fried tofu) is used in: Soba in broth with fried 
vegetables and agé. Soy sauce is used in various broth 
recipes.

3537. Toussaint-Samat, Maguelonne. 1992. A history of 
food. Translated from the French by Anthea Bell. Malden, 
Massachusetts, and Oxford, England: Blackwell Publishers 
Inc. xix + 801 p. Illust. Index. 23 cm. [200* ref]
• Summary: A fascinating book of vast scope. The author’s 
principal interest is in the medieval and Renaissance culture 
of Europe, in particular the domestic economy, food, and 
clothing. Thus the focus of the book is on Europe (especially 
France) and the Middle East. It also emphasizes the 
symbolism of foods.
 Chapter 2, “The history of gathering,” contains a section 
titled “Soya: the most widely eaten plant in the world” (p. 
51-56), which is long on myth and symbol, and short on 
historical accuracy. It briefl y discusses the following: Soya 
milk, soya fl our, miso, jiang, soya sauce, soya oil and meal, 
bean-sprouts, tofu, dried soya beans.
 Interesting chapters include: The history of meat (p. 
93+). The history of cereals (p. 125+). The history of oil 
(p. 205+). The history of bread and cakes (p. 223+). An 
essential food: The history of salt (p. 457+). Spice at any 
price (p. 480+, including The great trading companies). 
The lure of sugar (p. 552). The potato revolution (p. 711+). 
The assurance of dietetics (p. 755, including an excellent 
“Chronology of dietary progress” from 2 million B.C. to the 
present, with detailed information on food developments 
during the Paleolithic, Mesolithic, and Neolithic periods of 
the Stone Age). Address: Historian, journalist, writer, France.

3538. Tropp, Barbara; Schreil, Arminda Asprer. 1992. China 
Moon cookbook. New York, NY: Workman Publishing. x + 
518 p. Illust. (by Sandra Bruce). Index. 24 cm.
• Summary: China Moon Cafe is a small restaurant that 
Barbara opened in 1986 in downtown San Francisco in a 
1930s art deco coffee shop on Post St. Barbara says she is 
primarily a cooking teacher but she is also one of the best 
writers in the world of food, and a superb interpreter of real 
Chinese food and ingredients to Westerners. Each recipe is 
made from scratch, in the traditional way, and comes with 
interesting (often lengthy) headnotes or sidebars.
 Barbara prefers not to peel gingerroot but all of her 
chefs and sous-chefs insist that it be peeled–so it is (p. 8-9).
 Ingredients for infusion: “Chinese fermented black 
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beans should be moist and pliable to the touch. They should 
taste good, with a nice range of fl avor in the aftertaste. My 
favorite brand is Pearl River Bridge, in a round yellow box. 
Don’t use beans that are hard and shriveled” (p. 14).
 The index contains 17 entries for hoisin sauce, 7 for 
black bean(s) (Chinese fermented), 5 for black bean sauce, 
4 for bean sauce (all soy-based), 1 for mushroom soy sauce, 
and none for tofu (although it is described on p. 508).
 “Mushroom soy sauce–infused with dried black 
(shiitake) mushrooms is the fl avorful star of the black soy 
sauce family” (p. 148).
 Black beans: “Don’t wash ‘em! Black bean sauces are 
usually fl at and murky affairs. A practice followed religiously 
by most all Chinese cooks is to wash off the salt and mash 
the beans.” Barbara does neither (p. 245).
 Bean pastes: “All in the family: Hot bean paste, sweet 
bean paste, and hoisin sauce are close culinary cousins. Soy 
bean- and wheat-based condiments all, they might easily 
have been one in ancient times. Regional distinctions and the 
march of modernity have given us three separate products 
with fl avors that work beautifully in combination.” Barbara 
likes Koon Chun hoisin sauce and Szechwan brand hot and 
sweet bean pastes. They are made in Taiwan and are widely 
available (p. 308).
 The “Glossary of special ingredients” (p. 501-08) 
includes descriptions of: Bean pastes (hot bean paste, sweet 
bean paste). Black soy sauce (Concentrated, made with 
molasses; her favorite is Pearl River Bridge. The English 
label reads “Soy, Superior Sauce.” “The Chinese name 
for black soy sauce is ‘old head soy,’ referring to the extra 
aging process that gives this soy its savor”). “Hoisin sauce: 
This brown, salty-sweet sauce has a fascinating history in 
China; it changes its name and style from region to region, 
being wheat-based in some areas and soybean-based in 
others.” She prefers Koon Chun brand. Salted black beans: 
They are fermented black soybeans. She prefers Pearl River 
Bridge brand packed in a cardboard box. Soy sauce: Her 
favorite brand is Pearl River Bridge; its label reads “Superior 
Soy.” “Tofu: This protein-rich white substance made from 
soybeans delights the Chinese and baffl es Westerners.”
 On the back cover: “Barbara Tropp is the Julia Child of 
the Chinese Kitchen”–San Francisco Chronicle. Two color 
photos show Barbara Tropp, one on a motor scooter. And 
there is a brief biography. Address: San Francisco.

3539. 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.

3540. Vegetarian diets. 1992. In: American Dietetic 
Association. 1992. Handbook of Clinical Dietetics. 2nd 
ed. New Haven, Connecticut, and London: Yale University 
Press. x + 588 p. See p. 47-57. Chap. 3. 28 cm. [48 ref]
• Summary: Contents: Defi nitions: Vegan diet or strict 
vegetarian diet, lactovegetarian diet, ovo-lacto-vegetarian 
diet, semivegetarian or partial vegetarian diet (usually 
excludes red meat but may include poultry, fi sh, or seafood), 
omnivorous diet, Zen macrobiotic diet. Purpose of the 
diet. Effects of the diet: Lower body weight, reduced 
blood pressure, reduced coronary artery disease, changes 
in platelets, decreased risk of renal stones [kidney stones], 
decreased cancer risk. Physiology, foods and nutrients. 
Indications for use. Possible adverse reactions (especially for 
strict vegans): vitamin B-12 defi ciency, calcium defi ciency, 
vitamin D defi ciency, zinc defi ciency, children’s failure to 
thrive. Contraindications (“Some forms of Zen macrobiotic 
diet are grossly inadequate in many nutrients and have 
produced disastrous nutritional consequences in some of 
its younger adherents”). Clinical assessment. Biochemical 
assessment. Assessment of potential drug interactions. 
Implementing and education: Meal planning (mentions 
meat analogs, tofu, legumes, peanut butter), complementary 
proteins, ensuring dietary adequacy, vegetarian diets in 
infancy, counseling the vegetarian. Priorities for quality 
assurance.
 Tables: (1) Amino acid content of various vegetarian 
protein sources. (2) Eating patterns for vegan infants and 
children. (3) Menu planning: Sample menu for the ovo-lacto-
vegetarian (for a male, age 25-50). (4) Sample menu for the 
lactovegetarian (for a male, age 25-50). (5) Sample menu for 
the vegan (for a male, age 25-50).

3541. Weed, Susun S. 1992. Menopausal years: The wise 
woman way. Woodstock, New York: Ash Tree Publishing. 
xxiii + 204 p. Illust. Index. 22 cm. [ soy ref]
• Summary:  This is a wise and profound book by a wise 
woman. “The joy of menopause is the world’s best-kept 
secret.”
 This book includes a discussion of the ways that tofu (p. 
22, 102, 189) and soy milk (p. 24, 29) can be helpful for a 
woman passing through menopause. All information about 
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soy is presented in a positive way.
 Menopause is a passage, a transformation, with three 
stages: (1) Isolation. (2) Meltdown, which may include 
Kundalini. (3) Re-emergence.
 “The present model of menopause as a defi ciency 
disease is hopefully faltering as more and more women fi nd 
the beauty in their menopause and the power in themselves 
as a Crone, a woman of wholeness.”
 Page 22: “Note: The highest incidence of osteoporosis 
is found in countries (USA and Scandinavia {Sweden and 
Norway} for example) where consumption of dairy products 
and meat is the highest.”
 Note: For a nice large color photo of Susun Weed and 
an excellent article summarizing her work, see: “Menopause 
and Beyond,” by Susun Weed. Healthy & Natural Journal. 
6(5):104-112. Oct. 1999. Address: Laughing Rock Farm, 
P.O. Box 64, Woodstock, New York.

3542. White Wave, Inc. 1992. I eat tofu and I vote! (Bumper 
sticker). 1990 N. 57th Court, Boulder, CO 80301. 11½ by 3 
inches.

• Summary: This bumper sticker, released during the 
presidential election year of 1992, has white letters printed 
on a turquoise background. The White Wave Soyfoods logo 
is printed in yellow. It was released again during 1996–
another election year.
 Note: This is the earliest bumper sticker seen (Oct. 
2001) that mentions soy. Address: Boulder, Colorado. Phone: 
303-443-3470.

3543. Yamuna Devi. 1992. Yamuna’s table: Healthy 
vegetarian cuisine inspired by the fl avors of India. New 
York, NY: E.P. Dutton / Penguin Books USA Inc. xv + 335 p. 
Index. 25 cm.
• Summary: This book won the 1993 James Beard Award 
for the best international cookbook. In the “Entrees” 
chapter, the author uses tofu as an alternative to cheese in 
a number of recipes. She notes (p. 187): “In recent years, 
creative restaurant and spa chefs have been redesigning 
the parameters for tofu use. Inspired by their work, I tried 
tofu for the fi rst time last year. Today I have devised scores 
of recipes for it.” The recipes include: Cheese cutlets with 
pineapple-ginger glaze and basmati rice (p. 190). Almond-
crusted cheese sticks with lime-horseradish mayonnaise (p. 
192-93). Cheese fricadelle with two chutneys (p. 193-95). 
Vegetable and cheese ramekins with yellow pepper-tomato 
sauce (p. 196-97). Tex-Mex cheese tostadas with ancho 
chili-tomato salsa (p. 197-98). Herb cheese galette with 
cashew crust and papaya-cilantro chutney (and optional 
soya milk, p. 199-200). Caulifl ower and cheese croquettes 
with horseradish potatoes (p. 200-02). Four-vegetable tart 
with two pepper sauces (p. 202-05). White cheese-vegetable 
pipérade (p. 204-05). On page 295 is a recipe for Maple 
Cream in which silken tofu can be used in place of low-fat 
cottage cheese. Address: Washington, DC.

3544. Bean Supreme Ltd. 1992? Soy revolution brings 
happiness (Leafl et). Penrose, Auckland, New Zealand. 2 p. 
Undated. 28 cm.
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• Summary: The front of this color, 1-page, 2-sided leafl et 
shows the company’s vacuum packed fi rm tofu [launched 
1984], Nine ‘n’ Healthy Soy Milk [launched March 1989], 
Tofu Luncheon [new, launched Nov. 1991], and Lite Licks 
frozen dessert [launched Oct. 1986]. The company describes 
itself as “New Zealand’s own soy innovator”–a very apt 
description.
 The back side discusses Tofu Luncheon, and gives a 
nutritional analysis and 2 recipes. Address: P.O. Box 12082, 
140 Hugo Johnson Dr., Penrose, Auckland, New Zealand. 
Phone: 09 579 0592.

3545. Product Name:  Organic TofuBurgers [Original].
Manufacturer’s Name:  Stow Mills (Distributor).
Manufacturer’s Address:  Chesterfi eld, NH 03443-0301.
Date of Introduction:  1992?
Ingredients:  Organic tofu (fi ltered water, organically grown 
soybeans, natural calcium chloride nigari–a natural mineral 
coagulant, not a preservative), fresh carrots, rolled oats, 
sunfl ower 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 fi ber 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.”

3546. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Sítio Pé-na-terra.
Manufacturer’s Address:  Estrada Morro dos Bois, 93490 
Lomba Grande, Novo Hamburgo, RS, Brazil.
Date of Introduction:  1992?
New Product–Documentation:  Letter from Mark Schultz. 
1992. May 24. Ordering Tofu & Soymilk Production. “Being 
a small industry located on a producer-consumer cooperative, 
I have deducted 20% from the price of the book as offered 
for prepaid orders from developing countries.”

3547. Times (Milford, Nebraska). 1993. Soybean foods 
reduce cancer risk. Jan. 27.

• Summary: Doreen Blackmer, director of consumer 
information for the Nebraska Soybean Program, is excited 
about the potential signifi cance of soybeans in fi ghting 
cancer. She explains that “you can substitute tofu for part of 
the cheese in your lasagna recipe. You can add a teaspoon of 
miso to your baked beans.”
 Dr. Mark Messina says that the fi rst “golden age” of 
nutrition was from 1910 to 1940 with the discovery of all the 
vitamins and minerals essential to good health. He says we 
are now entering the second golden age when the value of 
“anti-nutrients” is being discovered. This is where soybeans 
come into the picture.

3548. Wang, Kent. 1993. Re: Vacuum packaging of tofu 
and some other soy products may promote the growth 
of Clostridium botulinum. Letter to William Shurtleff at 
Soyfoods Center, Jan. 27. 1 p. Typed, with signature on 
letterhead. [1 ref]
• Summary: Kent received a letter on the subject mentioned 
above from the Texas Department of Health. He thinks the 
letter originated with the FDA, Division of Food and Drugs. 
He wants to know how to deal with this problem which 
could cause botulism in humans consuming tofu that had 
been vacuum packed. Address: Houston Calco Inc., 2400 
Dallas St., Houston, Texas 77003. Phone: 713-236-0745 or 
236-8668.

3549. Agri-Book Magazine (Exeter, ONT, Canada). 1993. 
Beans in Canada. 19(3):1-23. Jan.
• Summary: This entire special issue is about soybeans 
in Canada, with emphasis on soybean production. The 
magazine is printed with soy ink. Articles include: Top yields 
with no-till. Ten myths about conservation tillage. Ontario 
Soybean Growers’ Marketing Board Newsletter–new format 
(insert). Ad for symposium “Soybeans in Canada: Beyond 
100 Years,” organized by the Ontario Soybean Growers’ 
Marketing Board, to be held 28-30 March 1993 in Toronto, 
Ontario, Canada at the Regal Constellation Hotel; gives 
names and photos of speakers. Breeding the soybeans of the 
future. Genetic ingenuity.
 In the Newsletter, an article titled “Profi le of Larry 
Miehls, Soybean Board Chairman,” notes: “Sixty-fi ve 
percent of Ontario’s soybeans are grown in fi ve counties–
Essex, Kent, Lambton, Middlesex, and Elgin... Today the 
majority of acres goes to two Ontario crushing plants. 
Twenty percent of the crop is exported and half of that 
is for human consumption.” Therefore breeders need to 
concentrate on developing soybeans with more sugar, more 
protein, and less oil. “There is also a trend toward whole 
roasted beans for animal feed, and I see this as a major area 
of growth... For food quality soybeans, Japan remains the 
board’s largest export customer.
 “Pacifi c rim customers are interested in buying Ontario 
soybeans because of their high quality. Canada is also 
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credited with strict grading standards, good processing 
people–the cleaners and the baggers–and farmers who keep 
up-to-date. Natto and tofu quality soybeans are popular 
among the Pacifi c rim customers. ‘The breeders have done a 
good job of developing beans to meet customer needs...
 “’The Harovinton, a tofu bean, was developed at the 
Harrow Research Station with a lot of board support. It’s 
really starting to take off,’ says Larry.”

3550. Product Name:  Farm Foods Organic Pita Classics 
[Barbecue Style, Fajita Style, Pizza Style].
Manufacturer’s Name:  Farm Foods. Div. of Barricini 
Foods Inc.
Manufacturer’s Address:  49 Old Bloomfi eld Ave., 
Mountain Lakes, NJ 07046.  Phone: 201-334-0101.
Date of Introduction:  1993 January.
Ingredients:  Barbecue Style: Pita: Whole wheat fl our*, 
wheat fl our*, unrefi ned saffl ower oil*, sea salt, yeast. Filling: 
Tofu*, tomato paste*, onions*, brown rice syrup*, apple 
cider vinegar*, maple syrup*, unrefi ned saffl ower oil*, rice 
starch*, natural fl avor and spices. * = Organically grown.
Wt/Vol., Packaging, Price:  6 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Barbecue. Per pita: Calories 260, protein 10 gm, 
carbohydrates 41 gm, fi ber 2 gm, fat 6 gm, cholesterol 0 mg.
New Product–Documentation:  Color leafl et sent by Farm 
Foods. 1993. Feb. 9. “Organic Pita Classics: A delicious 
innovation in natural foods cuisine.” A photo shows each of 
the 3 boxes and labels. Ingredient and nutritional information 
is given for each fl avor.
 Leafl et (8½ by 11 inch, black-and-white) sent by 
Patricia Smith from Natural Products Expo West (Anaheim, 
California). 1994. March 10-13. “Farm Foods Pita Classics.” 
The three fl avors are now named Sizzling Fajita, Zesty Pizza, 
and Barbecue Blast. Each contains a tasty blend of fresh 
vegetables, organic grains and tofu. They are completely 
lactose and cholesterol free.

3551. Freese, Betsy. 1993. Soybean surprises. Successful 
Farming 91(1):62-63. Jan.
• Summary: The United Soybean Board (USB), established 
in 1991, “is on a kick to tell consumers about the many 
benefi ts of the amazing soybean. Soy oil is the major 
ingredient in 77% of cooking oils, 84% of margarines, 
and 95% of salad dressings.” USB encourages you to try 
these recipes–all using “soybean products. For a free copy 
of ‘Cooking with Soybeans,’ published by the Volunteer 
Soya Promoters, write: 360 Pierce Ave., North Mankato, 
Minnesota 56003.”
 Four recipes with color photos are given: Tofu lasagna, 
Four bean salad (with 1 cup cooked soybeans), Good-for-you 
muffi ns (with 8 oz tofu), and Soybean molasses pie (with 1 
cup cooked and pureed soybeans). Address: Senior Editor.

3552. Lightlife Foods, Inc. 1993. Why protein from 
vegetable sources makes good sense: The Lightlife primer 
(Leafl et). Greenfi eld, Massachusetts. 4 panels each side. 
Each panel: 22 x 9 cm.
• Summary: Accompanying this leafl et is a glossy leafl et for 
Lightlife Meatless Smart Dogs, and a coupon to save $0.30 
on any Lightlife product.
 This leafl et appeared in a new format in March 1995. 
Address: P.O. Box 870, Greenfi eld, Massachusetts 01302. 
Phone: 1-800-274-6001.

3553. Ono, Tomotada; Katho, Shoji; Mothizuki [Mochizuki], 
Kazunori. 1993. Infl uences of calcium and pH on protein 
solubility in soybean milk. Bioscience, Biotechnology, and 
Biochemistry 57(1):24-28. Jan. [14 ref]*
Address: Gifu Woman’s Univ., 80 Taromaru, Gifu 501-25, 
Japan.

3554. Product Name:  Tofu, Soymilk, Tortillas with Okara, 
and Whole Wheat Bread with Okara.
Manufacturer’s Name:  Soyane.
Manufacturer’s Address:  Nueva Goverdhana, km. 
34 Carretera hacia Antigua, Santa Lucia Milpas Altas, 
Guatemala.  Phone: 030-7179 or 030-7181.
Date of Introduction:  1993 January.
New Product–Documentation:  Letter from Lorenz Stuber 
and Ellen Figueroa de Stuber. 1993. Aug. 20. Please see 
this letter for details on their work with soya, Soyane, and 
Comida Para Todos in Guatemala. Their work with soya in 
Guatemala began in 1985 with a vegetarian restaurant in 
Panajachel.
 Follow-up response to questions from William Shurtleff 
of Soyfoods Center. 1993. Oct. 9. Since 1985 they have 
known about the soy dairy (which Plenty Canada had helped 
to establish) in San Bartolo, Solola, Guatemala. In July 
1985 they started buying tofu and soy ice cream from San 
Bartolo for their vegetarian restaurant in Panajachel. They 
fried the tofu and sold it at the restaurant. In July 1989 they 
started to make tofu, soymilk, tortillas with okara, whole 
wheat bread with okara, and soyaburgers. In January 1993 
they established Soyane and started to sell the fi rst four 
of these foods, which they make at Nueva Goverdhana, 
km. 34 Carretera hacia Antigua, Santa Lucia Milpas Altas, 
Guatemala. Phone: 030-7179 / 030-7181. They are still 
working on developing labels; a sample of a generic label 
(which can be used on any of their soyfood products) 
is enclosed. As of October 1993 they sell the following 
amounts of each soyfood product: Tofu 42 kg/week 
(sold mostly to Korean people), soymilk 350 liters/week 
(distributed to 150 school children), tortillas with okara 15 
kg/week (distributed to the people at the dump), and whole 
wheat bread with okara (110 kg of which is distributed to 
school children).
 A Label sent by the Stubers is 3 by 2 inches, green and 
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black on yellow. The largest letters say “Soyane.” Across the 
top and bottom are written: “Comida para todos. Vivir sano 
es divirtido.” A cartoon fi gure of a soybean is dancing and 
waving its arms. A soybean plant grows out of a round yin-
yang (t’ai chi) symbol.

3555. Product Name:  Befi ne.
Manufacturer’s Name:  VPS, Inc.
Manufacturer’s Address:  2889 Trades West Rd., Santa Fe, 
NM 87505.  Phone: 505-471-8979.
Date of Introduction:  1993 January.
Ingredients:  Soybeans, water, calcium sulfate–a natural 
mineral, caramel color.
Wt/Vol., Packaging, Price:  2 lb bricks, Tiromat vacuum 
packed, the shape of a brick.
How Stored:  Frozen.
Nutrition:  Per 2 tamales: Calories 275, calories from fat 
98, total fat 11 gm (saturated fat 1 gm), cholesterol 0 mg, 
sodium 365 mg, total carbohydrate 41 gm (dietary fi ber 6 
gm), protein 10 gm, vitamin A 25%, vitamin C 2%, calcium 
26%, iron 64%.
New Product–Documentation:  Interview with Richard 
Jennings, CEO of VPS, Inc. (Vegetable Protein Specialists). 
1993. Nov. 28 and Dec. 1 (which see). The name “befi ne” 
was coined in about March 1992 by Sander Wijnen, at that 
time responsible for establishing VPS Europe BV.
 Color leafl et (red, green, and black on yellow) sent 
by Richard Jennings. 1993. Dec. Printed for the IFT show 
in June 1994, this leafl et is titled “Befi ne: The ideal meat 
replacer. Eating is believing!”
 Talk with Richard Jennings, CEO of VPS. 1995. Jan. 4 
and 6. VPS is now making Befi ne in Santa Fe and shipping 
everything they make to the Netherlands. VPS Europe picks 
up the product in Rotterdam, then sells it to distributors, 
caterers (the European term for foodservice), and food 
processors (for use as an ingredient). VPS Europe also has 
burgers made, and is presenting the product to some meat 
companies who are considering carrying some non-meat 
products. Befi ne is now the company’s only product. It was 
fi rst sold as such, under the Befi ne name, in January 1993, 
mostly in New Mexico to foodservice. It was distributed 
mostly by Sysco, who was selling it largely to restaurants. 
Some was also sold in California by Allied Sysco. VPS 
no longer sells through Sysco. Ron Pickarski is testing the 
product. Befi ne has almost the same nutritional composition 
as hamburger, and contains almost no carbohydrates. How 
is Befi ne made into burgers? The binder is basically a soy 
protein isolate. The product as always been sold unseasoned. 
The end user seasons or fl avors the product. They have 
developed Befi ne prototypes with a smoked or a grilled 
fl avor. The soybeans used to make Befi ne have always been 
“transitional organic” which means organic but the land has 
been under organic production for two years but not for fully 
fi ve years. The product has always been sold frozen. Today 

most of the product is sent to Europe in 10 kg vacuum-
packed bags, but a small amount is sold in 1 kg bricks for 
caterers.
 Leafl et. 1996. “Befi ne: The ideal meat replacer. Eating is 
believing!” Front and back. 28 cm.

3556. Weiss, Rick. 1993. What’s the matter with milk? 
Health (San Francisco, California) 7(1):18, 20. Jan/Feb.
• Summary: Problems include: (1) 71% of milk samples 
taken from 5 Eastern U.S. states contained signifi cantly 
too little or too much vitamin D (10% were too high, 
61% too low); Too much vitamin D causes calcium to 
accumulate in the blood and urine, and can eventually 
lead to kidney failure. (2) Research has shown that milk 
can cause diabetes in some individuals. (3) “The U.S. 
Accounting Offi ce released a report concluding that U.S. 
dairy farmers are routinely treating their herds with dozens 
of drugs not approved for use in milk-producing cows. 
Some of these drugs can cause allergies in people; others, 
like the antibiotic sulfamethazine, may cause cancer. But 
despite repeated promises to get on the ball, the Food and 
Drug Administration hadn’t even begun to test for these 
contaminants in milk. No one yet knows if the drugs are 
causing health problems in milk-drinkers.
 “To make matters worse, the revelation rekindled a 
smoldering controversy over the use of bovine somatotropin 
(BST), a genetically engineered hormone that makes cows 
give more milk and is being used experimentally at a few 
dairies across the country...”
 Dr. Benjamin Spock recently proclaimed that “no infant 
should be fed cow’s milk during the fi rst year of life...
 “Experts today agree that cow’s milk can cause severe 
iron-defi ciency anemia in infants, not only because it’s 
lacking in this critical element but because it can cause iron-
depleting intestinal bleeding. According to the American 
Academy of Pediatrics, the only appropriate beverage for 
infants up to 12 months of age is breast milk or iron-fortifi ed 
infant formula” [including soy-based infant formulas].
 Among the most outspoken critics of milk is Frank O. 
Oski, director of pediatrics at Johns Hopkins University 
School of Medicine in Baltimore, Maryland. “’Cow’s milk 
is for calves,’ Oski says fl atly, ‘not for people.’ Oski notes 
that no other species, with the exception of the domesticated 
cat, continues to drink milk after tripling its birth weight 
(about one year for humans). And most people in the world, 
including a fi fth of all Americans, lack the enzyme that 
breaks down the milk sugar lactose, leaving them gassy and 
bloated when they drink it.
 “’There are three things you need to know about milk,’ 
Oski says. ‘Number one, nobody needs milk; there are plenty 
of other sources for everything that milk provides. Number 
two, certain people are harmed by milk–by allergies, for 
example. And number three, most people in the world do not 
drink milk.’”
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 A table shows that 1½ oz. of fi rm tofu provides the same 
amount of calcium as one glass of milk.
 Note: This is the earliest document seen (June 2001) that 
mentions “BST” or “bovine somatotropin.”

3557. Product Name:  Organic Tofu–Fat Reduced!
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1993 January.
Ingredients:  Rocky Mountain glacier water, OGBA 
certifi ed organic dehulled soybeans, gypsum, nigari 
(magnesium chloride).
Wt/Vol., Packaging, Price:  16 oz packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.
Nutrition:  Per 85 gm.: Calories 90, calories from fat 
35, total fat 4 gm (6% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 5 mg (0%), total carbohydrate 5 
gm (2%; dietary fi ber 2 gm [6%], protein 8 gm, calcium 4%, 
iron 6%. Percent daily values are based on a 2,000 calorie 
diet.
New Product–Documentation:  Talk with Steve Demos. 
1993. Jan. 21. The company will start shipping product 
tomorrow, and they will launch it in a big way at the Natural 
Products Expo at Anaheim in February. It is made with 
Nichii Microsoy Flakes and Nichii is helping in a big way to 
promote the product. The label says that the product has 30% 
less fat that regular tofu with the same water content, but 
actually laboratory analyses show that the product contains 
42% less fat. White Wave listed 30% to be on the safe side. 
The product is certifi ed organic by a third party organic 
certifi cation organization. The product is priced at about 
10-15% above the price of regular tofu. Steve also hopes to 
private label the product for other tofu companies.
 News release from Susan L. Holden of Holden McClure. 
1992. Jan. “White Wave launches fi rst fat reduced tofu in 
America.” “With 60 employees, White Wave sales have 
grown over 20% annually for the last 5 years, with estimated 
earnings [sic, sales] of over $4 million for 1992. In 1992, 
White Wave was named Small Business Manufacturer of 
the Year by the Boulder County Chamber of Commerce.” 
The tofu is certifi ed Kosher-Parve by Star K. “This premium 
product will retail for approximately $1.14 to $1.49 per 
pound... We’ve made a healthy product even healthier.”
 Label sent by Lon Stromnes of White Wave. 1993. Feb. 
26. 5 by 4.25 inches. Dark blue, red, and white on yellow. 
Self adhesive (front and back labels). See-through window. 
Front panel: “Third Party Certifi ed. Fewer calories derived 
from fat. Organic hard style. Fat reduced by 30%–with no 
loss of protein.” In the lower right corner are the Japanese 
characters Yûki Tofu meaning “Organic Tofu.” Back panel: 
“White Wave reduced fat tofu. Serving size: 1/5 block. Write 
for recipes.” Note: This is one of the fi rst labels seen to use 

the new FDA NLEA labeling format and information.
 Color postcard used to advertise the product. 1993. Feb. 
“Have a block party! You’ll want to celebrate a protein-rich 
block of tofu with 30% less fat. It’s 100% natural and Third 
Party Certifi ed Organic. And it cooks and tastes just like our 
regular tofu. So wake the neighbors. Its party time.”
 Talk with industry observers. 1993. March. The product 
is somewhat dry and crumbly. White Wave is now private 
labeling this tofu for Tree of Life, and has picked up a new 
distributor on the East Coast, plus Mrs. Gooch’s on the West 
Coast.
 Ad (full page, color) in Natural Foods Merchandiser. 
1993. March. p. 18, and April p. 33. “The story of White 
Wave’s reduced fat tofu: A simple tale of the fi rst and only 
reduced fat tofu in America.” A colorful story, with cartoons, 
a photo of the package label, and the “Nutrition Facts” panel. 
An 85 gm serving contains 4 gm of fat and 90 calories, of 
which 35 calories (38.8%) come from fat.
 Leafl et of White Wave products. 1996. March. The 
product name is given as “White Wave Organic Reduced Fat 
Tofu™.”
 Talk with Jonathan Gordon of White Wave. 1997. May 
5. This tofu is coagulated with both calcium sulfate and 
nigari. According to an outside lab analysis dated Dec. 1992 
the product contains 48 mg of calcium per 100 gm of tofu.

3558. White Wave, Inc. 1993. White Wave mission 
statement, company overview, and list of products currently 
sold (News release). 1990 N. 57th Court, Boulder, CO 
80301. 2 p. Jan.
• Summary: “White Wave’s mission is to creatively lead the 
full integration of low technology soyfoods into the average 
American diet. Our interest is in promoting the use of foods 
we consider the world better off with, rather than without.”
 “White Wave employs approximately 60 people 
and projects sales of over $4 million for 1992. Under the 
guidance of founder and president Steve Demos, White 
Wave has grown more than 20% annually for the last 5 years 
and was named the 1992 Small Business Manufacturer of the 
Year by the Boulder County Chamber of Commerce.”
 White Wave has six product lines: Tofu (7 products), 
tempeh (8), marinated tempeh (4), Dairyless soy yogurt (8), 
prepared foods–heat and serve (7), and Soya A Melt soy 
cheese (5 fl avors plus 2 fl avors of soy singles). Address: 
Boulder, Colorado. Phone: 303-443-3470.

3559. Gatesman, Jeanine M.; Pastorio, Bob. 1993. Pro-
fu, Con-fu. Tofu: You love it or you hate it. News-Record 
(Harrisonburg, Virginia). Feb. 3.
• Summary: These are two parallel columns by a tofu lover 
(Gatesman) and a tofu hater. Gatesman writes: “It’s white! 
Just like angel wings. The newspaper’s food page may not 
lend itself to controversy–OK, maybe an occasional ‘to baste 
or not to baste’–but not major issues like abortion, capital 
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punishment or tofu. But we’re gonna do it anyway.
 “I am pro-child, pro-family, pro-tofu. From that last 
one, people are likely to draw further conclusions. After all, 
anyone who eats tofu is obviously a far-left liberal who eats 
granola for breakfast, wears only natural fi bers, hangs around 
in coffeehouses with beatniks and has a penchant for folk 
music and weird poetry.”

3560. Sands, Lee. 1993. Health nuts rejoice: White Wave 
begins selling low-fat tofu. Denver Business Journal. Feb. 
18.
• Summary: “White Wave Soyfoods Inc. has done the 
impossible: It has made tofu healthier. Tofu is the meat 
and potatoes so to speak, of vegetarians and health food 
fanatics.” The product hit the market in late January. White 
Wave president Steve Demos says: “We project selling 
between 10 and 20 tons of the reduced fat tofu per week 
within the next 90 days.” The tofu will sell for $1.14 to $1.49 
per pound–about 10-15 cents more per pound than regular 
tofu.
 “White Wave has 65 employees and had revenues of 
$4.6 million in 1992. Demos said the company has grown 
between 18 percent and 30 percent every year since it opened 
in 1977.”

3561. Badani, Bernard. 1993. Edible soybean mission report, 
Korea, Indonesia, Taiwan, February 1993. Ottawa, Ontario, 
Canada: Agriculture and Agri-Food Canada. iii + 14 + 17 p. 
28 cm. Spiral bound.
• Summary: Contents: Foreword. Acknowledgements. 
Mission members: Tino Breuer, Ron MacDougall, Dr. 
Gary Ablett, Jim Lowe, Bernard Badani. 1. Visit to Korea: 
Executive summary, report, conclusions, recommended 
follow-up. 2. Visit to Indonesia: Executive summary, 
report, background, price structure, quality requirements, 
conclusions, recommended follow-up. 3. Visit to Taiwan: 
Executive summary, report, background, price structures, 
conclusions, recommended follow-up. Appendix A. List of 
contacts (photocopies of business cards of people met on 
the trip). List of 26 invitees for Canadian soybean seminar 
in Seoul (15 Feb. 1993), including academic researchers, 
government, soybean crushers, soysauce association, tofu 
association, food-related media, soybean milk manufacturers 
(Kwangja General Foods Co., Namyang Dairy Co., Lotte-
Chilsung Beverage Co., Samyuk Foods Co., Dong-A/Otzka 
Co., Dr. Chung’s Foods, See Joo Industry Co.). List of 
participants for Indonesia and business cards from Indonesia 
(incl. Primkopti, Sarpindo, Ikapti, Yeo’s-P.T. Salim Graha). 
Business cards from Taiwan. Address: Oilseeds Div., Grain 
Marketing Bureau, Grains and Oilseeds Branch, Agriculture 
Canada, Ottawa.

3562. Legume, Inc. 1993. The Legume family of fi ne 
vegetarian cuisine (Ad). Natural Foods Merchandiser. Feb. 

p. 99.
• Summary: This full-page color ad begins: “Legume: The 
pioneer in all-natural, cholesterol-free, and low-calorie 
entrees has added a new dimension to their line of favorites. 
All Legume entrees are now made with organic tofu and 
organic pasta made from fresh-ground whole durum wheat.
 “Legume’s Classic Lasagna and Classic Manicotti have 
been resized and are now available in 11 oz. sizes. All six 
Legume entrees are now one size and line-priced.
 “Look for the full Legume line of entrees including: 
Vegetable Lasagna. Classic Lasagna Manicotti Florentine. 
Classic Manicotti Stuffed Shells. Mexican Enchiladas.”
 A new product is Legume Potato Pockets.
 And Legume offers Heart & Soul Trim Slice Meatless 
Cold Cuts–”a delicious vegetarian alternative to traditional 
meat deli slices. Trim slices contain no cholesterol, are 30% 
lower in saturated fat, and higher in protein than their meat 
counterparts. Trim Slice is available in the following fl avors 
both in slices for the consumer, and in chubs for institutional 
use: Turkey-Style. Ham. Roast Beef-Style. Coming 
attractions:...”
 Three large color photos show these different product 
lines. Address: 112 Main Rd., Montville, New Jersey 07045. 
Phone: 201-263-1013.

3563. Product Name:  [Tofu (Plain), Tofu with Seasonings 
(Tomato, Mushrooms, Cheese)].
Foreign Name:  Tofu Nature.
Manufacturer’s Name:  Meehano.
Manufacturer’s Address:  ZI Le Dresseve, B.P. 47, 56150 
Baud, France.  Phone: (33) 97.51.12.75.
Date of Introduction:  1993 February.
New Product–Documentation:  Form fi lled out by Thérèse 
Le Mee. 1994. Jan. 18. Her company began producing 
soyfoods on 1 Feb. 1993. She now produces 500 kg/month of 
her various tofu products.

3564. Morinaga Nutritional Foods, Inc. 1993. A prize in 
every box (Ad). Vegetarian Times. Feb. p. 3.
• Summary: This full-page color ad shows a stir-fry dish in 
a wok with cubes of tofu and many sliced veggies plus a few 
fruits.
 The text at the bottom reads: “In every box of Mori-Nu 
Tofu you’ll fi nd a wonderful surprise–fresh-tasting Mori-
Nu Tofu. You won’t need to worry about soured tofu. Or 
spoiled tofu. Or any of the problems you may have had with 
traditional water pack tofu.
 “You can rely on Mori-Nu, consistently, to be the same 
texture and quality, box after long-life box. Choose our 
Extra-Firm, Firm or Soft variety.
 “From the very fi rst taste, you’ll see why Mori-Nu Tofu 
is prized by cooks everywhere, for tempting main dishes, 
rich and creamy desserts, and traditional tofu recipes.
 “You can claim your Mori-Nu prize in your supermarket 
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produce section or health food store. Mori-Nu. Pure tofu, 
perfect package.” At the lower right is the red Mori-Nu logo. 
Address: 2050 W. 190th St., Suite 110, Torrance, California 
90504.

3565. Product Name:  Smoked Tofu.
Manufacturer’s Name:  Sweet Angel / Clearway Kitchen.
Manufacturer’s Address:  1037 17th Ave., Santa Cruz, CA 
95062.  Phone: 408-476-6390.
Date of Introduction:  1993 February.
New Product–Documentation:  Talk with Buddy Hamel, 
owner of Clearway. 1987. Aug. This product was introduced 
in 1983, but has been discontinued. Talk with Jiji of 
Clearway. 1993. Aug. 19. Smoked Tofu is currently on the 
market. Talk with Buddy Hamel of Clearway Kitchens/Sweet 
Angel. 1993. Aug. 20. His address is now 209 Redwood 
Rd., Corralitos, California 95076. Smoked Tofu is now on 
the market and he has been making it for about the last 6-7 
months. Prior to that he had made smoked tofu only on 
an experimental basis; it was never commercialized. The 
product was actually introduced by his other company named 
Sweet Angel, which is closely related to Clearway Kitchen 
and located at the same address.

3566. White Wave, Inc. 1993. White Wave Soyfoods–The 
conscious choice (Ecology and nutrition information cards). 
1990 N. 57th Court, Boulder, CO 80301. 1 p. 3 by 5 inches.
• Summary: These creative, colorful, and informative 
cards were available at the Natural Products Expo West at 
Anaheim, California. 1995. March. Each 3 by 5-inch card 
is printed on both sides. On the front is a title, a subtitle, a 
cartoon, and a brief message. On the back are more details. 
The titles are: “A hot fl ash about tofu” (Consumption of 
soyfoods may help Japanese women relieve the symptoms 
of menopause). “Soy protein is complete” (Soyfoods such as 
tofu and tempeh provide all 8 of the amino acids our bodies 
need). “Veggie protein saves petrol” (“One unit of energy 
can produce 39 times more protein from soybeans than from 
meat. So, a vegetarian diet helps our resources last far into 
the future”). “Soyfoods save water” (“It takes over 5,000 
gallons of water to produce a pound of beef, but only 25 
gallons to produce a pound of wheat”).
 Note: These are the earliest information cards seen (Oct. 
2001) that mention soy. Address: Boulder, Colorado. Phone: 
303-443-3470.

3567. White Wave, Inc. 1993. Quick & easy recipes (Recipe 
cards). 1990 N. 57th Court, Boulder, CO 80301. 3 by 4 
inches.
• Summary: These colorful recipe cards were introduced 
in Feb. 1993 and were available at the Natural Products 
Expo West at Anaheim, California. 1995. March. Each 3 by 
4-inch card is printed on both sides. On the front, at the top 
is written “Quick & Easy Recipe.” Below that is the recipe 

name, a brief description of the recipe by Leonardo, White 
Wave Corporate Chef, and a large White Wave logo. On the 
back is the recipe itself.
 There are cards for: Tempeh mock chicken salad. 
Tempeh Reuben. Lemon broil [tempeh with] pasta sauce. 
Almost Chinese hot & sour soup. Sizzling savory tofu steaks. 
Pepper tofu steak sandwich. Address: Boulder, Colorado. 
Phone: 303-443-3470.

3568. Lane, Charlotte Balcomb. 1993. Tofu craving feeds 
success of company: A Plant City couple sells a fi rm-textured 
tofu for American tastes to stores throughout the Southeast. 
Sentinel (Orlando, Florida). March 11.
• Summary: A photo shows John and Marcia Miller with 
samples of the food they produce (including Tofu Crumbles, 
and boxed Tofu) at Marjon Specialty Foods in Plant 
City, Florida. Peter Golbitz of Soyatech says that in 1985 
Americans ate about 60 million pounds of tofu; in 1992 
the fi gure is projected to reach 84 million lb. “That equals 
about $100 million in annual tofu sales, most of it through 
mainstream consumer outlets such as grocery stores and 
supermarkets. ‘Its not a meteoric, fl ash-in-the-pan increase, 
its a steady 5% to 10% annual rise in tofu consumption,’ 
Golbitz said.”
 About 4 years ago Marjon “started making seasoned 
crumbled tofu which is ready to use from the package in 
tacos, salads, pasta sauces and any recipe calling for ground 
beef. The crumbles are lightly fl avored with garlic, cumin 
and white pepper and dyed with a natural carmel coloring 
to the shade of browned hamburger. A four-ounce serving 
of crumbled tofu has a mere 82 calories and 1 gram of fat 
compared with a broiled four-ounce extra-lean burger patty 
with 290 calories and 18 grams of fat. Plus, it contains only a 
trace of sodium.”

3569. Deveny, Kathleen. 1993. Tempted by taste and tiring 
of tofu, shoppers are bringing home the bacon: Marketscan. 
Wall Street Journal. March 18. p. B1, B8.
• Summary: “There are growing indications that consumers 
are getting fed up with healthful eating habits.” Sales of 
bacon are booming in the USA. Oscar Meyer is by far the 
leading brand. Address: Staff reporter.

3570. Chen, Zinie. 1993. At Twin Oaks commune, soybeans 
turn a profi t. Daily Progress (Charlottesville, Virginia). 
March 22.
• Summary: Twin Oaks commune in the hills of Central 
Virginia is turning organically grown soybeans into tofu–
and profi ts. About 15 of Twin Oaks residents work making 
tofu part time. Jon Kessler, marketing director for the tofu 
operations, says that they started out making 700 pounds of 
tofu a week; now they are making 2,300 lb/week. In 1992 the 
tofu business had sales of $65,000 with profi ts of $27,000. 
Gross sales have almost doubled since 1990.
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 Twin Oaks buys its soybeans from an organic grower 
in Arkansas, and sells most of its products through two 
distributors. The University of Virginia buys tofu for its 
cafeterias. In addition to cakes of plain tofu, Twin Oaks also 
makes bean dips, burritos, tofu salad, soy milk, and herb-
seasoned tofu. A photo shows “July” of Twin Oaks taking 
freshly made tofu out of a cooling bath. Address: Associated 
Press.

3571. Jain, Manoj. 1993. New developments with soyfoods 
in India (Interview). SoyaScan Notes. March 24. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: In June 1992 the book that he and his mother 
wrote, Melody of India Cuisine, was published in the 
USA. Since that time they have been doing many soyfoods 
demonstrations and promoting their book in the Boston 
area. In about 1985-86 he did fi eld research and wrote up his 
results in the Food and Nutrition Bulletin (United Nations 
University). He and his mother are still doing a lot of work 
with soyfoods in India. He plans to travel to India next week. 
He has been involved with Plenty USA via Charles Haren 
and with a very large Indian women’s organization named 
BGMS (Bharatiya Grahmeen Mahila Sangh; Indian Rural 
Women’s Organization) In April 1992 USAID gave BGMS 
funding of $300,000 for a 3-part nutrition project in India: 
(1) Basic health care needs in 50 villages; (2) Training other 
voluntary organizations to do health-related work; and (3) 
Introduce soyafoods into the area by doing demonstrations 
and by developing a small-scale commercial industry to 
make soyfoods such as tofu, soymilk, biscuits, etc. 3-4 
people will work together to make enough foods for 8-10 
nearby villages.
 An industrialist whose last name is also Jain, N.N. Jain 
of Prestige Foods in Indore, is a very close friend of Manoj 
and his mother, and he has made a lot of money from soya. 
His company is now multinational. Prestige Foods is giving 
technical assistance to the project and is trying to obtain a 
SoyaCow ($3,000–$4,000, made by ProSoya of Ottawa, 
Canada) for the project. Prestige Foods presently makes 
biscuits containing soya fl our which are sold at a small 
markup to schools. Indore is the site of the USAID project, 
of Indore Foods, and of Manoj’s home town. Manoj is trying 
to convince USAID to allow the project to buy a SoyaCow 
to make soymilk. Address: 83 Fullerbrook Rd., Wellsley, 
Massachusetts 02181. Phone: 617-237-5997.

3572. Product Name:  Ken & Robert’s Veggie Pockets 
(With Soya Kaas Soy Cheese) [Broccoli and Cheddar Style, 
or Bar-B-Que Style].
Manufacturer’s Name:  Imagine Foods, Inc. (Marketer/
Distributor).
Manufacturer’s Address:  299 California Ave. #305, Palo 
Alto, CA 94306.  Phone: 415-327-1444.
Date of Introduction:  1993 March.

How Stored:  Frozen.
New Product–Documentation:  Letter from Robert 
Nissenbaum, president of Imagine Foods. 1993. Dec. 8. This 
product was launched in March 1993.

3573. Leslie, Catherine. 1993. Talking tofu. Vegetarian 
Connection (The) (South Wales, New York) 2(1):1, 7. Feb/
March. [2 ref]
• Summary: A nice, positive introduction to the benefi ts of 
tofu with 2 recipes. Address: Food editor.

3574. Product Name:  Smoked Tofu [Sweet Amilla, or Hot 
Obsession]. Renamed Sweet and Hot Teriyaki, respectively, 
in 2002.
Manufacturer’s Name:  North Coast Distributors.
Manufacturer’s Address:  2655 Cloverdale, Concord, 
California.  Phone: 510-798-4393 or 510-944-0599.
Date of Introduction:  1993 March.
Wt/Vol., Packaging, Price:  6 oz or 16 oz plastic 
tub. Wholesales for $1.80 or $4.75 respectively (3/95, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Price list sent by Patricia 
Smith from Natural Products Expo West at Anaheim, 
California. 1995. March. Printed black orange. Talk with 
Hanan Onn. 1995. March 22. These two products were 
launched in about March 1993.

3575. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Polsoja.
Manufacturer’s Address:  ul. Hetmanska 61, 05-120 
Legionowo (near Warsaw), Poland.  Phone: (48 22) 18 21 11.
Date of Introduction:  1993 March.
Ingredients:  Soybeans, water, natural coagulant (90% 
calcium sulfate and 10% calcium chloride).
Wt/Vol., Packaging, Price:  330 gm vacuum packed in 
polyethylene bags. Retails for 39,000 zlotys/kg (10/93). Or 
bulk-packed. Retails for 30,000 zlotys/kg.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (in perfect English) 
and order from Piotr Poninski (73 Winslow Ave., Somerville, 
Massachusetts 02144). 1991. Oct. (or before). He orders a 
copy of Tofu and Soymilk Production.
 Letter (fax) from Piotr Poninski of Polsoja in Poland. 
1993. July 27. “In March 1993 my partners and I started 
the fi rst tofu shop in Warsaw, Poland. As far as I know, in 
Poland there are no other shops which produce and sell tofu 
on a regular basis. Besides ourselves (3 partners) we employ 
two people and the entire production process has been set up 
according to your guidelines described in ‘Tofu and Soymilk 
Production’ (I bought this book from the Soyfoods Center 
about three years ago). Presently we make regular/kind of 
fi rm tofu and sell it to oriental restaurants and Vietnamese 
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and Chinese minority groups.”
 Letter and Label for tofu sent by Piotr Poninski. 
1993. Oct. 10. Shunryu Suzuki’s famous book Zen Mind, 
Beginner’s Mind has been translated into Polish and there is a 
group of Zen students practicing under Suzuki’s dharma heir, 
Kwong roshi. Warsaw is not included in the address because 
Polsoja is located in Legionowo, a small town about 30 km 
north of downtown Warsaw and outside of the offi cial city 
borders. It is very diffi cult to fi nd a source of good soybeans 
in Poland. They have tried soybeans from many countries, 
but now use Canadian soybeans. Their 330 gm cubes of tofu 
(10 x 6 x 6 cm) are vacuum packed in polyethylene bags then 
pasteurized. It is sold mostly to the limited “health-food” 
market. “The word ‘tofu’ appears on our label but is not 
generally known in Poland. When we introduce the product 
we temporarily call it ‘soybean cheese’ or ‘soybean cottage 
cheese.’ Because of legal matters we will soon discontinue 
the use of dairy terminology.”
 Label. 2 by 3.5 inches. Green on white. Self adhesive. 
The top panel reads: “Ser sojowy Tofu. Soy bean curd, dou 
fu, dau phu.”
 Talk with Piotr Poninski. 1995. April 11. His company 
now makes about 7 tonnes/month of tofu. Some of it is sold 
as second generation products: burgers, and deep-fried tofu 
cubes in curry sauce or tomato sauce.
 Letter from visitor. 1996. Sept. Polsoja uses three pieces 
of equipment made by Takai Tofu & Soymilk Equipment 
Co. in Japan: Continuous roller extractor, horizontal stone 
mill, and air cylinder press; all three were purchased “second 
hand” in the Netherlands and are about 7-9 years old.

3576. SoyaFoods (ASA, Europe). 1993. 20 years of research 
and publications. 4(1):3. Winter.

• Summary: “This year William Shurtleff and Akiko Aoyagi 
Shurtleff are celebrating 20 years of research and publishing 
on soya foods. In October 1972 they began their research 
on tofu, starting with an apprenticeship under tofu master 
Toshio Arai in Japan.”

3577. Product Name:  Soymilk (Natural, Original, Maple, 
Vanilla, Chocolate, or Nog), Soybé Soy Ice Cream (many 
fl avors, constantly changing), Soy Yogurt (Natural or Vanilla 
Flavors) tofu, and Soyanaise (soy mayonnaise).
Manufacturer’s Name:  Sweet Carrot Café–Health Bar & 
Deli.
Manufacturer’s Address:  702 14th St. East, Saskatoon, 
SK, S7N 0P7 Canada.
Date of Introduction:  1993 March.
Wt/Vol., Packaging, Price:  Bottle.
New Product–Documentation:  SoyaCow Newsletter 
(Ottawa, Canada). 1993. Jan/March. p. 1. “SoyaCow SC-20 
“mooves” west to Saskatoon.” “The Sweet Carrot Cafe, the 
top vegetarian restaurant in the province of Saskatchewan, is 
setting up its ‘micro-soydairy’ and will offer fresh soymilk 
as well as other soy-based foods. This will not only augment 
their existing menu at the restaurant, but will also form the 
heart of their new ‘SoyaCow–Health Bar Deli’ slated to open 
along side the restaurant. This will be the second Canadian 
retail project in a developing franchise system.”

SoyaCow Newsletter (Ottawa, Canada). 1993. 
April/June. p. 1-2. “SC-20 complements fi ne vegetarian 
restaurant and top natural foods store.” The Sweet Carrot 
Cafe in Saskatoon uses a SoyaCow SC-20 to produce 
fresh non-beany soymilk for direct sale and formulation 
into value-added products. They also feature returnable 
glass bottles of the soymilk in several fl avours. The Sweet 
Carrot Cafe is a fi ne [vegetarian] restaurant, featuring a 
grand piano, tablecloths, and wine. Owners George and 
Wendy Conquergood have added a Health Bar & Deli, 
made possible by a new SoyaCow. A photo shows George 
Conquergood with his SC-20 at the Sweet Carrot Cafe.
 Talk with George Conquergood of International ProSoya 
Corporation (IPC) in Vancouver, BC, Canada. 1999. April 
21. George started this gourmet vegetarian restaurant in 
1992. In early 1993 he bought a SoyaCow SC-20 and started 
the Soya Cow Health Bar Deli, where (by about March 
1993) he sold at least fi ve soy products, both as part of the 
menu and for takeout. The soymilk for takeout was always 
sold in 1-liter glass bottles, with a SoyaCow logo stamped 
into the glass. Only the soy ice creams were sold under a 
brand, Soybé. The Soy Nog (soymilk fl avor; which was 
not a brand) was introduced in December 1993, but people 
liked it so much that George continued to make it thereafter 
all year long. The soy ice cream was sold in 500 ml round 
hardpack plastic tubs. There were no fi xed fl avors; every day 
was a new surprise–such as Blueberry-Mint, Strawberry-
Banana-Peach, and one like a Butter Pecan with nuts, etc. 
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George is a very creative person and he likes to try new 
things with foods. In the garage of his home in Saskatoon 
he has an archival fi le box containing all of the recipes and 
notes from his restaurant days. After March 1994 George 
also sold Gelato Fresco, a soy ice cream made by Hart 
Melvin of Toronto using a SoyaCow SC-20. The soy yogurt 
was fermented; the two fl avors were sold in 250 ml yogurt 
tubs. The tofu was sold pre-cut into 500 gm bricks, wrapped 
with plastic wrap (not packed in water), and refrigerated. 
The Soyanaise (soy mayonnaise) was sold in a 250 ml see-
through plastic tub. Each product had a label, printed by 
a computer. George’s dates are a little earlier than those 
published in The SoyaCow Newsletter since it typically 
published at least several months after the events it reported.

3578. White Wave, Inc. 1993. The story of White Wave’s 
reduced fat tofu: A simple tale of the fi rst and only reduced 
fat tofu in America. Natural Foods Merchandiser. March. p. 
18.
• Summary: This full-page color ad tells a colorful story, 
with cartoons, a photo of the package label, and the 
“Nutrition Facts” panel. An 85 gm serving (1/5 of a block) 
contains 4 gm of fat and 90 calories, of which 35 calories 
(38.8%) come from fat.
 This same ad, slightly altered, was run in Vegetarian 
Times (Jan. 1994, p. 37). The subtitled has been changed to 
read: “A simple tale of the fi rst reduced fat tofu in America.” 
Below the White Wave logo is written: “America’s Soyfoods 
Innovator. Call 1 (800) 488-9283 for the store nearest you.” 
Address: Boulder, Colorado.

3579. Wiemann, Stephanie. 1993. On cultivating a taste for 
tofu. Produce Merchandising. March. p. 16, 18.
• Summary: “OK, so tofu is a wiggly, white mass, has a 
bland fl avor and most Americans have no idea how to use it. 
That’s merely all the more reason for retailers to aggressively 
promote its usefulness and nutrition, suppliers say... This 
winter, Wal-Mart planned two weeks of tofu demonstrations 
in all 34 Supercenters. ‘Frequency (of demos) is 
important’;... don’t neglect to hand out recipe reprints.” 
Features marketing tips from Azumaya and Morinaga.

3580. Pinault, Pascal. 1993. Re: Work with tofu and 
tofu products in Martinique. Update on soyfoods in the 
Caribbean. Letters to William Shurtleff at Soyfoods Center, 
April 2 and 27. 4 p. and 5 p. Handwritten, with signature. 
Plus list of his products and prices, resumé, and photos of his 
home, equipment, and Morne-Vert.
• Summary: Pascal saw and ate tofu for the fi rst time in 
May 1980 when he was living in India, while visiting some 
friends in Poona (Maharashtra). He bought 1 pound of tofu 
at a tofu shop but he is not sure if they were making the tofu 
in a back room of the shop or at some other place. “I suppose 
this tofu manufacturing plant in Poona was an offshoot of 

the Rajneesh Ashram, which was very active at that time and 
place.” Pascal lived in Goa, south of Bombay, from 1976-
1980; there he baked bread leavened with palm wine. He 
learned most of what he knows about soyfoods while living 
and working, mostly in health food stores or health farms 
(see attached resume), in the Catskill Mountains area of New 
York from 1981 to 1987. There he learned to make tofu for 
his personal use (not for sale) by adding lemon juice to hot 
soymilk then pressing it in a cloth. During two other trips 
to India in 1982-83 and 1986 he found and bought chunks 
of a dry soy protein product resembling TVP which must 
be cooked in water. He found this soy protein product very 
interesting for a country like India which has such a shortage 
of protein, however the price was high–about 10 rupees/kg 
compared with 2½ rupees/kg for wheat.
 In Jan. 1988 he and his family moved to Martinique. 
“I was compelled to make tofu for myself and my family 
because there was no other vegetable protein available in 
Martinique, except for this chunky TVP. I was still using 
lemon juice instead of nigari and making 2 pounds of tofu 
at a time. Then in 1991, as I started to import Japanese 
food products from France (umeboshi, seaweeds, amasaké, 
etc.), I ordered a small booklet on making tofu using nigari. 
Plus I had an excellent book (Les Aliments Fermentés 
Traditionnels, by Claude Aubert [1985]) in which I found 
recipes and nutritional details on many foods like tofu, 
okara, sufu, tempeh, amasaké, and, in general, all the foods 
subjected to lactic acid fermentation. In Martinique he has 
been making an average of 12 to 20 pounds of tofu every 
week since Oct. 1991 when he moved with his family to 
mountainous Morne Vert. Occasionally he makes larger 
amounts for a health food store that sells it or when he caters 
for groups. His main work is to introduce and popular tofu 
and soyfoods in Martinique. He would like to expand his 
tofu and vegetarian “traiteur” (catering) business; his main 
problem is lack of funds, so he plans to apply for fi nancial 
aid.
 The water he uses to make his tofu comes straight 
from a spring a mile up in a beautiful mahogany forest. He 
also makes sprouts–mostly alfalfa, mung bean, and clover, 
but sometimes wheat grass. He uses most of the tofu he 
makes to produce second generation products such as tofu 
mayonnaise, hot squash pies with miso-tofu topping, tofu & 
cocoa (or carob) sweet pie, tofu salad, spring rolls (Nems).
 “I know of two vegetarian restaurants in town (Fort-de-
France) that make their own tofu and serve it to customers, 
but no one in Martinique uses tofu as extensively as I do, 
thanks to my 7 years’ stay in the Catskill Mountains. In fact, 
it takes a long time to get people used to tofu in an island 
where Creole culinary habits are still well-established.”
 One of the restaurants that makes tofu is Le Second 
Souffl e, owned by Mr. Gerard Sainte-Rose (27 Rue Blenac, 
97200 Fort-de-France, Martinique, FWI 0033. Phone 
(596) 63-44-11). He has owned this vegetarian restaurant 
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for quite a while now and is mostly interested in reviving 
the consumption of local fruits and vegetables. “Gerard is 
the only person in Martinique that I actually saw growing 
and harvesting soy beans. That was 2 years ago. He had 
grown soybeans on a piece of agricultural land in Ducos, 
a town near Le Lamentin, which is not far from the capital 
city of Fort-de-France (Martinique). He got the soybean 
seeds from a friend in St. Lucia (a Caribbean island just 
south of Martinique). Mr. Sainte-Rose harvested only a few 
soybeans; they were small but healthy looking. He is an 
organic gardener who sells his products out of his restaurant. 
He presently has a 6 hectare farm were he grows organic 
vegetables for his restaurant. Two years ago we had an 
agreement to set up a tofu plant together in his restaurant. 
He promised me a job (that’s when I gave him my recipes), 
and he even started to acquire some material for making tofu. 
But he never followed through. That’s when I started making 
tofu by myself, even without the proper material setting. He 
even bought some of my tofu. I think he would probably be 
interested in growing more soy, if approached very tactfully, 
and if he sees fi nancial interest without having to pay a 
counterpart. He is an interesting person with a lot of good 
ideas,” but he tends to be hard to work with as a partner.
 On St. Lucia one can fi nd the “Soy Place” is Castries, 
the main town in St. Lucia They make tofu there, sell it, 
and cook it for the food-counter [take-out] part of the shop. 
People grow soy beans on St. Lucia and on Dominica, maybe 
with help from Canadians. They make tofu and cook it. One 
“Ital” rastafarian restaurant in Roseau, Dominica, serves tofu 
pâté and deep-fried, plus “accras” (fried okara dumplings). 
“In Dominica I heard of two other places where they make 
and serve tofu. Ital food, which has absolutely nothing to 
do with Italian food, is the name that the Rastafarians give 
to the main dish of their mostly vegetarian diet (except for 
fi sh). In this main dish, chunky textured vegetable protein is 
sometimes used in place of fi sh. “In the Caribbean, including 
Martinique, Ital food is available in quite a few Rastafarian 
places, which they call their ‘ghetto.’ These are restaurants 
open day and night that include reggae ‘sound systems. The 
chunky TVP remains the main vegetable protein they use; 
they also use it in other dishes such as vegetarian cous-cous, 
etc. They are, in my experience, a bit hostile to tofu, seitan, 
or other such new foods, at least in Martinique; maybe 
when it comes from a white person they presume it is not 
vegetarian.” He has heard of (but has not seen or tasted) 
smoked tofu dried over a fi re using green banana leaves.
 Pascal is interested in vegetarianism and macrobiotics. 
He likes tempeh and would like to start now to make and 
introduce it to Martinique, where it is totally unknown.
 Concerning seitan: “I fi rst started to make seitan in 
Martinique under the same circumstances as tofu–lack of 
vegetable proteins other than beans. Not having ready-made 
gluten, I fi rst made it by washing white-fl our wheat dough. 
That was a very long and messy process but was well worth 

it. Then I found wheat gluten in the Tama catalogue–the 
company I mentioned that specializes in Japanese products. 
That’s when I started to sell seitan–though there is not much 
demand for it. I learned to make seitan while living in the 
Catskill mountains of New York from a macrobiotic British 
girl friend who also taught me how to make amazake.
 Update of April 27, 1993. “Since my family sent me 
tempeh starter (thanks for giving them the address), I have 
started small-scale production.”
 Update of July 17, 1993. “I fi rst made amazaké, in 
Martinique, in 1992. Even though I gave samples to quite 
a few people, nobody has seemed to be interested in this 
product, or to realize the versatility of it! So, I keep ordering 
it from Tama, packed in glass jars, and make my own once 
in a while, using ‘Cold Mountain’ starter. I’ve been a bit 
disappointed by this non-reaction. Amasaké being one of my 
favorite sweeteners, which I value more than any breakfast 
or desert cereal. My youngest daughter ate it as a fi rst ‘solid’ 
food when she was only 5 months old, along with bananas.”
 “If you allow me a personal remark about my work 
in Martinique, I fi nd it extremely ungratifying. The public 
here is highly suspicious of anything new and foreign. My 
little business doesn’t allow me to assume my fi nancial 
obligations, and I sometimes consider going back to the 
U.S. But I still want to try harder, at least for a few months.” 
Address: “Caplet,” 97226 Morne Vert, Martinique, French 
West Indies 0033. Phone: 596 55-56-57.

3581. Yap, Bwee Hwa Flora. 1993. Re: Work to introduce 
tempeh to Germany. Reasons that many Germans dislike 
soybeans. Letters to William Shurtleff at Soyfoods Center, 
April 3 and April 23. 2 p. each. Typed, with signature.
• Summary: After leaving the United States in April 1962, 
Flora worked (with a scholarship) for 7 years at a wine 
institute in Wuerzburg (Bayerische Landesanstalt für 
Wein, Obst und Gartenbau). Germany. After they were 
unable to extend the fellowship any longer, she found 
work at a chemical/pharmaceutical fi rm (Chephasaar) in 
Rohrbach, St. Ingbert. There she worked for 17 years doing 
hygienic control, lab work, literature research and foreign 
correspondence, until she was laid off in 1987 when the fi rm 
had fi nancial problems. On the waiting list for retirement, 
she got social benefi ts for 5 years until 1992 and now she is 
receiving “retirement” payments.
 After becoming unemployed in 1987, she did some 
translation work then used this money to buy an incubator 
to prepare tempeh starter. Her original cultures came from 
the Centraal Bureau voor Schimmelcultures in Baarn, The 
Netherlands. This same organization delivered tempeh starter 
(Rhizopus) to Byodo, a tempeh maker in Munich, but it 
was very expensive–about 300 German marks for 100 gm. 
Byodo was the only German tempeh maker that Flora knew 
of and they did not want to buy her starter, so she started 
making tempeh herself and selling it to “Mutter Erde” in 
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Saarbruecken (beginning on 28 Jan. 1990). Then she started 
introducing tempeh in German cooking courses concerning 
whole foods (“Vollwert Ernaehrung”). But she found little 
interest among Germans interested in whole foods, since 
they generally preferred raw foods.
 Flora is currently very busy inviting people who are 
interested in tempeh making to come to her home to learn 
how. This has become the focus of her work. Recently she 
visited Bernd Drosihn of Viana and found that his tempeh 
was “overripe” (busuk). The older people in Germany, 
including many leaders of cooking classes, are against the 
soybean. Their reasons are: (1) Many people still regard soya 
as cattle feed. They had to consume soya during wartime 
[World War II] and they think it is a low-class food; (2) 
Many persons do not want to consume soy, because they 
think that they are taking away the food from the people 
of the third world; (3) The ‘Vollwert’ fans do not want soy 
because it is not domestic. This is not true; in 1982 (or 
earlier) they started in Hohenheim near Stuttgart with the 
cultivation of soybeans. Now they are boycotting U.S. soy. 
“The last 3 weeks I started making tempeh from sunfl ower 
seeds (to meet people’s request), but it is not sold by ‘Mutter 
Erde.’ Now I have stopped doing that. (4) One lady teacher 
of a cooking course has had the courage to tell me why she 
cannot accept tempeh. Besides the above mentioned reasons, 
she said tempeh is too much ‘prepared’. She means that in 
the Vollwert kitchen the best way is to serve the food as raw 
as possible (vegetables, fruit, etc.). She is against the addition 
of mold (I asked her what about bread, yoghurt, sauerkraut, 
cheese, etc.).” Address: Am Muehlenwaeldchen 1a, W-6670 
St. Ingbert, Germany. Phone: 06894 / 53609.

3582. Toyo Shinpo (Soyfoods News). 1993. Tôfu shohi suryo 
no suii [Changes in tofu consumption in Japan]. April 11. p. 
1. [Jap]
• Summary: Tofu consumption in Japan (in terms of cakes 
per household) has decreased by 12.4% since 1983. The 
weight of 1 cake is not given but it is probably 300 gm. 
The statistics for each year are as follows: 1983–90.43 
cakes/household. 1984–89.16 cakes. 1985–88.48 cakes. 
1986–85.40 cakes. 1987–86.43 cakes. 1988–85.07 cakes. 
1989–81.87 cakes. 1990–83.42 cakes. 1991–78.76 cakes. 
1992–79.26 cakes.

3583. Maurelli, Nancy A. 1993. Soy simple, soy good at 
Twin Oaks in Louisa: A community effort in Louisa makes 
soy good for vegetarians. Times-Dispatch (Richmond, 
Virginia). April 21. p. E1, E3.
• Summary: “More Americans are discovering what Asian 
peoples have known for centuries: Soybeans are good food. 
They are the best source of protein from the vegetable 
kingdom, with all eight essential amino acids.”
 “Central Virginia has its very own soy shop, producing 
more than 2,100 pounds of tofu and 25 pounds of tempeh 

weekly. Originally called Virginia Soyworks, the business 
was acquired in March 1991 by Twin Oaks, a self-sustaining 
community of about 100 people in Louisa County. Each 
member of Twin Oaks contributes more than 40 hours 
weekly to enterprises that support the community.” The 
author visited Twin Oaks, and she describes in detail how 
tofu is made there. Contains a recipe for Cleo’s Famous Tofu 
Loaf. Photos show: (1) The inside of the tofu shop where 
a worker, Iowa Richmond, is cutting a large block of tofu 
into cakes. (2) Nancy Maurelli. Address: Columnist, The 
Vegetarian Way.

3584. Jennings, Richard A. 1993. Food analog and process 
for making the same. U.S. Patent 5,206,050. April 27. 6 p. 
Application fi led 1 Feb. 1991. [10 ref]
• Summary: Assignee: Rudolph Holscher of Santa Fe, New 
Mexico–A part interest. Tofu curds are broken into small 
pieces, then cooked for suffi cient time to form small pieces. 
The whey is removed and the curds are rapidly cooled. For a 
scrambled egg analog, use curds which are soft and relatively 
large.
 Note: Richard Jennings and Rudolph Holscher each own 
32½% of Vegetable Protein Specialists, Inc. in Santa Fe, 
New Mexico. Address: Santa Fe, New Mexico.

3585. Pinault, Pascal. 1993. Re: Tama–France’s best 
importer of Japanese natural foods. Letter to William 
Shurtleff at Soyfoods Center, April 27. 5 p.
• Summary: Tama is located at 883, rue de Bernau, 94500 
Champigny / Marne, France. Phone: (1) 49-83-79-94. Fax: 
(1) 47-06-37-85. Tama traces its origins to the 1960s when it 
was part of a restaurant, Le Bol en Bois, the fi rst vegetarian 
place in Paris. This restaurant (at 35, 40 Rue Pascal, 75013, 
Paris) now specializes in macrobiotic cooking. They added a 
health food store and a “new age” book shop.
 “Tama distributes Mitoku products and excellent miso, 
soy sauces, amasaké, kuzu, Japanese seaweeds, mochi, etc. 
They have an excellent list of books concerning natural foods 
and cooking. They print their own brochures about tofu, 
seaweeds, and others. Tama has a subsidiary branch named 
Tofu-Daizou which makes the best tofu in France, as far as 
I know.” Address: “Caplet,” 97226 Morne Vert, Martinique, 
French West Indies 0033. Phone: 596 55-56-57.

3586. Product Name:  Fat Free NuTofu [Mozzarella, 
Cheddar, and Monterey Jack].
Manufacturer’s Name:  Cemac Foods Corp.
Manufacturer’s Address:  1821 East Sedgley Ave., 
Philadelphia, PA 19124.  Phone: 215-288-7440.
Date of Introduction:  1993 April.
Ingredients:  Incl. organic tofu.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 1993. April. p. 48. These fat free cheeses are 
said to contain 51% organic tofu with 50% less saturated fat 
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than some alternatives.

3587. Gupta, Rajendra P.; Gupta, R.R.; Wood, G.W. 1993. 
The SoyaCow resource book. Maxville, Ontario, Canada: 
Child Haven International. 131 p. 28 cm. [1 ref]
• Summary: Contents: Preface. 1. Introduction: Soya beans, 
soya milk, okara, tofu. 2. SoyaCow–Knowing it: Advantages 
of the SoyaCow, SoyaCow components, SoyaCow inputs, 
SoyaCow outputs, who needs SoyaCow, SoyaCow’s 
economics, business plan, larger than SoyaCow machines, 
smaller than SoyaCow machines. 3. SoyaCow–Getting it: 
Preparations, ordering, receiving and unpacking, assembly, 
installation and testing. 4. SoyaCow–Using it: Preparation, 
making soya milk base, making tofu, soya yogurt (dahi), 
soya cream cheese, soya cottage cheese, fi nishing. 5. 
Formulations and recipes: Soya milk (dairy like, pistachio 
fl avour, almond fl avour, banana fl avour, chocolate, malt, 
maple) tofu (tofu salad, tofu rice salad, tofu cheese squares, 
tofu fried rice, tofu uttapam, tofu snack sticks), soya yogurt 
(lassi, other sweet drinks, salted drink, raita). Figures (21 
fi gures). Appendices: A comparison of basic soya milk 
processes, a sample SoyaCow cost-benefi t analysis: USA/
Canada, a sample SoyaCow cost-benefi t analysis: India, 
consultants, organizations, SoyaCow training, suppliers, 
some SoyaCow installations, SoyaCow order form, service 
centres, assembly, trouble shooting guide for grinder/cooker, 
weekly log, periodic maintenance and repair, the SoyaCow 
newsletters. Address: [Ottawa, Ontario, Canada].

3588. Haren, Chuck. 1993. Soy happenings in Central 
America. Plenty Bulletin (Davis, California) 9(1):1-2. 
Spring.
• Summary: During the past 6 months, the author has been 
working to introduce soybeans and soyfoods to Belize and 
Nicaragua. In Jan. and Feb. he worked with groups in Belize 
“who are making efforts at not only utilizing soybeans for 
themselves but also teaching methods of preparing soybeans 
at home.
 “Together with Casta Calderon, a representative 
from SOYNICA (a women’s development organization in 
Nicaragua), I provided technical assistance in Belize for the 
Santa Familia Farmers and Women’s Group, the Corozal 
South Soybean Producers Cooperative, The Caledonia 
Grain Cooperative, Maya Mopan Cooperative, Toledo South 
Beekeepers and Farmers Cooperative and the Hopkins 
Farmers Cooperative. We gave them very practical advice on 
the growing and use of soybeans. We conducted workshops 
to teach women about the nutritional qualities as well as 
methods of cooking soybeans, making soybean cheese (tofu) 
and milk, then using the by-product (okara) in baked goods, 
tamales, tortilla fi llings and stir-fried dishes. We also helped 
some of these groups to evaluate their needs (material, labor 
and marketing costs) for small business projects they wanted 
to start.

 “Small-scale soybean producer and processing groups 
and cooperatives are being established throughout Central 
America... In April and May we will be responding to 
requests for technical assistance in Guatemala, El Salvador 
and again in Nicaragua.”
 Photos show: (1) Members of the Toledo South 
Beekeepers and Farmers Cooperative making soymilk. (2) 
Members of the Cooperative standing with Chuck Haren. 
The caption states: “A small grant from the Inter-American 
Foundation enabled us to purchase some tools like the 
wheel-seeder displayed by members of the” Cooperative. 
Address: Program Director.

3589. Herian, Anne M.; Taylor, S.L.; Bush, R.K. 1993. 
Allergenic reactivity of various soybean products as 
determined by RAST inhibition. J. of Food Science 
58(2):385-88. March/April. [16 ref]
• Summary: RAST stands for “radioallergosorbent test.” 
Soybean allergy is a common childhood food allergy, 
although it is less common than allergies to cow’s milk, eggs 
and peanuts. Food allergies are generally more common in 
children than in adults. In this study of atopic adult patients, 
using RAST inhibition as a measure, the allergenicity of 
a variety of soy products was compared to that of whole 
soybeans. Results indicated that, when expressed on a per 
protein basis, although extracts of tofu, miso, tempeh, and 
fermented soy sauce were allergenic, they were as little as 
one tenth as allergenic as extracts of whole soybeans.
 When soy-allergic adults were exposed to a number 
of soybean and tested for the immunoglobulin E (IgE) 
antibodies in their blood, it was found that “fermentation 
appears to be particularly effective in reducing allergens 
present in a soy product” and “fermentation may alter or 
destroy allergy epitomes.” Address: 1. Dep. of Food and 
Research Inst., Dep. of Food Microbiology and Toxicology, 
Univ. of Wisconsin, Madison, Wisconsin 53706; 2. Dep. of 
Food Science and Technology and Food Processing Center, 
Univ. of Nebraska, Lincoln, Nebraska 68583-0919, address 
inquiries to second author.

3590. Leneman, Leah. 1993. 365 plus one vegan recipes: 
Delicious meals and ideas for every day of the year. 
Hammersmith, London, England: Thorsons–An imprint of 
HarperCollins Publishers. 144 p. April. Index. 24 cm.
• Summary: Chapter 1 of this book, titled “The Vegan 
Dairy,” gives recipes for homemade soya milk, mock cream 
(from soya milk), soya fl our cheese, yogurt cheese (from 
soya yogurt). There are also recipes for cashew or almond 
milk, cashew cream, and cashew cottage cheese.
 Chapter 11 (p. 85-100), titled “Tofu and other Soya 
Foods,” contains a long introduction plus the following 
recipes: Home-made tofu. Tofu and onions. Sweet and 
sour tofu and vegetables. Sea-fl avored crisp tofu slices. 
Mushroom stroganoff. Tofu kebabs. Tofu casserole. Warming 
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winter stew (with tofu). Korean-style kebabs (with tofu and 
miso). Tofu and green pea bhajia. Tofu ‘scrambled eggs.’ 
Scrambled tofu and mushrooms. Tofu piperade. Spicy tofu 
scramble with red pepper and tomato. Tofu knishes. Tofu 
and pea curry. Tofu burgers. Swiss steak (with frozen tofu). 
Savoury tofu ‘mince’ (with frozen tofu). Crispy fried sea-
fl avoured frozen tofu. Tofu goulash. Smoked tofu stew. 
Smoked tofu, courgette and sweetcorn risotto. Smokey duvec 
(with smoked tofu). Pease pudding and smoked tofu bake. 
Smoked tofu pasties. Steamed savoury smoked tofu pudding. 
Smoked tofu charlotte. Lek and smoked tofu au gratin. 
Smoked tofu and mashed potato cakes. Tempeh croquettes 
with mushroom sauce. Tempeh hash with potatoes. 
Indonesian-style tempeh. Tempeh stroganoff. Japanese-style 
tempeh kabobs. Tempeh burgers. Tempeh chilli. Mock ‘ham’ 
(with dried bean milk sheets [yuba]). Mock ‘chicken’ (with 
yuba). Mock chicken cooked Indonesian style.
 Chapter 13 is entirely about sea vegetables, and a 
number of the recipes contain tofu, tempeh, miso, or soya 
milk. A number of other recipes throughout the book also use 
soyfoods as an ingredient. Address: 19 Leamington Terrace, 
Edinburgh EH10 4JP, Scotland.

3591. Product Name:  Soyboy Leaner Wiener (Fat Free).
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  545 West Ave., Rochester, NY 
14611.  Phone: 716-235-8970.
Date of Introduction:  1993 April.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 1993. April. p. 48. Shows the front panel of 
the label, which states: “Fat free. Vegetarian. No cholesterol. 
No nitrates. Dairy free. Keep refrigerated or frozen.” This 
pre-cooked hot dog has a mild, smoked fl avor and contains 
no preservatives.

3592. Product Name:  Tofutti Frutti (Non-Dairy Frozen 
Dessert) [Apricot Mango].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr., Cranford, NJ 
07016.  Phone: 908-272-2400.
Date of Introduction:  1993 April.
Wt/Vol., Packaging, Price:  16 fl  oz (453 gm) plastic tub.
How Stored:  Frozen.
New Product–Documentation:  Talk with Rick Malloy, 
Executive Vice President of Tofutti Brands. 1993. March 
30. Based on feedback from consumers and distributors the 
company has renamed this product from Land of the Free 
to Tofutti Frutti, but the new name does not yet appear on 
labels. This is a different product than the stick novelty (non-
dairy frozen dessert bars on a stick) named Tofutti Frutti fi rst 
launched in Nov. 1987. A new fl avor (Apricot-Mango) will 
be introduced soon.

 Ad in Natural Foods Merchandiser. 1993. April. p. 33. 
“Living dairy free with new Tofutti ‘Frutti’ (formerly Land 
of the Free). New name. New package. New fl avors! Same 
great taste! New: Apricot Mango. Tofutti ‘Frutti’ is: Fat 
free. All natural. No sugar added. Fruit juice sweetened. 
All Tofutti products feature: 100% dairy free. Cholesterol 
free. Soy based. Lactose free. Kosher Pareve. An animal 
derivatives.”
 Spot in Vegetarian Times. 1994. June, p. 14. A large 
color photo shows the pint container. The product is now 
sold in 3 fl avors: Apricot Mango, Three Berry, and Vanilla 
Apple Orchard. “Living Healthy–Dairy Free.”

3593. Ferrara, Joseph. 1993. Re: Vacuum packaged tofu 
does not increase the risk of Clostridium botulinum toxin 
development over traditional water packed tofu. Letter 
to Andrew Schecter, Northern Soy Inc., 545 West Ave., 
Rochester, New York, May 7. 1 p. Typed, with signature on 
letterhead.
• Summary: Explains how Northern Soy could obtain an 
exemption from this department’s proposed “Reduced 
Oxygen Packaging Regulations.” Concludes that vacuum 
packaged tofu does not increase the risk of Clostridium 
botulinum toxin development over traditional water packed 
tofu. Address: Asst. Director, Div. of Food Safety and 
Inspection, New York State Dep. of Agriculture and Markets, 
1 Winners Circle, Albany, New York 12235.

3594. Rhodes, Steven. 1993. Re: Vegetarian in Japan would 
like to apprentice to a tofu or miso maker. Letter to William 
& Akiko Shurtleff at Soyfoods Center, May 19. 1 p.
• Summary: “Dear Sirs and Madames: During my stay in 
Japan teaching English in public high schools, I’ve found 
that just about the best thing here is the food. Not just eating 
but cooking, shopping, preparing, growing, etc.. The Book 
of Tofu and The Book of Miso has been extremely valuable 
in helping me to understand. My interest in soyfoods is of 
the whole process. I am a cooking vegetarian who sees great 
importance in traditional farming and the life of craft.
 “I’ve had the opportunity to observe at some traditional 
shops in my small rural town and in Tokyo. If possible I 
would like to make this study more intensive before I leave 
this summer. Perhaps in the future I will return to apprentice. 
If you could direct me to any tofu or miso shops in the 
Chiba/Tokyo area that would be open to me it would be 
greatly appreciated. I speak Japanese functionally.” Address: 
Ogawa Haitsu 201, 253-1 Saruo, Matsuo-Machi, Sumbu-
gun, Chiba, 289-15, Japan.

3595. Yen, Irene. 1993. Roland A. di Centa, the man who 
introduced tofu to Italy (Interview). SoyaScan Notes. May 
19. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Irene recently visited with Roland at his home 
in France near Cannes (Address: Residence Port Azur Apt. 
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B110, 79 Ave. Frìzes Rousians, F-06220 Golfe Juan, France). 
He told her that he introduced tofu to Italy using The Book 
of Tofu by Shurtleff and Aoyagi. He made tofu in his home 
kitchen in Italy and sold it commercially. Newspaper articles 
were written about his work. He was quite involved with 
macrobiotics and close to the Kushis. He no longer lives in 
Italy and is no longer involved with making soyfoods.
 Roland, who is about age 50, was born in Germany to 
German parents, but his surname is Italian and his family 
originates from Italy, from a small village called Centa. He 
is second or third generation German. He lived in Germany 
until age 18, then lived in Italy for 10 years and France 
for 10 years. At one point he was married to a Vietnamese 
woman, who grew up in France. He was also a fashion 
photographer for the French fashion magazine Elle. A jack 
of all trades, he currently owns a business named Punshon 
Ltd. in Lugano, Switzerland, works as a consultant on many 
subjects, moves around a lot, and is quite affl uent. He has a 
60-foot sailing boat ported near Nice, France.
 Note: Card from Roland. 1993. July 13. His address 
is now 3, Boulevard d’Aguillon, 06600 Antibes, France. 
Address: Berkeley, California.

3596. Demos, Steve. 1993. New developments at White 
Wave, Inc. Part I (Interview). SoyaScan Notes. May 22. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: California is White Wave’s second largest 
market after Colorado (especially Boulder and Denver). 
White Wave was the fi rst company in the Western world to 
make a wide variety of different types of soyfoods (tofu, 
soymilk, tempeh, miso products, ice cream, yogurt, etc.). 
“It has always been my observation that White Wave is 
primarily in the protein category and only secondarily in 
the soyfoods category. Tofu has always been the ‘media 
grabber’ but the fact is that we are selling vegetable protein. 
We have always seen our great advantage in the fi eld that we 
are a broad category player, so that we are trying to defi ne 
the category. By defi ning the category, we will effectively 
pull such products as tofu out of their misplacements in 
produce into where they should be placed and merchandised, 
i.e. as meatlike or dairylike foods. We know we have four 
competitors in every product that we make. So if we have 15 
products, we may be competing against 40-60 companies, 
whereas a company that makes only soy cheese will have 
only 4 competitors. We see that no one else has looked at the 
market the way we have.
 “Very recently we have established with a leading chain 
in California an opportunity to merchandise soyfoods as a 
category. We’ve done this in Boulder before but as a small 
company with so many products, it has never jelled for us.
 “We now have an executive chef, Leonardo Laudisio, 
working for us. I told him, ‘We’re going to borrow your body 
and name, and make a myth out of you.’ Whatever you have 
in your mind for the image, his family fi ts it and looks it. His 

past is colorful. He has elevated the foods in a very special 
way. As he said on a TV show recently, ‘Look, forget its tofu. 
Just put it in with all your other foods and benefi t from it.’ 
Wonderful approach. We’ve dazzled people with the tastes.
 “The two of us just sort of stumbled into one another. 
He was based in Sausalito where he was manufacturing these 
veggie burgers sort of in and out of some kitchens. I believe 
that the man who originated the recipe was in charge of the 
Whole Foods Markets kitchens in the area. He inherited it by 
getting involved with that man. He got further involved when 
his daughters became vegetarians, then vegans. White Wave 
has become pretty aggressive as an industrial supplier of 
tofu to other food manufacturers who use it as an ingredient. 
I would estimate that we have 85% of the market. That is, 
about 85% of the products that are nationally distributed 
and have tofu in them, contain our tofu. This push started a 
few years ago when we decided not to compete in the entree 
market and to focus mainly on the fresh foods case. Almost 
everything we make will go toward dated, long-shelf-life 
fresh food. So as not to loose the entree market, we decided 
to position ourselves as a supplier to companies who make 
vegetarian entrees containing tofu. We agreed not to compete 
with them, and we offered to develop proprietary formulas 
and recipes for them. We supply Amy’s, Robert & Ken’s 
Pockets, and all the lasagna products (Amy’s, Legume). We 
send these people their tofu in bulk, vacuum packed, with a 
long shelf life.
 “So when we saw the Veggie Life burger in May 
1992 and learned it contained 40% tofu, we called up Mr. 
Laudisio and told him we were interested in selling him tofu. 
He accepted and we began selling it to him indirectly. His 
brothers have a very well known restaurant named Laudisio’s 
in Boulder. He came into town for the Boulder Creek 
Festival. He met with me and asked if White Wave would be 
interested in making the product. I explained that we were 
not into contract packaging. (White Wave stopped making 
such products for Homestyle after they were purchased by 
Weider Food Co.–which has nothing to do with food or fresh 
food distribution; Homestyle just died. Both Robert Dolgin 
and David Burns needed to get out from under debts, so they 
had to sell the company.)”
 The Veggie burger is positioned to compete against 
the Gardenburger (made by Wholesome & Hearty Foods 
in Oregon). Brown rice is the main ingredient, followed 
closely by tofu. Steve acquired the Veggie Life burger for 
two reasons. First, it was a no-cash deal; it will be paid 
for on the basis of an earn-out against sales of the product. 
Second, he was able to hire Leonardo as corporate chef and 
spokesperson for the company in terms of foodservice sales. 
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), and the 3.5 ounce for foodservice. White Wave is 
starting a merchandising program named the “Chef Leonardo 
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Endorsement Program.” White Wave is planning many new 
product introductions in the next 120 days. They introduced 
their new meatless and all-vegan hot dog yesterday. It is 
still called Meatless Healthy Franks (fi rst launched in June 
1989), but the texture, color, taste, and fat content have all 
been improved. Tofu is till the primary ingredient (most 
competing brands use soy protein isolates) but the product 
is 96% fat free. White Wave can continue to use the term 
“Healthy” in their product names since they were using it 
prior to the new NLEA regulations. The Lemon-Kiwi Yogurt 
just came out. Now we’re developing another burger that 
has nothing to do with the Veggie Life Burger; it will be 
made more meatlike, somewhat like the Harvest Burger, sold 
frozen and using textured soy protein concentrates, and will 
probably not contain tofu.
 Update. 1993. Dec. 19. The program that was to 
have involved Leonardo Laudisio did not work out. The 
concept was good but the personality involved could not be 
harnessed. He is a fi ne man but Steve would rather work with 
a less skilled/talented and highly disciplined individual than 
with a highly skilled, undisciplined individual. Also many 
problems developed relating to confl ict of interest situations. 
“He still represents the company as corporate chef, but is 
defi nitely a fi gurehead role. It helps the magic and mystique 
of White Wave because he is a charismatic individual.” 
Continued. Address: President, White Wave Inc., 1990 North 
57th Court, Boulder, Colorado 80301. Phone: 303-443-3470.

3597. Demos, Steve. 1993. New developments with seitan 
at White Wave, Inc. (Interview). SoyaScan Notes. May 22. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: “White Wave’s new seitan product goes on 
the market next week, but it is on a very restricted release 
program. We have had such an overwhelming response to 
this product that we are scared–only because we are afraid 
it is going to run away from us before we can handle all the 
orders. We got into the gluten business because I foresee 
using soy and wheat proteins as a combination for future 
products. We didn’t have any experience making and using 
gluten, but there is nothing like using a common product to 
gain all your learning curve experience and profi t from it 
at the same time. We looked at the market and no one had 
national distribution for long shelf life. Moreover, people’s 
prices are very high. However Ivy Foods (maker of Meat 
of Wheat seitan products in Salt Lake City) and Santa Fe 
Organics (maker of Traditional Foods seitan products in 
Columbus, North Carolina) both sell their products direct 
by mail order. Ivy Foods is selling their frozen items and 
shipping them by overnight delivery and making a profi t–
but they are very high priced. Gary Barat of Legume is 
working with Meat of Wheat. They are able to reduce their 
end-user price and make a good profi t this way by cutting 
out distributors and retailers. A food item that costs $0.50 to 
manufacture will retail for at least $1.00 and maybe $1.50. 

This approach is only profi table if the products are fairly 
expensive, retailing for at least $4.00–$6.00.” Address: 
President, White Wave Inc., 1990 North 57th Court, Boulder, 
Colorado 80301. Phone: 303-443-3470.

3598. Demos, Steve. 1993. New developments at White 
Wave, Inc. Part II (Interview). SoyaScan Notes. May 22. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Right now White Wave is developing a Plan-
a-Gram showing what you would see if you looked into a 
cooler at the company’s shelf space–and what needs these 
products fi ll–cheese, meat, milk, tofu, tempeh, and ready-
to-eat. A chain wants to see this with projected movements 
and profi ts per cubic inch. Whole Foods Market (based 
in Austin, Texas), having recently acquired Mrs. Gooch’s 
(last week) and Bread & Circus, is now the big player 
among the natural food chains. They will do an estimated 
$150 million in retail sales in 1993 in about 30 stores. 
Steve was recently in California meeting with the division 
president for Whole Foods. He visited their store in Palo 
Alto–very sophisticated. “We are working out a year-round 
merchandising, promotional, and educational campaign 
with the Whole Foods division in San Francisco to set up a 
prototype based on the Plan-a-Gram. We have been looking 
for a chain that understands what we are trying to accomplish 
and handles the breadth of products that we currently make. 
We are also looking for a ‘preferred vendor relationship.’ 
We’ll do the advertising for them out of store, and they’ll do 
the advertising for us in store. They’ll give us prime view 
at the exclusion of some of the competition’s prime view. 
How do we advertise? Enter Chef Leonardo! We promote 
him in consumer publications with recipes; on each package 
will be a Chef Leonardo sticker with a Chef Leonardo recipe 
enclosed. Then he does demos and cooking classes in stores. 
He’s my myth! If we are successful, he will become Duncan 
Hines, Pillsbury Doughboy, and Betty Crocker all rolled into 
one. He has the panache and fl amboyance, but at the same 
time he believes in our products, and is deeply committed to 
and enthusiastic about them.
 White Wave is moving into the institutional foodservice 
market starting with colleges and universities. Leonardo will 
offer to go in and train the foodservice workers to prepare 
the dishes and provide the formulas. White Wave has costed 
out every recipe and provided a suggested sale price which is 
at least 4 times the cost of ingredients. White Wave hopes to 
at least meet if not beat the current profi ts of the foodservice 
people they are serving. White Wave makes this offer: “An 
invitation from Chef Leonardo to take advantage of the 
interest in and requests for vegetarian entrees in the United 
States.” So White Wave’s focus is now shifting away from 
manufacturing toward merchandising and marketing.
 Shortly after White Wave bought Soyfoods Unlimited, 
White Wave had a very strong position in the San Francisco 
Bay area and in California in general. Over the past 2 years 
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they have lost an enormous amount of that position as 
they have focused on becoming a company with national 
distribution. This was another reason he came to California 
recently. “For the amount of money we get from that market, 
which is quite signifi cant, I couldn’t believe how little 
product of ours was on the shelves.” Steve is teaming up 
with 3 other Boulder companies and hiring a regional sales 
reps (instead of a broker, who typically represents 10-12 
lines). Steve hopes to double his sales in the San Francisco 
market within the next year.
 White Wave now makes about 200,000 lb/week of tofu. 
They are about ready to order new equipment so they can 
operate their plant at capacity with 2½ shifts plus sanitation. 
Steve is working 18 hours a day. Everything they do seems 
to be successful and there is so much to do–like the Midas 
touch. So they are constantly trying not to lose focus, to keep 
their goals well defi ned and to pursue them without getting 
sidetracked. Address: President, White Wave Inc., 1990 
North 57th Court, Boulder, Colorado 80301. Phone: 303-
443-3470.

3599. Demos, Steve. 1993. Tempeh at White Wave and in 
America (Interview). SoyaScan Notes. May 22. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Tempeh is still White Wave’s most profi table 
product line–despite the fact that for the past two year’s most 
of the company’s attention has been going into developing 
dairylike products. And tempeh is a much easier product to 
make than many of the company’s other products. Its more 
fun and less problems. White Wave currently makes about 
18,000 to 22,000 lb/week of tempeh and they are looking at 
automating one part of the process. White Wave is the largest 
tempeh maker in America, followed by Lightlife Foods, with 
Turtle Island Foods a distant third–its presence is mostly on 
the West Coast. He also hears about Santa Cruz Soyfoods 
(Wildwood), Betsy’s Tempeh, Cricklewood, and a few others 
here and there.
 On the East Coast (which is White Wave’s weakest 
market), his basic tempehs are priced 20% higher than that of 
Lightlife, yet it sells very well. People seem to prefer White 
Wave quality. Rather than reducing costs, Steve plans to 
elevate and promote the product more with Chef Leonardo 
and an enclosed Chef Leonardo recipe. He will advertise it 
in Vegetarian Times and Natural Health (formerly East West 
Journal). Address: President, White Wave Inc., 1990 North 
57th Court, Boulder, Colorado 80301. Phone: 303-443-3470.

3600. 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 fi rst 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 fl avors). 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 fl avors and the company’s most successful product 
ever). New fl avors of soy yogurt were introduced in 1992 
and 1993. Note: White Wave was also the fi rst 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 Greenfi eld, 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 diversifi cation 
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 
company launched Fruit D’Lite (a fruit-sweetened sorbet/
mousse liquid soft serve mix) in 4 fl avors 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 fl avors) 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.

3601. Machlis, Mark. 1993. New developments with seitan 
and gluten at Ivy Foods (Interview). SoyaScan Notes. May 
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24. Conducted by William Shurtleff of Soyfoods Center.
• Summary: His company now has national distribution 
via 28 natural- and health food distributors. Since Jan. 
1993 the company has been making a profi t. Ivy Foods still 
does about $4,000/month in mail order business, but he 
is now encouraging his customers to buy from their local 
retail store, but many consumers who live in rural areas 
have no retailer nearby. Ivy Foods now sells about $40,000 
to $50,000 a month of gluten products, so the mail order 
business is only about 10% of the total. He plans to continue 
the mail order service, and the company now has a toll-free 
number for mail order: 1-800-280-1313. His most popular 
mail order products are the 5-pack sampler (which gives 
you one pound of each product) and the 10-pack. So the 
minimum order would be $30.00 (Five 1-lb 5 packs x $5.95/
lb including air shipping and handling). He makes more 
money selling direct by mail order, but he wants to support 
his retailers who do 9 times as much volume.
 All of his retail products are frozen. To ship frozen 
products by mail he uses Airborne Express second day air, 
with the products packed in an insulated foam box (without 
any dry ice). The shipping cost is about $1.00/lb. The total 
cost of the product, delivered to the consumer’s door, is 
$6.00/lb versus $4.40 to $5.39 at retail stores. If the customer 
sends the insulated box back to Ivy foods, he or she gets a 
free pound of product next time. The cost to ship back the 
box via the post offi ce is about $2.90. Quite a few people 
ship back (recycle) the foam boxes.
 His two fl avored dry mix products (Meat of Wheat 
Chicken Style, and Sausage Style, which were introduced in 
about May 1993) are also sold by Bob and Cindy Holzapfel 
of The Book Publishing Co. in Tennessee in their Mail Order 
Catalog. To make these products the homemaker just adds 
water, kneads it, keep it in a roasting bag, then steam it.
 In June Ivy Foods will run its fi rst ad (in Vegetarian 
Times) aimed at getting consumers to but the company’s 
products in retail stores. In the past he has been running mail 
order ads. Vegetarian Times is the only periodical in which 
an ad pays for itself; a typical ad of his in Vegetarian Times 
will generate 400 calls per month.
 A direction for Ivy Foods will be to sell to food 
manufacturers for use as an ingredient in their food products. 
He plans to sell to Gary Barat of Legume. In about Sept. 
1992 Barat bought part of Heart and Soul; the former owner, 
Andy Harrison, ran into fi nancial problems. Barat is now 
buying Ivy Foods’ Chicken Style; he plans to come out with 
a meatless chicken salad and several entrees.
 His latest product is a prepared Chicken Chili. He no 
longer has a policy of donating a certain percentage of 
his profi ts to a worthy cause. He ended up poring nearly 
$500,000 into the company during its fi rst 2 years in 
business, mostly just to keep the company alive.
 John Marsh (not sure of his last name), Andrew 
Harrison’s old partner, is one of Mark’s competitors. He used 

to be the manufacturer for Heart & Soul, with Andy Harrison 
in charge of marketing. John ended up leaving and starting 
his own company in California, which left Andy without a 
product. At the last Natural Foods Merchandiser trade show 
(Feb. 1993 at Anaheim) John introduced a sliced deli meat 
similar to that formerly under the Heart & Soul brand. John 
Belleme is not a major competitor because his prices are 
higher in retail stores. Ivy Foods’ biggest markets are on the 
East Coast and in Texas. Ivy Foods does not make traditional 
seitan; he pre-fl avors his dough before his products are 
steamed (not boiled in a broth). Three years ago at the 
Anaheim trade show he learned the key secret to fi nancial 
success from some people from Worthington Foods, who 
came to him and said: “Don’t think about rinsing your own 
gluten.” Use vital wheat gluten. Address: Offi ce: Ivy Foods, 
7613 S. Prospector Dr., Salt Lake City, Utah 84121. Phone: 
801-943-7664.

3602. Brink, Susan. 1993. Can tofu stop cancer? As its uses 
multiply, the soybean looks more like a magic bullet. U.S. 
News and World Report 114:77. May 31.
• Summary: The magic bullet in soybeans could be 
genistein, a crystalline substance with almost no nutritive 
value, which is found almost exclusively in soybeans. “More 
than 200 scientifi c papers on genistein’s possible role in 
cancer prevention have been published since 1987. Among 
the most intriguing is a German study in the April 1993 
Proceedings of the National Academy of Sciences, which 
found that, in the test tube, genistein blocks angiogenesis, 
the process in which new blood vessels grow–and which is 
needed to nourish malignant tumors.
 “The German research feeds speculation that genistein 
may be one dietary substance that explains the difference 
in some cancer rates between the United States and Asia. 
The American breast-cancer rate, for example, is 22.4 per 
100,000, almost four times Japan’s rate of 6 per 100,000. 
The American prostate-cancer rate is 15.7 per 100,000, also 
roughly four times the Japanese rate of 3.5 per 100,000. A 
high-fat diet has long been suspected as a cancer-causing 
culprit. That could be true. But while Americans eat more fat, 
they also eat fewer plant foods, including soy...
 “In the meantime, try making this summer’s fruit shakes 
with soy milk–and see if anyone notices.”
 Note: This is the earliest document seen (June 1999), 
with “soy” in the title, and which suggests that soy might 
reduce one’s risk of prostate cancer.

3603. Kohyama, Kaoru; Yoshida, M.; Nishinari, K. 1993. 
Rheological study on the gelation of soybean 11S protein by 
glucono-delta-lactone. J. of Agricultural and Food Chemistry 
40(5):740-44. May. [32 ref]
• Summary: “Tofu is a gellike food made from soybean milk 
and a coagulant. Soy milk has traditionally been coagulated 
with Nigari or Sumashiko. Nigari, also known in the West 
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as bittern, is the residue after extraction of sodium chloride 
from sea water and consists of magnesium chloride with 
the trace minerals in sea water. Sumashiko is crude calcium 
sulfate prepared from gypsum. Recently, glucono-delta-
lactone (GDL) became a more popular coagulant than 
refi ned calcium sulfate or natural Nigari, especially in tofu-
processing factories.” Address: 1&3. National Food Research 
Inst., Kannondai, Tsukuba, Ibaraki 305, Japan; 2. Kanagawa 
Prefectural Inst. of Agriculture, Terdanawa, Hiratsuka, 
Kanagawa 259-12, Japan.

3604. Library of Congress, Subject Cataloging Div., 
Processing Services. 1993. Library of Congress subject 
headings. 16th edition. Washington, DC: Cataloging 
Distribution Service, Library of Congress. 4 volumes.
• Summary: For the basic idea, words and LC call numbers 
see the 12th edition (1989). Address: Washington, DC.

3605. Product Name:  Tofu, and Soy Sprouts.
Manufacturer’s Name:  Lotte Oriental Foods Inc.
Manufacturer’s Address:  2030 Will Ross Court, 
Chamblee, GA 30341.  Phone: 404-454-7569.
Date of Introduction:  1993 May.
New Product–Documentation:  Talk with James Kim, 
owner. 1993. Nov. 18. He bought this company in May 1993 
from Mr. Wen Wang of Manna Foods at the same address. 
He currently makes tofu, soy sprouts, and mung bean 
sprouts. He plans grow shiitake as well. Mr. Wang started 
the company in about Nov. 1991 at the same address and he 
made the same foods.
 Talk with James Kim. 1998. July 30. He is no longer 
making tofu or soy sprouts or any other soyfoods. His 
business is now retail.

3606. Mack, Scott. 1993. Food for thought: Toad food and 
other indignities. Veggie Life (Concord, California) 1(1):62. 
May.
• Summary: “People could learn a lot from tofu. Often 
the butt of jokes, tofu gets maligned and accused of being 
tasteless, yet it goes on being indispensable. It is a humble 
product with a plain-Jane appearance that hides out in 
obscure corners of the supermarket. Nevertheless, it endures 
and grows in popularity from its origins in ancient China. 
It does not lend itself to passing fads and doesn’t attract 
endorsements from celebrities. You will not fi nd it prettied 
with neon colors nor will you fi nd it packaged in Elvis-
shaped blocks. Tofu is tofu–a competent, silent tower of 
nutritional strength in a vegetarian cook’s arsenal...
 “Perhaps the greatest attribute of tofu is its fl exibility. In 
this age of specialization, it is a great generalist...
 “If tofu were an animal, it might be an ox. Strong, 
unglamorous, dutifully carrying its load. It tofu were a 
person, it might be Gandhi, noble, without pretense. If only 
people could be more like tofu. Adaptable and yielding, 

yet strong and substantive. Simple and straightforward, yet 
capable of whimsy.” Address: Freelance writer, Wayne, 
Maine.

3607. Nagayama, Hisao; Tokue, Akihiko. 1993. The naked 
kitchen: Tofu. Look Japan (Tokyo) 39(446):24-25. May.
• Summary: Color photos from Fujiya in Tokyo show: A 
tofu maker cutting a large block of tofu into 60 cakes; Dried-
frozen tofu, regular (momen) tofu, and grilled tofu (yaki-
dofu); Three types of deep-fried tofu; Yu-dôfu in a nabe with 
kombu. Note: H. Nagayama, born in 1934, is a food historian 
and Japan’s leading authority on the authentic recreation of 
Japanese period meals.

3608. Ornish, Dean. 1993. Eat more, weigh less: Dr. Dean 
Ornish’s Life Choice Program for losing weight safely while 
eating abundantly. New York, NY: HarperCollins. xv + 425 
p. Index. 25 cm. [300+* ref]
• Summary: This outstanding book contains the basic 
principles of how to lose weight (the low-fat way), with 
recipes by a host of great chefs. It also combines weight 
loss and reduction of coronary risk. By America’s leading 
cardiologist who specializes in prevention of cardiovascular 
disease.
 Soy-related recipes: How to cook whole soybeans (p. 
98). Miso soup (p. 183-84). Baked tofu cutlets (p. 193-94). 
Scrambled Mexican tofu (p. 196-97). Tofu with black bean 
sauce (with “1 teaspoon Chinese black beans [fermented 
black soybeans], lightly crushed,” p. 203-04). Tofu stew 
with sweet potatoes (p. 209-10). Tofu gumbo (p. 211). Spice-
dusted tofu “steaks” with vegetable gratin (p. 234-35). Pasta 
Cardozo (with “1 cup texturized vegetable protein chunks 
{p. 94},” p. 269-70). Pasta with tofu, corn and saffron (p. 
282-83). Tofu and miso dressing (p. 316-17). Address: M.D., 
Preventive Medicine Research Inst., Sausalito, California 
33658. Phone: 415-332-2525.

3609. Product Name:  [Tofu].
Manufacturer’s Name:  Soy Yildiz.
Manufacturer’s Address:  Bornova, Izmir, Turkey.
Date of Introduction:  1993 May.
New Product–Documentation:  Talk with Murat Bukey, 
son of the owner of Key Gilda, Inc., Turkey’s second tofu 
manufacturer. 1994. Nov. 17. As far as Murat knows, the 
fi rst person to make tofu in Turkey was Mehmet Adnan, who 
probably learned how to make tofu in East Asia. Mehmet 
founded Soy Yildiz, and started making and selling tofu in 
about May 1993. He was a good entrepreneur, but he had 
limited fi nancial resources, so he made tofu under very 
primitive conditions–like the Middle Ages. He was not 
able to survive, so he taught Murat’s father, Ataman Bukey, 
how to make tofu. Ataman became Turkey’s second tofu 
manufacturer, starting in Sept. 1994.
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3610. Product Name:  Tree of Life Tofu.
Manufacturer’s Name:  Tree of Life, Inc. (Marketer-
Distributor). Manufactured by White Wave (Boulder, 
Colorado).
Manufacturer’s Address:  St. Augustine, FL 32084.
Date of Introduction:  1993 May.
Ingredients:  Incl. Nichii Soy Flakes.
Wt/Vol., Packaging, Price:  1 lb water packed.
How Stored:  Refrigerated.
New Product–Documentation:  This tofu, introduced in 
May 1993, is private labeled for Tree of Life by White Wave. 
The product is doing well. Tree’s main distributor’s are Stow 
Mills, and Mountain People’s Warehouse. Tree deals mostly 
with independent natural foods retailers, not with the chains.

3611. 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, sunfl ower 
seeds, oat fl our, 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.”
 Leafl et (single sided, green ink on yellow paper) sent by 
Leonardo Laudisio. 1993. June 15. “Veggie Life Burger. A 
healthy vegan alternative.”
 Leafl et (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.”

3612. 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.
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 His father’s parents immigrated to the USA separately.
 His family was always poor (they had little money), 
so they ate meat or fi sh, 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 dish-
washing 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 
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 fi lm caterer (Chef 
Cornelius, catering for people who were making fi lms) for a 
while, then, with his younger brother, bought Marin Fish and 
Poultry in San Anselmo that sold (but did not raise) fi sh 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 fi lm 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 fl ea 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 
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the Boston area had developed for veggie burgers. Leonardo 
started making 1,000 a month but he added a signifi cant 
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 Pacifi c 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 offi cial. Steve 
went back and forth, but never signed the papers. Continued. 
Address: c/o White Wave, Boulder, Colorado.

3613. Laudisio, Leonardo. 1993. Biography and history 
of work with soyfoods, vegetarianism, and macrobiotics 
(Interview) (Continued–Document part II). SoyaScan Notes. 
June 13. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: (Continued): So Steve and Leonardo worked 
together informally but actually. Initially the product was 
called simply Veggie Burgers. Starting in 1991 they had 
one stationary location that they rented–The Kitchens, Inc. 
in San Rafael, Kitchens Inc., an institutional communal 
kitchen in San Rafael. The name “Veggie Life” came about 
because Leonardo was on a list of alternative caterers for Bill 
Graham Performances. He worked at times with Graham. 
After Graham’s death on 25 Oct. 1991 in a helicopter crash 
accident in California, Leonardo was invited to cater the 
memorial service; he donated veggie burgers at the Polo 
Grounds. That was when he came up with the name “Veggie 
Life.” It took him years to develop the label, but on the early 
ones, photocopied at Kinkos, the address was given as The 
Kitchens, Inc. in San Rafael.
 In Oct. 1991 Leonardo fl ew to Boulder with 1,000 of his 
veggie burger in two big Igloo coolers. He served them on 
the mall at an Oktoberfest festival.
 In earlier days Leonardo had purchased shares in 
Alfalfa’s market in Boulder. So he knew some infl uential 
people who were now high up in the natural foods industry. 
In Sept. or Oct. 1992 he sat down with Mark Retzloff and 
Paul Repetto and served them his veggie burgers, Italian 
style. He never served a regular American hamburger-type 
veggie burger. He always made them special, with special 
sauces and delicious toppings and maybe no buns. The 
burger was always the base. Retzloff and Repetto were so 
taken with these various veggie burgers they told him he was 
in the wrong business. “You have no business manufacturing 
these things. Manufacturing is just one small step in the 
whole process. You’ve got to market them! That’s where 
the money is. You’re a perfect candidate to market these 
veggie burgers. Plus you’ve got this fabulous, famous 
Laudisio Ristorante Italiano restaurant in Boulder that can 

only help you.” Mark said, “I’ve got a great friend in town 
named Steve Demos. He’ll make these veggie burgers for 
you. I think he’s looking to branch out and he private labels 
other products. Moreover, you can buy your tofu from him, 
probably cheaper than you could buy it in California.”
 So Leonardo called Steve Demos and then went to 
meet him at the White Wave plant. Demos said he would 
sell him tofu for $0.10 a pound less that what he was paying 
Wildwood–if he would buy roughly 1,000 lb at a time. 
Leonardo asked Steve if White Wave would make the veggie 
burgers for him. He said, “Not yet.” From that time on, 
Leonardo started buying the tofu for his veggie burgers from 
White Wave. Before long he was buying 800 to 900 lb of 
tofu every 2 weeks.
 He fl ew to Boulder more than once. He also did street 
fairs. That is when his brother, Antonio, started to get turned 
on by the whole idea of these meatless burgers. Antonio put 
them on the menu of his restaurant and did specials with 
them.
 In Aug. 1992 Leonardo realized he was not making 
enough money from his veggie burgers. With his younger 
brother, he had owned part of an Italian restaurant named 
Laudisio in Boulder, Colorado. His brother suggested that 
Leonardo drive his truck to Boulder (where there were lots 
of vegetarians). They would make the veggie burgers at the 
restaurant and Leonardo could work in the restaurant. His 
brother had fi nancial backing to start a new restaurant, the 
Mediterranean. So in Aug. 1992 Leonardo drove his truck to 
Boulder to start anew. Steve, who was very reluctant to take 
on any risk, eventually became the deli manager for the new 
Whole Foods Market in Mill Valley. But Leonardo had real 
faith in his veggie burgers. In 99% of the times when there 
was a competition or comparison, his would win.
 In June 1992 Leonardo sold his veggie burgers at a 
“Creek Festival” in Boulder. Repetto and Retzloff suggested 
again that he talk with Demos again. So he asked Steve 
Demos again if he would be willing to make Laudisio Veggie 
Life burgers under contract. This time Steve said, “Let me 
look at the recipe, see how diffi cult it will be, then I will 
give you an answer.” From August 1991 to Jan. 1992 we 
worked on the recipe in Boulder and changed it. Leonardo 
was still making the burgers in California. Then late one 
night he got a call from California; one of his workers had 
put his hand too far into a machine and sliced off the tip of a 
fi nger. Leonardo had no workman’s compensation insurance. 
He knew he could lose his house. So he now had much 
more incentive to make things work with White Wave. But 
he had taken on a big new responsibility–for 6 months–as 
the project manager for development of the Mediterranean 
restaurant with his brother in Boulder. He has lots of energy 
and can work hard for long hours every day. Before long 
White Wave was making the burgers.
 The next phase came in early 1992 at the time of the 
Natural Products Expo at Anaheim, California. White Wave 
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had fi nally made the fi rst run of acceptable veggie burgers. 
Leonardo told Steve he would like to attend the trade show 
at Anaheim because he wanted to start building national 
accounts; he would pay his own way and his own hotel 
but he wanted to work out of the White Wave booth. Steve 
said, “If you come, I want to be sure you are representing 
White Wave. I don’t want you to be pushing Veggie Life 
Burgers.” Leonardo agreed and replied. “I want to see how 
you run your business.” Leonardo fl ew out to the show 
with Lonnie Stromnes. He showed up at the booth in bright 
baggy pants, long hair, handlebar mustache, wearing strange 
glasses. Really colorful. He speaks fairly good French, 
Italian, and Spanish. So he ended up selling plenty of 
White Wave products–and forgot all about the Veggie Life 
Burger. Leonardo met a lot of people he knew well from 
his years of work in the fi eld. Steve wasn’t there the fi rst 
two days of the show. Pat (Steve’s partner) and Lonnie told 
Steve that Leonardo was doing an incredible job. He was a 
natural salesman. “We’ve got to see if we can get him into 
our company.” On the third day Steve asked Leonardo to 
accompany him to the produce show in San Diego. He said, 
“I’ll pay your way down. I know what you can do in front of 
vegetarians but I want to see how you handle yourself with 
guys who sell produce and drive trucks and have never heard 
of tofu.”
 Leonardo greatly enjoyed working at the show in San 
Diego. Steve congratulated him on a fi ne job, then said. “I 
know you are a budding entrepreneur. But for you to get 
to where I am, is gonna take you years and a lot of money. 
So I want to make you an offer. I’ll buy your company. I’ll 
give you royalties on the product. I want you to head up a 
nationwide foodservice division of White Wave and sell 
these esoteric products to mass market using your experience 
in the restaurant and the restaurant’s reputation. Please think 
it over.” He laid out a plan in broad strokes. Leonardo liked 
the idea, so he suggested to Steve that they work out the 
price and royalties together. “I have never worked for anyone 
before and I didn’t want to work for you. Just give me more 
of a commission. I’ll take an advance on my commission. In 
6 months if it doesn’t work, I’ll give you the money back.” 
He said, “No, I’ll take that gamble.” Leonardo does a lot 
of his selling in the two family restaurants. It is the ideal 
setting. Television shows came in and loved the vegetarian 
dishes Leonardo had developed. It was a huge success. Steve 
Demos picked up on the idea. He said, “I want to register the 
trademark ‘Chef Leonardo’ and work on a program where 
‘Chef Leonardo’ becomes associated with White Wave, 
so that White Wave not only has a corporate chef but also 
has a whole program of recipes that have been taste-tested 
in restaurants so we can play this up. We’ll be the only 
company that has this right now.”
 30% of the menu at the Mediterranean Restaurant in 
Boulder is now vegetarian.
 Now Leonardo travels to all kinds of foodservice 

organizations (restaurants, hospitals, college, university 
and corporate dining rooms) and makes presentations with 
recipes, products, nutritional facts, taste tests and prices. He 
knows how these people think and what their problems are. 
He also knows that 25% of their clients are clamoring for 
vegetarian food and that they’re in a bind. “The growth in 
this industry is mainstream and foodservice.” Address: c/o 
White Wave, Boulder, Colorado.

3614. Weiner, Michael. 1993. New developments with 
Amano and Yamashita (Interview). SoyaScan Notes. June 18. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Michael works as a consultant for Peter Joe 
of Sunrise Market Ltd. and with Amano Foods. He used 
to consult with Mandarin Enterprises in British Columbia. 
Now his main work is as a broker, representing various 
U.S. companies such as Vitasoy, Knudsen, Santa Cruz, etc. 
Amano still makes all of Westbrae’s organic miso. Amano 
is trying to construct a 60,000 square foot plant. They had a 
joint venture with Yamashita but it fell apart. Now Yamashita 
is constructing their own 60,000 square foot soy sauce plant 
in Oregon. The ground breaking will take place in a couple 
of weeks. Michael does not feel that this will be much of a 
threat to Amano, which plans to sell a lot of Amano products 
in supermarkets. The market is big and growing rapidly. 
Soyfoods now are given large amounts of shelf space (8-16 
linear feet) in the produce section of all supermarkets in 
western Canada (British Columbia, Alberta, and Manitoba). 
A major reason for this is that Mandarin and Sunrise have 
an excellent relationship with the people in charge of the 
produce section in western Canadian supermarkets. Initially 
Michael helped to establish some of these relationships; 
these companies got a few facings for their tofu. Then 
Mandarin added their tofu burgers. Then Sunrise added Yves 
Wieners and soy cheese. The products sold, which is proof 
that exposure will work. Michael was involved in trying to 
make the same thing happen in Ontario with the Loblaws 
chain, and in Quebec, but they were never allowed to give 
the program a try–not even in 1-2 stores.
 Safeway supermarkets are so sold on soyfoods that they 
have developed special open-front, vertical, refrigerated 
“Tofu Products” cases that are placed adjacent to the produce 
case, but have a lower temperature. They are quite large and 
contain everything from soy drinks to tofu, soy cheese to 
meatless hot dogs. Soyfoods are very widely available on 
Vancouver Island.
 Sunrise and Michael jointly import Mori-Nu tofu into 
Canada from Japan. Also Sunrise distributes some juice 
products for which Michael is the broker. Mori-Nu does not 
sell well in supermarkets because it’s retail price is too high. 
Address: President, New Age Marketing, P.O. Box 39590, 
White Rock, BC, V4A 9P3, Canada. Phone: 604-538-0127.

3615. Harris, William. 1993. Why he thinks calcium chloride 
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is a better tofu coagulant than calcium sulfate (Interview). 
SoyaScan Notes. June 21. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Dr. Harris is a physician (M.D.) and a 
vegetarian. The rate of loss of calcium from the blood 
stream can be increased by consuming high amounts of 
sulfur-containing amino acids. Excess amounts of these 
are unhealthy because they break down to sulfate, which 
is excreted in the urine. Sulfate is one-half of each sulfuric 
acid molecule, which the body does not like, so it uses 
calcium (or other divalent cations) to buffer the sulfate, and 
the calcium leaves the body with the sulfate. The sulfate ion 
has a negative valence of two which matches the calcium 
ion’s positive valence of two. He is not sure that this is the 
mechanism whereby calcium is lost from the body. Other 
cations besides calcium can be used to buffer the sulfate 
in the urine–sodium, magnesium, potassium, etc.–and he 
does not know if there is a selective preference for calcium. 
Nor can he guarantee that increasing sulfate increases the 
excretion of calcium. But in any case the body has no use 
for sulfate and none of it circulates in the blood stream. 
However the body does have a use for chloride, which is a 
major serum anion and is useful for the stomach in making 
hydrochloric acid. So if you use calcium chloride as a tofu 
coagulant the body gets two ions which are potentially 
useful.
 He would like to see more research to answer several 
questions in this area. (1) Is the calcium in calcium chloride 
or calcium sulfate more available to and better absorbed 
by the body? (2) Is there a selective preference in the body 
among the various cations which could be used to buffer 
sulfate that is excreted? Address: P.O. Box 25233, Honolulu, 
Hawaii 96825. Phone: 808-941-8151.

3616. Toyo Shinpo (Soyfoods News). 1993. Tôfu gyôsha-su 
ni-man kendai o iji [The number of tofu shops in Japan is 
still above 20,000]. June 21. p. 1. [Jap]
• Summary: As of Dec. 1992 (Heisei 4) there were 20,140 
registered tofu shops in Japan, 725 less than 1 year earlier. 
The number in each prefecture is also given.

3617. Cheney, Susan Jane. 1993. You can do tofu: The 
versatile joys of a vegetarian staple. Vegetarian Times. June. 
p. 80, 82, 84-86.
• Summary: An introduction to tofu with color photos and 
3 recipes. The author, a former cook at the Moosewood 
restaurant, “was cooking with tofu long before it was cool.”

3618. Kushi, Michio; Kushi, Aveline; Jack, Alex. 1993. 
Macrobiotic diet: Revised and enlarged edition. Tokyo and 
New York: Japan Publications. 400 p. June, Illust. Index. 21 
cm. [67 ref]
• Summary: Edited by Alex Jack, this is the revision of 
a book with the same title fi rst printed in 1985. The table 

of contents of this edition is identical to that of the 1985 
edition. However, this edition has been “expanded to 
include information on natural foods that have recently 
become available; the latest research on cancer and diet; 
AIDS and diet; the U.S. government’s landmark report on 
Diet and Health, and the China Study; as well as a wealth 
of information on the impact of our dietary choices on the 
earth’s environment” (from the back cover).
 Since the physical dimensions (21.2 cm tall) are smaller, 
the text is on different pages. For example, Japanese black 
beans (see below).
 The chapter on “Beans and bean products” has the 
following contents: Daily use. History. Quality. Varieties: 
Azuki beans, black-eyed peas (sometimes known as yard-
long beans), black turtle beans, broad beans, chick-peas, 
great northern beans, kidney beans, lima beans, lentils, mung 
beans, navy beans, peas, pinto beans, soybeans (p. 195-99) 
(introduction, miso, natto, okara, soy fl our, soy grits, soy 
milk, soy oil, shoyu, tempeh, tofu {incl. nigari, fresh tofu, 
soft tofu, fi rm tofu, deep-fried tofu, pickled tofu, fermented 
tofu, frozen tofu, dried tofu}), viilia, soy yogurt, yuba.
 For information on cooking soy, see p. 204-07. Note: 
Natto is not usually made with koji (p. 207). For “Health 
benefi ts” and for “Soy foods and cancer research” (p. 208-
09).
 Black soybeans (also known as “Japanese black beans”) 
are mentioned as follows: “The smaller varieties of azuki 
beans, lentils, chick-peas, and black soybeans contain less fat 
and oil and are preferred for daily use” (p. 60). “Bean rice: 
Besides azuki beans, other beans and legumes such as lentils, 
chick peas, yellow or black soybeans, and [common] black 
beans can be cooked together with brown rice in a proportion 
of 10 to 15 percent beans and 85 to 90 percent rice” (p. 
121). The chapter titled “Beans and bean products” (p. 189) 
begins: “In the standard macrobiotic diet, whole dried beans 
and bean products are usually eaten daily or several times 
per week and comprise about 5 to 10 percent of the volume 
of total food consumed. Beans that are more northerly in 
origin, smaller in size, and contain less fat and oil than other 
varieties, such as azuki beans, lentils, chick peas, and black 
soybeans are eaten most frequently.” In the same chapter, 
the section on “Cooking methods” (p. 200). “In general, 
chick peas, black soybeans, and other hard beans should be 
soaked 6 to 8 hours or, preferably overnight, if boiled, and a 
minimum of 2 hours if pressure cooked.” “In order to allow 
the inside and outside of the beans to cook evenly, beans are 
usually seasoned toward the end of cooking... In the Far East, 
a small strip of kombu is traditionally added to the bottom of 
a pot of beans. The mineral-rich sea vegetable adds fl avor to 
the beans... and improves their digestibility.” “Shocking is a 
traditional method of preparing beans in the Far East.” It is 
described in detail (p. 201). In the section titled “Soybeans” 
(p. 204) black soybeans are also discussed.
 “Natto is a fermented soybean product that resembles 
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baked beans connected by long sticky strands. Its strong odor 
takes some adjusting to but once appreciated natto is enjoyed 
regularly as a small side dish or condiment” (p. 196). 
Address: 1-2. Brookline and Becket, Massachusetts.

3619. Messina, Mark. 1993. Welcome to The Soy 
Connection. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 1(1):1-2. [7 ref]
• Summary: “Soyfoods have been central to the cuisine and 
culture of Asia for centuries. The Chinese word for soybean 
is to tou, which means “greater bean” (1). In Japan, more 
than 30,000 neighborhood shops produce fresh tofu daily.
 “The United States produces 50 percent of the world’s 
soybeans. Soybean meal is used extensively in livestock and 
poultry feeds and soy oil is widely used by the food industry. 
It accounts for just more than three-fourths of the edible fats 
and oils consumed in the U.S. (2). It is one of the few good 
plant sources of omega-3 fatty acids.
 “Most Americans consume some soy protein. Soy 
isolates, concentrates and fl ours are added to hundreds 
of commercial foods. But they are added primarily for 
functional properties, such as emulsifi cation and as bleaching 
agents.
 “However, there is growing interest in traditional Asian 
soyfoods–tofu, tempeh, soymilk and miso. Foods made 
from soybeans to simulate meat and dairy products are also 
gaining in popularity, especially among vegetarians. As 
interest in these foods grows, soyfoods are becoming more 
mainstream. For example, two-thirds of all tofu is sold in 
traditional supermarkets (3). Nationally, tofu consumption 
has doubled during the past ten years; consumption of 
soymilk has increased several fold (3). During the 1980s, 
approximately 200 new soyfood products entered the market 
each year. Today, the retail value of the soyfoods market 
approaches one billion dollars (3)
 “As soyfoods become increasingly popular, dietitians 
will play a lead role in teaching consumers how to 
incorporate these foods into normal and therapeutic diets.”
 “There is also growing interest in the relationship 
between soyfood consumption and cancer prevention (4). 
Studies also point to a role for soy protein in treating and 
perhaps even preventing kidney disease (5, 6) and for 
lowering risk of osteoporosis (7).

“The Soy Connection will address these and other 
health issues, including possible concerns about the relative 
availability of minerals in soyfoods and about the presence of 
‘antinutrients’ such as protease inhibitors. It will also serve 
as a resource on practical aspects of incorporating soyfoods 
into diets, for individuals and in food service settings.” 
Address: PhD.

3620. Messina, Mark. 1993. Are you ready for the age of the 
soybean? Mori-Nu Healthy Life (Los Angeles) 5(2):1. 2nd 
quarter.

• Summary: “The food that has been at the center of the 
Chinese diet for the past 20 centuries is taking the United 
States by storm. Over the past decade more that 2,000 new 
soyfoods have entered the market. The soyfoods industry 
is big and growing. Chances are, many of you are already 
familiar with some of these products, which range from tofu 
to soymilk to pizza topped with mozzarella-like soy cheese.
 “But soyfoods aren’t just hot–they’re healthy! Consider 
the following:
 “A recent study at the University of Illinois found that 
adding soy protein to the diet signifi cantly lowered blood 
cholesterol levels in people with elevated blood cholesterol. 
This reduction was in addition to that seen in low-fat, low-
cholesterol diets.
 “In 1990, at a meeting held at the National Cancer 
Institute, researchers identifi ed several compounds in 
soybeans that have anti-cancer activity. One of these 
compounds acts in a way that is similar to one of the leading 
cancer-fi ghting drugs on the market today.
 “A number of studies have shown that replacing animal 
protein in the diet with soy protein may decrease calcium 
excretion from the body.
 “Revised methods for evaluating protein indicate that 
soy protein is the same quality as animal protein.
 “Soybeans and products made from them are a 
powerhouse of nutrition. In addition to protein, soybeans are 
high in iron, calcium, zinc, and B-vitamins.
 “The best news about soyfoods is that getting all of 
those health benefi ts is easy. Incorporating soyfoods is one of 
the most effortless health-promoting changes you can make 
in your diet. That is because soybeans are among the most 
versatile of foods. In some of their traditional forms–tofu and 
soymilk–they can mimic a variety of dairy products. A newer 
product, texturized vegetable protein, is a double for ground 
beef–but without any of the saturated fat or cholesterol. 
These healthful foods are at home in soups and stews, 
on your backyard grill and in creamy desserts and salad 
dressings and dips. They can be dressed up for elegant dinner 
parties or stuffed into sandwiches for the brown bag set.”
 Note: This 6-page issue (each page 8½ by 11 inches) 
also contains: (1) Editor’s column, by Susan Buchér. (2) 
Soy research updates. (3) “The exercise diet,” by Holly 
Rudin-Braschi, M.A. Get fresh: Examples of healthy fresh 
vegetables. (4-5) Recipes and coupons. (6) Reader’s forum 
(letters from readers). Order form for Mori-Nu Tofu or books 
or videos. Application for membership in the “Health for 
Life” club, which gets you: 4 issues of Healthy Life. Mori-
Nu recipes. 12 Mori-Nu Tofu 15¢-off coupons. Address: 
PhD.

3621. Messina, Virginia. 1993. From the executive 
director. Newsletter of the Soyfoods Association of America 
(Libertytown, Maryland) 4(2):1.
• Summary: “It was with real regret that I informed the 
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Executive Committee of the Soyfoods Association that I 
would be resigning as Executive Director effective July 
9, 1993. Much as I have enjoyed my position with this 
organization, I fi nd that other time demands make it diffi cult 
for me to meet the obligations of this job” [20 hour per 
week].
 “Should a replacement not be found before July 9, I will 
continue to staff the SAA phones at my home offi ce and will 
also maintain the clipping service. Every effort will be made 
to keep the SAA offi ce up and running.”
 “Due to increasing time commitments with his business, 
Steve Demos has resigned from his position as president of 
the Soyfoods Association. Norm Holland of Northern Soy 
was elected by the Executive Committee as president for 
1993.” Address: P.O. Box 65, Libertytown, Maryland 21762. 
Phone: 301-898-5769.

3622. Morinaga Nutritional Foods, Inc. 1993. The star. The 
supporting cast (Ad). Health Foods Business (Elizabeth, New 
Jersey). May. p. 41.
• Summary: The left half of this 8½ by 11 inch color ad 
shows the three different types of Mori-Nu tofu stacked 
one atop the other. The right half shows the “supporting 
cast of product brochures, recipe tear-offs, videos, a display 
merchandiser [that displays 24 packs of tofu] and the new, 
highly acclaimed, Tofu and You–A Personal Weight-loss 
Program and Healthy Eating Plan... To join the Mori-Nu 
Fan Club call 1-800-NOW TOFU.”
 This ad also appeared in Natural Foods Merchandiser 
(June 1993, p. 58). Address: 2050 W. 190th St., Suite 110, 
Torrance, California 90504. Phone: 310-787-0200.

3623. Mountain Ark Trading Company. 1993. Mountain Ark 
Trader [Mail order catalog]. Fayetteville, Arkansas. 30 p. 27 
cm.
• Summary: Across the bottom of the cover: “We specialize 
in macrobiotic foods and products for natural living.” A color 
photo shows a lady lying in a hammock holding a tall glass 
of iced tea.
 Note: The 1994 edition of this catalog is 36 pages, 
and the same size. Address: P.O. Box 3170, Fayetteville, 
Arkansas 72702. Phone: 1-800-643-8909.

3624. Newsletter of the Soyfoods Association of America 
(Libertytown, Maryland). 1993. Thank you to the American 
Soybean Association. 4(2):2.
• Summary: “The American Soybean Association has 
awarded the SAA [Soyfoods Association of America] a 
grant for $27,625.00 to develop and distribute educational 
materials on soyfoods and to produce periodic press releases. 
The grant will be used to produce a 4-color brochure on 
soyfoods and eight individual, camera-ready fact sheets on 
tofu, soymilk, tempeh, miso, texturized vegetable protein, 
soy fl our, soy-based meat analogs, and soy oil. Materials will 

be made available to state soybean boards for distribution 
to consumers and volunteer soy promoters, to state level 
cooperative extension nutritionists for distribution to 
consumers through county home economics offi ces, and to 
health professionals for use in health and nutrition education 
programs. The fi rst two fact sheets–on tofu and soymilk–
will be available this month. All of the materials will be 
completed by Fall, 1993.”

3625. Product Name:  Soyboy Garden Tortellini.
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  545 West Ave., Rochester, NY 
14611.  Phone: 716-235-8970.
Date of Introduction:  1993 June.
Wt/Vol., Packaging, Price:  10 oz.
How Stored:  Frozen.
New Product–Documentation:  Spot in Health Foods 
Business. 1993. June. p. 60. Shows the front panel of the 
label, which states: “Vegetarian. Non-dairy. No cholesterol. 
Low fat. Made with organic soybeans. Low sodium. Keep 
frozen.” The product is said to be made with durum fl our and 
fi lled with pesto, made with organic tofu.

3626. Product Name:  Soya Beverage, and Tofu.
Manufacturer’s Name:  Palaami Food Products India (P) 
Ltd.
Manufacturer’s Address:  I 1/C Sidco Industrial Estate, K. 
Pudur, Madurai, Tamil Nadu–625 007, India.
Date of Introduction:  1993 June.
New Product–Documentation:  List of new tofu 
manufacturers in countries where tofu is not well known, 
sent by Yoshinori Ito of Takai Seisakusho. 1994. Nov. 15. 
The owner of this new tofu company is Mr. Prem Palanivel.
 Letter (fax) from Mr. D. Prem Palanivel. 1995. March 
24. He started making Soya Beverage and tofu in June 1993. 
He now makes about 5,000 liters/month of Soya Beverage 
and 50-75 kg/month of tofu. Madurai [Madura] is located in 
southern India.
 Letter (fax) from Mr. D. Prem Palanivel. 1995. May 22. 
He is presently packing his products in HM HD pouches. 
By June 1995 he plans to introduce his soya beverage in 
Tetra Brik cartons and to reach a capacity of 10,000 200 ml 
pouches per day. “Our machinery and basic know-how was 
imported from Takai of Japan. After extensive research, we 
have developed our product so it is suitable to the Indian 
taste, and we have branded our product Pep ‘n’ Bounce.” 
He would like to establish a branch of the International 
Soyfoods Center Network in India.

3627. Patterson, Anne. 1993. Tofu accents today’s diets. Soy 
Connection (The) (Chesterfi eld, Missouri–United Soybean 
Board) 1(1):2-3. [6 ref]
• Summary: Discusses the many health benefi ts of eating 
tofu. In a diabetic exchange, 4 oz of tofu = 1 medium fat 
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substitute. In the American Heart Association Step 1 Diet, 3 
oz of tofu can replace a 3 oz serving of meat, poultry, or fi sh.
 On the facing page (p. 2), a nicely illustrated article 
titled “Try Tofu” describes tofu, gives tips on buying, 
storing, and using tofu, calls it a “nutrition powerhouse” in 
discussing its nutritional benefi ts, and gives a recipe for Tofu 
South of the Border Enchiladas. Address: R.D., Farmington, 
Illinois.

3628. Product Name:  Organic Tofu (Flavored) [Hot 
{Mildly}, or Curry {Mild}].
Manufacturer’s Name:  Small Planet Soyfoods.
Manufacturer’s Address:  4452 Rocky Gorge Rd., 
Newport, WA 99156.  Phone: 509-447-5146.
Date of Introduction:  1993 June.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Phil Spiegel. 
1998. July 30. He introduced these two fl avored tofu 
products in about June 1993. The idea for these fl avored tofu 
products was developed by Silverking in British Columbia, 
Canada; they shared the idea with Phil–who made some 
small modifi cations.
 Labels for Mildly Hot Organic Tofu and Mild Curry 
Organic Tofu sent by Phil Spiegel. 2001. May 18. 3.75 by 
5 inches. Self adhesive. “Non-GMO” logo. “Hand crafted 
in the Northwest by Penrith Farms, 330112 Hwy #2, 
Newport, Washington 99156. Phone: (509) 447-5146. www.
smallplanettofu.com.” A large illustration shows a river with 
trees and mountains.

3629. Product Name:  Naturally Tofu–Better Than Burger? 
(Dry Mix).
Manufacturer’s Name:  Sovex Natural Foods, Inc.
Manufacturer’s Address:  P.O. Box 2178, Collegedale, TN 
37315.  Phone: 1-800-227-2320.
Date of Introduction:  1993 June.
Ingredients:  Soy fl our, oats, tofu powder (dehulled 
soybeans, calcium sulfate), garlic powder, dried onion, 
vegetable gum (guar gum blend), onion powder, vegetable 
protein, dill, parsley, basil, dried carrots, oregano, marjoram.
Wt/Vol., Packaging, Price:  12 oz (341 gm) paperboard 
carton.
How Stored:  Shelf stable.
Nutrition:  Per ½ cup (55 gm.): Calories 165, total fat 2 gm 
(3% daily value; saturated fat 0.5 gm), cholesterol 0 mg, 
sodium 52 mg (2%), total carbohydrate 25 gm (8%; dietary 
fi ber 9 gm [36%], protein 20 gm, calcium 16%, iron 16%. 
Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Ad (full page, color) in 
Health Foods Business. 1993. July. p. 26. Naturally Tofu–
Better Than Burger? Sink your teeth into this! Also published 
in Natural Foods Merchandiser. 1993. Sept. p. 31.
 Talk with Chris Durden of Sovex. 1993. Sept. 27. This 
product was launched in about June 1993. The only other 

products in the line are Better than Milk? and Ice Creme
 Label sent by Sovex. 1993. Oct. 6. 5.5 by 8.25 by 
2 inches. Paperboard box. Red, tan, white, and black. 
Color photo on front panel of a burger between buns with 
all the trimmings. On the back panel are 3 recipes and a 
product guarantee. To make a burger, mix the contents 
of this package (12 oz.) with 1.75 cups warm water and 
3 tablespoons soy sauce. Mix, form into patties (24 oz. 
weight), and fry in vegetable oil.

3630. SoyaCow Newsletter (Ottawa, Canada). 1993. SC-20 
complements fi ne vegetarian restaurant and top natural foods 
store. 2(2):1-2. April/June.
• Summary: “The Sweet Carrot Cafe in Saskatoon and 
Rainbow Foods in Ottawa are the fi rst Canadian retail sites 
for the SoyaCow SC-20... Both locations produce fresh 
non-beany soymilk for direct sale and formulation into 
value-added products like shakes, yogurt, pudding, okara 
baked goods, tofu, etc. They also feature returnable glass 
bottles of the soymilk in several fl avours.” The Sweet 
Carrot Cafe is a fi ne [vegetarian] restaurant, featuring a 
grand piano, tablecloths, and wine. Owners George and 
Wendy Conquergood have added a Health Bar & Deli, made 
possible by a new SoyaCow.
 “The newly-enlarged 5,700 square foot Rainbow Foods 
in Ottawa is the largest health and natural products store 
between Toronto and Montreal. Owners Janet and Mike 
Kaplan see the production of high-quality fresh soymilk as a 
major feature of their full-service operation... Their “Healthy 
Deli” with the SoyaCow comprises over 1,000 square feet of 
the total business, and customers can see the micro-soydairy 
operation from the fast-food counter.”
 Photos show: (1) George Conquergood with his SC-
20 at the Sweet Carrot Cafe. (2) The SoyaCow SC-20 at 
Rainbow Foods, owned by Janet and Mike Kaplan. Note: 
The SC-20 at Sweet Carrot Cafe was in operation before the 
one at Rainbow Foods. The soymilk made at Sweet Carrot 
Cafe was the fi rst commercial soymilk made by any model of 
SoyaCow.

3631. Product Name:  Tofu Jerky [Spicy, or Mild].
Manufacturer’s Name:  Cedar Springs Naturals.
Manufacturer’s Address:  Health Zone of Temecula, 27468 
Ynez Rd., Suite B-7, Temecula, CA 92590.  Phone: 909-694-
5488.
Date of Introduction:  1993 July.
Ingredients:  Tofu (made from whole soybeans), 100% 
natural soy sauce (made from sea salt), organic honey, and 
nature’s fi nest herbs and spices.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with (call from) 
Donna Cochran. 1993. July 8. She is looking for a source 
of tofu. She wants to make tofu jerky. Talk with (call 
from) Donna Cochran. 1993. July 17. This product was 
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launched commercially on 1 July 1993. She would like to 
send Soyfoods Center a free sample in exchange for free 
evaluation and consultation.
 Product with Label (2 fl avors) and letter sent by 
Michael Molver and Donna. Home address: P.O. Box 128, 
Winchester, California 92596. Phone: 909-926-9716. 4.25 
by 5.25 folded in half over top of plastic bag. Black on beige 
or pink. A large illustration (line drawing) shows cedar trees 
growing in front of mountains and clouds. Front panel: “No 
beef. All natural. High protein. Low fat. No animal products. 
No preservatives. No cholesterol. No wheat. A vegetarian 
snack.”

3632. Hurley, Jane. 1993. The fat content of tofu (Interview). 
SoyaScan Notes. July 13. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Jane is analyzing the fat content of nationally-
distributed brands of tofu. According to the new FDA NLEA 
regulations, any food that contains 3 gm of fat or less per 
serving (regardless of the percentage of calories from fat) 
may be called a “low fat food.” The FDA decided, after 
considerable pressure from the USDA, to standardize the 
serving size for all protein foods at 3 ounces, even though 
most fi gures show that a serving size for most meat products 
(and tofu) is closer to 4 ounces. The USDA and the meat 
industry felt that a 4-ounce serving size would make its 
products look bad in terms grams of fat per serving. “The 
meat industry won that battle.”
 “The interesting thing to me about looking at tofu on the 
market is that it is lower in fat than everyone has been led 
to believe. It is a ‘low fat food’ by the FDA defi nition, and 
some brands are lower in fat per serving than others. That is 
the most interesting fi nding for me. White Wave’s ‘reduced 
fat’ tofu is not much different in terms of fat and protein 
content than other regular brands (5 gm of fat and 9-10 gm of 
protein per 4 oz.). Its is true that White Wave’s ‘reduced fat’ 
is reduced in fat compared to White Wave’s regular tofu. The 
other key fi nding is that the USDA numbers concerning the 
nutritional composition of tofu are incorrect. Yet nutritionists 
continue to use these numbers. For tofu, we used laboratory 
analyses of the tofu sent to us by the manufacturers.”
 “CSPI has never panned or criticized tofu. We’ve 
always said that because it is free of cholesterol and has 
a low saturated fat content, it is certainly a good choice. 
We’ve never told people not to eat tofu.” Address: Center for 
Science in the Public Interest (CSPI), Washington, DC.

3633. Demos, Steve. 1993. New developments with soyfoods 
in America (Interview). SoyaScan Notes. July 31. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Vitasoy purchased Azumaya Inc. (America’s 
largest tofu manufacturer, and the low-price leader) in May 
or June 1993 for an estimated $4-$5 million. Azumaya did 
not sell their building or the land on which their plant is 

situated. So now Vitasoy owns two large tofu manufacturers 
on both coasts of the USA: Nasoya in Massachusetts, and 
Azumaya in California.
 Mr. Yamauchi sold the rest of his ownership in House 
Foods & Yamauchi, Inc. to House Foods of Japan. [Note: 
Another industry observer states that the sale took place in 
about April 1993 for about $2 million].
 Bill Bolduc is now running a soymilk plant in the 
Midwest; he now makes Westbrae’s soymilk. Steve sees the 
future of soymilk as being packaged in the new extended 
shelf life (ESL) gable-top carton and sold as a commodity 
for a lower price like cow’s milk rather than as a specialty 
fl avored beverage.
 Anders Lindner told Steve in March that DE-VAU-GE 
wanted to sell their soymilk plant. He offered to sell the used 
plant to Steve for a good price in German marks. Steve never 
responded.
 White Wave now makes about 100,000 lb/week of tofu 
(of all kinds). The company’s reduced fat tofu is selling very 
well. Quong Hop is stating on two red-on-white stickers on 
their package that (1) their tofu is “The original reduced fat 
tofu;” and (2) “The original reduced fat–High protein tofu: 
Serving size 4 oz., Fat per serving 3 gm. Protein per serving 
14 gm.” Lab tests run by more than one company indicate 
that Quong Hop’s tofu actually contains far more fat.
 Steve bought Veggie Life from Leonardo Laudisio much 
more for the name than for the product (meatless burger) or 
its formula.
 Update: 1993. Nov. 24. Talk with Leonardo Laudisio. 
On about November 8-10 White Wave secured preferred 
vendor status from Whole Foods Markets. They now are 
installing their cold-storage “set” in the individual stores; 
one is now in the Berkeley store. At the top in large letters 
is written “White Wave Vegetarian Cuisine” with the oval 
White Wave logo is bas relief. Address: President, White 
Wave Inc., 1990 North 57th Court, Boulder, Colorado 80301. 
Phone: 303-443-3470.

3634. Crnivec, Vesna. 1993. Od soje do tofuja [From soya to 
tofu]. Bio Novice (Bio News, Ljubljana, Slovenia) No. 5/6. p. 
40-44. July. [1 ref. Slv]
• Summary: The subtitle reads: “Basic recipes for making 
traditional fermented and nonfermented foods, and for 
preparing foods using tofu.” Excerpts from The Book of Tofu 
by Shurtleff and Aoyagi. Describes how to make tofu at 
home (with 6 illustrations {line drawings} by Akiko Aoyagi), 
and discusses soy puree, soymilk, and okara.
 Note: Skuta means “soybean curds.” Sirotka means 
“whey.” Address: Slovenia.

3635. Executive Committee Secretariat. 1993. The Roots 
of Biotechnology in Monsoon Asia: The Third Asian 
Symposium on Non-Salted Soybean Fermentation and 
International Soybean Food Fair. Akita Cultural Center, 



Tofu & Tofu Products (1985-1994)   977

© Copyright Soyinfo Center 2022

Akita City, Japan: 4-6 June 1994 (Leafl et). Akita, Japan. 2 p. 
July.
• Summary: The executive committee for this event is: 
Chair: Prof. Tadao Watanabe. Vice-Chair: Prof. Fumio 
Yamauchi. Indonesia Advisor: Dr. Darwin Karyadi. United 
Nations University (UNU) Food and Nutrition Programme 
Advisor: Dr. Abraham Besrat.
 The symposium hopes to focus on South-South 
cooperation for technical transfer of soybean technologies 
(koji, tempe, natto) to Africa in order to alleviate an 
impending protein crisis beyond the year 2000.
 Program outline: Part I: International Soybean Food 
Fair–Industrial/commercial exhibition and cooking 
demonstration of ethnic cuisine using soybean products. 
Part II: Public Symposium–World soybean overview 
with perspectives for international technical cooperation 
in Africa. Part III: The Third Asian Symposium on Non-
Salted Soybean Fermentation. Session 1. Koji for fermented 
soybean (Kikkoman, Nagano Miso Institute, China, 
Korea, Akita). Session 2. Natto in Asia–Microbiology, 
enzymology, health-medical studies. Kinema of Nepal, 
Tuanao [Thua-nao] of northern Nepal, Bhutan. Session 3. 
Tempe (Overview by Dr. Darwin Karyadi, contributions 
from Indonesia, Germany, USA, Japan and others–on 
microbiology, biochemistry, nutrition, physiology, medical 
studies, cooking, and industrial development). Part IV: The 
Role of Soybeans in Africa–The Perspective beyond 2000 
(organized in cooperation with UNU Food and Nutrition 
Program). Sessions: Agriculture of Sub-Saharan Africa 
and soybean development (World Bank, IITA, JICA). Tofu 
technology adapted to West Africa (Dr. Nakayama, IITA). 
Indigenous fermented legumes in West Africa. Introduction 
of soy into Sub-Saharan African diet. Achievements of UNU 
Tempe Training Program (Indonesia/UNU; with Poster 
presentation of UNU funded research). Proposal on South-
South cooperation.
 Technical tours will be organized from three 
participating countries: Indonesia, USA, Germany. Address: 
c/o Akita International Assoc., Aidex Building 8th fl oor, 2-1-
60 Sanno, Akita City, Japan 010. Phone: 0188-64-1181.

3636. Haren, Chuck. 1993. Maya soy Guatemala. Plenty 
Bulletin (Davis, California) 9(2):1-2. Summer.
• Summary: “I spent two mornings at Alimentos San Bartolo 
(ASB), the Mayan owned and operated soy dairy near Solola 
that Plenty helped to create in 1979-1980. Alimentos San 
Bartolo is a business that is owned by the community of San 
Bartolo. A board of eight directors, who are the Community 
Development Directors for the village, watch over the 
operations. Our old friends Elena and Augustine continue to 
work there. ASB has a total staff of eight people.
 “They sell about 2,000 frozen ice creams and fruit 
fl avored milk bars every month during the six-month dry 
season. Also, each month they sell 700-800 lbs. of tofu 

and 60-80 lbs. of tempeh to stores in Antigua (Guatemala), 
Panajachel and Guatemala City. Some packaged soybeans 
and soy fl our are sold and a small amount of milk is 
delivered to individual homes that like it. The prices of all 
these products are slightly lower than comparable foods 
on the market. The business is just making enough now to 
cover the small wages they are receiving and the other basic 
operating costs. They are not making enough to repair major 
equipment failures or to replace equipment when needed. All 
the equipment has been very well-maintained by the staff and 
the sanitation standards are very high.
 “One thing that was obvious was the need to establish 
a small restaurant outlet in Solola if the ASB is going to 
develop a wider market for soybean foods among the Mayan 
people. They need a place near the center of Solola. They 
need an opportunity to show people the variety of delicious 
ways soybeans can be included into traditional foods at 
a very low cost and also educate the populace about the 
nutritional value of soybean foods. Now the local people 
only buy the frozen milk/fruit bars, ice cream and a small 
amount of milk. Why?–because they are not expensive 
and are sold in forms that are similar to foods they are 
accustomed to. Almost all of the tofu and tempeh is sold to 
stores catering to tourists... Now virtually all of the okara 
is used as compost to fertilize the gardens... Soybeans used 
at ASB are grown near the coast. They are purchased in 
Guatemala city. Inappropriate varieties, technical methods 
and lack of infrastructure used earlier limited soybeans 
from becoming a cash crop among farmers at the altitude of 
Solola (6,000-7,000 ft). Some people say soybeans cannot 
be established as a crop in this area because of the costs of 
fertilizer, fungus [fungicides] and insecticides needed, and 
the lack of sunlight during the rainy season.”
 “Fundadase is a Mayan NGO with a paid staff of about 
25 people that supports community development work in 
areas surrounding Chichicastenango and Chimaltenango. 
They receive the majority of their funding from a Danish 
NGO.”
 In March of this year Haren participated in a successful 
9-hour soybean workshop in Chichicastenango attended 
by more than 100 men and women from surrounding 
villages. “This group is very well organized.” A meal was 
served which included soy harina drinks, okara stir-fried 
with vegetables and potatoes, and soymilk with vanilla. 
Then a practical demonstration of soybean processing was 
conducted. Finally several hundred pounds of soybean were 
sold to interested attendees in one and two pound packets. 
Of the 9 million people living in Guatemala, about 6 million 
are indigenous Maya. A 1991 United Nations study found 
that 6.5 million Guatemalans are living in extreme poverty. 
Photos show: A Mayan woman straining soymilk to make 
tofu at Alimentos San Bartolo. Two women preparing corn 
and soya tamales for the FUNDADASE demo. Address: 
Program Director.
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3637. McDougall, John; McDougall, Mary A. 1993. The 
new McDougall cookbook. New York, NY: Dutton Adult, an 
imprint of New American Library. 405 p. Index. 24 cm.
• Summary: Contains 300 recipes. It features very low 
fat recipes which creatively use grains, beans, fruits, and 
vegetables. Many recipes use honey as a sweetener.
 The book begins with a description of the McDougall 
Program, which is a low fat, low cholesterol, high fi ber, and 
high complex carbohydrate way of eating. Tips are given for 
defatting recipes, changing eating habits, planning menus, 
and shopping. A list of “approved” products follows.
 Contents: Introduction: The McDougall Quick Start 
Program. 1. McDougalling. 2. Making the Change. 
McDougall-Okayed Packaged and Canned Products. 3. 
Breakfasts, Breads, Muffi ns, and Spreads. 4. Dips, Sandwich 
Spreads, and Accompaniments. 5. Soups, Stews, and Chilis. 
6. Salads and Dressings. 7. Main Dishes: Vegetables, Pastas, 
Grains, Seitan and Tofu Dishes. Legumes. Holiday Recipes. 
8. Side Dishes 9. Sauces. 10. Desserts. Contributors. 
Appendix: Mail Order Houses.
 From the Index: Soy milk, soy sauce, soy yogurt, 
tempeh, teriyaki, tofu (in 13 recipes). Address: 1. M.D., 
Santa Rosa, California.

3638. Osho, S.M. 1993. Developed soybean technologies for 
small-scale and industrial levels. Nigeria: IDRC Canada / 
IITA Soybean Utilization Project, Phase II. 67 p. July. Illust. 
25 cm. [7 ref]
• Summary: On front cover and bottom of title page: “For 
a National Workshop on Small-Scale and Industrial Level 
Processing of Soybeans (27-29 July 1993). Contents: 1. 
Introduction. 2. Chemical composition and nutritive value 
of soybeans. 3. A concept for preparation of whole soybeans 
for use in human food: Reduce the long cooking time 
required to tenderize the beans using a blanch of sodium 
bicarbonate or a local tenderizer. Soybean can be processed 
into soyfl our and soybean paste to facilitate processing. 
Elimination of anti-nutritional factors (by use of moist or dry 
heat). Ensuring high protein yield at the end of processing. 
Taste 4. The use of soybean at household / village level 
processing. 5. Processing of soybeans as an income 
generating activity: Soybean tofu processing (soywara or 
soycheese). Extrusion cooking: IITA concept. Defatted cake 
processing and soybean oil extrusion using mechanical 
screw press technology: IITA concept. Flow charts: 1. For 
making raw soy fl our, partially processed soy fl our, roasted 
soyfl our. 2. Four methods for processing soy ogi. 3. Soybean 
gari. 4. Soybean iru. 5. Processing of plantain / banana 
products. 6. Soy vita / Soyvita processing. 7. Soybean milk 
processing (hot extraction, cold extraction, from soy fl our). 
8. Processing soybean milk and milk residue (okara). 9. Soy 
cheese [tofu] from whole soybean. 10. Making soy yogurt.
 6. Achievements and impact of soybean utilization. How 

to grow soybeans (starting with a small area). Fabricators / 
suppliers of soybean processing equipment (32 companies 
listed). Fig. 2. Instapro 600 extruder: Confi guration for 
whole soybean extrusion. Fig. 3. Instapro 600 extruder: 
Confi guration for corn/soy extrusion. References / suggested 
reading.
 Note: On the white cover are the logos of IRDC/
IITA Soybean Utilization Project, International Institute of 
Tropical Agriculture (IITA) and Libran Trusts Limited.
 Figures show: (1) Products derived from soybeans (full 
page). (5) Soybean processing by extrusion / expelling.
 Tables show: (1) Chemical composition of whole 
soybeans. (2) Comparative cost of commodity and protein in 
selected food sources in Nigeria 1993 (The most expensive is 
milk powder at 556 Naira/kg. The least expensive is soybean 
at 167 Naira/kg). (3) Amino acid profi le of soybean protein: 
Grams of gram Amino acid per 16 grams of nitrogen. 
Source: FAO 1985. (4) Specifi cation of time, temperature 
and treatment for the complete inactivation of the soybean 
trypsin inhibitor at the household level (ranges from 4 
minutes for puffi ng whole soybeans in sand to 30 minutes 
for boiling whole soybean at 100ºC.). (7) Yield and quality 
of soyoil as affected by processing temperature. (8) Physico-
chemical characteristics of crude, partially and fully refi ned 
oil. (9) The percentage of farmers / households producing 
and utilizing soybeans in IRDC Project Sites (1991 vs. 
1992). (10) Some soybean products that are being processed 
and marketed by companies in Nigeria (Feb. 1992). Shows 
32 commercial products. For each product is given the 
company name, location (state), Product, and % soybean 
used in the product. Here are the details for each product.
 1. Betamarks, Lagos, Soybean fl ours, 30%.
 2. DLOB, Oyo, Soy oil / high protein cake, 100%.
 3. Farina, Lagos, Soybeverages, 100%.
 4. Kofa Agric. Ventures, Kwara, Soy oil / high protein 
cake, 100%.
 5. Milkman, Oyo, Soymilk, 100%.
 6. Oja Farms, Oyo, Soy oil / high protein cake, 100%, 
Casasoy, 30%.
 7. Taraku Oil Mills, Benue, Soy oil / high protein fl ake, 
100%.
 8. Uncle Segun Food Proc. & Preserv. Co., Oyo, Soy 
powder, 100%.
 9. Jomartex, Oyo, Soymilk, 100%.
 10. Lisabi Foods, Lagos, Soy custard, 30%.
 11. Smallette, Sogi, 30%.
 12. Funtua Oil Mills, Kaduna, Soy oil / high protein 
cake, 100%.
 13. Glaxo Nigeria, Lagos, ‘Babeena’ baby food, 30%.
 14. Nestle Foods, Lagos, ‘Nutrend’ baby food / ‘Golden 
Morn’ breakfast food, 30%.
 15. Imo Health Foods, Imo, Soybeverages, 100%.
 16. Cadbury Nigeria, Lagos, ‘Das’ candies, 10%.
 17. Tuns Oil, Osun, Soy oil / high protein cake extruded 
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products, 100%.
 18. Marrison Ltd., Lagos, Extruded products, 100%.
 19. Akiibiti Farms, Ondo, Extruded products, 100%. 20. 
Deagbo Industries, Oyo, Soyvita (beverages), 100%.
 21. Tella Food Industries, Oyo, Soymilk, 100%.
 22. Goodings Health Foods, Lagos, Texturized vegetable 
protein (Nutrela), 100%.
 23. Niger Dock, Lagos, Soymilk, 100%.
 24. Jof Ideal Family Farm, Ondo, Vegetable oil, 100%.
 25. Temitope Biscuit Indus. Ltd., Ogun, Soybiscuit, 
10%, Baby food, 30%.
 26. Orman Industries Comp. Ltd., Oyo, Extruded soy 
full-fat defatted soycake, 100%.
 27. Al-Bahamas, Lagos, Baba ogi, 30%.
 28. Odichie Bakery, Lagos, soybread, 10%.
 29. Morgan, Oyo, Soyfl our, 100%.
 30. Pfi zer Nigeria Ltd., Lagos, Livestock feed, 30%.
 31. Buckingham Ltd., Lagos, Mama Joy baby food, 
30%.
 32. Alphatec, Oyo, Soyoil / livestock feed, 100%.
 33. Cocoa Industries, Lagos, Chocolate bar, 10%. 
Address: 1. Food Technologist and Coordinator, IDRC/IITA 
Soybean Utilization Project, International Inst. of Tropical 
Agriculture, Oyo Road, PMB 5320, Ibadan, Nigeria.

3639. Product Name:  Tofu.
Manufacturer’s Name:  Waiheke Tofu.
Manufacturer’s Address:  31 Ostend Rd., Waiheke Island, 
Auckland, New Zealand.  Phone: 09-372-7062.
Date of Introduction:  1993 July.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Carol Shortis, 
founder and owner of Waiheke Tofu, who calls from New 
Zealand. 1993. Aug. 29. She started making tofu at this 
company last month, July 1993. She now makes only 2 kg 
at a time, but she would like to expand to make 30-50 kg/
day, but to continue to make her tofu by hand. Her main 
competitor is Bean Supreme in Auckland; they turn out large 
quantities of tofu at a low price. She is looking for sources of 
equipment.

3640. Lo, Yvonne. 1993. New developments with Vitasoy 
(Interview). SoyaScan Notes. Aug. 2. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: William Shurtleff begins by congratulating 
Yvonne for the purchase of Azumaya, and for thereby 
becoming the largest tofu manufacturer in the Western world. 
Asked if this indicates that K.S. Lo and Vitasoy plan to move 
from Hong Kong to the USA in 1997 when control of Hong 
Kong is returned to China, Yvonne says “No,” noting that 
Vitasoy International Holdings Ltd. plans an active program 
of investment in the food industry in China.
 The purchase of Azumaya was fi nalized on 27 May 
1993. Vitasoy only purchased the company; they did not 

purchase the building or land since Azumaya never owned 
these. The actual negotiations took a long time; they were 
conducted by Yvonne and Vitasoy (USA) Inc., which 
also offi cially made the acquisition. But this is not a key 
point since Vitasoy (USA) Inc. is a subsidiary of Vitasoy 
International Holdings Ltd. (headquartered in Hong Kong). 
Michael Ho will soon start to run the fi nancial end of 
Azumaya; Bill Mizono plans to retire at the end of this year. 
Bob Bergwall, tofu production manager at Nasoya Foods in 
Massachusetts, was planning to move to California and take 
over as production manager at Azumaya but, unexpectedly 
and very tragically, his wife died of an aneurysm. They 
have a very young baby, which Bob now has to take care 
of. No articles about the acquisition of Azumaya have yet 
been published; Vitasoy has been very busy and they are not 
especially interested in publicizing the acquisition.
 Concerning the larger picture of the soyfoods industry, 
profi t margins for manufacturers are shrinking, and a new 
and more diffi cult relationship is developing between 
manufacturers and distributors. Address: President, Vitasoy 
(USA) Ltd., 99 Park Lane, Brisbane, California 94005. 
Phone: 415-467-8888.

3641. Mizono, Bill. 1993. More on the history of Azumaya 
(Interview). SoyaScan Notes. Aug. 5. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: In June 1993 Vitasoy (of Hong Kong) purchased 
Azumaya, The three Mizono brothers were equal owners 
and had equal voting rights as of Nov. 1992. But the shares 
were dispersed among the children; they had to sell them to 
Vitasoy after the acquisition.
 The two characters that comprise the name “Azumaya” 
are Eastern + store. The name was created in 1927–but 
the earliest known record is 1930. George bought it from 
someone.
 Jill will continue to work for Azumaya; she has a 3-year 
contract. There will be no change in the people who make 
the tofu. During the past year, Azumaya made a change in 
management, and now the production runs like clockwork.
 Hinode got rid of their labor union 2 years ago.
 Stir Fruity, Azumaya’s soy yogurt, has not yet really 
taken off. Address: Azumaya Inc., 1575 Burke Ave., San 
Francisco, California 94124. Phone: 415-285-8500.

3642. Centa, Roland A. di. 1993. Re: Introducing tempeh and 
tofu to Italy. Letter to William Shurtleff at Soyfoods Center, 
Aug. 9–in reply to inquiry. 4 p. Typed, with signature. 
Followed by a letter of Sept. 10 answering questions.
• Summary: Roland was one of the fi rst people to introduce 
soyfoods to Italy. He was very interested in macrobiotics and 
was a close friend of Michio Kushi. “My interest in food was 
to heal people with food and I had a lot of success using a 
holistic approach to help people with major diseases. For all 
these cures I used a lot of miso, tempeh, and tofu. Good miso 
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was available. However tempeh and tofu had to be locally 
produced. I cured people from 1980 until about 1985.
 “As I am a businessman I was always business minded 
in order to produce, make a profi t, and be able to realize my 
ideas–which always cost. I am educated in international law 
and advise corporations who want to expand abroad.
 “Tempeh: There was only tempeh available for Paris, 
made by a lady there named Anita Dupuy, who delivered 
and sold it to Le Bol en Bois (a macrobiotic restaurant in 
Paris) and to some consulates and embassies (such as the 
Philippines). As I was busy elsewhere I sent Giovanna 
Mazzieri (of Milan, Italy) to Paris [for 1 week in Feb. 1983] 
to study the process. She was a very busy lady and a fan of 
macrobiotics after I healed her husband of a very diffi cult 
disease. She was very smart and she produced tempeh in 
Milan in about 1980 [actually mid-1983]. It was perfect and 
of very good quality. It was sold in a few health food stores. 
(Letter from Roland of Sept. 10 says Giovanna’s tempeh was 
never sold commercially in stores; she produced tempeh only 
non-commercially from Feb. 1983 until today. Roland taught 
her to make tofu in June 1982; she started to make and sell it 
shortly thereafter).
 “Actually it never took off commercially and eventually 
was used only for selected people, me and my patients. At 
that time I was very strict in eating macrobiotic. I was very 
sensitive to the quality of tempeh: I didn’t like the acid taste. 
On the island of Bali I once ate some tempeh which was 
very acid. Therefore I used to deep freeze it in order to have 
it ready when we wanted tempeh with perfectly good taste. 
Today it is no longer produced, or only in small quantities, 
for the use of the family of Giovanna and some friends in 
Italy. As I am no longer living in Italy and I stopped curing 
people, unfortunately I don’t use tempeh any more myself. I 
was interested to fi nd out whether it worked in curing people. 
It did! However in order to make a profession and profi t-
making enterprise, I preferred to do other jobs.
 “Tofu: Tofu was produced by myself. I am sure I was the 
only one who produced it on the basis of your teaching the 
fi rst time in Italy in 1978. After seeing an ad in the East West 
Journal, I ordered your Book of Tofu by mail.
 “Tofu already existed in Italy in Chinese restaurants in 
all the major cities. They called it Tau-Fu. After studying 
your book, I went to many kitchens in order to observe how 
it was produced, and with the cooks I ate the okara which 
was never offered to the clients of the restaurants but was 
seasoned very hot for themselves. The main restaurant I 
studied at was “La Muraglia,” which means “The Wall” and 
which still exists.
 “I then bought the Tofu Kit [made by Larry Needleman 
of The Learning Tree] which was advertised in the East West 
Journal. With this kit I started to make my fi rst tofu. It was at 
once of very good quality.
 “I started to make the equipment following the 
instructions in your book and twice a week produced 10 kg 

of tofu, which was used by my family, and sold in health 
food stores and later to my patients. I sold the tofu also in 
bakery shops where I offered the clients free samples to 
taste before they eventually bought it. I had a few sales. I 
produced the tofu in the kitchen of my apartment on Via 
Maffei in Milan. I got up very early and at 8 A.M. the 
kitchen was clean–you couldn’t see anything left of the 
production. My wife [who was Vietnamese] didn’t want to 
have a mess in the kitchen when she got up.
 “Before I going to work as a consultant in the morning, I 
delivered the tofu to various shops. I didn’t sell as a company 
because the quantity was too small to justify a commercial 
set-up yet. After about a year, when the whole business was 
working well, I transferred everything to a friend of mine 
who was looking for a job. He did it also in his apartment, 
but had problems with the neighbors who saw the kettles 
steaming on his balcony and they wondered what he did in 
his place. As nobody knew what tofu was, he said he was 
making some kind of cheese. The neighbors thought he 
might even have cows in his fl at, and they managed to kick 
him out of his rented apartment after he had been making 
tofu there for about one year.
 “When we heard that a company from Rimini [located 
200 miles southeast of Milan and run by Gilberto Bianchini] 
had also started to produce tofu, we stopped production 
I didn’t get the feedback in profi t from this business; I 
preferred to use my time in other operations and buy the tofu 
made by Gilberto Bianchini at health food stores in Milan. I 
am sure I would have had success in Italy if I had continued. 
But I didn’t have the support of my family, even though 
my wife was Vietnamese, and therefore I oriented myself 
to other activities. Someone who makes 10 kg of tofu in his 
kitchen before going to work must be a bit crazy–right?
 “Nowadays in France I eat tofu about 2-3 times a 
week, as does my companion, Barbara, and our 4-year-old 
Carolina.
 “Tofu-Kit: In about 1979 I produced about 100 tofu kits, 
which I sold for 30,000 lires to friends and other people who 
were interested in making their own tofu. As it was actually 
a copy of the American tofu-kit which I bought in the U.S., 
I wanted to see whether there was a real interest in this 
product before marketing it in Italy. Since it didn’t sell very 
well, I didn’t go ahead with it. Eventually I planned to buy 
the copyright from the tofu-kit people in the U.S. In 1979 I 
also published booklets in Italian and French titled “Tau-Fu 
Kit” and Tofu Kit” respectively. One was sold with each tofu 
kit; they were not sold separately.
 “You have been for me a kind of guru, without knowing 
each other, because I have a lot of admiration for your 
approach. You are probably successful because you did 
only this: Writing about things related to soya.” Address: 3, 
Boulevard d’Aguillon, 06600 Antibes, France. Phone: (33) 
07-80-70.
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3643. Bolduc, Bill. 1993. Current work with soymilk and 
organically-grown soybeans (Interview). SoyaScan Notes. 
Aug. 16. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Bill Shurtleff tells Bill Bolduc that he has heard 
that Bolduc’s company is now making soymilk for Westbrae 
Natural Foods. Bolduc admits that this is correct. Shurtleff 
says that he cannot imagine how Bolduc is doing this, since 
a modern soymilk plant typically costs about $1.5 million. 
Bolduc answers that he purchased the soymilk plant owned 
by Grove Country Foods in an auction on 4 April 1993. 
This plant used the University of Illinois process for making 
soymilk.
 Note: Grove Country Foods, USA, is located at 720 
S. Main St., Columbus Grove, Ohio. Phone: 419-659-5636 
(offi ce) or -2920 (plant). The two main people involved 
in the company were Dr. Carl Hastings and Prof. Alvin I. 
Nelson, both food scientists from the University of Illinois. 
The basic idea of the company was to commercialize new 
soy products and processes (such as soynuts, soy yogurt, 
soy ice cream, and soymilk) developed at the University of 
Illinois. By December 1988 they were in test production of 
several products but were in need of funds for commercial 
production and marketing. In early 1989 Grove Country 
Foods Canada Inc. (located in Ridgetown, Ontario, Canada) 
introduced Astronuts, a type of soynuts apparently made by 
some other company, but the company went bankrupt after 
1-2 years.
 Bill has modifi ed the Illinois process for making 
soymilk extensively. For example, he removes the okara 
from the soymilk. Completing these modifi cations has taken 
several months, and his company is “now in a start-up mode 
making soymilk.” Their refrigeration was under-sized so 
they lost several loads of product to spoilage. This week 
they are installing another compressor, etc. The system now 
works very well if they go slowly, but they need to be able to 
produce twice as much soymilk as they presently can before 
he will be satisfi ed. Now it takes several days to produce 
a tanker full of soymilk. Westbrae is being patient and 
supportive even though the process is “a bit bumpy.”
 Bill is only making Westbrae’s regular soymilks–not 
their Malteds, which he thinks are still made by Hinoichi in 
Los Angeles. The only soymilk Bill makes is Westbrae’s. He 
ships this soymilk in a tanker to a separate facility nearby in 
the Midwest that packages the soymilk in Tetra Brik Aseptic 
cartons for Westbrae. Westbrae now has their regular soymilk 
(the same product sold under the same brand) made by two 
companies (Pacifi c Foods of Oregon and Bill’s Organic 
Processing Corp.) using two different processes. Bill started 
because Pacifi c ran out of capacity. Westbrae likes the fl avor 
of Bill’s soymilk as well as they like Pacifi c’s–even though 
Pacifi c’s technology is much more expensive than Bill’s. 
Bill has dramatically altered the Illinois process but he has 
decided not to try to patent his altered process.

 Within about 2 months Bill expects to have a new 
soymilk product on the market with another partner (similar 
to Westbrae, but whose name is confi dential) in a new 
package [perhaps an extended shelf-life (ESL) gable top 
carton]. After that, Bill hopes to diversify his customer base 
and his product mix. To do that he hopes to start by making a 
fresh, UHT Processed, refrigerated soy-based frozen dessert 
mix (for soft-serve soy ice cream) packaged at another 
facility, located very nearby, in 2-gallon bags with a 60-day 
shelf life.
 Bill sees the future of soymilk packaging as being in 
the relatively new extended shelf life gable top carton that 
is sold refrigerated. This package, which is made by Tetra 
Pak and Evergreen, is signifi cantly less expensive than 
the traditional Tetra Brik carton. It is now becoming quite 
popular in the Midwest and the East Coast because of its 
lower cost. It can cut at least $1.00 off the wholesale price 
of a case (12 quarts) of soymilk, which leads to even bigger 
savings at the retail level. And the product has a shelf life 
of 60-90 days refrigerated. Co-packers nearby own the new 
gable-top packaging equipment. Most of America’s major 
soymilk companies are looking carefully at this package, it 
requires a whole new distribution system–refrigerated trucks. 
Bill knows that there will be a soymilk product on the market 
in the extended shelf life gable top package by this fall. Bill 
will make it for another company. The rest is confi dential. He 
just ran the fi rst test batch last Thursday, and now he is doing 
shelf-life tests. His smaller company has several advantages 
over the bigger soymilk companies; his company is very 
lean and can move very quickly. He is not controlled by any 
multinational corporations.
 Bill has a separate company named Organic Marketing 
that exports organically grown soybeans to Europe; he 
started Organic Marketing in about 1989 and it was 
the precursor to Organic Processing. Bill was acting as 
marketing coordinator for the Ohio Ecological Food and 
Farm Association (the organic growers of Ohio). First he 
sold a lot of organically grown soybeans to Dan Burke of 
Pacifi c Soybean & Grain, then he started exporting. He met 
Jerry Fowler, a British-born man who has a company named 
Manna International in Ontario, Canada. Bill likes very 
much to do business with Jerry because he has a very good 
overview of the market, is cooperative with the growers, and 
pays good money to the growers for organic soybeans. Bill 
exports his organic soybeans via Montreal to England, where 
they are used by the Haldane Foods Group (which is owned 
by ADM).
 Update: Talk with Ron Roller, CEO of American Soy 
Products (ASP). 1993. Sept. 4. Bill Bolduc is making plain 
soymilk and shipping it up to Grand Rapids, Michigan, for 
formulation and Tetra Brik packaging for Westbrae. ASP 
negotiated with Westbrae for a long time, but Westbrae 
fi nally went with Pacifi c Foods and Bolduc; there were 
many reasons for this but they are mostly political. Address: 
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President, Organic Processing Corp., 305 N. Walnut St., 
Yellow Springs, Ohio 45387. Phone: 800-647-2326 OF.

3644. Stuber, Lorenz; Stuber, Ellen Figueroa de. 1993. 
Re: Work with soya, Soyane, and Comida Para Todos in 
Guatemala. Letter to William Shurtleff at Soyfoods Center, 
Aug. 20. 3 p. Handwritten. [Eng]
• Summary: “We would like to thank you for all of the 
information and inspiration that we got from your book The 
Book of Tofu. We are vegetarians and for years we have been 
making and eating tofu.
 “In 1985 we started a little project to help the poor 
people in Guatemala. We had a little vegetarian restaurant in 
Panajachel and we distributed the daily leftovers to people 
that need food. At the same time we started a little project of 
food distribution at the garbage dump in Guatemala City. We 
helped to fund our project by selling Guatemalan hand crafts 
in Switzerland. There we met some people who were interest 
in our work and with their fi nancial help we were able to 
expand our project (Comida Para Todos–Food for Mankind).
 “We presently go 4 times each week to the garbage 
dump and to Peronia (a slum outside Guatemala City). Each 
day we take a hot meal made with rice, vegetables, beans, 
and tortillas (containing some okara) plus a fruit drink to 
about 150 children and poor people.
 “This year we started a program in 2 little schools in the 
countryside, where we take whole wheat bread (containing 
some okara), marmalade, and fruit-fl avored soya drink (soya 
milk) daily to 150 children. We distribute the food at our 
own cost. We have a little piece of land 30 km from the city 
where we built a big kitchen for this project and also for our 
own income. We would like to sell soy products on a large 
scale at inexpensive prices which could help relieve the 
malnutrition of so many Guatemalan people.
 “We have done some tests in making soya milk (natural, 
fruit fl avored, and chocolate), which we store in plastic 
bottles and refrigerate. But it usually spoils within 3-4 days, 
and sometimes even gels and spoils the day after it was 
made. “We got a cheap vacuum packaging machine for 
packing natural tofu, fried tofu, and soyaburgers, and now 
we have started experiments to see how long these products 
will stay fresh under refrigeration.” They order a copy of 
Tofu & Soymilk Production and ask for advice in solving 
their problems.
 A color photo shows a little Guatemalan boy pouring 
soymilk from a large teapot into two 1-liter plastic bottles 
held by little girls. Other kids are standing around drinking 
soymilk out of cups.
 Follow-up response to questions from William Shurtleff 
of Soyfoods Center. 1993. Oct. 9. Since 1985 they have 
known about the soy dairy (which Plenty Canada had 
helped to establish) in San Bartolo, Solola, Guatemala. In 
July 1985 they started buying tofu and soy ice cream from 
San Bartolo for their vegetarian restaurant in Panajachel. 

They fried the tofu and sold it at the restaurant. In July 
1989 they started to make tofu, soymilk, tortillas with 
okara, whole wheat bread with okara, and soyaburgers. In 
January 1993 they established Soyane and started to sell 
the fi rst four of these foods, which they make at Nueva 
Goverdhana, km. 34 Carretera hacia Antigua, Santa Lucia 
Milpas Altas, Guatemala. Phone: 030-7179 / 030-7181. 
They are still working on developing labels; a sample of a 
generic label (which can be used on any of their soyfood 
products) is enclosed. As of October 1993 they sell the 
following amounts of each soyfood product: Tofu 42 kg/
week (sold mostly to Korean people), soymilk 350 liters/
week (distributed to 150 school children), tortillas with okara 
15 kg/week (distributed to the people at the dump), and 
whole wheat bread with okara (110 kg of which is distributed 
to school children). Address: Soyane, Comida Para Todos, 
Apdo. Post. 2812, Guatemala City, Guatemala. Phone: 030-
7179 or 030-7181.

3645. Demos, Steve. 1993. White Wave’s early ownership 
structures, sources of capital, and employees (Interview). 
SoyaScan Notes. Aug. 31. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Note: In the following, Steve seems to have 
forgotten that White Wave was a partnership for about a year 
before it became a corporation. It became a partnership about 
3 to 12 months after it was founded in Sept. 1977.
 Steve had run White Wave for about a year and was 
looking for capital. He was in his very altruistic frame of 
mind so he took an equal position with the other people who 
bought stock [actually partnerships] for about $2,000 each. 
This early shareholder agreement required each investor to 
stay with the company for a particular period of time (about 
2 years) before their stock was vested and became theirs to 
do with what they wished. It was clearly stated in the articles 
of incorporation that the stock would be purchased back 
by White Wave at either the original value ($2,000) or fair 
market value, whichever was greater, if that vesting time 
period was not fulfi lled. In the case of three shareholders, 
the vesting period was not completed: Laurie Singleton, 
Trudy Burnham (a woman who had a child; she is now an 
astrologer in New Zealand), and George “Buddy” Hamel. 
(Note: Hamel believes he completed the 2 year vesting 
period; see Dec. 1993 interview with him.) Each of these 
people invested $2,000 in White Wave stock. Laurie and 
Trudy left at about the same time, within several months of 
joining, after White Wave had been losing money. Each got 
back his or her $2,000. In fact, White Wave either lost money 
or just broke even during its fi rst 5-7 years in business.
 George Hamel stayed longer but he didn’t stay the 
vested period. He left the company then came back in about 
1980; White Wave asked to purchase the stock back. He 
didn’t want to sell it. White Wave offered to buy back the 
stock for about $10,000 (which was more than it was worth) 
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and Hamel agreed. Several days after the deal was struck, 
Hamel returned to Demos and said, “That’s not enough 
money.” Demos said: “We feel the offer was agreed upon 
and that it is fair and equitable. We’re holding to the fi gure. 
But if you challenge this in court and White Wave prevails, 
I will pay you the absolute minimum value your stock is 
worth because you are changing the deal and we will have to 
pay legal fees to defend our position.” Hamel got a lawyer 
and took the matter to court. The case eventually went to the 
Supreme Court of Colorado, which ruled in White Wave’s 
favor. Hamel had to pay attorney’s fees all the way, and 
he got $2,000 for his stock in the end. White Wave had to 
pay about $10,000 worth of stock in the company for its 
attorney’s fees. That attorney is now a member of White 
Wave’s board of directors, and he is a very old and close 
friend, plus a very infl uential and powerful person in the 
company.
 Two other early shareholders were Charles “Chip” 
McIntosh and Pat Calhoun. Charles bought a house with 
the money from his stock (that he sold to Steve’s brother). 
He sold his stock last year at a price below what Steve 
thought it was worth and still received more than $100,000. 
Pat invested $2,000 and she is now the second largest 
stockholder in the company (she owns about 20% of White 
Wave’s stock) and the chief fi nancial offi cer. One other 
person name Fred Claire was a preferred investor. He bought 
$3,000 worth of stock then after several years he offered 
to sell his stock back to the company at its original value. 
Demos agreed–no bad feelings on either side.
 Steve’s father is an entrepreneur with several hundred 
employees, and Steve’s brother is a surgeon. They have been 
the largest investors as White Wave has sold stock twice. 
Both invested because they felt they could make money on 
the investment. Today 90% of White Wave’s stock is owned 
by Steve Demos, Pat Calhoun, and their immediate relatives.
 Steve has 2 acres of land in Boulder, but the city is 
making it hard for him to expand operations on that land 
since they want very strict environmental regulations. 
Address: President, White Wave Inc., 1990 North 57th Court, 
Boulder, Colorado 80301. Phone: 303-443-3470.

3646. Carper, Jean. 1993. Health: The anti-cancer diet. 
Ladies’ Home Journal 110(8):82, 84, 86-87. Aug.
• Summary: Long subtitle: “Everyone knows that fruits and 
vegetables are good for you, but only now do we realize just 
how good. There is irrefutable evidence that many of them 
can help prevent cancer.”
 The National Cancer Institute now says that diet is 
considered a major weapon against cancer. About one-third 
of all cancers are linked to diet–some experts put the fi gure 
as high as 60 percent.
 Page 84: “The Healthiest Diet: Asians who eat a 
traditional diet–low in meat and high in soybeans, soybean 
products and vegetables–have strikingly low cancer rates. 

Scientists have long known that such diets provide cancer 
protection,...”
 “Soybeans: Soybeans are believed to contain at least fi ve 
known anti-cancer agents. Experts theorize that high soybean 
consumption is a primary reason Japanese women have 
less breast cancer [only one-fourth as much] than American 
women. Japanese women eating a traditional diet typically 
consume two ounces of soybean products a day, including 
tofu (soybean curd), miso (soybean paste) and boiled and 
fermented soybeans.
 “One compound found in soybeans is quite similar 
chemically to the drug tamoxifen, which is used to prevent 
cancer and stop its spread. In animal studies, soybean 
constituents have also been found to block colon, skin, 
cervical and other cancers by possibly stimulating the body’s 
immune system and slowing the growth and division of 
cancer cells.” Address: Nationally syndicated newspaper 
columnist and author of “The Food Pharmacy” (Bantam).

3647. Grossman, Elaine T. 1993. Tofu and you: A 
personalized weight loss program and healthy eating plan. 
Torrance, California: Morinaga Nutritional Foods, Inc. 143 
p. No index. 22 cm. Wire loop spine. [13 ref]
• Summary: This handy book is presented with printed tabs 
that will enable you to turn instantly to the information on 
tofu you need. It contains 112 nutritious menus, 102 recipes, 
and 28 recipes featuring Mori-Nu Tofu. Contents: Why me? 
What is healthy eating? Why tofu? Will you change? How 
much should I weigh? Selections made simple. Recipes and 
meal plans. It’s a special occasion! Staying slim and healthy. 
Research citations. Address: MS, RD, Nutrition Network, 
Beverly Hills, California.

3648. Product Name:  Soyboy Tofu Lin (Marinated and 
Baked Firm Organic Tofu).
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  545 West Ave., Rochester, NY 
14611.  Phone: 716-235-8970.
Date of Introduction:  1993 August.
Ingredients:  Incl. tofu.
New Product–Documentation:  Spot in New Product News. 
1993. Oct. 12. Organic tofu is pressed until fi rm, soaked in 
a marinade, then baked. It is ready to eat, or can be cut into 
small cubes or sliced like cheese.

3649. Obis, Mariclaire Barrett. 1993. Take another look at 
soyfoods. Vegetarian Times. Aug. p. 54-56, 58, 60, 62, 64, 
66. [8 ref]
• Summary: A good introduction to soyfoods including 
whole dry soybeans, fresh green soybeans, soy fl our and 
grits, soy sauce, soy oil, textured vegetable protein, soymilk, 
okara, soy yogurt and cheese, tofu, tempeh, and miso. 
Address: Contributing editor, Vegetarian Times.
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3650. Soyfoods Association of America. 1993. Tofu facts 
(Leafl et). Libertytown, Maryland. 2 p. 28 cm.
• Summary: The funding for this simple sheet (black ink on 
white paper) was provided by the United Soybean Board. 
Contents: Tofu (what it is). Types of tofu. Tofu nutrition 
facts. Tofu recipes (3). Buying and storing tofu. Tips for 
using tofu. Address: P.O. Box 65, Libertytown, Maryland 
21762.

3651. Sterling, Marilyn. 1993. Totally tofu. Co-op Newsletter 
(Arcata, California). Aug. p. 6-7.
• Summary: Describes how tofu is made at The Tofu Shop. 
Includes tofu recipes and the process for pressing tofu at 
home. On pages 6 and 7 are ads from The Tofu Shop. Photos 
show: (1) Tofu Shop owner, Matthew Schmit, with a pallet 
of organic soybeans in the FoodWorks warehouse. (2) Shane 
Keller at the soy milk press, which separates the milk from 
the pulp (okara). (3) Cleaning the kettle above the press after 
the curds are pressed. (4) Steve Ulrich adding nigari to the 
soymilk to curdle it. The curds are then pressed into tofu, (5) 
Steve slices the fresh, fi rm tofu before packaging.

3652. Sakaguchi, Noboru. 1993. Re: Early history of tempeh 
in France. Making good nigari tofu in France. Letter to 
William Shurtleff at Soyfoods Center, Sept. 3–in reply to 
inquiry. 1 p. Handwritten. [Jap; eng+]
• Summary: “In 1981 Anita [Dupuy] started making tempeh 
with a man named Jean-Luc Alonso. Anita was in charge 
of the commercial aspects of the business and Jean-Luc did 
the production. The company is no longer in business. I 
recently talked with Jean-Luc and I think he will be sending 
you more details. His address is presently “Gaia,” 11 rue 
François Chancel, 31190 Auterive, France. Anita is now in 
the Netherlands.
 Concerning our tofu production, in August 1985 
we moved to a suburb of Paris named Champigny and 
changed the name of our company to Daizou. We have been 
producing tofu ever since. I am beginning to understand 
that making good tofu using natural nigari is based on 
getting good soybeans, so I have become very interested 
in agricultural issues and have begun to study agriculture. 
The key question is whether we can grow good soybeans in 
Europe.
 Note: The letterhead and envelope read: Tama–
Distribution de Produits Naturels. Address: Tama, 883 rue 
de Bernaü, Z.I. du Plateau, 94500 Champigny-Sur-Marne, 
France. Phone: 49 83 79 94.

3653. Golbitz, Peter. 1993. Re: Trip to Europe, and changes 
at Nasoya. Letter (fax) to William Shurtleff at Soyfoods 
Center, Sept. 13. 1 p.
• Summary: In September 1992 he and Anders Lindner 
both spoke at an American Oil Chemists’ Society (AOCS) 
conference in Budapest, Hungary, then traveled through 

Switzerland together, sampling soyfoods. They ended up 
with a visit to the Sojinal/Biosoja soymilk and tofu plant in 
Issenheim, France. Peter then went to Paris for a week where 
he met with Pierre Maitre from Sojaxa, the French soyfoods 
association.
 John Paino has resigned from Nasoya. Jerry Maynard 
from Vitasoy is the new president. Address: Soyatech, P.O. 
Box 84, Bar Harbor, Maine 04609. Phone: 207-288-4969.

3654. Gemperlein, Joyce. 1993. Tofu–No bones about it: 
Health and environmental benefi ts make that bland soybean 
product a big seller. Mercury News (San Jose, California). 
Sept. 15. [2 ref]
• Summary: Ken Nozaki’s San Jose Tofu Co. produces more 
than 500 blocks of fresh tofu a day–That’s protein that hasn’t 
been killed, plucked, scaled, boned, skinned, or tenderized. 
Five photos show how the tofu is made. This shop has been 
in operation since 1947. Nozaki, age 66, took over the shop 
from his uncle in 1951–at a time when the merits of tofu 
were generally only known to people of Asian descent. 
“But that has changed. By virtue of the hippie culture of the 
1960s, the infl ux of immigrants in the last decades, and now 
the health and environmental movements, tofu is edging 
into mainstream cooking in the United States. Nonsense, 
you say. It is bland, yucky. It will never come close to 
replacing America’s protein darling, beef. Probably not, but 
the increasing emphasis on cross-cultural cooking and on 
lowering cholesterol and fat in our diets has food processors 
introducing tofu hot dogs, tofu burgers, tofu cheese and even 
tofu ice cream into supermarkets that cater to the general 
public.”
 William Shurtleff discusses tofu’s growth of popularity 
in America.
 Source: Knight-Ridder/Tribune News Service, 20 Sept. 
1993. Title: America’s love affair with tofu getting stronger 
all the time. Address: Staff writer, California.

3655. Mazzieri, Giovanna Fosso. 1993. Work with soyfoods 
in Italy (Interview). SoyaScan Notes. Sept. 17. Conducted by 
William Shurtleff of Soyfoods Center. Followed by a 4-page 
typed letter of 6 Oct. 1993.
• Summary: Giovanna was in touch with Soyfoods Center 
in 1985 when she was interested in having The Book of 
Tofu translated into Italian. That project was not successful 
because she was unable to fi nd a publisher.
 Giovanna thinks she was the fi rst person in Italy to ever 
make tempeh. Roland di Centa asked her to go to Paris; 
she went there for one week in February 1983 and Anita 
Dupuy taught her how to make and cook with tempeh. At 
the time, Anita was defi nitely selling her tempeh to many 
shops in Paris, including Le Bol en Bois, other natural food 
or macrobiotic shops, and also to the Indonesian Embassy in 
Paris. She was also making and selling tempeh sandwiches. 
Anita told Giovanna that she had been in Indonesia for a 
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long time, and that she had learned how to make tempeh 
there. Giovanna still has Anita’s business card. It shows that 
Traditions du Grain was located at 16, Avenue Jean-Jaures, 
94200 Ivry. Phone: 671.89.88. Anita’s personal residence 
was 25 rue du 18 Juin 1940, 94400 Vitry. Phone: 681.85.41.
 Giovanna returned to her home in Milan, and in May/
June 1983 she started making tempeh non-commercially 
for Roland and six other people. She gave away most of 
her tempeh free of charge; just a few people paid for it. She 
never sold tempeh commercially because it takes offi cial 
authorization and lots of money to open a shop. She could 
not afford to do it legally and she did not want to take the 
risk of doing it illegally just to earn a little money. But she is 
still making tempeh at her home for her friends and herself. 
She orders her tempeh starter from GEM Cultures in the 
USA. In June 1983 she also wrote and published a 7-page 
booklet in Italian, titled “Tempeh,” to teach people how 
to cook with tempeh. It contained nutritional information 
plus 14 recipes. She also gave tempeh classes at which she 
distributed this booklet. To date, no books on tempeh have 
been published in Italian. As far as she knows, the fi rst and 
only company that has ever sold tempeh commercially in 
Italy is La Finestra Sul Cielo S.r.l., an important macrobiotic 
center, located at Via Brandizzo 149, 10088 Volpiano 
(Torino). Phone: 011/9951818. She thinks they started to sell 
tempeh in 1992/1993.
 Concerning tofu: She learned how to make tofu from 
Roland di Centa, who was her master, in June 1982. She 
also never sold tofu commercially for the same reasons she 
did not sell tempeh. She helped to popularize tofu in Italy 
through classes and the distribution of tofu recipes. She 
knows of four books about tofu in Italian that are now in 
print: Il Libro della Soia (1989, published by Mediterranee), 
La Soia in Cucina by W. Pedrotti (1990, published by Casa 
Verde), Il Tofu by Martha Fischer (1992, published by 
Mistral Demetra), La Soia by W. Pedrotti (1993, published 
by Mistral Demetra).
 Giovanna knows Gilberto Bianchini (pronounced bee-
an-KEE-nee) very well. He was a very early tofu producer 
in Italy, starting in Milan in about 1982 or 1983 (she thinks) 
at about the same time as Giovanna. In Milan at that time 
there was only one vegetarian food retail shop and they did 
not like to sell tofu; they encouraged people to eat cheese 
instead. So Gilberto had a very hard time. Giovanna is sure 
that Gilberto started making tofu in Milano and then he 
moved to Rimini. Gilberto did very active and good work 
with tofu in Italy and he made a product of fi ne quality, 
but she thinks he is not producing it any more. Gilberto is 
now living at Via Cuoco 7, 47037, Rimini, Italy. Phone: 
0541/373670.
 Other people who pioneered in introducing soyfoods 
to Italy were Ferro Ledvinka in Florence. He worked for 
Mitoku in Japan, and is now a macrobiotic consultant in 
Florence. Phone: 055/217204. Also Carlo Guglielmo and 

Elena Roggero, macrobiotic consultants in Turin at the same 
address as La Finestra Sul Cielo.
 She is aware of the following companies producing and 
selling tofu commercially: (1) Fonte Della Vita, Via Monviso 
18, Cuneo, Italy. Phone: 0172/66397. (2) Soyalab, Via B. 
Cellini 48N, 50020 Sambuca Val di Pesa (Firenze). Phone: 
055/8071268.
 Giovanna is still active promoting and teaching about 
soyfoods in Italy. There is a growing interested in soyfoods 
compared to 10 years ago. Now consumers ask for them. 
Address: Via Santa Tecla 3, 20122 Milan, Italy. Phone: 02 
8646 1747.

3656. Bjornson, Sheri. 1993. Tempting tofu and tempeh: 
Health benefi ts, versatility help popularize soyfoods. Daily 
Ledger–Post Dispatch (Antioch, California). Sept. 21. p. 21-
22.
• Summary: Ron and Nancy Hoskins of Oakley, California, 
are vegetarians and they teach vegetarian cooking classes. 
One is titled “Introduction to tofu and tempeh,” and another 
is “Introduction to TVP and gluten.” Ron learned about 
soyfoods when he lived at The Farm in Summertown, 
Tennessee. Contains recipes for: Greek salad with tofu. 
Tofu-dill dip. Hawaiian tempeh kabobs with pineapple and 
peppers. A color photo shows Ran and Nancy at a table with 
tofu and some books from The Farm’s Book Publishing Co.

3657. Snider, Mike; Thomas, Karen. 1993. Helping Hillary 
add taste to tofu. USA Today (Washington, DC). Sept. 24.
• Summary: “Tofu. It’s no broccoli, but it’s causing 
presidential stirs.
 “Hillary Rodham Clinton declared this week that 
she’s facing dining-room opposition about working the 
healthful but much-maligned food into the family diet. 
Seems the troops are skeptical that tofu ‘tastes as good as a 
cheeseburger and fries,’ she said.
 “Perhaps a little covert action is needed for a tofu 
infi ltration. Tofu, a white, spongy cube of soy protein, is 
bland, but ‘so is fl our if you eat it raw,’ says Robert McBride, 
author of Cooking With Tofu: For Those Who Hate Tofu but 
Don’t Know Any Better.
 “’The worst thing you can do is eat a piece of tofu,’ 
adds Steve Harrison of Johnson & Wales University culinary 
school. Rather, sneak it in.”
 Contains a recipe for “Soy burgers.”

3658. Tuchman, Laura J. 1993. As vegetarianism moves 
mainstream, a fest comes to San Jose. Mercury News (San 
Jose, California). Sept. 29. p. 1E.
• Summary: “More than 12.4 million Americans, or almost 
7 percent of the population, now consider themselves 
vegetarians.”
 The Sixth Annual World Vegetarian Day Celebration is 
coming to downtown San Jose on Sunday.
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 “Despite the stereotypes that clog meat lovers’ minds, 
vegetarianism is no longer limited to communes and Hare 
Krishna hangouts.
 “It’s practically everywhere. Tempeh and tofu burgers 
fi ll the refrigerated cases of major supermarkets. Stouffer’s 
Vegetable Lasagna is stacked with the other frozen foods. 
Minute Instant Brown Rice lines the shelves. In August, 
Pillsbury even announced that it will market a soy Harvest 
Burger under its Green Giant label, a move that will bring 
soy patties to frozen food sections in more than half the 
country by October 1894.
 “’You could never ever have come across that 10 
years ago,’ says Amy Clark, an associate editor at the 
Vegetarian Times, a consumer magazine that has chronicled 
vegetarianism for 20 years. ‘There’s just increasing interest 
from a lot of mainstream companies and that’s been a very 
positive thing.’
 “But as vegetarianism spreads, its defi nition has, in a 
sense, narrowed. No longer can someone who shuns steaks 
and chicken dine on salmon or mahi-mahi and still call 
himself a vegetarian.
 “’If somebody actually says they’re a vegetarian that 
means they don’t eat any meat, chicken or fi sh–any animals,’ 
says Dennie Van Tassel, a computer consultant at the 
University of California, Santa Cruz, and a vegetarian for the 
last three years.
 “Van Tassel, a member of Santa Cruz Vegetarians, a 
monthly potluck supper group, was instrumental in the Santa 
Cruz County Board of Supervisors’ decision to declare Oct. 
1-7 Vegetarian Week in Santa Cruz County.
 “Besides recognizing World Vegetarian Day, Vegetarian 
Week salutes Santa Cruz County’s many vegetarian 
restaurants (10), its many natural food stores (six) and its 
abundance of fruit and vegetable farmers (about 450).
 “Van Tassel, 54, became a vegetarian for health reasons. 
That puts him in with about 46 percent of vegetarians, 
according to the Vegetarian Times. In contrast, only about 16 
percent of vegetarians claim animal welfare as their primary 
reason for going meatless, the magazine reported.
 “’The evidence now is really strong that eating meat 
really isn’t good for you. They’ve established it without a 
doubt,’ Van Tassel says on a day he began with potatoes, 
scrambled tofu and toast. ‘I just couldn’t imagine myself 
eating meat anymore.’
 “But Van Tassel Isn’t content to rest on his tofu with 
a simple weeklong celebration. He and other vegetarians 
in Santa Cruz want their hometown recognized as the 
vegetarian capital of North America. Van Tassel even wrote 
to the Vegetarian Times in Oak Park, Illinois, hoping it might 
poll its readers on the subject.
 “’We think it is (the vegetarian capital), but we don’t 
know how to prove it,’ says Radha Vignola, a member of 
Santa Cruz Vegetarians and a cooking teacher who follows a 
vegan diet, one that contains no animal products whatsoever–

no eggs, milk, cheese, whey, not even honey. ‘The word 
vegetarian does not mean healthy,’ Vignola says. ‘There are 
many vegetarians who are not eating healthy foods.’
 “In her classes, taught from Monterey to Redwood City, 
Vignola offers strictly vegan recipes that emphasize healthy 
eating. ‘I’m really teaching good nutritional practices,’ she 
says, ‘using whole, real foods that are organically grown, 
close to nature.’
 “Vegetarianism has had its followers through the 
ages, including such notables as the Greek mathematician 
Pythagoras, Leonardo da Vinci and George Bernard Shaw. 
Still, meatless meals aren’t yet for everyone. But those 
hesitant to try them shouldn’t fear a growling stomach. ‘I’m 
never, ever hungry and I don’t think I eat boring food... I 
never feel like I’m sitting down to my plate of sprouts,’ says 
Clark, a vegetarian since age 17. ‘I never leave the table 
feeling, ‘If I just had a little piece of chicken I would feel so 
much better.’”

3659. Product Name:  Cedarlane Organic Fettucini Alfredo.
Manufacturer’s Name:  Cedarlane Foods.
Manufacturer’s Address:  1864 E. 22nd Street, Los 
Angeles, CA 90058.  Phone: 213-745-4255.
Date of Introduction:  1993 September.
Ingredients:  Incl. Soy Parmesan, soy Romano, and soy 
cream cheese over organic fettucini noodles.
Wt/Vol., Packaging, Price:  9 oz package.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1993. Sept. p. 78. “Hold the cheese please! 
Lactose free.” “What is Fettucini Alfredo without the 
richness of cream, butter, and cheese? And lots of cholesterol 
and butterfat? Well, now you can hold your cheese and eat 
it too! Our Fettucini Alfredo is made with soy Parmesan, 
soy romano and soy cream cheese (all made from organic 
tofu) blended into a rich sauce and poured over our 
delicious Fettucini noodles. Great taste, lactose free and no 
cholesterol.”
 Spot in Health Foods Business. 1993. Sept. p. 84.

3660. Heath Foods Business. 1993. Owner operated co-op 
has new address. Sept. p. 80.
• Summary: Surata Soyfoods Cooperative announces a move 
to new quarters at 325 West 3rd Ave., Bldg, A, Eugene, 
Oregon 97401-2524. The worker-operated co-op makes 
hand-crafted tofu and tempeh using organically grown 
soybeans.

3661. Nasoya Foods, Inc. 1993. Nasoya tofu–America’s #1 
choice, naturally! (Ad). Natural Foods Merchandiser. Sept. 
p. 91.
• Summary: A full page color photo. At the bottom are the 
front panels of the packages of 4 types of tofu made by 
Nasoya: Extra fi rm, fi rm, soft, and silken.
 Note: In Sept. 1997 Nasoya handed this out as a leafl et 
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at Natural Products Expo East. Address: Leominster, 
Massachusetts 01453. Phone: 1-800-229-TOFU.

3662. Nichii Company of America, Inc. Mycal Group. 1993. 
Reduced fat tofu: Setting the record straight (Ad). Natural 
Foods Merchandiser. Sept. p. 81.
• Summary: This full-page red, green, and white ad contains 
questions and answers about reduced fat tofu. Address: 
23440 Hawthorne Blvd., Suite 140, Torrance, California 
90505. Phone: 213-791-0010.

3663. Nightly news [Anchorman Tom Brokaw with fi rst lady 
Hillary Clinton on tofu]. 1993. Television broadcast. Sept. 
21.
• Summary: Brokaw notes that one of Ms. Clinton’s goals is 
to get American to take greater responsibility for their own 
health. Asked if the president will be able to give up French 
fries, Ms. Clinton replies: “We’re making lots of changes in 
our diet because one of the things we’ve learned as a result 
of this work–something I hadn’t known before I got into it–is 
what a good role nutrition can play in making you healthier.”
 The fi rst family is actually using low-fat recipes. “And 
we have actually changed the way we eat and we are trying 
to convince ourselves it tastes as good as a cheeseburger and 
fries...”
 “Brokaw: Does the President occasionally look down at 
his plate and say, come on, Hillary, I’ve had a hard day.”
 “Clinton: We’ve made a lot of progress on, you know, 
pasta and things like that, but tofu has been hard for us.”
 “Brokaw: Not a lot of tofu fi elds in Arkansas, after all.”
 “Clinton: But I mean, it’s a good product. We’re keeping 
at it until we fi nd something we like in it.”
 “Brokaw: We’ll await the fi rst state dinner featuring 
tofu.”

3664. Product Name:  Tofu Dessert [Strawberry, or 
Apricot].
Manufacturer’s Name:  Nutrisoy Pty. Ltd.
Manufacturer’s Address:  255 Forest Road, Arncliffe 2205, 
NSW, Australia.
Date of Introduction:  1993 September.
Ingredients:  Strawberry: Filtered water, organic soybean, 
strawberry, honey, apple juice, pectin (extract of citrus peel), 
natural nigari (magnesium chloride).
Wt/Vol., Packaging, Price:  200 gm cup.
How Stored:  Refrigerated.
New Product–Documentation:  Labels with dates sent by 
Tony Wondal of Nutrisoy. 2005. April 26. He started making 
and selling these products in Sept. 1993. Strawberry: Green, 
yellow, red and blue on pink.

3665. Nutrition Action Healthletter. 1993. Tofu to you. 
20(7):14. Sept.
• Summary: “Q: Is tofu healthy or hype? Dr. Tastebud: It’s 

both. While its a nice way to get some protein and calcium 
without a shot of saturated fat and cholesterol, its only 
healthy if you buy the right kind (low-fat) and substitute it 
for the right thing (red meat or high-fat dairy).
 An interesting table shows the number of grams of 
fat and the percentage of the USRDA for calcium in 10 
major brands of tofu, non-fat ricotta cheese, chicken breast 
(skinless, cooked), top round steak (trimmed and cooked), 
and ricotta cheese (part skim). The two tofu brands with 
the least fat are Mori-Nu silken extra fi rm and Azumaya 
soft (each 2 gm, and each with only 3-4% of the USRDA 
for calcium). Four brands contain 15% of the USRDA for 
calcium: Azumaya regular (3 gm fat), Nasoya soft (4 gm fat), 
Azumaya fi rm (5 gm fat), and White Wave hard or soft (7 gm 
fat).

3666. Product Name:  Today’s Tamales [Spicy Tofu].
Manufacturer’s Name:  Today’s Tamales.
Manufacturer’s Address:  2560 #1 Dominic Dr., Chico, CA 
95928.  Phone: (916) 893-2646.
Date of Introduction:  1993 September.
Wt/Vol., Packaging, Price:  7 oz.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 1993. Sept. p. 84.
 Leafl et distributed at Natural Products Expo East in 
Baltimore, Maryland. 1993. Oct. “A new twist on a Mexican 
classic. Today’s Tamales–Vegetarian. An ancient food for 
modern times.” “In 1982 vegetarian Karen Goodwin of 
Chico, California, set out to make a new kind of tamale.” 
Free of lard.

3667. Product Name:  [Tofu Spring Rolls].
Foreign Name:  Nems au Tofou.
Manufacturer’s Name:  Tofoulie.
Manufacturer’s Address:  St. Pierre, 26560 Séderon, 
France.  Phone: 75-28-55-05.
Date of Introduction:  1993 September.
Ingredients:  Tofu* 21%, rice cakes (galettes de riz), 
carrots*, green vegetables*, onions*, water, millet*, 
sunfl ower oil, shoyu*, sea vegetables, unrefi ned sea salt, 
spices*. * = Organically grown: 75% of total.
Wt/Vol., Packaging, Price:  170 gm. plastic bag.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Fats (lipids) 3.1 gm, protein 5.3 
gm, carbohydrates (glucides) 28.3 gm, calories (Kcal) 162 
(686 kJoules).
New Product–Documentation:  Form fi lled out and Label 
sent by Joel Pichon. 1996. June 14. Nem is the Vietnamese 
word for “spring rolls.” His company started making Tofu 
Spring Rolls (Nem au Tofou) in Sept. 1993; they now make 
up to 1,000 kg/month. They plan to introduce a second fl avor 
Nem Potinoa au Tofou in the autumn of 1996. The Label is 
a heavy plastic bag 4.75 by 9.75 inches. Red and black on 
white. Illustrations of two red dragons with fi ery breaths 
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descending on a rural village.

3668. White Wave, Inc. 1993. White Wave soyfoods food 
service product list (Leafl et). Boulder, Colorado. 1 p. Single 
sided. 28 cm.
• Summary: Lists six categories of products: (1) Tofu: 
Vacuum pack organic hard style tofu (2/5# pouches). 
Meatless tofu steaks (2/4# pouches).
 (2) Dairyless Soy Yogurt: Lemon kiwi (6/2# tubs). 
Organic plain quarts (6/2# tubs).
 (3) Soy A Melt Soy Cheese: Cheddar style (4/7.25# 
loaves). Mozzarella style (4/7.25# loaves). Monterey jack 
style (4/7.25# loaves). Garlic herb style (4/7.25# loaves).
 (4) Meat Substitutes: Meatless healthy franks (10# 
cases). Meatless healthy bologna (10# cases). Vegetarian 
sloppy joe (19# buckets). Traditionally seasoned seitan (2/6# 
pouches). Diced traditionally seasoned seitan (2/6# pouches).
 (5) Veggie burgers: Tempeh burger (60/3 oz. cases). 
Teriyaki tempeh burger (60/3 oz. cases). Veggie life burger 
(48/3.5 oz. cases). Lemon broil tempeh (90/2 oz. cases). 
Tempeh cutlet (60/3 oz. cases).
 (6) Tempeh: Original soy tempeh (20/8 oz. packs). 
Address: 1990 North 57th Court, Boulder, Colorado 80301. 
Phone: 303-443-3470.

3669. White Wave, Inc. 1993. White Wave soyfoods retail 
product list (Leafl et). Boulder, Colorado. 1 p. Single sided. 
28 cm.
• Summary: Lists six categories of products. * = Also 
available in food service pack: (1) Tofu: Reduced fat organic 
tofu. Organic tofu*. Snack’n savory tofu. Meatless tofu 
steaks*. Spicy szechuan stir fry. Tofu in garlic sauce stir fry.
 (2) Dairyless Soy Yogurt: Raspberry. Strawberry. 
Blueberry. Peach. Apricot mango. Lemon kiwi*. Vanilla. 
Organic plain quarts*.
 (3) Soy A Melt Soy Cheese: Cheddar style*. Mozzarella 
style*. Monterey jack style*. Garlic herb style*. Mixed 
variety case. Fat free cheddar style. Fat free Mozzarella 
style. American soy singles. Mozzarella soy singles. (4) 
Meat Substitutes: Meatless healthy franks*. Jumbo meatless 
healthy franks*. Meatless healthy links. Meatless healthy 
bologna*. Meatless healthy bacon. Vegetarian sloppy joe*. 
Vegetarian chili. Tempeh barbecue. Traditionally seasoned 
seitan*.
 (5) Veggie burgers: Tempeh burger*. Teriyaki tempeh 
burger.* Veggie life burger*. Lemon broil tempeh*. Tempeh 
cutlet*.
 (6) Tempeh: Original soy tempeh*. Soy rice tempeh. 
5-grain tempeh. Wild rice tempeh. Address: 1990 North 57th 
Court, Boulder, Colorado 80301. Phone: 303-443-3470.

3670. Clinton, Hillary Rodham. 1993. Speaking of health-
care reform. Time. Oct. 4. p. 18.
• Summary: “We’ve made a lot of progress on, you know, 

pasta and things like that–but tofu has been hard for us.”
 Note: This is excerpted, in large bold letters, from 
an interview with Tom Brokaw, on the effort to improve 
President Bill Clinton’s eating habits.

3671. Kubová, Anna; Vavrac, Ján. 1993. Re: Soybeans and 
soyfoods in Slovakia. Letter to William Shurtleff at Soyfoods 
Center, Oct. 5. 3 p. Typed, with signature. [1 ref]
• Summary: Before Czechoslovakia was founded in 1918, 
Slovakia had been geo-politically a part of the Austro-
Hungarian Monarchy, and in some sources you can recognize 
Slovakia as so-called “Upper-Hungary” as well. Besides, 
many former (mostly Hungarian or German) names of 
Slovak towns have been changed over the years.
 The earliest references seen to soybeans within the 
boundaries of present-day Slovakia are found in Prof. 
Haberlandt’s 1878 monograph titled Die Sojabohne (The 
Soybean). This book describes the fi rst fi eld trials with 
soybeans in 144 localities throughout western and central 
Europe. The information on the soybean trials in today’s 
Slovakia appears in Part 3, titled “Culture trials in the year 
1877,” in the section on “Culture trials in Hungary and 
Croatia.” Pages 68-71 list the results of 8 fi eld trials made in 
the region that became Slovakia or the Slovak Republic after 
1 Jan. 1993. Note that the names of some villages have been 
changed, as follows: #93 Pápa. #94 Kövesd or Kövesdö is a 
small village presently named Kamenicná (near Komárna). 
#99 Császtkócz is now Cásta (near Bratislava). #100 and 
#101 Szucsany is now Sucany (in Slovak transcription). 
#102 Poltár is near Lucenec. #104. Bálványos is now 
Balvany (near Levice). And #105 Kápolnás-Nyék is now 
Kaplná (near Bratislava).
 “After the fi rst unsuccessful attempts to introduce the 
soybean to our country, the crop somehow became forgotten, 
or was grown only in botanical gardens as a decorative plant. 
But some area of soybeans was being constantly maintained 
to a certain extent in southern Slovakia. The data show that 
in 1934 the area cropped with soybeans exceeded 1,000 
hectares, which was quite a large area considering that 
we currently grow here approximately 3,000 hectares of 
soybeans.
 “Promotion of soybean cultivation and support for 
its utilization have always been given little attention. The 
soybean market was already established in 1915. Except for 
this, soybean became interesting as an oil-seed crop as well 
as a source of high-quality protein apparently consumed by 
vegetarians.
 “As far as we know, no history of soybean cultivation 
in Slovakia has ever been published. We were provided with 
a bibliography on soybeans by the Regional Agricultural 
Library located at the Agricultural Museum in Nitra.
 “We are enclosing the names of two companies that 
make soyfoods in Slovakia and the Czech Republic. The 
fi rst one makes tofu.” (1) Alfa Bio s.r.o., Horná 37, Banská 



Tofu & Tofu Products (1985-1994)   989

© Copyright Soyinfo Center 2022

Bystrica, Slovakia. Phone: 088/242 35. Fax: 088/539 38. (2) 
Pragosoja spol. s.r.o., Vestinska 36, 153 00 Praha (Prague) 5, 
Czech Republic. Phone and fax: 59 43 16. Address: 1. Dep. 
of Plant Physiology; 2. Dep. of Plant Protection. Both: Univ. 
of Agriculture KFR, Tr. A. Hlinku C.2, SK-949 76 Nitra, 
Slovakia. Phone: +42-87-411 560.

3672. Poninski, Piotr. 1993. Re: Tofu in Poland. Letter to 
William Shurtleff at Soyfoods Center, Oct. 10. 2 p. Typed, 
with signature on letterhead.
• Summary: After giving details about the tofu made by 
his company, Piotr notes: “We think that second generation 
products are absolutely the best way to popularize this kind 
of new food. We will soon be working on tofu with various 
spices and other additions such as vegetables, grains, nuts 
etc. as well as on dressings and spreads.
 “As far as other soyfoods are concerned, both soymilk 
and TVP are available on the Polish market but in a rather 
modest way. If you want to fi nd them you can, but since they 
are all imported from Western Europe, or from Hungary 
(TVP) and not generally known, they are not widely 
available. Our plan is to import and popularize TVP. You can 
also get some retail packaged soybeans and soy meal.
 “I think we are the fi rst company to make and sell 
tofu in the Warsaw area, but I know a little about other 
companies which make or are planning to make tofu in 
Poland: (1) Vietnamese immigrants make fi rm tofu (Dau 
Phu), probably coagulated with vinegar, and sell it only to 
other Vietnamese people. Their general opinion is that Poles 
will not eat it and it is not worthwhile to try to popularize it; 
(2) A ‘district dairy cooperative’ in Szczytno (Northeastern 
Poland) makes tofu and tries to sell it somewhere in Warsaw. 
A professor from the department of food technology at 
the Main School of Agriculture in Warsaw is involved in 
this project and probably has set up the whole technical 
process. We contacted with him but he refused to cooperate 
with us. I have not had a chance to eat their tofu but one 
of our customers who tried it says it has a taste inferior to 
ours; (3) A Polish-Chinese enterprise which presently sells 
soybean sprouts is planning to manufacture and sell tofu in 
the Warsaw area.” Address: Founder and owner, Polsoja, ul. 
Hetmanska 61, 05-120 Legionowo (near Warsaw), Poland. 
Phone: (48 22) 18 21 11.

3673. Richardson, Al. 1993. Companies using Nichii Soy 
Flakes, and new developments (Interview). SoyaScan Notes. 
Oct. 14. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The main American user of Nichii’s soy fl akes 
is White Wave of Boulder, Colorado, which uses the fl akes 
in only one product–its reduced fat tofu. White Wave also 
makes a private label reduced fat tofu for Tree of Life in 
Florida. Other users are: Ashland Soy Works (Ashland, 
Oregon), which will be introducing a reduced fat tofu, made 
from 100% soy fl akes, this month; Sacramento Tofu uses soy 

fl akes only in their fi rm-style tofu; Calco of Dallas, Texas, 
uses fl akes in their fi rm-style tofu. They buy a truckload 
about every 5 months. They also use whole soybeans; 
Dorothy Hwang, a PhD chemist, of Michigan Soy Products 
Co., Inc. (in Royal Oak, Michigan) uses both soy fl akes and 
soybeans. Dr. Les Wilson made the very valuable discovery 
that soy fl akes can be used to make reduced fat tofu.
 Quong Hop recently put a sticker on their Nigari Firm 
Tofu that says “The original reduced fat tofu,” which is 
in violation of FDA regulations. At the new Whole Foods 
Market store in Palo Alto, Al recently saw Wildwood’s fi rm 
tofu with a little sticker on the front that said “Low fat,” also 
a violation. The real problem is that Wildwood’s tofu retails 
for $0.99, Quong Hop’s is $1.29, and White Wave’s tofu, the 
only real reduced fat tofu is $1.49.
 Nichii has just landed a big agreement with Korea and is 
now shipping them about 60 tons/month of soy fl akes from 
the plant in Iowa. They are expected to be buying 100 tons/
month at the end of this year. Those fl akes are being used 
entirely to make tofu and soymilk. They are buying it for the 
convenience in dealing with rush orders, and the water and 
space savings–not for the reduced fat properties.
 Nichii’s plant in Iowa is now producing a little less than 
1,000 tons/month. 95% of this is non-organic soybeans and 
5% is organic. There is an increase in demand from Japan for 
organic fl akes. The plant runs a little less than 4 days a week, 
10 hours a day.
 95% of all soy fl akes make in this plant are sold outside 
America, mainly to Japan and Korea. Al visited Japan earlier 
this year. All of the fl akes in Japan are used for making tofu; 
none is used in meat products. Nichii/Mycal has about 250 
retail stores but just a few of them make fresh tofu in the 
store using Mr. Chikaarashi’s tofu-making machine; yet 
that number is increasing. 90% of the tofu sold is purchased 
from outside tofu manufacturers, many of them very large. 
Nichii sells three types of tofu, each clearly labeled: That 
made soybeans, that made from a mixture of soybeans 
and Nichii soy fl akes, and that made entirely from Nichii 
soy fl akes. Nichii says “We’ll buy your tofu if you use our 
fl akes.” None of tofu sold in Japan and made from fl akes is 
promoted for its low fat content. Address: Nichii Company 
of America, Inc., 23440 Hawthorne Blvd., Skypark 2, Suite 
140, Torrance, California 90505. Phone: 310-791-0010.

3674. Lukoskie, Luke. 1993. Some history of and update on 
activities at Island Spring (Interview). SoyaScan Notes. Oct. 
16. Conducted by William Shurtleff of Soyfoods Center.
• Summary: David Sucher was one of the original investors 
in Island Spring. He has been a close friend of Luke’s for 20 
years, and it was his investment that got the company going 
at its original location.
 Luke now works half time with Island Spring; he and 
his wife, Suni, literally make tofu. Suni manages the people 
and products. Yvonne Kuperberg is still there. He lets other 
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people run the business side of things. The company has 
a solid base of consumers in the northwest who support 
its products. Though sales are still strong, Island Spring 
is not yet out of the hole on the debts it incurred when 
the principals at Pacifi c Soy said “either give us complete 
control of the company or we’re going to leave.” At that 
time, Luke had accounts payable of $485,000, and he lost 
$300,000 in extracting the company from the position it had 
been in. He had raised $110,000 before the fi re with the help 
of Harold Hopkins, who knows a lot about capital in the 
Pacifi c Northwest.
 He soon realized that the only way to get out of the 
$300,000 hole was to tighten the belt at Island Spring. He cut 
his and Suni’s salary to zero for 3 years. They got personal 
income from personal investments, such as 4 housing units 
that they rent. They have worked the debt down to $60,000 
and they are now starting to pay themselves. In one more 
year they will be competitive again.
 Their competition is Azumaya, Nasoya (from time 
to time), White Wave, Ohta Tofu, Sea Asia, Boohan (of 
Tacoma), and Tacoma Tofu. Island Spring’s main products 
are now tofu burgers, soymilk in quarts and half gallons, 
traditional fi rm tofu (Korean-style, water pack), and extra 
fi rm tofu (vacuum pack).
 Talk with David Sucher. 1993. Oct. 20. One day Luke 
called David from Los Angeles, California, to ask if he 
could borrow (or exchange for stock) about $1,000 to $1,500 
to buy a grinder/mill for making tofu. At the time Luke’s 
company was in its original small building near the ocean 
and had not yet started commercial tofu production. At a 
later date Luke asked David to invest in the company, which 
he did; he now owns about 5% of the company’s stock. 
Address: P.O. Box 747, Vashon, Washington 98070. Phone: 
206-622-6448.

3675. Williams, Kimber. 1993. Rising to the seasons. 
Register-Guard (Eugene, Oregon). Oct. 20.
• Summary: Rising Moon Ravioli Company is driven by 
the changing seasons; they change their ravioli fl avors at the 
start of each season. Kirk Giudici, age 25, from New Jersey, 
and the creative mind behind Rising Moon, has a family 
tradition for pasta and ravioli that goes way back. His mother 
was at the vanguard of the vegetarian cooking movement. 
He and his partner, Ms. Jade Elms, were looking for a way 
to pay their way through the University of Oregon 2 years 
ago, she suggested a homemade pasta business. The two 
struggling students rented a house with 6 other people and 
started their business there. In studying their market, they 
opted for tofu over the traditional spiced pork. After hard 
work at the beginning, the business is now thriving. Contains 
a nice history of their work.

3676. Brown, Alan. 1993. Kinmata: Fine dining at a Japanese 
inn. Bon Appetit 38(10):118-22. Oct.

• Summary: Kinmata Ryokan is a nearly 200-year-old 
traditional Japanese inn located in Kyoto at 407 Shijo-agaru, 
Goko-machi, Nakagyo-ku. The owner, Haruji Ukai, who 
is also the chef, is the seventh generation of his family to 
run the inn; he greets each new guest in person when they 
arrive. The food at Kinmata, which is “as delicious as it is 
beautiful,” features kaiseki cuisine. There are only seven 
rooms in two-story Kinmata and no private bathrooms. 
Contains two miso recipes: Broiled bean curd and eggplant 
with miso (Kinmata’s version of dengaku). White miso 
soup with shrimp. Address: Free-lance travel writer based in 
Tokyo.

3677. DeClercq, D.R.; Daun, J.K.; Tipples, K.H. 1993. 
Quality of Canadian soybean–1993. Canadian Grain 
Commission, Crop Bulletin No. 210. 9 p. Undated. [1 ref. 
Eng]
• Summary: Contents: Introduction. Weather and production 
review. Quality data. Methods: Samples, oil content, 
protein content, fatty acid composition, iodine value. 
Acknowledgements.
 Figures show: (1) Map of Southern Ontario showing 
counties from which 1993 soybean survey samples were 
received. (2) Annual mean oil and protein content of 
Canadian soybean–1983-1993, Grades No. 1 and No. 2 
Canada combined (oil averages 20.5%; meal 41.9%).
 Tables show: (1) Production statistics for soybeans in 
Canada, 1983-1993 (seeded area {ha}, production {tonnes}, 
yield {tonnes/ha}). In 1993, the most recent year: Seeded 
area: 728,700 ha. Production: 1,851,000 tonnes. Yield: 2.57 
tonnes/ha.
 (2) Quality data for soybean harvest surveys No. 1 and 
No. 2 Canada grades: 1983-1993 (oil content, protein content 
{%}). (3) Quality data for 1993 Ontario soybean crop by 
grade (Nos. 1-3). (4) Oil and protein content of 1993 Ontario 
soybeans by county and grade. (4) Oil and protein content of 
1993 Ontario soybeans by county; No. 1 and No. 2 Canada 
grades combined.
 (5) Oil and protein content of 1993 Ontario soybeans by 
variety; No. 1 and No. 2 Canada grades combined. (6) Fatty 
acid composition for 1993 Ontario soybeans by variety; No. 
1 and No. 2 Canada grades combined. (7) Soybean varieties 
registered in Canada: Oilseed type. Natto type (3 NattoKing 
and 1 Nattosan varieties). Tofu type (Harovinton, KG 91, 
and TK 89). Address: 1. Chemist; 2. Research scientist; 
3. Director. All: Grain Research Lab., Canadian Grain 
Commission, 1404-303 Main Street, Winnipeg, Manitoba 
R3C 3G8, Canada.

3678. Product Name:  Farm Foods Fat Free Pizsoy 
[Original/Cheese Style, Garden Style, Vegetarian Pepperoni].
Manufacturer’s Name:  Farm Foods. Div. of Barricini 
Foods Inc.
Manufacturer’s Address:  49 Old Bloomfi eld Ave., 



Tofu & Tofu Products (1985-1994)   991

© Copyright Soyinfo Center 2022

Mountain Lakes, NJ 07046.  Phone: 201-334-0101.
Date of Introduction:  1993 October.
Ingredients:  Garden Style: Organic stone-ground whole 
wheat fl our, tomatoes, non-fat tofu mozzarella (organic 
soybeans, calcium caseinate [derived from non-fat milk], 
corn and rice starch, sea salt, citric acid, natural fl avor, soy 
lecithin, vegetable gum), bell peppers, mushrooms, fresh 
yeast barley malt, garlic powder, herbs and spices.
New Product–Documentation:  Spot in Health Food 
Business. 1993. Nov. p. 10. “Farm Foods acquires Original 
Pizsoy.”
 Leafl et (black on orange) distributed at Natural Products 
Expo East in Baltimore, Maryland. 1993. Oct. “Farm Foods. 
Come taste the world’s best pizza. Fat Free Pizsoy. The 
naturally delicious alternative to cheese pizza.”
 Two leafl ets (8½ by 11 inch, black-and-white) sent by 
Patricia Smith from Natural Products Expo West (Anaheim, 
California). 1994. March 10-13. “Fat Free Pizsoy Nutritional 
Facts.” Gives the ingredients and nutritional information on 
the 3 types of Pizsoy. What used to be called “Origina;” is 
now called “Cheese Style.”

3679. Health Foods Business. 1993. Celebrates 80th [Garden 
of Eatin’ founder Al Jacobson]. Oct. p. 58.
• Summary: A photo shows Jacob Jacobson, who celebrated 
his 60th birthday on July 26th with a party attended by 
125 friends and associates at Ma Maison Restaurant in Los 
Angeles. He is shown extending a printed invitation to his 
100th birthday on 26 July 2013.

3680. Product Name:  Tofu Pizza.
Manufacturer’s Name:  Leila’s All Natural Foods.
Manufacturer’s Address:  Brooklyn, New York 11201.  
Phone: (718) 855-1456.
Date of Introduction:  1993 October.
New Product–Documentation:  Leafl et distributed at 
Natural Products Expo East in Baltimore, Maryland. 1993. 
Oct. “Leila’s Vegi-Pies. 100% all natural. 100% great taste.”

3681. Morinaga Nutritional Foods, Inc. 1993. Mori-Nu. The 
lowest fat tofu in the world. The others are just plain tubby 
(Ad). Health Food Business. Oct. p. 37.
• Summary: A large color photo shows two Tetra Brik 
cartons of Mori-Nu Lite Silken Tofu. One is Extra Firm 
and the other is Firm in consistency. On each front panel is 
written, in large letters: “Only 1% fat.” A table shows that 
the Extra Firm contains only 1 gm of fat and 35 calories, but 
6 gm of protein per 3 oz serving. This gives the consumer 
“The highest protein to fat ration (6:1) and less calories than 
any other tofu.”
 This ad also appeared in HFM (Nov., p. 9), and Natural 
Foods Merchandiser (October 1993, p. 79; Oct. 1993, p. 79; 
July 1994, p. 14).

3682. Morinaga Nutritional Foods, Inc. 1993. Pure tofu. 
Perfect package. The world’s lowest fat tofu. Guaranteed 
fi rst-day fresh (Tear-off recipe pad). 2050 W. 190th St., Suite 
110, Torrance, California 90504.
• Summary: This color tear-off recipe pad (6½ by 4 inches), 
developed by Susan Bucher of Bucher & Russell in Los 
Angeles, was introduced in Oct. 1993. On the back is a 
recipe for savory spinach dip, a nutritional analysis, and a 
half-page answer to the question: “How can a protein-rich 
food like Mori-Nu Tofu retain all of its nutrition for months–
without refrigeration?” Address: Torrance, California. Phone: 
1-800-669-8638.

3683. Natural Foods Merchandiser. 1993. White Wave to 
triple production with new equipment. Oct. p. 18.
• Summary: In August White Wave Soyfoods announced that 
it will begin a $1.5 million expansion of its plant in Boulder, 
Colorado that will triple its production capacity to 13 million 
pounds of product per year. The expansion will allow White 
Wave to continue its annual 20% growth rate. The company’s 
sales last year were $4 million.

3684. Product Name:  Soyboy Veggie Sizzler (Fat-Free Pre-
Cooked Vegetarian Burger).
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  545 West Ave., Rochester, NY 
14611.  Phone: 716-235-8970.
Date of Introduction:  1993 October.
Ingredients:  Filtered water, soy protein concentrate, dried 
onion, wheat gluten, molasses, natural fl avoring, yeast, garlic 
powder, spices, vegetable gum.
Wt/Vol., Packaging, Price:  6 oz.
New Product–Documentation:  Spot in New Product News. 
1993. Oct. 12. Gives the product’s ingredients.
 Leafl et distributed at Natural Products Expo East in 
Baltimore, Maryland. 1993. Oct. “And you thought fat-free 
tasted like cardboard? Not Veggie Sizzler. We took out the 
fat and fi lled it with fl avor! Introducing the world’s fi rst fat-
free burger.” Health Foods Business. 1993. Dec. The product 
is said to have a grilled fl avor and meaty texture.

3685. Shi, Yanguo; Ren, Li. 1993. Dadou zhipin gongyi-xue 
[The technical arts of soybean products]. Beijing, China: 
Zhongguo Qinggong Yechu Banshe [Chinese Ministry of 
Light Industry]. xii + 484 p. Illust. No index. 18 cm. [34 ref. 
Chi]
• Summary: Wade-Giles reference: Ta-tou chih p’in kung-i 
hsüeh, by Shi, Yen Kuo; Jên, Li. Contents: Preface. 1. 
Introduction to soyfoods: Terminology and classifi cation, 
origin and development, future prospects. 2. Soybeans: 
Production, seed structure and components. 3. Chemical 
composition of soybeans: Soybean lipids, carbohydrates, 
minor components. 4. Soy proteins: Overview, molecular 
weight and classifi cation, water solubility, denaturation, 
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functionality, soy enzymes and antinutritional factors.
 5. Soy oil extraction: Oil extraction from soybeans, 
solvent extraction principles and process outline, pre-
extraction preparation, extraction process, other extraction 
technology, supercritical CO2 extraction. 6. Chinese 
traditional soyfoods: Principles and ingredients, soybean 
soaking and cleaning, soymilk preparation for tofu 
processing, coagulation and molding, lactone tofu, yuba, 
meat alternatives. 7. Fermented tofu: Varieties (total 14 
discussed), ingredients, microorganisms, mucor fermented 
tofu & process, top 8 products. 8. Fermented black soybeans 
and fermented soy paste (miso): Fermented black soybeans, 
fermented soy paste.
 9. Soymilk (soy beverages): Production principle and 
outline, beany fl avors and reduction, several commercial 
production lines, fermented soymilk, dry soymilk products. 
10. Products from defatted meal: Defatted soy fl our, soy 
protein concentrates (dadou fenli danbai), soy protein 
isolates (dadou nongsuo danbai), structured soy protein 
products, soy emulsifi ers, applications of soy protein 
products.
 Note: This is the earliest Chinese-language document 
seen (Nov. 2015) that mentions soy protein concentrates, 
which it calls dadou fenli danbai or that mentioned soy 
protein isolates, which it calls dadou nongsuo danbai.
 11. Soy by-products utilization: Okara and its uses, 
soy whey and its uses. 12. Biological and chemical assay 
methodology: Assay for protein solubility, soy protein 
isolation, soy protein molecular weight measurement, gas 
chromatographic analysis of soy oligosaccharides, HPLC 
analysis of soy oligosaccharides, phytic acid assay, assay 
for hexanal Ä the major beany fl avor component, trypsin 
inhibitor assay, lectin assay, urease assay, lipoxygenase 
assay, soybean cell biology: thin sample preparation 
technology, soybean cell biology: ultra thin sample 
preparation technology.
 Concerning fermented tofu (Chapter 7): Fermented 
tofu may be named after the region where it is made. Some 
famous products in China include: (1) Shaoxing furu. 
Famous for its rice wine, Shaoxing is a city in northeastern 
Zhejiang, a coastal province in central eastern China. (2) 
Guilin furu. Guilin is a city in the northeast of the Guangxi 
Zhuang Autonomous Region of far southern China. (3) 
Kedong furu. Kedong is a county in Heilongjiang province in 
northeastern China. (4) Jiajiang furu. Jiajiang is a county in 
Sichuan Province, southwest China. (5) Tangchang doufu-ru. 
Tangchang is a town in Sichuan province.
 Note: Talk with KeShun Liu. 2001. July 9. Green 
vegetable soybeans (maodou) are not mentioned in this book. 
Address: China.

3686. SoyaFoods (ASA, Europe). 1993. Dried soyamilk and 
tofu as bakery and meat ingredients. 4(3):2. Autumn.
• Summary: “Researchers at Iowa State University have 

been studying dried soya milk and tofu as food ingredients 
in doughnuts, hot dogs and pork sausages to fi nd out how 
they affected food quality. Doughnuts made with 7% soya 
milk cut fat by 15%. The meat products made with 1-3% 
dried soya milk and tofu reduced fat by up to 25%. In taste 
tests, foods made with the soya bean products compared 
favourably with commercial products. The project has 
interested several food companies.”

3687. SoyaFoods (ASA, Europe). 1993. Cauldron Foods 
opens new factory. 4(3):2. Autumn.
• Summary: “Cauldron Foods (part of the Hero Group of 
companies) the UK’s leading producer of tofu and chilled 
vegetarian products has opened a new production facility and 
company headquarters at Portishead, Bristol.”
 The 25,000 square foot factory space, a £1.5 million 
investment by the parent company Hero, is located in the 
Portishead Business Park; it includes a new custom-designed 
tofu production line that uses the latest computer control and 
CIP (Cleaning-in-Place) equipment. The plant is capable 
of producing a wide variety of vegetarian foods. Cauldron 
now sells around 1,000 tonnes/year of tofu products and has 
an annual turnover of £2.5 million, according to marketing 
director Nigel Horley. “The new address for Cauldron Foods 
Ltd is Unit 1 & 2, Portishead Business Park, Portishead, 
Bristol BS20 9BF, UK, tel: 0275 818448, fax: 0275 818353.”

3688. Soyfoods Association of America; American Soybean 
Association. 1993. Good news about soyfoods. San 
Francisco, California. 16 p. 19 cm.
• Summary:  See next page. This attractive booklet, 
containing 6 color photos, introduces soyfoods. Produced 
jointly by the Soyfoods Association of America and the 
American Soybean Association, it represents a fi rst in 
cooperation between these two organizations. Contents: 
Soyfoods–A healthy choice: Soyfoods lower blood 
cholesterol, and fi ght cancer. Adding soyfoods to your menu: 
It’s easy! The soyfoods family: Soybeans and edamame or 
fresh green soybeans, soy fl our, texturized soy protein (TSP), 
soymilk, tofu, tempeh, miso, meat analogs, soy oil (a brief 
description is given of each). Soy recipes: Miso soup. Tofu 
chocolate cream pie. Creamsicle spritzer (with soymilk). 
Banana pancakes (with soy fl our, soymilk, and soy oil). 
Sloppy joes with texturized soy protein. Barbecued tempeh. 
Nutritional value: Gives the composition of tofu (soft, 
silken, fi rm), meat analogs, soy oil, miso, texturized soy 
protein, tempeh, soymilk (regular or lite), and soy fl our (full 
fat or defatted). Address: 1. One Sutter St., Suite 300, San 
Francisco, California 94104; 2. American Soybean Assoc., 
540 Maryville Centre Drive, Suite 390, St. Louis, Missouri 
63141-9200. Phone: 1. (415) 393-9697; 2. 1-800-Talk-Soy.

3689. Product Name:  Trader Joe’s Tofu.
Manufacturer’s Name:  Trader Joe’s (Marketer-
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Distributor).
Manufacturer’s Address:  P.O. Box 3270, South Pasadena, 
CA 91031-6270.  Phone: 818-441-1177.
Date of Introduction:  1993 October.
Ingredients:  Water, organic soybeans*, calcium sulfate. * 
= Organically grown and processed in accordance with the 
California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  19 oz packed in water in 
molded plastic tray, with heat-sealed, peel-off plastic fi lm 
top. Retails for $0.89 (1997/09, Concord, California).
How Stored:  Refrigerated.
Nutrition:  Per 3 oz.: Calories 60, calories from fat 30, total 
fat 3 gm (5% daily value; saturated fat 0.5 gm), cholesterol 
0 mg, sodium 10 mg (0%), total carbohydrate 1 gm (dietary 
fi ber 0 gm, sugars 0 gm), protein 6 gm. Calcium 10%, iron 
6%. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Concord, California. 1993. 
Nov. 4. 5 by 4¼ inches. Purplish-blue and pink on clear 
plastic fi lm. “No preservatives. Low fat. No salt added. Use 
in blender dressings and dips. Scramble with eggs. Use as 
cheese. Puree with fruit. Drop chunks in soup. Use in place 
of beef in enchiladas.”

3690. Product Name:  Trader Joe’s Vegetable Tofu Patties.
Manufacturer’s Name:  Trader Joe’s (Product Developer-
Distributor).
Manufacturer’s Address:  P.O. Box 3270, South Pasadena, 
CA 91031-6270.  Phone: 818-441-1177.
Date of Introduction:  1993 October.
Ingredients:  Organic tofu (fi ltered 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, 
wheat pilaf, red bell peppers, tamari (water, soybeans, sea 
salt, grain alcohol [a natural preservative]), sunfl ower seeds, 
sesame seeds, currants, hi oleic saffl ower oil and/or hi oleic 
sunfl ower 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!

3691. Wasserman, Debra. 1993. What’s happening on The 
Farm? A vegetarian community in rural southern Tennessee. 
Vegetarian Journal (Baltimore, Maryland). Sept/Oct. p. 28-
31.
• Summary: “I fi nally had an opportunity to visit The Farm, 
a vegetarian community in rural Southern Tennessee. Some 
of you may be familiar with The Farm Vegetarian Cookbook 
or Tofu Cookery, two of the many vegetarian books 
published by The Book Publishing Company located on 
The Farm. Others may have eaten Ice Bean, one of the fi rst 
soy ice creams to appear in health food stores. Ice Bean was 
fi rst produced on The Farm in its Soy Dairy and later bought 
out by a larger company. And some readers may know that 
The Farm is in the forefront of advocating home births and 
the use of midwives, promoting Native American rights, 
developing solar energy technology, and even encouraging 
poor farmers to grow Shitake mushrooms. These activities 
and many more are occurring on The Farm today.
 “Situated on over 1,700 acres in Summertown, 
Tennessee, The Farm is home to many vegetarian families. 
The community fi rst formed in 1971 as a commune. Several 
hundred ‘hippies’ boarded old school buses in California and 
made the trek to rural Tennessee. Originally their plan was to 
live off the land; however, few of them had any real farming 
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experience (many had grown up in cities) and they soon 
realized that they did not know how to survive off the land. 
In fact, today there are a small orchard and vineyard and 
many large organic gardens maintained by families, but there 
is no large-scale organic farming.
 “By the mid-1980’s The Farm community members 
decided that it was in their best interest fi nancially to 
mandate that each family be responsible for its own income. 
(The land on which The Farm is situated still is communally 
owned.) When this change was initiated many people living 
on The Farm decided to leave, since they were unable to 
fi gure out how to earn a living in rural Southern Tennessee.
 “The families that remained have had to be quite 
creative. Remember, this is a very poor area in the United 
States. Other than a nearby Saturn Car Company plant 
and some fast food restaurants, there is really not much 
employment opportunity in this area. Indeed, the most 
pressing issue on The Farm today is how to create more job 
opportunities for the children and anyone else wanting to live 
on The Farm. The nearest city is Nashville, about an hour 
and a half drive each way.
 “For a while many individuals on The Farm began 
doing construction work in nearby towns. Some still do this 
type of work. Others started small businesses on The Farm, 
including a tie-dye clothing operation, a grocery store that 
offers many vegetarian items, a private school that has won 
many awards from the state of Tennessee for outstanding 
performance by its students, a vegetarian deli offering items 
such as soysage, plus many other enterprises, some of which 
I will now describe in detail.
 “The Book Publishing Company: Cynthia and Robert 
Holzapfel are key players in the operation of The Book 
Publishing Company (a Farm community-owned business) 
and co-owners of the Mail Order Catalog, which offers books 
(many with a vegetarian theme) to the public. The Book 
Publishing Company predates The Farm in that it fi rst started 
in San Francisco, California. Their fi rst published book was 
Monday Night Class, which consisted of a compilation of 
Steven Gaskin’s talks. Gaskin was then a professor at San 
Francisco State and later became the ‘leader’ of The Farm 
community when it began.
 “I spoke at length with Cynthia Holzapfel and she told 
me that they set up a press on The Farm so as to have the 
freedom to say what they wanted to say. Indeed, their second 
book called Hey Beatnik, published in 1974, was about the 
people living on The Farm. In 1975 The Book Publishing 
Company produced its fi rst vegetarian cookbook called The 
Farm Vegetarian Cookbook. This book not only encouraged 
vegetarian eating, but also promoted a vegetarian lifestyle. 
And in 1976 they published Spiritual Midwifery which 
advocates home births and the use of midwives. Today The 
Book Publishing Company has several full-time and part-
time employees. It certainly is one of the most successful 
businesses located on The Farm. Pictured below are two 

workers in the production area.
 “Cynthia and Bob Holzapfel took over management of 
The Book Publishing Company in 1985. With hard work 
and excellent co-workers, they have highly developed this 
business. Most of the books published today are written 
by authors who do not live on The Farm, but obviously 
share the community’s values. Since this company is 
community-owned, there is an editorial board of directors 
which reviews manuscript offers. The company is primarily 
interested in two areas–one being lifestyle-oriented including 
vegetarianism, ecology, and alternative health, and the other 
being Native American-oriented, with books written by 
Native Americans so as to keep their culture alive and allow 
them to speak with their own voices.
 “In 1993 The Book Publishing Company produced 
twelve books–reaching a goal they fi rst set in 1985. By all 
means, this is a huge accomplishment for the company since 
only two years ago they were producing an average of four 
books per year, and not long before that they were publishing 
only one book per year. Today about 75% of their books 
fall under the vegetarian lifestyle category. (Some books are 
offered in Vegetarian Journal’s Catalog on pages 33-34.)
 “When I asked Cynthia if she noticed any new trends 
related to vegetarian book publishing she quickly said yes–
the need for low-fat cookbooks. She hears from many 50- to 
60-year-old-women whose husbands’ doctors have told 
them to drastically change their diet and as a result they are 
looking for low-fat vegetarian recipes, especially ones using 
meat analogs or alternatives. Texturized Vegetable Protein 
(TVP), gluten, tofu, tempeh and other meat substitutes are 
right up their ally.
 “Cynthia said that the market for vegetarian books is 
defi nitely growing despite the poor national economy. After 
all, she believes that nutritious and inexpensive food is 
recession-proof. Her motivation is not to change someone’s 
beliefs, but rather to change their activity or actions, which 
in turn will lead to changed beliefs. She strongly believes in 
what Gandhi advocated–lead by example. In fact, Cynthia 
says she is for something, not against something, when 
she promotes vegetarianism. Cynthia personally became 
vegetarian because she felt that more people could be fed if 
we were all vegetarian. In her opinion the United States sets 
standards for other people around the world, eating habits 
included.
 “According to Cynthia, protest is important to make 
change, but you must also be tolerant of people’s differences. 
Individuals on The Farm come from a wide variety of 
backgrounds and have learned to tolerate one another’s 
views. In fact, Cynthia says that, ‘there are gray areas where 
we argue all the time–for example, should we allow fi shing 
in our pond?’ (Not everyone living on The Farm today is a 
strict vegetarian and they do not force their children to be 
vegetarian.)
 “All the employees of The Book Publishing Company 
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live on The Farm. No one has had formal training in 
publishing, and yet the company is certainly quite successful 
today. Readers who would like to receive a catalog from 
The Mail Order Catalog Company which distributes books 
published by The Book Publishing Company, as well as 
other publishers (including The Vegetarian Resource Group) 
can call (800) 695-2241 to request a catalog.
 “Soy Dairy: Another small, but fascinating, business 
located on The Farm is the Soy Dairy. Here about 1500 
pounds of tofu is produced in one day, some of which is 
distributed by the Kroger supermarkets in Nashville. No 
one else in the area manufactures tofu. The Soy Dairy also 
produces some soymilk and tempeh for members of The 
Farm community. I had the opportunity to try a delicious 
tofu spread that they produce when I purchased bagels at the 
Nashville Bagel Company in downtown Nashville.
 “Thomas Elliot recently took over ownership of the Soy 
Dairy. He’s lived on The Farm for twenty years and, believe 
it or not, grew up on a dairy farm as a child. He hopes to 
expand their business in the near future, since the demand for 
soy products continues to climb.”
 This article also discusses: (1) Mushroom People, 
a Farm business which encourages the production of 
shiitake mushrooms. They do not actually grow shiitake 
mushrooms, but rather produce a spawn medium needed to 
grow the mushrooms on cut logs.” (2) The Farm Education 
Conference Center.
 Photos show: (1) Most of the cover of the books Tofu 
Cookery and The New Farm Vegetarian Cookbook.

3692. Walsh, Michael. 1993. Sounds of silence. Time. Nov. 
1.
• Summary: John Cage was a bold thinker and a gifted 
writer. His essay, a “gastronomic account from 1975 of his 
barnstorming days with the Merce Cunningham dance troupe 
(this was in Cage’s pre-tofu days), is a minor classic.”

3693. SoyaScan Notes. 1993. Chronology of the American 
Soybean Association’s growing interest in promoting 
soyfoods in America. Nov. 5. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: 1992 Jan.–Keith Smith of ASA calls Mark 
Messina PhD, at the National Cancer Institute and asks what 
Mark knows about possible cancer-preventing substances in 
soybeans. ASA was getting a lot of enquiries on the subject, 
which was Mark’s specialty at NCI.
 1992 Dec.–ASA decides to allocate a large portion of 
their 1993 research funds for health-related research. The 
1993 budget contains $1,200,000 in funding for three 2-year 
projects which each received $400,000 over the 2 years. One 
project by Stephen Barnes involves soy and prostate and 
breast cancer, one by Maurice Bennink of Michigan State 
involves soybeans and colon cancer, and a third by William 
Wong involves cholesterol metabolism in soy.

 1993 March–ASA allocates $27,625 for the Soyfoods 
Association of America (mainly Ginny and Mark Messina) to 
develop and distribute educational materials on soyfoods and 
to produce periodic press releases. The grant will be used to 
produce a 4-color brochure on soyfoods and eight individual 
fact sheets on tofu, soymilk, tempeh, miso, texturized 
vegetable protein, soy fl our, soy-based meat analogs, and soy 
oil. These materials will be made available to state soybean 
boards.
 1993 June–The Soy Connection, a quarterly newsletter 
on the nutritional benefi ts of soyfoods, starts to be mailed to 
70,000 registered dieticians across the U.S. This high-quality 
publication, edited by Mark Messina, contains articles by 
experts in their fi elds, plus some good recipes.
 1993 Oct.–Dr. Mark Messina is offi cially hired by 
ASA as a consultant. He gave about 12 public speeches 
on soy, diet, and chronic disease prevention in 1993, and 
has 15 more planned for 1994. Messina also coordinates 
nutrition research for a group named the North Central 
Soybean Research Program. As part of this, Steve Sonka 
of the University of Illinois is conducting a $43,000 
economic impact analysis to determine the market potential 
for soyfoods and its effect on soybean consumption. The 
report is expected out in Dec. 1993. USB only has 3 paid 
employees and 60-65 volunteers, so they hire the ASA to do 
projects using money from USB and everything that ASA 
does is approved by David Thomas.
 1993 Oct.–USB has a booth (probably its fi rst) at the 
annual 3-day conference of the American Dietetic Assoc. 
attended by roughly 10,000 people. ASA and Dr. Messina 
were there. Evans Food Group, ASA’s big food-related 
public relations fi rm in Seattle, Washington, was also there. 
The booth was geared mostly toward soy oil, but most of 
the interest from dietitians was in soyfoods. Fact Sheets 
on soyfoods and a brochure prepared by the Soyfoods 
Association and Evans Group were distributed. Soynuts 
were served but they ran out in the fi rst 2 hours. Messina 
encouraged USB to have enough good soy-based snacks to 
last for 3 days for next year’s show.
 1993 Nov.–Good News About Soyfoods, an attractive 16-
page booklet, prepared jointly by the Soyfoods Association 
of America (Ginny Messina) and USB, featuring information 
about and recipes for soyfoods is mailed to about 3,000 to 
5,000 key media contacts.
 1994 Feb.–The First International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease is 
held in Mesa, Arizona, organized by Dr. Mark Messina and 
sponsored by the United Soybean Board as well as soybean 
growers from Nebraska and Indiana.
 1995–The United Soybean Board (USB) begins to 
sponsor dietitian seminars on the health benefi ts of soy in 
26 cities across the USA. The budget for each seminar is 
$8,000. Manufacturers can exhibit products at seminars for a 
fee of $75 per table.
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 1996 Jan.–The Indiana Soybean Development Board 
introduces Soyfoods USA, the world’s fi rst e-mail newsletter 
on soyfoods. It is sent monthly to e-mail addresses free of 
charge. By Feb. 1997 there are 1,200 subscribers.
 1996–USB creates and develops the theme “Soybeans–
Designed for Life.” When someone phones one of the state 
soybean associations or boards, music with these words 
plays in the background while he or she is on hold.
 1996 Sept.–The Second International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease is held in Brussels, Belgium, again organized 
by Dr. Mark Messina. Sponsors contributing more than 
$15,000 include: American Soybean Association, Nebraska 
Soybean Board, United Soybean Board, Ohio Soybean 
Board, Indiana Soybean Development Council. Other 
sponsors: Illinois Soybean Association and Illinois Soybean 
Program Operating Board, Soyfoods Association of America, 
Minnesota Soybean Research and Promotion Council, 
Iowa Soybean Promotion Board, and Michigan Soybean 
Promotion Committee.
 1997 Jan.–USB announces 11 more Soy Connection 
Dietitian Seminars that will be held in major cities across 
America during 1997, from April 4 to Sept. 12.
 1997 Feb. 25–The Illinois Soybean Assoc. (ISA) mails 
a form letter to all known soyfoods manufacturers in the 
USA, stating that it has recently teamed up with a number 
of industry leaders and researchers to examine the feasibility 
of a cholesterol health claim for soy protein products. The 
letter asks that each manufacturer send ISA (by March 5) 
nutritional labels for each soyfood product that it makes or 
distributes.

3694. Kashama, Johnny. 1993. Re: Work with soybeans 
and soyfoods in Rwanda and Zaire. Letter to William 
Shurtleff at Soyfoods Center, Nov. 9. And 25 May 1994. 2 p. 
Handwritten. [Eng]
• Summary: “In Rwanda there is a mini-industry which 
makes tofu and other products from tofu like crackers (from 
okara) and fritters and other kind of cakes called in French 
‘croquettes.’” Johnny would like to take the methods used 
by Tofu-Rwanda to his home country of Zaire, beginning 
in Kisangani (where he will defend his treatise at the 
university), and the fi nally in Bukavu where he lives with his 
parents. He is preparing a treatise (memoire; equivalent to 
5-year bachelor degree) to present at the end of his studies in 
Zaire at the Institut Facultaire des Sciences Agronomiques 
(IFA). It was originally to be titled “Essai de valorisation de 
la technologie du soja: Methodes et techniques de production 
de lait de soja pour une unité artisonale” (“Evaluation 
of Soybean Technology: Methods and Techniques for the 
Production of Soymilk and Derivatives for Small-Scale 
Processing in Bukavu”). But as of June 1994 the title has 
changed to “Effet du depelliculage, du temps de trempage 
de graines de soja ainsi que de deux methodes d’extraction 

de lait de soja” (“Effect of dehulling and of the time of 
soaking the soybeans as well as two methods of extraction 
on soymilk”). He hopes to start a small soyfoods company 
in Bukavu, but presently he has no money. He hopes that 
completion of this treatise will lead to fi nancial support from 
some NGO (non-governmental organization) in Bukavu 
or abroad, or he many ask CIDR (Centre International de 
Développement et de Recherche; the International Center for 
Development and Research) to widen the project beyond the 
borders of Zaire.
 In Bukavu, Zaire, where many children die of 
hunger and suffer from kwashiorkor, there is an NGO 
(non-governmental organization) which is at work, but 
kwashiorkor is still persisting. There is a little factory 
that makes soy crackers using maize, sorghum, and soya. 
The blend the three ingredients and make what they call 
“Masoso.” The name is taken from the fi rst two letters 
of each ingredient. The way it is done is different from 
what they do in Tofu-Rwanda, where he is working as an 
apprentice.
 Note: On 22 Feb. 1994 Soyfoods Center received a letter 
(fax) from Johnny Kashama in Kigali, Rwanda. On 4 April 
1994 a terrible ethnic and genocidal civil war broke out in 
Rwanda, centered in Kigali. The Hutu (comprising 90% of 
the nation’s population) tried to eliminate the Tutsi (very tall 
people; 9% of the population). An estimated 500,000 people 
were killed and millions fl ed into neighboring Tanzania 
and Zaire. As of 15 May 1994 the fate of Mr. Kashama is 
unknown. Address: Tofu-Rwanda, P.O. Box 1906, Kigali, 
Rwanda.

3695. SoyaScan Notes. 1993. Manufacture and sale of 
soyfoods in Poland (Overview). Nov. 11. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The following information about soyfoods 
companies in Poland was provided by the Polish consulate, 
the American Soybean Assoc., and a Westerner traveling in 
Europe:
 Polsoja was started in early 1993 by Piotr Poninski and 
three partners. It is probably the fi rst tofu shop in Warsaw, 
Poland, and the only tofu shop in Poland that makes and sells 
tofu on a regular basis. Five people work at the company. 
Address: ul. Hetmanska 61, 05-120 Legionowo (near 
Warsaw), Poland. Phone/fax: (48 22) 18 21 11
 Solida Sp. z o. o. is a Chinese-owned company founded 
in 1992 by two Chinese partners: Mr. Lu Shihua (president) 
and Mr. Liu Zhonghua. The sales manager is Mr. Bugosiaw 
Zwadzki. They make and sell soy sprouts. They plan to 
sell tofu. Address: ul. Kmicica 1/212, 02-728 Warszawa 
(Warsaw), Poland. Phone/fax: (48 22) 47 23 09.
 Okregowa Spoldzielnia Mleczarska is a dairy co-
operative that supposedly makes or used to make tofu. They 
were taught how by Prof. Stanislaw Gwiazda. Polsoja has 
never seen or eaten their tofu. They probably started in 1992. 
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Probably nobody speaks English there. Address: ul. Chopina 
2, 12-100 Szczytno, Poland. Phone: (48 889 89) 22 11.
 Prof. Stanislaw Gwiazda is said to have traveled in 
East Asia and claims to know tofu technology. He works 
in the faculty of food technology at the main School of 
Agriculture in Warsaw, where he specializes in proteins and 
fats. He helped the Szczytno start or try to start making tofu. 
Address: Szkola Glowna Gospodarstwa Wiejskiego, Katedra 
Produktow Biaikowych i Tiuszczowych, ul. Grochowska 
272, 03-849 Warszawa, Poland. Phone: (48-22) 10 18 42.
 Polgrunt Sp z o. o. makes soy pâtés and soy fl our. They 
also sell soybeans, TVP (imported from Serbia via Hungary), 
soy sauce, and maybe other soy products. They may start 
making tofu in the future. They probably started in 1991 
or 1992. Address: ul. Pabianicka 17/19, 97-400 Beichatow, 
Poland. Phone: (48 841 83) 255 64.
 There is also an unknown Vietnamese man who is 
making tofu for the Vietnamese community in Warsaw. He 
probably does everything in his kitchen for just a few people.

3696. Adlercreutz, Herman; Markkanen, H.; Watanabe, S. 
1993. Plasma concentrations of phyto-oestrogens in Japanese 
men. Lancet 342(8881):1209-10. Nov. 13. [10 ref]
• Summary: Two Finnish and one Japanese scientist teamed 
up to see if diet could explain why Japanese men have a 
lower death rate from prostate cancer than Western men, 
even though both groups have about the same incidence of 
prostate cancers. The scientists speculated that the Japanese 
diet may keep small prostate cancers from growing into 
deadly tumors.
 “A low mortality from prostatic cancer is found in 
Japanese men consuming a low-fat diet with high content of 
soy products–a rich source of isofl avonoids.” Isofl avonoids 
are the plant version of the female sex hormone estrogen, 
which has been shown to inhibit cancer cells in the test tube. 
The researchers therefore investigated the isofl avonoid level 
in the blood (plasm) of 14 Japanese who ate the typical soy-
rich Japanese diet and 14 Finnish men who ate the typical 
dairy-and-meat diet of Finland. The levels of the estrogen-
like isofl avonoids were 7 to 110 times higher in the blood 
of the Japanese men than in the Finns. Genistein, a tyrosine 
kinase inhibitor, was the isofl avonoid that occurred in the 
highest concentration (geometric mean 276 nmol/liter). The 
authors hypothesize that these high phytoestrogen levels may 
inhibit the growth of prostate cancer in Japanese men, which 
may explain the low mortality from prostatic cancer in that 
country. Address: 1-2. Dep. of Clinical Chemistry, Univ. of 
Helsinki, Mellahti Hospital, SF-00290 Helsinki, Finland; 3. 
Epidemiology Div., National Cancer Center Research Inst., 
Tokyo, Japan.

3697. Garland, Jackson. 1993. Vegetarians’ holiday dinner 
solution: tofu turkey. Lumberjack (The) (Humboldt State 
Univ. Newspaper). Nov. 17. p. 15.

• Summary: Gives a recipe (from The Co-op Newsletter) for 
“Tofu turkey,” that uses 5 lbs. of tofu. Address: Staff.

3698. Olson, Paul. 1993. Update on Bountiful Bean 
Soyfoods (Interview). SoyaScan Notes. Nov. 17. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Paul created a corporation named Vermont West 
Inc. which purchased Bountiful Bean Soyfoods from Richard 
Kraemer and Elizabeth Hanson on 3 Sept. 1993. Richard and 
Elizabeth will continue working at the company until Feb. 
1994, then Richard plans to go back into the ministry.
 A follow-up letter (19 Nov. 1993) and leafl et (titled 
“About Bountiful Bean Soyfoods Products”) shows that the 
company now makes tofu, herb tofu, tasty tofu (marinated 
and baked herb tofu), tempeh, soymilk, hummus, and 
taboolie [tabbouleh].
 Paul also encloses “Bountiful Bean Soyfoods 
Newsletter.” Issue 1. Nov/Dec. 1993. 4 pages. It includes 
articles titled “New ownership of Bountiful Bean Soyfoods 
Announced” (The company currently employs 8 people.) 
“Who is Paul Olson and what is Vermont West?” (Paul 
has had 9 years prior experience working in the computer 
industry with Apple Computer. He is 27 years old and lives 
near the family farm where he grew up). Address: 620 Main 
St., P.O. Box 329, Ridgeway, Wisconsin 53582-0329. Phone: 
608-924-1703.

3699. Gallagher, Susan. 1993. Re: Update on Life Food 
GmbH–Taifun Tofu Produkte. Letter (fax) to William 
Shurtleff at Soyfoods Center, Nov. 18. 1 p. Typed, with 
signature on letterhead.
• Summary: Susan is an American. She notes that in 1990 
the corporation Life Food GmbH was formed. Prior to that 
time the company had been unincorporated. Taifun became 
a brand name, but the company’s letterhead still reads 
“Taifun Naturkost,” and in the address, the line below Life 
Foods GmbH reads “Taifun Tofu Produkte.” Klaus Kempff 
is no longer with the company. Wolfgang Heck and Guenter 
Klein are the joint CEOs. Address: Public Relations director, 
Life Food GmbH, Robert-Bunsen Str. 6, 79108 Freiburg, 
Germany. Phone: (0761) 50 61 55.

3700. Wilson, Don. 1993. The pioneering work of Aqua Agra 
in Florida with sprouts and soyfoods. Part II (Interview). 
SoyaScan Notes. Nov. 24. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: “When we started talking about making tofu, 
it became very evident to me that we would need a bigger 
space, so in about March or April of 1977 we moved over to 
100 Highline Dr., Longwood, Florida 32750. We went from 
4,000 square feet of fl oor space to 50,000 square feet. We 
outgrew our plant on Seminola Blvd. in about 4-5 months.” 
In June 1977 Don’s fi rst child, a son, was born. On Highline 
Drive, Don built rooms to grow the various sprouts and also 
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diversifi ed the company into chopping and packing huge 
amounts of fresh vegetables; there was a separate packet of 
sauce (such as teriyaki) in each bag for making stir-fries. 
All that was needed was some tofu to complete the stir-fry. 
Don bought his tofu equipment used from Robert and Mary 
Brooks, whose company Swan Foods in Miami had gone out 
of business. The purchase became a mess because Robert 
had failed to inform Don about the liens that were against 
his equipment due to Robert’s unpaid bills. So Don started 
to make tofu in 1978. He sold it chiefl y to the chain stores–
fi rst to Albertson’s (the smallest group), then to Publix, 
and then to Winn Dixie (the biggest chain). He did not 
deal with restaurants or health food stores. At the height of 
production, Aqua Agra was making at least 25,000 to 30,000 
lb/week of tofu. He was the fi rst person to introduce tofu to 
supermarkets in Florida.
 In the summer of 1979 Don attended the second 
annual Soycrafters Conference at Amherst College in 
Massachusetts. “I will never forget that as long as I live. 
Some of the major U.S. food companies, such as General 
Mills and a few others, sent representatives in 3-piece suits. 
I was standing in the back of the auditorium where these 
guys were and I’ll never forget listening to their comments as 
they talked about what a bunch of dingdongs they had been 
sent to observe, and how this had absolutely no place in the 
American food chain whatsoever. I can remember walking 
away from that conference thinking to myself, ‘I sure am 
glad these big guys think this way because all it would take 
is one big corporation to get involved in this and a lot of 
small businesses would soon go down the drain.’”
 Aqua Agra grew rapidly. Many of his employees were 
Asian-Americans and they were wonderful workers. the 
copycats that tried to compete with him couldn’t. About 2 
years after Aqua Agra started making tofu, the Sentinel Star 
newspaper did a rather nice story on the company in 1980.
 In early 1981 Don started making soymilk, which he 
sold in bulk to the nearby Seventh-day Adventist Florida 
Hospital–but not to any of the chain stores. He sold about 
300 gallons a week.
 At about the same time he started making soy yogurt 
in individual unprinted cups with a pressure sensitive label. 
Most of his sales were of plain yogurt, but he also sold 
strawberry, peach, and blueberry fl avors. The yogurt was 
sold to local health food stores, to Del Champs in Alabama, 
and to a broker in New York named Marty Grossman, who 
sold a lot.
 In late 1981 Aqua Agra began to make soy tempeh. They 
sold less than 100 lb/week, and only to a few health food 
stores in Orlando who had asked for it.
 Don and his wife had to close the company in about 
mid-1982, after 6 years in business. At that time they were 
making about 75 products. He and his wife were each 
working 100 hours a week. “The doctor gave me a choice. 
He said, ‘You can either get rid of that business and live, 

or you can keep it and die! But you’re gonna do one of the 
two.’” Don was so sick and tired of everything at that time 
that he decided not to even sell the company–just to shut it 
down and walk away.
 Don feels that he was a little bit before his time. “People 
found it amusing that a sergeant in the United States Marine 
Corps. was involved in making hippie food.” Address: 2321 
Virginia Dr., Altamonte Springs, Florida 32714.

3701. Jennings, Richard. 1993. Befi ne and update on work 
with soyfoods (Interview). SoyaScan Notes. Nov. 28 and 
Dec. 1. Conducted by William Shurtleff of Soyfoods Center. 
Followed by letter of 28 Dec. 1994.
• Summary: Richard was issued a U.S. patent (#5,206,050) 
on the process for making Befi ne from tofu curds on 27 April 
1993. He is using Befi ne to make meatless hamburger patties 
and several of America’s biggest hamburger chains are 
actively interested in the product. In Sept. 1993 he registered 
the trademark Befi ne in Europe and the USA. A Dutch man 
named Sander Wijnen (pronounced VINE-un) coined the 
term in about March 1992. At the time he was responsible 
for setting up VPS Europe BV, and was not happy with the 
product’s existing name, Ricosoy. “Ironically, we ran into a 
lot of resistance to any food with the word ‘soy’ in it. They 
wanted a product name that had an international sound to it, 
indicated a relationship with meat, and expressed a feeling 
of joy and health. Sander’s fi rst idea was “Befi t.” People 
liked the idea of a name that was pronounced life “Beef” 
but not written the same. After a couple of months and some 
brainstorming sessions, Sander called one of his colleagues 
(in March 1992) and mentioned the name “Befi ne.” This 
name expressed all the desired elements. After some time 
VPS management in the USA adopted the name.
 Richard and Rudolph (“Rudy”) Holscher each own 
32½% of Vegetable Protein Specialists (VPS), Inc. of Santa 
Fe, New Mexico. Actually it has become an international 
company with a mission. New World Foods is their brand 
name. Other owners of the corporation are: The workers 
(25%, in an inviolable trust that cannot be diluted), the 
comptroller (5%), Jim Winter (5%, he put up $20,000 when 
Richard bought Southwest Soyfoods).
 In 1990 Richard’s company in Santa Fe was named The 
Food Plant Inc. & Southwest Soyfoods. Then he changed 
it to Protein Technologies, Inc.–but ran into trouble from 
Protein Technologies International (PTI), so after a few 
months, in June 1990, he renamed the company VPS, Inc. 
and incorporated it in the state of New Mexico. Address: 
2889 Trades West Road, Santa Fe, New Mexico 87501. 
Phone: 505-471-8979.

3702. Drosihn, Bernd. 1993. Re: New developments 
with soyfoods in Germany. Letter to William Shurtleff at 
Soyfoods Center, Nov. 29. 2 p. Typed, with signature on 
letterhead.
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• Summary: Viana has done a lot of work to improve the 
design of its labels and packaging. In Germany the soyfoods 
market is not growing at present, but neither is there a big 
recession. Germany’s biggest soyfoods manufacturer, DE-
VAU-GE, stopped production of tofu in early 1993 and now 
buys its tofu products from Heuschen-Schrouff B.V. in the 
Netherlands. That should make Heuschen-Schrouff one of 
the largest tofu manufacturers in the world. DE-VAU-GE 
plans to stop soymilk production in early 1994.
 Some newer, small soyfoods manufacturers have 
recently started in Germany: Tofuhaus Eisenreich 
(Steinmetzstrasse 4, 93049 Regensburg, Germany. Owner: 
Mrs. Eisenreich. Phone: 0941/27 01 27), and Topas GmbH 
(Bollbergsr. 41, 72116 Moessingen [near Tuebingen], 
Germany. Owner: Klaus Gaiser. Phone: 07473/25515). Our 
old friend Klaus Gaiser, once the largest tofu manufacturer in 
Germany, is trying to make a comeback.
 The market for soyfoods in Eastern Europe is 
developing very quickly. Bernd has had contact with a 
Polish company named Polsoja. Yesterday a person from 
Slovenia visited Viana. He wants to make tempeh there and 
he told Bernd that there are some soyfoods manufacturers 
in the former Yugoslavia. In Slovenia, which is relatively 
untouched by the war, there is one existing tofu company and 
more than 30 natural food stores.
 Albert Hess (owner of Das Tofuhaus in Lautersheim) 
and Bernd are in the process of founding a new company, 
named Sojarella, which will start to make and sell soy 
cheeses in early 1994. The address will be the same as 
Viana. They have developed a method for making soy cheese 
products that contain no casein. Address: Founder and 
president, Viana Naturkost GmbH, Willi Graf Str. 88, 33881 
Euskirchen-Kuchenheim, Germany. Phone: 02251-56076.

3703. Wall Street Journal. 1993. Tofu diet may help limit 
prostate-cancer deaths. Nov. 29.
• Summary: A summary of an article from the November 13 
issue of the British medical journal Lancet (p. 1209-10). It 
begins: “Tofu may join broccoli, kale and carrots on the list 
of foods that might reduce the risk of cancer.”

3704. Cheney, Susan Jane. 1993. Our favorite beginner 
[vegetarian] cookbooks: Essential titles for your kitchen 
library. Vegetarian Times. Nov. p. 80, 82-86. [29 ref]
• Summary: Lists 29 vegetarian cookbooks in various 
categories. Vegetarian classics: Moosewood Cookbook by 
Mollie Katzen (1977, 1992), American Wholefoods Cuisine 
by Nikki and David Goldbeck (1983), Laurel’s Kitchen 
and The New Laurel’s Kitchen by Laurel Robertson, Carol 
Flinders, and Brian Ruppenthal (1976, 1986), The Vegetarian 
Epicure (I and II) by Anna Thomas (1977, 1992), Ten Talents 
by Frank and Rosalie Hurd (1968, 1983).
 Other basic books: The American Vegetarian Cookbook 
by Marilyn Diamond (1990), Kathy Cooks by Kathy Hoshijo 

(1986), An Ecological Kitchen by Lorna Sass (1992), Fresh 
from a Vegetarian Kitchen by Meredith McCarty (1989), The 
High Road to Health by Lindsay Wagner (1990), Cooking 
with the Right Side of the Brain by Vicki Rae Chelf (1991).
 International cookbooks: Sundays at Moosewood 
Restaurant by The Moosewood Collective (1990), Italian 
Vegetarian Cooking by Jo. Marcangelo (1984), Yamuna’s 
Table by Yamuna Devi (1992), Cooking with Japanese 
Foods by Jan and John Belleme, The Best of Lord Krishna’s 
Cuisine by Yamuna Devi (1992). Baking books: Cooking 
for special occasions: Gourmet Vegetarian Feasts by Martha 
Rose Shulman (1987), Vegetarian Celebrations by Nava 
Atlas (1990), Vegetarian Entertaining by Diana Shaw (1991), 
Vegetarian Pleasures by Jean Lemlin (1987). Other specialty 
books: Amazing Grains by Joanne Saltzman (1990), Soups 
for All Seasons by Nava Atlas (1992), Vegetables on the Grill 
by Kelly McCune (1992), Tofu Cookery by Louise Hagler 
(1982, 1991), Quick Harvest by Pat Baird (1991), and The 
Good Breakfast Book by Nikki and David Goldbeck (1992).

3705. Clifford, Mary. 1993. Tofu guru: An interview with 
William Shurtleff, co-founder of the Soyfoods Center. 
Vegetarian Journal (Baltimore, Maryland). Nov/Dec. p. 16-
21.
• Summary: “The Soyfoods Center recently celebrated its 
20th anniversary. It is one of the world’s leading information 
sources on soyfoods, and its founders, William Shurtleff 
and Akiko Aoyagi Shurtleff (husband and wife) have been 
largely responsible for the introduction of soyfoods and tofu 
to mainstream America.” In this interview Shurtleff discusses 
the history of his and his wife’s work with soyfoods and 
vegetarianism. Address: R.D., Roanaoke, Virginia.

3706. Coward, Lori; Barnes, N.C.; Setchell, K.D.R.; Barnes, 
S. 1993. Genistein, daidzein and their beta-glycoside 
conjugates: antitumor isofl avones in soybean foods from 
American and Asian diets. J. of Agricultural and Food 
Chemistry 41(11):1961-67. Nov. [31 ref]
• Summary: This is a very important article. Isofl avones 
were fi rst extracted with alcohol (80% aqueous methanol) 
and then the fat was removed from the extract with hexane 
solvent. Details of the isolation process are given.
 “A method is described for the separation and analysis 
of isofl avone beta-glycoside conjugates and aglucones in 
various foods derived from soybeans... Asian fermented 
soy foods contain predominantly isofl avone aglucones, 
whereas in nonfermented soy foods of both American and 
Asian origin isofl avones are present mainly as beta-glycoside 
conjugates. Since the much larger estimated daily intake 
of these isofl avones by Asians compared to Americans is 
similar on a body weight basis to the isofl avones in soybean-
containing diets which inhibit mammary tumorigenesis in 
animal models of breast cancer, it is possible that dietary 
isofl avones are an important factor accounting for the lower 



Tofu & Tofu Products (1985-1994)   1000

© Copyright Soyinfo Center 2022

incidence and mortality from breast cancer in Asian women.”
 Tamoxifen is an anti-estrogen used to therapeutically 
prevent the metastatic growth of breast cancer.
 The results showed that most Asian and American soy 
products, with the exception of soy sauce, alcohol-extracted 
soy protein concentrate, and soy protein isolate, have total 
isofl avone concentrations similar to those in whole soybeans. 
Asian fermented soyfoods contain mainly isofl avone 
aglucones, whereas in nonfermented soyfoods of both Asian 
and American origin isofl avones are present mainly as beta-
glycoside conjugates. The estimated daily intake of these 
isofl avones by Asians is similar on a body weight basis to the 
isofl avones in soy-containing diets which inhibit mammary 
tumorigenesis in animal models of breast cancer. Therefore, 
it is possible that dietary isofl avones are an important factor 
accounting for the lower incidence and mortality from breast 
cancer in Asian women.
 In Taiwan, the average human consumption of “soy” is 
35 gm/day per capita–according to M. Messina unpublished 
data.
 “The concept of reducing cancer risk by 
chemoprevention has become an important aspect of current 
cancer research. It has been suggested that two so-called 
phytoestrogens, lignans and isofl avones, may play a role in 
the prevention of estrogen-dependent breast cancer and colon 
cancer.
 Three tables show the isofl avone concentrations in 
various types of soyfoods. For each food, the content of the 
following is given: Conjugated genistin, conjugated daidzin, 
genistein aglucone, daidzein aglucone, total isofl avones, D/G 
ratio, percentage of genistein aglucones, and percentage of 
daidzein aglucones. After each food listed below we will 
show the total concentration “as is” and then (if given) on a 
dry weight basis.
 Table 1 shows isofl avone concentrations (in mg per 
gram) in basic nonfermented Asian soyfoods: Soymilk 
(0.252 / 3.256), Tree of Life tofu (0.417 / 2.031), Mori-Nu 
tofu (0.494 / 3.827), soy fl our (1.338), soy powder (1.748), 
and soy nuts (2.363).
 Table 2 shows isofl avone concentrations (in mg per 
gram) in fermented Asian soyfoods: Tempeh (0.430 / 1.130), 
miso (0.920 / 1.379), rice miso (0.404 / 0.721), barley miso 
(0.721 / 1.195), Shiromiso soup mix (0.708), Akamiso soup 
mix (0.882).
 Table 3 shows isofl avone concentrations (in mg per 
gram) in other soyfoods: Soy sauce (0.023 / 0.090), soy 
cheese (0.050 / 0.105), Tofutti soy ice cream (0.032 / 0.092), 
Ice Bean soy ice cream (0.117 / 0.360).
 Although fl avonoids are found in many plants, 
vegetables, and fl owers, isofl avones such as genistein and 
daidzein are found in just a few botanical families. This is 
because of the limited distribution of the enzyme chalcone 
isomerase largely to tropical legumes. Partly for this reason, 
isofl avones are a very minor part of American or British 

diets. Address: Depts. of Pharmacology and Biochemistry 
and Comprehensive Cancer Center, Univ. of Alabama 
at Birmingham, Birmingham, Alabama 35294, Mass 
Spectrometry Lab., Children’s Hospital Medical Center, 
Cincinnati, Ohio 45229.

3707. Product Name:  Tofu Turkey, and Cashew Gravy.
Manufacturer’s Name:  Daybreak Foods.
Manufacturer’s Address:  768 18th St., Arcata, California 
95521.  Phone: (707) 825-7480.
Date of Introduction:  1993 November.
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Ingredients:  (1) Tofu Turkey: herbs, tofu, garlic. turmeric, 
tamari, rice fl our, vegetarian nutritional yeast, salt, white 
pepper. Bread Stuffi ng: onions, celery, bread crumbs, 
herbs, canola oil, salt, white pepper, miso, water, bayleaf. 
(2) Cashew Gravy: Cashews, water, sea salt, tamari, white 
pepper, fl our.
How Stored:  Refrigerated.
New Product–Documentation:  These are two separate 
products: Labels (Tofu Turkey, Cashew Gravy) sent by 
Matthew Schmit. 2002. Sept. 24. Both are pressure sensitive, 
green on white, 3.5 x 2.5 inches.
 Talk with Matthew Schmit. 2009. March 6. Daybreak 
Foods is no longer in business. He sold his restaurant 
and company to a couple in about 2004. The new owners 
(Paul, and his wife, Hahnelea Boehm–an ex-employee of 
Matthew’s) continued to make the Tofu Turkey and the 
Gravy for the Thanksgiving and Christmas season only until 
2007, and they were quite as aggressive as Bob Meeks was. 
They closed in the fall of 2008; they were splitting up and 
the restaurant got caught up in the legal battle.

3708. Havala, Suzanne; Dwyer, Johanna. 1993. Position of 
the American Dietetic Association: Vegetarian diets. J. of the 
American Dietetic Association 93(11):1317-21. Nov. [24 ref]
• Summary: Contents: Introduction. Position statement. 
Vegetarianism in perspective. Implications for health 
promotion. Nutrition considerations vegetarians. Groups 
with special needs. Meal planning.
 Introduction: “A considerable body of scientifi c data 
suggests positive relationships between vegetarian diets 
and risk reduction for several chronic degenerative diseases 
and conditions, including obesity, coronary artery disease, 
hypertension, diabetes mellitus, and some types of cancer.
 “Position statement: It is the position of the American 
Dietetic Association vegetarian diets are healthful and 
nutritionally adequate when appropriately planned.”
 A half-page table titled “Daily food guide for 
vegetarians” (p. 1318) suggests that 2-3 servings per day 
come from the “Legumes and other meat substitutes” food 
group. Serving sizes: 4 oz tofu or tempeh, 8 oz soy milk. 
Address: 1. MSc, RD; 2. DSc, RD.

3709. Kelley, Hubert W. 1993. Always something new: 
A cavalcade of scientifi c discovery. USDA Agricultural 
Research Service, Publication No. 1507. 150 p. Nov.
• Summary: This book is fi lled with photos and 
commemorative stories about the research discoveries and 
breakthroughs in the fi eld of crop utilization at the four 
regional USDA Agricultural Research Service (ARS) labs 
during the 50 years since they were established.
 Chapters include: Introduction. Gambling on science. 
Penicillin and the war years [World War II]. Midstream 
changes and corrections. Frozen foods. Soybean oil (p. 
85-88). Vegetable oils in Industry (p. 89-91). Food safety 

(p. 97-104; Afl atoxin, other mycotoxins). Food for Peace 
(p. 116-18). Fuels from agriculture (p. 118-19). Proteins in 
milk, grains, and oilseeds (p. 125-20). Peanuts (p. 131). U.S. 
crops in Asian foods (p. 132-33; Tofu, tempeh, soy sauce, 
sufu). Microorganisms (p. 134-36; Incl. the ARS culture 
collection). Focus on the future (p. 147-50; soy oil printing 
inks).
 The most important work of the Northern regional 
laboratory in Peoria was the development of penicillin 
starting in June 1941. A brief chronology:
 1941 July 9–”Percy Wells, on detail from the Eastern 
lab to Washington [DC], received two visitors from war-
beleaguered England. They had with them a small but 
valuable package. The Britishers were Howard Florey, a 
future Nobel Laureate, and Norman Heatley, an Oxford 
University bacteriologist, and their package contained a 
small amount of penicillin, a drug unfamiliar to Dr. Wells. 
The two scientists wanted U.S. help in mass-producing it.”
 1941 Dec.–Andrew J. Moyer, a chemist at the Northern 
lab, developed the basis for the industrial process–deep vat 
fermentation.
 1942 March–Only enough penicillin is available to treat 
a single case.
 1942 Dec. 31–Seventeen U.S. pharmaceutical 
companies are working on penicillin.
 1944 June 6–Thanks to the combined efforts of many 
people, enough penicillin is available in quantity by 
D-Day (invasion of Normandy, France) to treat wounded 
allied soldiers. Penicillin was the world’s fi rst commercial 
antibiotic.
 By the 1950s, hundreds of antibiotics were on the 
market. Address: Director (retired), Information Staff, USDA 
Agricultural Research Service (ARS).

3710. Product Name:  Kikkoman Tofu: Soybean Curd 
(Aseptically Packaged) [Firm, or Soft].
Manufacturer’s Name:  Kikkoman International, Inc. 
(Importer). Made in Japan by Morinaga.
Manufacturer’s Address:  50 California St., Suite 3600, 
San Francisco, CA 94111.  Phone: 415-956-7750.
Date of Introduction:  1993 November.
Ingredients:  Water, soybeans, glucono delta lactone and 
calcium chloride (coagulating agents).
Wt/Vol., Packaging, Price:  10.5 oz Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Talk with Morinaga 
Nutritional Foods. 1994. March 18. Morinaga in Tokyo is 
now making and packaging this product for Kikkoman. The 
fi rst batch arrived in the USA in Nov. 1993. The product was 
formerly packed in a foil retort pouch in a paperboard box.

3711. Mangels, Reed. 1993. Vegetarian Journal’s guide to 
cheese alternatives and non-dairy yogurt. Vegetarian Journal 
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(Baltimore, Maryland). Nov/Dec. p. 25-27.
• Summary: The cheeses are called cheese alternatives 
because many of them contain casein or calcium caseinate. 
Casein is a protein derived from cow’s milk. It is added 
to most cheese alternatives to make them stretchy when 
melted. Though most cheese alternatives are not acceptable 
to vegans, two products on the market appear to be free of 
casein: Soymage and Soymage Cheddar, made by Galaxy 
Foods. One brand of cream cheese alternative (Tofutti Better 
Than Cream Cheese) also contains no casein. “It is hard to 
tell just whom these cheese alternatives were developed for.” 
The main market seems to be consumers who want to avoid 
cholesterol and lactose. A table shows the following three 
types of products, each with the number of calories, and 
amount of fat and sodium per serving. Those followed by an 
asterisk contain no casein.
 Mozzarella-style (1 ounce): Almond Rella, Lite’n’ Free, 
Lite’n’ Less, Soya Kaas, Soymage*, White Wave Soya A 
Melt, White Wave Fat Free, Cow’s Milk Mozzarella, Part 
Skim Cow’s Milk Mozzarella.
 American/Cheddar-Style (1 ounce): Lite’n’ Free 
Cheddar, Lite’n’ Less American, Nu Tofu Low Sodium 
Cheddar, Nu Tofu Cheddar, Soya Kaas Mild American 
Cheddar, Soymage Cheddar*, White Wave Cheddar Soya 
A Melt, White Wave Fat Free Cheddar, Zero-Fat Rella 
California Cheddar, Cow’s Milk Cheddar, Low Fat Cow’s 
Milk American.
 Cream Cheese (2 tablespoons): Lite’n’ Less, Nu Tofu, 
Tofutti Better Than Cream Cheese*, Cow’s Milk Cream 
Cheese, Low Fat Cow’s Milk Cream Cheese.
 The only non-dairy yogurt found in Baltimore, 
Maryland, was White Wave’s Dairyless Soy Yogurt. It is 
available in raspberry, strawberry, blueberry, peach, vanilla, 
lemon-kiwi, and apricot-mango fl avors and is available plain 
in quarts. All the fl avored dairyless soy yogurts are similar in 
fat content to low-fat yogurt. The plain soy yogurt is closer 
to regular yogurt in fat content. The soy yogurts are not very 
goos sources of calcium (only 40 mg per 6-ounce serving). “I 
think their taste is quite acceptable.”
 As this magazine goes to press, Sharon’s Finest (of 
Santa Rosa, California), after 7 years of research, has just 
released a new vegan cheese named Vegan Rella. “We had 
an opportunity to taste the cheese and found it to be a big 
improvement over Soymage.” Vegan Rella contains organic 
Brazil-nut milk, tapioca, rice, oats, canola oil, Irish moss, 
garlic, spices, basil, sun-dried tomatoes, citric acid, and salt. 
It is available in hard cheese form (in Mexican and Italian 
fl avors) and in cream cheese form (in either plain, or onion 
and dill fl avor). Address: PhD, R.D.

3712. McCarty, Meredith. 1993. Food: A vegetarian turkey. 
Co-op Newsletter (Arcata, California). Nov.
• Summary: Gives a macrobiotic recipe for “Tofu 
turkey with herbed bread stuffi ng and mushroom gravy” 

[vegetarian], that uses 5 pounds of tofu and makes 16 
servings. At end of article: “Thanks to Mathew Schmit, 
owner of The Tofu Shop” (768 18th St., Arcata, California 
95521). Address: Staff.

3713. Product Name:  Mori-Nu Lite Silken Tofu [Extra 
Firm, or Firm].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc. 
(Importer). Made in Japan by Morinaga Milk Co. Ltd.
Manufacturer’s Address:  2050 W. 190th St., Suite 110, 
Torrance, CA 90504.  Phone: 310-787-0200.
Date of Introduction:  1993 November.
Ingredients:  Extra fi rm: Water, soybeans, isolated soy 
protein, gluconolactone, calcium chloride.
Wt/Vol., Packaging, Price:  10.5 oz (297 gm) Tetra Brik 
Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 3 oz.: Calories 35, calories from fat 10, total 
fat 1 gm (2 daily value; saturated fat 0 gm), cholesterol 0 mg, 
sodium 80 mg (3%), total carbohydrate 1 gm (< 1%), protein 
6 gm, calcium 2%, iron 4%. Percent daily values are based 
on a 2,000 calorie diet.
New Product–Documentation:  Ad (full-page color) in 
Health Food Business. 1993. Oct. p. 37. “Mori-Nu. The 
lowest fat tofu in the world. The others are just plain tubby.”
 Talk with Tom McReynolds of Morinaga. 1993. Oct. 14. 
This product will be launched on 1 Nov. 1993. Distribution 
will start on Oct. 25. The product does not contain any Nichii 
Soy Flakes (as is implied in a spot in Health Foods Business, 
Oct. 1993, p. 64). As far as Tom knows, only White Wave 
and Tree of Life are presently using Nichii fl akes to make 
tofu. The product contains both soybeans (grown in Iowa) 
and isolated soy protein (from Protein Technologies 
International). Morinaga has purchased the video of Tom 
Brokaw interviewing Hillary Rodham Clinton, they have 
transcribed the parts about tofu and trying to work healthier 
eating into the White House. Brokaw ends the interview by 
saying: Perhaps we’ll see tofu at a White House state dinner. 
Morinaga is doing a news release on the subject. Dr. Dean 
Ornish has already been invited to the White House to advise 
President Clinton on his diet. Ornish went in and spoke.
 Letter (fax) from Morinaga. 1993. Nov. 2. Mori-Nu 
Lite–Extra Firm contains exactly 0.7 gm of fat and 36.6 
calories per 84 gm serving, so that 17% of its calories come 
from fat.
 Product (Extra Firm) with Label sent by Morinaga. 
1994. Feb. 5. 4 by 2.5 by 1.75 inches. Tetra Brik Aseptic 
carton. Purple, yellow, red, and green on white. On front 
panel: “Only 1% fat.” On one side is a recipe for Vegetable 
Stir Fry. Soyfoods Center Taste Test. The product has a very 
fi rm consistency the like white of a hard-boiled egg, and a 
very bland fl avor.
 Leafl et sent by Morinaga. 1994. Nov. 25. “See the 
Lite!” “Mori-Nu Lite is the lowest fat tofu in the world. We 
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combined extremely low-fat isolated soy protein with rich 
whole-bean soymilk, and then added only enough water to 
maintain Mori-Nu’s creamy smooth texture... Mori-Nu Lite 
has no cholesterol, and with only 1 gram of fat per serving, 
you get the highest protein to fat ration (6:1) and less calories 
(35) than any other tofu.”
 Prices at Safeway supermarket in Lafayette, California. 
1995. Nov. 28. Mori-Nu (3 types): 11.9 cents/oz. Azumaya 
Chinese style (fi rm): 7.5 cents/oz. Thus Mori-Nu Tofu costs 
59% more than Azumaya tofu.

3714. Morinaga Nutritional Foods, Inc. 1993. Introducing 
the world’s fi rst low-fat tofu. Let’s have a holiday (Ad). 
Vegetarian Times. Nov. p. 33.
• Summary: This full-page color ad shows 2 packs of Mori-
Nu Lite Silken Tofu (Firm, and Extra Firm). Contains a 
recipe for and a photo of a pumpkin pie made with Mori-Nu 
lite. A table comparing the fi lling of this pie with a regular 
pumpkin pie shows the following: Calories 122 vs. 186. 
Fat 0.9 gm vs. 5.2 gm. Cholesterol 0 mg vs. 67 mg. Sodium 
49 mg vs. 72 mg. Protein 4 gm vs. 5 gm. Mori-New Lite 
contains only 1 gram of fat per serving and has a 6:1 protein 
to fat ratio. Address: 2050 W. 190th St., Suite 110, Torrance, 
California 90504. Phone: 310-787-0200.

3715. Segal, Mara. 1993. Food for thought: From the Co-
Op’s Spoons take-out kitchen. Co-op Newsletter (Arcata, 
California). Nov.
• Summary: Gives a recipe for “Tofu turkey” [vegetarian], 
that uses 5 lbs. of Tofu Shop tofu. A photo shows Mara Segal 
in a large kitchen. “’Spoons’ is the Arcata Co-op’s own take-
out kitchen, featuring ‘convenient cuisine’–delicious salads 
and entrees made with locally grown and organic ingredients 
whenever possible. Mara Segal is the kitchen manager at 
Spoons.
 Talk with Matthew Schmit. 2009. March 6. The Tofu 
Shop was very close to the Arcata Co-op–which is a large 
organization. The Shop used to make the Tofu Turkey for 
the annual co-op employee Thanksgiving dinner, and give 
it to them so they would have a vegetarian alternative; they 
did that every year for years. Then Mara stepped in, started 
making the Tofu Turkey for her fellow employees, and 
adapted and improved the recipe; she never sold it. Matthew 
thinks she had been making it for at least several years 
before this article was written. Her improvement was later 
adopted by Bob Meeks. What she did, and what Mathew is 
doing now, is to mash fresh tofu, add spices and fl avors, then 
mold and press it into a colander bowl, then put the stuffi ng 
in a hollowed-out cavity, then put more tofu over the bottom 
of that. Address: Staff.

3716. Vegetable Protein Specialists Inc. 1993. New World 
Foods (Leafl et). Santa Fe, New Mexico. 2 p. 28 cm.
• Summary: New World Foods are unique in four ways: 

1. They use native crops of The Americas–corn, beans, 
potatoes, tomatoes, and chiles–in every product. They use 
patented, soya-based “Befi ne” [made from tofu] in place 
of ground meat. “Befi ne is a chewy, tasty, satisfying meat 
replacer, yet is has only a small fraction of meat’s saturated 
fat...”
 New World Foods are made with organically grown 
crops whenever possible, to protect the soil and the 
environment. The company offers the following retail 
products, and licensing of their Befi ne process: Red Chile 
Tamales, Hearty Chili, Vegetarian Chorizo, Green Chile 
Stew, Red Chili Sauce, Green Chile Sauce.
 A full-page color photo on the opposite side of the 
leafl et shows each of these foods
 Talk with Richard Jennings. 1994. Niv. 15. Each of 
these products contain Befi ne, which was formerly named 
Soy Rico. Address: 2889 Tradeswest Road, Santa Fe, New 
Mexico 87501. Phone: 505-471-8979.

3717. Vegetarian Journal’s Foodservice Update. 1993. Test 
your nutrition knowledge. 1(1):2. Fall.
• Summary: One of the 5 questions asks: Tofu is high in 
fat–True or false? The answer is False. Tofu has only about 
4 grams of at per 3-ounce serving compared with about 20 
grams of fat in the same weight of beef. Mori-Nu Lite Tofu 
contains only 1 gm of fat per 3 oz serving.

3718. Wheatley, Georgia. 1993. An American vegetarian 
resource directory: Some signposts on the journey towards 
a healthier, more ethically and environmentally balanced 
lifestyle. Ferguson, Missouri: WheatSong Press. 94 p. Nov. 
Index. 22 cm.
• Summary: Contents: 1. Audio/Visual resources: Audio, 
video, tape producers/distributors. 2. Cookbooks (248 
citations). 3. Electronic resources: Internet sources (America 
Online, Compuserve, Public Dialup Internet Access List 
compiled by Peter Kaminski), vegetarian sources accessible 
from the Internet (rec.food.veg, fat-free, veggie {send 
email to the Internet address listserv@gibbs.oit.unc.edu}, 
granola, world guide to vegetarianism, AR-Talk, AR-News), 
other electronic vegetarian sources (Genie, Prodigy). 4. 
Family and children’s resources: Audio, activities, books, 
cookbooks, periodicals, video. 5. Mail order products. 6. 
Organizations and groups: National, local organizations 
listed alphabetically by state and city, starting your own 
group. 7. Periodicals, journals, and newsletters. 8. Publishers/
distributors. 9. Radio/television resources: Radio, television. 
10. Resource books. 11. Travel resources.
 Note 1. This is the earliest document seen (July 2007) 
that mentions the Internet in connection with soyfoods or 
vegetarianism. Note 2. A new edition was published in Aug. 
1996. Address: P.O. Box 35009, Ferguson, Missouri 63135. 
Phone: (314) 524-0894.
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3719. Product Name:  Meatless Jumbo Franks (Hot Dogs).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.  Phone: 303-443-3470.
Date of Introduction:  1993 November.
New Product–Documentation:  Talk with Lon Stromnes. 
1993. Feb. 9. This product, which may be named Fat-Free 
Meatless Healthy Franks (Hot Dogs), will be launched in 
about April 1993. It will contain no eggs.
 Talk with Lon Stromnes. 1993. April 14. This product 
will probably not be on the market until about late May. The 
product has been redesigned to be about 98% fat free. Also, 
their Meatless Healthy Franks is coming out in an improved 
formulation with much better texture.
 Product Alert. 1993. Oct. 11. Jumbo Meatless Healthy 
Franks have been added to the White Wave line of 
refrigerated meat substitutes.
 Talk with Lon Stromnes. 1994. Feb. 21. This product, 
called Meatless Jumbo Franks, was launched in Nov. 1993.

3720. Cole, Sidney J. 1993. Changes at DE-VAU-GE 
(Interview). SoyaScan Notes. Dec. 6. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: DE-VAU-GE (DVG) has stopped making 
soymilk [actually they plan to stop in early 1994] and 
therefore also tofu. It was an economic decision. When the 
Adventist church sold Granose Foods in England, that cost 
DVG about 40-50% of their soymilk market. DVG still sells 
and distributes both soymilk and tofu under their GranoVita 
brand, but they buy the products from other manufacturers. 
The soymilk may be made by Alpro in Belgium. DVG still 
manufactures many other soyfoods, such as the soy protein 
foods, the canned meatlike products, etc.
 DVG is still a strong company that is growing rapidly 
and Michael Makowski is still the general manager. He 
calculated that he can do better fi nancially by using his 
factory space to make Corn Flakes rather than soymilk. If 
DVG keeps up their current growth rate, they may soon pass 
Australia’s Sanitarium Foods as the leading Seventh-day 
Adventist food company in terms of sales. The church has 
no plans to sell DVG, and in fact the church is looking to 
support its food industries quite strongly now.
 The decision to sell Granose was made at the local 
division level, not at the General Conference level. Sidney 
personally would have preferred that the church not sell 
Granose, but at least they did sell it at the right time and to 
a good buyer–the Haldane Foods Group. The products, the 
company, and the philosophy are all in good hands.
 Eric Fehlberg retired about 2 years ago as director of the 
Seventh-day Adventist International Health Food Assoc. Dr. 
Cole took his place, and he has also kept his job in Miami at 
the Inter-American Division. Address: Director, International 
Health Food Assoc., P.O. Box 140760, Miami, Florida 
33114-0760. Phone: 305-443-7471.

3721. Makowski, Michael. 1993. Soymilk at DE-VAU-
GE and in Europe (Interview). SoyaScan Notes. Dec. 8. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: DE-VAU-GE (DVG) has not yet stopped 
making soymilk; they had planned to stop during late 
1993 and they hope to defi nitely stop during 1994. They 
stopped making tofu and Tofu Cream 2 months ago, but they 
continue to sell tofu; they now buy it from another company 
[Heuschen-Schrouff in the Netherlands]. DGV decided to 
stop soymilk production because of the large drop in demand 
after Granose was sold.
 Their problem is to fi nd a partner to produce soymilk for 
them. This other company must make a good quality product 
at a reasonable price, must have a large enough capacity to 
supply their needs (they plan to continue to sell the same 
soymilk products they are selling now), and must be willing 
to buy their used soymilk equipment at a reasonable price 
(this is the main sticking point).
 There are not many large soymilk manufacturers in 
Europe. Alpro in Belgium makes and sells about 32 million 
liters/year in all the different sizes and fl avors. Sojinal in 
France makes about 5½ million liters/year, and DE-VA-
GE makes about 4 million liters/year. Other active soymilk 
manufacturers include Liquats Vegetal S.A. in Viladrau 
(near Girona), Spain (which started about 1 year ago and 
makes their soymilk from whole soybeans; they are a private 
company), several small manufacturers in England (but their 
quality is not acceptable), and Soyana in Switzerland. In 
Michael’s opinion, the quality of the soymilk made by Alpro 
and DVG are more or less the same.
 The British market for soymilk is by far the biggest in 
Europe, comprising about 50-60% of the total European 
market. Belgium, France, and Germany come next and are 
all about the same size. Then come Italy and Spain.
 In Europe, 80% of all soymilk is sold plain–unsweetened 
and unfl avored; it contains only soybeans and water. Then 
there are the sweetened types, which are sweetened with 
sugar, honey, or grape juice. The main fl avored types are 
chocolate, vanilla, or strawberry. Then there are three fl avors 
of dessert puddings: Chocolate, vanilla, and strawberry. 
That’s all. Address: General Manager, DE-VAU-GE 
Gesundkostwerk GmbH, Postfach 1660, Luener Rennbahn 
18, D-2120 Lueneburg. Phone: (04131)-303-145.

3722. Pierce, Michael. 1993. Update on Wildwood in 
Fairfax, California (Interview). SoyaScan Notes. Dec. 8. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Wildwood’s sales are now $150,000/week 
including products made by other companies. The little tofu 
shop in Fairfax has been closed and all the tofu is now made 
in Santa Cruz. Wildwood still assembles sandwiches in 
Fairfax but at a different location. Address: Graphic designer, 
408 2nd St., Macon, Georgia 31201. Phone: 912-752-8083.
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3723. Hamel, George “Buddy.” 1993. White Wave’s early 
ownership structures, sources of capital, and employees 
(Interview). SoyaScan Notes. Dec. 17 and 20. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Steve Demos founded White Wave in the fall of 
1977 as a sole proprietorship. After about 3 months, he was 
in need of money, so he invited other people in Boulder to 
join as working partners in the company by investing $2,000 
each. Soon White Wave became a partnership, owned by 
seven partners who all joined at about the same time: Steve 
Demos, Ginny Demos (Steve’s wife), Pat Calhoun (who 
came from California), George “Buddy” Hamel, Laurie 
Singleton, Trudy, and Fred Claire. Fred Claire (who was 
about age 30 and worked for Intel) only invested money 
($5,000); he did not work at White Wave. Six of the seven 
partners had equal percentage ownership of the company; 
Fred Claire owned only about 10%. Charles “Chip” 
McIntosh arrived later.
 Buddy is quite sure that the shop on Pearl Street had 
not been going for more than 3 months when the partnership 
began, and he is equally sure that he worked in the shop on 
Pearl Street as a partner for at least 9 months before he and 
the company moved to Walnut Street. Buddy was in Boulder 
before Pat Calhoun arrived.
 The partners met periodically to make decisions. There 
was a written agreement with each partner that they must 
work for 2 years (at relatively low pay) in order to “vest 
their interest.” If they left before that time, the partnership 
would pay back their $2,000. After several months Trudy, 
then Laurie left. The partnership did not have the funds 
to pay back their $2,000 at that time, but it did promise to 
pay as soon as possible. When these two women left, the 
percentage ownership of the remaining 5 members increased 
proportionally to total 100%. After a while Laurie (now 
somewhat upset) wrote White Wave asking the company to 
please pay back her money. Buddy remembers Steve reading 
this letter at a company meeting and saying the company 
might have to go to court with her. Eventually she got back 
her $2,000. Buddy remembers working very hard at White 
Wave for about the minimum wage. He believes that these 
5 committed workers, working for 2 years at low wages, 
was a key factor in White Wave’s growth and success. Steve 
as a diffi cult person to work with (somewhat arrogant and 
dictatorial), and he thinks that may have been one reason 
Laurie left.
 In the fall of 1978, a year after White Wave had opened, 
the company’s manufacturing operations moved into a 
much larger building on Walnut Street in Boulder, while still 
keeping a deli and retail outlet on Pearl Street. Buddy also 
moved to Walnut Street and worked there for more than a 
year.
 Then in October 1980 White Wave became a 
corporation. Steve wanted to incorporate, so he met with 

an attorney named Mike Sutton, who is now on the board 
of directors. Steve incorporated the company before 
getting permission to do so from the other partners–even 
though the matter had been discussed. Buddy recalls being 
informed by Demos of the incorporation on his (Buddy’s) 
birthday, October 24, 1980. It must have been 1980, because 
Hamel was in Boulder on 17 May 1980 when Shurtleff 
and Aoyagi lectured on tofu in a large theater there. After 
incorporation, in about Jan. 1981, there were meetings of 
the partners to pass the articles of incorporation and sign 
the papers. The partnership percentages were converted 
into equal percentages of stock. There were two types of 
stock–common stock (owned by the working partners) and 
preferred stock (owned only by Fred Claire). Buddy recalls 
that at the fi rst meeting Fred Claire was upset and objected 
publicly because he got only 10% of the preferred stock.
 In about March 1981, shortly after the incorporation, 
and shortly before White Wave expanded into its next plant 
(which had formerly been occupied by Mountain High) 
Buddy left White Wave and moved to California to start a 
tofu company, Clearway, in Santa Cruz. He had put in his 
two years of working time but since White Wave wasn’t 
worth much, he decided to hold onto to his White Wave 
stock as a long-term investment. Steve told Buddy, before 
Buddy left Boulder, that he wanted the right to buy Buddy’s 
common stock and convert it to preferred stock. Buddy 
asked: “Will that happen?” Steve replied, “I don’t see why 
not.” Buddy agreed to the idea and it was then written down 
as one of the articles of incorporation. Colorado has very 
liberal corporation laws, similar to those in Maryland, on this 
key point of calling common stock.
 Buddy started to make tofu at Clearway in California 
well over a year after he left Boulder. At about the time he 
did start to make tofu in California, Steve phoned Buddy 
unexpectedly and said he wanted to buy Buddy’s stock for 
$2,000. Buddy said that was what he paid for the stock, and 
he felt it was now worth more. Buddy said he wanted to 
keep his investment that he had worked for. Steve said he 
had the right to buy back the stock, whether Buddy wanted 
to sell it or not, due to the clause they had agreed on before 
Buddy left Boulder. Steve hung up. Then Buddy got a letter 
from Steve. Buddy went to Boulder to take White Wave to 
court. He secured a lawyer in Colorado. Steve offered Buddy 
$6,000 for his stock (Buddy is sure of the $6,000 fi gure) 
payable at $2,000 a year over 3 years. Buddy agreed to the 
amount but he did not want it paid over a 3-year period. 
Steve didn’t agree. So Buddy took White Wave to court. By 
now Buddy had decided that he wanted to hold on to his 
stock. During the trial, White Wave was unable to produce 
the written partnership agreement. Fred Claire, who was also 
upset, appeared in court and testifi ed on Buddy’s behalf. The 
case went to the Colorado Supreme Court. Buddy feels that 
he lost the case because he had a rather unskilled, low-priced 
attorney, who did a poor job. In the end, Buddy got only 
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$2,000 back and had to pay all his attorneys fees, so he lost 
in a big way. Address: Owner, Clearway, 209 Redwood Rd., 
Corralitos, California 95076. Phone: 408-728-9335.

3724. Demos, Ginny. 1993. Recollections of the early history 
of White Wave (Interview). SoyaScan Notes. Dec. 19. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ginny, Steve’s Demos wife, worked for White 
Wave during its fi rst few years at both Pearl Street and 
Walnut Street. At Walnut street she packed a lot of tofu–with 
her son. She hasn’t worked there since the days when she 
was one of the partners. She had one child, Emmet (now age 
14) when she fi rst worked there; she stopped work before her 
second child, Erin (a girl, now age 11) was born.
 Why did Steve decide to change White Wave from a 
sole proprietorship to a partnership? Ginny recalls that the 
main reason was the need for money, plus “he needed people 
who he could count on being there.” That was the reason 
for the requirement that partners stay for 2 years. Steve 
needed both money and workers, but Ginny recalls that the 
money was more important since White Wave was severely 
undercapitalized at the outset. Ginny feels it is very possible 
(but she is not sure) that all 7 of the people who became 
partners were already working for White Wave before they 
became partners. Address: Boulder, Colorado 80301.

3725. Demos, Steve. 1993. More on White Wave’s early 
ownership structures, sources of capital, and employees 
(Interview). SoyaScan Notes. Dec. 19. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Steve started White Wave as a sole 
proprietorship in a small space on Pearl Street. He hired 
employees to help make tofu and tofu products. The fi rst 
employee was Pat Calhoun. The company changed to a 
partnership after about 1 year at about the time of the move 
to Walnut Street. “The motivation wasn’t money–nobody 
had any. The motivation was commitment. You can either 
use sweat equity or you can use money to accomplish 
the same thing. My intention was to get people equitably 
involved and committed to the project, and to have them 
take on responsibility. It is very hard to fi nd people who 
really understand what that means. It is very important to 
understand the change to a partnership in the context of 
the values and mentality of the 1960s and 1970s. I was 
just trying to take the mentality and apply it to business. 
The ‘small is beautiful, everybody’s equal, group decision 
making process’–all those romantic concepts were very 
infl uential. It was the old leftover tribe mentality.” The 
the original partners were all employees at the time the 
partnership structure was created, and it grew out of 
discussions among Steve and the employees as to the best 
way to shift gears. Steve decided that “the philosophically 
correct position for running a late 1970s company was to 
get out of sole proprietorship and into a new structure.” He 

conceived of and offered the idea of the partnership, with a 
commitment of both time and money. During the early years 
the company was making money–enough money to fi nance 
the move to Walnut Street and everything else. It was the 
third move (to the old ice cream factory) that challenged the 
profi tability of the company. The money was not something 
the needed for a specifi c purpose; for example, George 
Hamel contributed part of his money in the form of an old 
Honda that the company used as a delivery vehicle. There is 
absolutely no question about the fact that the money was less 
important than getting people involved with the company 
and committed to it.
 Chip McIntosh was not one of the partners, but he was 
the fi rst employee who arrived after the partnership began. 
“I’ll never forget it. He came in with a bandana strapped on 
top of his head. He looked me in the eye and said: ‘I want 
to learn how to do this, and I’m the right person for your 
company.’ Chip arrived while we were installing equipment 
at Walnut Street, before White Wave started making tempeh. 
I believe Chris O’Riley was our fi rst tempeh maker. Chip has 
always been our ‘food man’ so to speak. He is now back with 
White Wave as quality assurance manager; he returned about 
6 months ago.
 Note: Shurtleff and Aoyagi spoke twice in Boulder. 
The fi rst program, on 18 or 19 Jan. 1976, was sponsored 
by Spinning Kitchen [or maybe David Bolduc and Green 
Mountain Grainery] at the Unitarian or Presbyterian Church 
located at Spruce and Pine streets. The second program, 
on 17 May 1980, was in the Boulder Theater, sponsored 
by White Wave in order to introduced soyfoods and their 
company to Boulder. In addition, Shurtleff visited Boulder 
with Wataru Takai in early August 1978, saw the White 
Wave tofu shop and deli in operation on Pearl Street, and met 
Steve Demos for the fi rst time. Address: President, White 
Wave Inc., 1990 North 57th Court, Boulder, Colorado 80301. 
Phone: 303-443-3470.

3726. Demos, Steve. 1993. New developments at White 
Wave (Interview). SoyaScan Notes. Dec. 19. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: White Wave is about to rent the Boulder Theater 
for a town party in May 1994 to show the people of Boulder 
what the company is doing. “We’re renaming Boulder ‘Tofu 
Town.’”
 Steve recommends that Shurtleff go to Whole Foods 
Market’s store in Berkeley, California, where there is now a 
White Wave Vegetarian Cuisine Center. They have a “shelf 
set” developed as the fi rst prototype for the United States. 
The set is fully integrated into the store’s dairy case; it is not 
a stand-alone unit. In Berkeley, the set is placed in between 
amazake and tortillas. There may or may not be dividers 
on both sides. It contains about 46 facings of White Wave 
products in an organized fashion, in groups such as meat 
alternatives, dairy alternatives, cheese alternatives, tofu, 



Tofu & Tofu Products (1985-1994)   1007

© Copyright Soyinfo Center 2022

tempeh, etc. The term “Vegetarian Cuisine,” which does not 
contain the word “soyfoods” or the word “protein,” opens 
the products to a broader category and it elevates the foods to 
a higher level than just basic proteins. White Wave has had 
a dozen cartoon characters made up for the set; they deliver 
the basic information on soyfoods and ecology, soyfoods and 
cancer, soyfoods and heart disease, etc. There are individual 
3 by 5 inch info-cards printed on both sides. Sources of more 
information are given on each card. White Wave installed 
their fi rst sets during the fi rst week in November in the 3 
Whole Foods stores in the Bay Area–Berkeley, Palo Alto, 
and Mill Valley. Berkeley is the best of the three. During the 
fi rst month, the lowest increase in sales was 160% and the 
highest was 1,000%.
 “We are calling this ‘category management’ or ‘category 
shelf management.’ This is what Walmart is. This is the 
science of merchandising and marketing. Its a whole new 
game–and so exciting. We spent a year taking photos of 
natural and health food stores around the United States, and 
we realized that there was no organizational schematic to 
the evolution which has taken place as products evolved 
from tofu to tempeh to soymilk, to second generation soy 
products, and now a new generation of vegetable protein 
products in which various proteins are blended/extended–e.g. 
wheat protein and soy protein, or products resembling milk 
or ice cream (like Rice Dream) made from rice.
 White Wave will soon be coming out with a new line 
of gluten-based luncheon slices; another company will 
make some of these products. White Wave may perhaps buy 
another company.
 “Concerning our new shelf set, we’re going into natural 
and health food stores and saying ‘We occupy 18 square 
feet (or that many cubic inches). Our turn rate is X, our 
profi tability factor is Y, and our average sale price is Z. 
Here’s our product mix and her’s what we’re doing.’ You’ll 
see national ads on this in February.
 “We’ll be ready to go into supermarket chains when they 
call us and say ‘We want your products and you don’t have 
to pay slotting fees.’ We will not pay slotting fees. You invest 
in either a pull or a push. I am against the push mentality. 
When the chains call you, it means that the market is ready 
for your products. If you push in, you run the risk of being 
premature. Legume is a good example of that.
 Steve has visited a number of Safeway stores in 
California and he feels Safeway is very interested in his 
products and shelf set. Each set costs about $500-$700 
per store in time and hardware and logo–not including the 
food products. So Steve must proceed slowly and carefully 
in getting into supermarkets. He will probably start with 
supermarkets in college or university towns. From there 
he will gather statistics on sales and profi tability. He will 
move very slowly, starting with stores in markets with the 
right demographics, fi rst down the West Coast, then across 
the Sun Belt, then over to the East Coast and up. Steve will 

probably have 3 sizes of sets. The smallest set will contain 
only the fastest moving items. Steve can get into the dairy 
case of a supermarket only if he can prove that he can deliver 
more profi t per unit of shelf space. They will take a 30-35% 
margin, and he hopes to do $60,000 in sales per store per 
year.
 Right now the company is shut down and they are 
installing all new equipment. The equipment is made by a 
variety of manufacturers (some from Takai, some American, 
some German), and it will have a capacity of 1 ton/hour of 
tofu. They have just installed what is probably the largest 
curding carousel in the United States. They made tofu 
on Dec. 16-17 to test the equipment, and Steve is very 
optimistic that the learning curve will be short. “Wataru 
Takai is arriving in Boulder today. Tomorrow all the big-time 
pasteurization and spiral chilling equipment will be installed. 
I’ve never seen a soyfoods company that uses this type of 
equipment. We also have fancy packing machines, a lot of 
vacuum packing and water packing machines.
 “Sales of White Wave’s basic seitan, sold in a tub, are 
increasing rapidly. We are already selling thousands of 
pounds a week.”
 White Wave is now right in the middle of their waste-
water nightmare. Fortunately the city of Boulder has given 
us the okay for our new construction and equipment. The 
plant will be done by the middle of January. The last phase 
is the solar employee lounge out front. The city has beaten 
up on us for the last year on environmental issues. Only Pat 
Calhoun’s persistence got us through it by wearing out the 
city’s bureaucracy. One day they threw their hands up and 
gave us all the permits.
 “We are at a critical mass point as of 1 Jan. 1994. 
We have a new factory (high-output and very sanitary), 
a new production system, and a new marketing scheme 
and schematic in place based on reproducible, verifi able 
numbers. We are ready for takeoff. I’m very excited. We’re 
all dressed up for the party. I now have what we were 
dreaming about 15 years ago.”
 Note: In the opinion of Soyfoods Center, White Wave 
is currently, and has been for at least the past 5 years, the 
most innovative soyfoods company in America. Address: 
President, White Wave Inc., 1990 North 57th Court, Boulder, 
Colorado 80301. Phone: 303-443-3470.

3727. Kashama, Johnny. 1993. Re: Tofu-Rwanda s.a.r.l. 
Questions answered on Soyfoods Center questionnaire and 
returned to SC on 22 Dec. 1993. 3 p. Handwritten, without 
signature. [Eng]
• Summary: The following is based on a interview with 
Mr. Jean-Pierre Cadran, technical assistant in charge of the 
Tofu-Rwanda project (Projet Valorisation et Transformation 
du Soja). This company was founded in Feb. 1990 for the 
improvement of the diet of the people of Rwanda by the 
introduction of a new product of high nutritive value. A 
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private society of limited liability (s.a.r.l.), 51% the shares 
are owned by 3 Rwandese men (Mr. O. Murenzi, Mr. L. 
Gahamanyi, and Mr. F. Gasengayire) and 49% by a French 
non-governmental organization (NGO) named CIDR (Centre 
International de Développement et de Recherche; the 
International Center for Development and Research). In July 
1991 the company started to make and sell soyfoods, starting 
with tofu.
 The soybean was introduced to Rwanda in 1927 (see 
Lejeune 1938). In 1980 in Rwanda soybeans were processed 
only by one company into fl our and oil, and this company 
failed because of bad management. A new type of processing 
was introduced in 1984 when CIDR began studies on tofu. 
Tofu-Rwanda was the fi rst company to make tofu in Rwanda. 
The company has been moderately successful (but has not 
grown) because tofu is a new product, yet it is easy to use, 
and most of the people living in cities can afford it. Their 
main business problem has been the devaluation of the 
Rwandese franc by 120% over the last 2 years. The company 
presently makes fi ve soy products: Tofu, Tofu Croquettes 
(triangles), Tofu Fritters (balls 2 inches in diameter), Okara 
Crackers, and Soymilk (which is sold only to people who 
come to the shop with their own container). Of these, tofu is 
the best seller. A number of the products have no labels. he 
tofu is sold directly from the factory. None of the products 
are sold refrigerated.
 The company employs 6 people; 1 manager, 2 
production workers, and 3 offi ce and other workers. Their 
plant contains 146 square meters of production space and 
41 square meters of offi ce space. Net sales last year were 
1,600,000 Rwandese francs (=US$11,000). The net worth of 
the business is 2,700,000 Rwandese francs (=US$18,600).
 There is also another company in Kigali, Rwanda named 
Duhamic-Adri that makes a product named Imvange-Sosoma 
containing soybeans, sorghum, and maize. Address: c/o 
Tofu–Rwanda, P.O. Box 1906, Kigali, Rwanda. Phone: 758-
82607.

3728. Randjelovic, Sladjan. 1993. New developments 
with tofu in Yugoslavia and Czechoslovakia (Interview). 
SoyaScan Notes. Dec. 29. Conducted by William Shurtleff of 
Soyfoods Center. [Eng]
• Summary: Randjelovic called from Serbia, in the former 
Yugoslavia, where he is setting up a tofu company that he 
plans to name Randjelovic. He is looking for source of 
organic soybeans. His friend named Vacek runs Sunfood in 
Dobruska, Czechoslovakia (about 75 miles east northeast 
of Prague near the border with Poland), and his friend is 
also an agent for Mitoku Macrobiotic Foods. In Prague, 
Czechoslovakia, someone is starting an automatic tofu 
plant using Takai equipment. Address: Randjelovic, D. 
Damjanovica #17, 11460 Barajevo, Yugoslavia. Phone: 381-
11-610-088.

3729. SoyaScan Notes. 1993. Chronology of major soy-
related events and trends during 1993 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Spring–The fi rst Asgrow herbicide-tolerant STS 
soybeans hit the market (see Holmberg mid-February 1995).
 April-July–Mr. Shoan Yamauchi sells the rest of his 
ownership in House Foods & Yamauchi, Inc. to House 
Foods of Japan for about $2 million. May 27–Vitasoy 
(headquartered in Hong Kong) fi nalizes the purchase of 
Azumaya of South San Francisco–the largest tofu maker in 
northern California.
 Oct. Cauldron Foods, (part of the Hero Group of 
companies) the UK’s leading producer of tofu and chilled 
vegetarian products, has opened a new production facility 
and company headquarters at Portishead, Bristol. The 25,000 
square foot factory space, a £1.5 million investment by the 
parent company Hero, is located in the Portishead Business 
Park; it includes a new custom-designed tofu production line 
that uses the latest computer control and CIP (Cleaning-in-
Place) equipment. The plant is capable of producing a wide 
variety of vegetarian foods. Cauldron now sells around 1,000 
tonnes a year of tofu products and has an annual turnover of 
£2.5 million, according to marketing director Nigel Horley.

3730. Ontario Soybean Growers’ Marketing Board. 1993. 
Annual report. Box 1199, Chatham, ONT N7M 5L8, Canada. 
27 p. Dec. 28 cm.
• Summary: This is a report for the year 1993. Contents: 
Mission statement. Chairman’s message (Ron MacDougall). 
Secretary manager’s message (Fred Brandenburg, Dec. 
1993). OSGMB summary of major activities in 1992. 
Auditor’s report and balance sheet. 1993 soybean & 
research funding (incl. breeding of soybeans for tofu and 
natto). Ontario soybeans–supply and demand, 1990-1993. 
Soybeans: Area, production and farm value, by county, 
1992, with provincial totals [including county and district 
totals], 1986-1992. Ontario marketings, 1990-92. Ontario 
soybeans: Production, crushings, imports, exports. 1992 
crop year marketings by county. Ontario soybean production 
history, 1942-1993. Ontario soybean exports by destination 
in metric tons. Soybean meal: Canadian imports and exports. 
Soybean oil: Canadian imports and exports. Quality of the 
1992 soybean crop by county (in terms of mean oil content 
and mean protein content). Cash prices for Ontario soybeans 
(1990-1994). Ontario basis values (cents over futures). 
Weekly adjusted producer basis. Soybean supply and 
demand, 1990-1994: USA, world. OSGMB appointments 
for 1993 (offi cers and committees). 1993 district committee 
members of soybean board. Address: Chatham, ONT, 
Canada. Phone: 519-352-7730.

3731. Product Name:  Herb Smoked Tofu [Organic].
Manufacturer’s Name:  Smoke & Fire Natural Foods.
Manufacturer’s Address:  955 S. Main St., Great 
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Barrington, MA 01230.  Phone: 413-528-6891.
Date of Introduction:  1993 December.
Ingredients:  1998: Organic tofu (Soybeans, water, nigari 
and/or calcium sulfate), organic tamari, organic apple cider, 
herbs and spices, natural wood smoke.
Wt/Vol., Packaging, Price:  5.5 oz (156 gm) vacuum pack. 
Retails for $2.15 (1998/07, Massachusetts; Range: $1.89 to 
$2.50).
How Stored:  Refrigerated, 90 day shelf life (at 34-36ºF).
New Product–Documentation:  U.S. Soyfoods Directory. 
1998. Feb. New company listing, p. 27. Talk with José 
Antunes (pronounced jo-ZAY ahn-TU-nays), founder 
and president, who is Portuguese. 1998. June 29. He has 
an invoice [of which he sent a copy to Soyfoods Center] 
showing that he started making and selling smoked tofu 
on 1 Dec. 1993 at 955 S. Main St., Great Barrington, 
Massachusetts, 01236. The fi rst sale was to Morganicus; 10 
cases at $22.50 per case. The company was located in a fi sh 
smokehouse at this time until Nov. 1996. He incorporated 
the company after this fi rst product was launched. His friend, 
Sjon Welters, told him that smoked tofu was widely made 
in Europe, but that it was plain, not fl avored. Sjon gave 
him a copy of Tofu & Soymilk Production by Shurtleff & 
Aoyagi, He buys his tofu from a tofu manufacturer. His fi rst 
product was Herb Smoked Tofu. He now makes fi ve fl avors 
of smoked tofu: Herb, Lemon, Barbecue, Thai, and Sea 
Vegetables (introduced in Dec. 1997). Each product is 5½ 
oz. and vacuum packed. The average retail price is $2.19; 
the range is $1.89 (at Trader Joe’s) to $2.79 (out of state). 
Interest in his products is growing rapidly; he basically has 
a fan club. In about 1993/94 he moved the company to its 
present address: P.O. Box 743, Great Barrington, MA 01230.
 Products (fi ve fl avors) with Labels kindly sent by UPS 
refrigerated by José Antunes. 1998. July 8. Label for Herb: 
2.5 by 3.75 inches. Self adhesive. Green, orange, red, and 
white on black. Front panel text: “Naturally cured in a real 
New England smokehouse. Serve as is or in prepared dishes. 
Imparts a delicate smoked fl avor when used in cooking. 
Please refrigerate.” On the back panel are Nutrition Facts, 
ingredients, and an invitation to get in touch by e-mail 
or to visit the company’s web site at http://smokeandfi re.
com. Soyfoods Center taste test. 1998 July 11. Organoleptic 
scores: Herb, Lemon-Garlic, and Sea Vegetable all = 10 (the 
top score). Thai = 9 (could market it like a hot dog). BBQ = 
7 (too spicy for our tastes). These some of the most delicious 
tofu products we have ever tasted! The package design is 
also excellent.
 Talk with José Antunes. 1998. July 14. These are 
excellent products. He does not buy his tofu from Nasoya 
because their tofu is not fi rm enough. The product has a 
shelf life of 90 days from the day of processing if stored 
at 34-36ºF. His best-seller is Herb, followed by Thai, then 
BBQ and Lemon-Garlic (tied for #3), and sea vegetable 
(which is also the newest product, launched in early 1998). 

The products were introduced in this sequence: Herb (Dec. 
1993), Lemon-Garlic (1994), BBQ and Thai (1995). and Sea 
Vegetable (early 1998). The idea for these products came 
to José in the summer of 1993 when he was working for a 
smokehouse that smoked fi sh. One day he decided to try 
smoking some tofu that he had marinated with herbs–just 
like the fi sh. It turned out very well. For about a year at this 
time, just as he was going through a divorce and was under 
great personal stress, he received many amazing insights 
into life and good things started happening. “It was just like 
a revelation.” He had not heard of smoked tofu at the time. 
He fi rst heard of tofu through macrobiotics–which he began 
studying in 1974 in Portugal. After he got out of the air force 
(in Africa) and was sick with typhus and in the hospital 
for several months, he read a book by George Ohsawa. He 
continued his studies at the Community Health Foundations 
and Kushi Institute in London, England, in 1974-76 with Bill 
Tara; there he fi rst learned about tofu and amazake. Then 
he studied in Boston. Being very independent, he wanted 
to create his own business. He had learned how to make 
amazake at cooking classes in the Kushi Institute in Boston. 
So in about 1981 in Boston, he and his ex-wife, Melissa 
Crane Morehouse, started making amazake at their home and 
selling it at the fi rst Erewhon store and the fi rst Bread and 
Circus store. Their amazake business was named Infi nity, 
and it lasted for only about eight months. He is now working 
to develop a savory herb smoked tempeh (probably the fi rst 
in the world; Lightlife’s smoky strips are not really smoked, 
but just smoke fl avored); he sold a little in early 1998, but he 
has no label yet. It will be more expensive than smoked tofu 
and probably will not sell as well. His business is expanding 
rapidly, and he wants to get more distribution in California 
and the western USA. Last year he had a booth at the Natural 
Products Expo. He served the smoked tofu sliced, on a 
toothpick.
 Letter from José Antunes. 198. July 20. His company is 
presently smoking about 2,400 lb/week of tofu. This letter 
contains photocopies of the earliest invoice showing that 
each different fl avor or product was sold. From 1 Dec. 1993 
through 7 Nov. 1996 his company leased space in the fi sh 
smokehouse where the product was created. On 8 Nov. 1996 
they moved into their own production facility (at 1885 North 
Main St., Sheffi eld, Massachusetts 01257) after installing a 
smokehouse and vacuum packing machine. Their corporate 
offi ces are listed as being at 21 Mechanic St. in Great 
Barrington–which is the offi ce of José’s accountant and 
partner.

3732. SoyaCow Newsletter (Ottawa, Canada). 1993. Russian 
Soybean Association launches soyfoods initiative. 2(4):1. 
Oct/Dec.
• Summary: In December, Krasnodar, a city in southern 
Russia, hosted a warm reception for the fi rst SoyaCow 
ever to penetrate the former Soviet Union. Krasnodar is the 
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center of a major agricultural “breadbasket” for Russia and 
soybeans are a leading local crop–which has traditionally 
been grown mostly for animal feed and oil extraction.
 The Russian Soybean Association, ASSOY, had 
arranged for a SoyaCow demonstration, attended by local 
staff, VIPs, and the media. “The line-ups for samples of fresh 
soymilk and tofu proved that an entire new food category 
could be embraced spontaneously by one of the world’s 
major cultures.” A photo shows Frank Daller demonstrating 
SoyaCow to Alexander Podobedov, director of ASSOY.
 Note: Talk with Frank Daller of The SoyaCow Centre. 
1994. Aug. 22. Mr. Podobedov (pronounced po-DOE-buh-
doff) can be contacted at ASSOY, Ul. Mirra 28, 350063 
Krasnodar, Russia. Phone: (7) 8612-525614; Fax (7) 8612-
540081.
 Krasnodar is in southern Russia at about 45º N latitude 
(about the same latitude St. Paul, Minnesota), just east of the 
Black Sea. It is the capital of the Krasnodar Krai, a Territory 
of the Russian S.F.S.R.

3733. Product Name:  Fat-Free Soya Kaas (Cheese 
Alternative Containing Casein) [Mozzarella Style, Jalapeño 
Mexi-Kaas, or Mild American Cheddar Style].
Manufacturer’s Name:  Swan Gardens, Inc. Distributed by 
American Natural Snacks.
Manufacturer’s Address:  Manufacturer: 6029 Lagrange 
Blvd., Atlanta, GA 30336. Distributor: P.O. Box 1067, St. 
Augustine, FL 32085.  Phone: 904-824-8181.
Date of Introduction:  1993 December.
Ingredients:  Mozzarella Style: Tofu (organic* soy milk, 
calcium sulfate); caseinate, milk protein; corn starch**; 
natural fl avors; sea salt; lecithin; lactic acid; cellulose, 
carrageenan, and guar gums. * Organic ingredients are 
grown and processed in accordance with the California 
Organic Foods Act of 1990. ** Modifi ed by simply dividing/
fractionating; not chemically altered.
Wt/Vol., Packaging, Price:  12 oz vacuum pack retails for 
$3.89 (6/86), or 7 lb deli block.
How Stored:  Refrigerated.
Nutrition:  Per 1 oz.: Calories 78, protein 6.7 gm, fat 5.6 
gm, carbohydrates 1.8 gm, sodium 168 mg.
New Product–Documentation:  Labels for all 3 products 
sent by Casey Van Rysdam, President, American Natural 
Snacks. 1993 (Copyright). Red and green, or red and blue, on 
white. 4.5 by 3.5 inches. “No cholesterol. Lactose free. Keep 
refrigerated. May be frozen.” The three fl avors of Fat-Free 
were fi rst sold in Dec. 1993.
 Letter from Atlanta Kashruth Commission. 1993. Dec. 
12. Soya Kaas products are produced under the Orthodox 
Rabbinical Supervision of the Atlanta Kashruth Commission. 
The plant in which these products are made is located at 
6029 Lagrange Blvd., Atlanta, Georgia 30336.
 Leafl et (8½ by 11 inches). Undated. “Why Soya Kaas? 
Introducing Fat-Free!” In 3 fl avors.

3734. Viana Naturkost GmbH. 1993. Sound im Glas [Sound 
in Glass]. Euskirchen-Kuchenheim, Germany. 6 panels. 21 
cm. Company catalog. [Ger]
• Summary: This stylish, 6-panel company catalog is black, 
red, and white on pea green. The company now sells many 
of its products in glass jars and bottles. Mentioned here 
are: Brown-Rice Miso (Genmai Miso) and Barley Miso 
(Mugi Miso). Spreads for breads include Chickpea Spread 
(Kichererbsen Pastete, with shoyu and soybeans), Vegetable 
Garden (Gemuesegarten, with organic tofu), Inka (with 
organic tofu), Toto (with organic tofu), and Miso Squash 
Paste.
 Note: During 1993-94 Viana purchased modern tofu 
production equipment from Takai in Japan. Address: Willi 
Graf Str. 88, 33881 Euskirchen-Kuchenheim, Germany. 
Phone: 02251/56076.

3735. Product Name:  Soybean Milk, Hard Tofu Cake, 
Square Tofu (not pressed), Deep-Fried Triangle Tofu, Tofu 
Pudding.
Manufacturer’s Name:  Binh Minh Tofu Manufacturing.
Manufacturer’s Address:  1180 Tully Rd., Unit B., San 
Jose, CA 95122.  Phone: 408-279-3655.
Date of Introduction:  1993.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Binh Tran, owner 
and founder. 1996. May 28. He is a Vietnamese-American. 
Tran is his family name. He started this company in May 
1991. His is now the largest tofu maker in San Jose. These 
products were introduced after the company started. They 
are all Vietnamese soy products and the labels are entirely in 
Vietnamese, with no English.

3736. Product Name:  [Tofu Burgers].
Foreign Name:  Crocchette al Tofu.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 
Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1993.
Ingredients:  Partially polished rice, tofu (soy), onions 
(cipolle), carrots, sweet peppers (also called bell peppers; 
peperoni), bread crumbs (pane grattuggiato), various spices 
(3%), sunfl ower seed oil, salt.
Wt/Vol., Packaging, Price:  300 gm (2 servings of 150 gm 
each) vacuum packed separately, side by side.
How Stored:  Refrigerated.
New Product–Documentation:  Label and letter sent by 
Maura Ghiraldini and owner Massimo Santinelli. 1998. Dec. 
5. This label (6 by 2.75 inches) has dark green text on a wavy 
red, orange, and yellow pastel background. A small blue and 
white oval logo states: “AgriEco Bio–Organically grown 
and certifi ed (Prodotti Biologici–Controllati e Garantiti).” 
Refrigerate at 4ºC. A small symbol shows a person recycling 
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the container. This product has been discontinued.

3737. Product Name:  [Skewered Tofu and Seitan].
Foreign Name:  Spiedini di Tofu e Seitan.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 
Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1993.
Ingredients:  Tofu (soy & water), seitan (washed by hand, 
containing wheat gluten, corn starch, soy sauce, spices), 
carrots.
Wt/Vol., Packaging, Price:  200 gm vacuum packed.
How Stored:  Refrigerated.
New Product–Documentation:  Label and letter sent 

by Maura 
Ghiraldini and 
owner Massimo 
Santinelli. 1998. 
Dec. 5. This 
label (5.5 by 
4.75 inches) has 
dark red text on 
a wavy blue, red, 
and yellow pastel 
background. A 
small blue and 
white oval logo 
states: “AgriEco 
Bio–Organically 
grown and 
certifi ed (Prodotti 
Biologici–

Controllati e Garantiti).” Refrigerate at 4ºC. A small symbol 
shows a person recycling the container. This product has 
been discontinued. It was delicious by too labor-intensive.

3738. Product Name:  [Soja Harmoniques: Tofu Ravioli 
with Tomato Sauce].
Foreign Name:  Soja Harmoniques: Ravioli au Tofu–Sauce 
Tomate.
Manufacturer’s Name:  Biosoja.
Manufacturer’s Address:  10 rue Lavoisier, F 68 000 
Colmar, France.  Phone: 89 74 53 74.
Date of Introduction:  1993.
Ingredients:  Ravioli 55%. Dough: Hard wheat semolina, 
water. Filling: Tofu (30%), fi ne bread crumbs, soy sauce, 
onions, herbs, salt, spices. Sauce: Water, tomato puree, 
carrots, diced tomato, salt, modifi ed starch, soymilk, sugar, 
plant protein hydrolysate, onions, spices.
Wt/Vol., Packaging, Price:  300 gm. can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label sent by Heather 
Paine of Soyafoods in London. 1995. Aug. 8. 5.75 by 3.75 
by 1.5 inches. Tan, brown, green, black, and red. Color photo 
of Tofu Ravioli. Individual portion. Light–Contains less than 
300 calories. No cholesterol. Note: In 1990 Sojinal, as part of 
their Biosoja Soja Delights line, introduced a Tofu Ravioli.

3739. Daybreak Cafe and Catering. 1993. New soyfoods 
restaurant or deli. 768 18th St., Arcata, CA 95521.
• Summary: Talk with Bob Meeks, owner. 2002. Sept. 24. 
Bob purchased The Tofu Shop, a soy deli and restaurant, 
from Matthew Schmit, in 1993. It is an alternative restaurant 
that features soyfoods, all organic ingredients, and mostly 
local foods. Approximately 75% of his customers are 
vegetarians.
 Menu sent by Mathew Schmit. 2003. Sept. 24. 4 
pages. On the front is a mandala with a sun in the middle. 
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“Alternative food for thought. Open 7:00 AM–4 PM Friday-
Tuesday.” Pages 2-4 are menu items. “The standard here 
is local organic foods. Whole and natural, made fresh to 
order to insure nutrition and quality in fl avor.” Categories: 
Breakfast fare. Pancakes and cereal. Side orders. Omelettes. 
Entree specials. Sandwiches. Light side up. Coffee bar. Juice 
bar. Beverages. Address: Arcata, California.

3740. Product Name:  [Bjorg Lentils with Tofu].
Foreign Name:  Bjórg Lentilles au Tofu.
Manufacturer’s Name:  Distriborg.
Manufacturer’s Address:  217 chemin du Grand-Revoyet, 
69230 Saint-Genis-Laval, France.
Date of Introduction:  1993.
Ingredients:  Green lentils 40%, smoked tofu 33% (tofu* 
93%, soy sauce, spices and seasonings), water, carrots, 
modifi ed starch, salt, tomato concentrate*, mixture of 
seasonings.
Wt/Vol., Packaging, Price:  300 gm.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label sent by Heather 
Paine of SoyaFoods in London. 1993. Nov. 3. If you have 
any questions, contact Distriborg, 217 chemin du Grand-
Revoyet, 69230 Saint-Genis-Laval.

3741. Product Name:  [Bjorg Tofu Quenelles with Basmati 
Rice and Curry Sauce].
Foreign Name:  Bjórg Tofunelles au Riz Basmati Sauce 
Curry.
Manufacturer’s Name:  Distriborg.
Manufacturer’s Address:  217 chemin du Grand-Revoyet, 
69230 Saint-Genis-Laval, France.
Date of Introduction:  1993.
Ingredients:  Tofu quenelles 25% (Concentrated soymilk* 
40%, egg white, non-hydrogenated palm oil, fl our, salt, 
seasonings), basmati rice* 25%, water, modifi ed starch, 
soymilk*, salt, onions, sugar, seasonings, curry 0.5%. * = 
Organically grown.
Wt/Vol., Packaging, Price:  280 gm.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label sent by Heather 
Paine of SoyaFoods in London. 1993. Nov. 3. If you have 
any questions, contact Distriborg, 217 chemin du Grand-
Revoyet, 69230 Saint-Genis-Laval.

3742. Product Name:  Tofu Spring Rolls, and Okinawa 
Tofu.
Manufacturer’s Name:  Fuji Fresh Tofu Co.
Manufacturer’s Address:  248 Jackson St., San Jose, CA 
95112.  Phone: 408-297-1666.
Date of Introduction:  1993.
New Product–Documentation:  Talk with Linda Lam, 
owner of Fuji Fresh Tofu. 1994. April 8. She and her husband 
introduced these products in 1993. The Okinawa Tofu is 

made with mushrooms, black fungus, and bean threads.

3743. Product Name:  Unfried Tofu (Extra Firm), Soft Tofu, 
Soymilk [Chocolate, or Strawberry].
Manufacturer’s Name:  Happy Tofu.
Manufacturer’s Address:  5231 S.E. Powell Blvd., 
Portland, OR 97206.  Phone: 503-771-2802.
Date of Introduction:  1993.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Tom Nguyen. 
1994. Nov. 17. Tom is Ann Uong’s partner and brother-in-
law, married to her sister. He is also Vietnamese. In 1993 
Happy Tofu introduced Unfried Tofu (which is extra fi rm 
tofu–doufu-gan–in 4-inch squares), Soft Tofu, and soymilk in 
chocolate and strawberry fl avors.

3744. Harcan Kingsoya Co. Ltd. 1993. Veg-A-King 
(Brochure). Ontario, Canada. 4 p.
• Summary: This is a portfolio-style leafl et with one insert 
describing Veg-A-King soy sauce. “Harcan Kingsoya Co. 
Ltd. is a Chinese/Canadian joint venture company set up to 
bring you authentic soyfoods and exotic sauces. Our Chinese 
partner is a leading food manufacturer and exporter in 
Heilongjiang Province, China.” The company has established 
a manufacturing plant in Scarborough, Ontario, Canada. The 
brand name is Veg-A-King.
 “Veg-A-King soy sauce is our fl agship product. We 
use a traditional recipe which has a long history in China. 
Brewed naturally from premium soybeans, wheat and bran, it 
contains no artifi cial colours or added fl avourings.”
 The company also makes an impressive line of 17 
meatlike soyfoods products such as Vege-Beef, Vege-
Chicken, and Vege-Shrimp. Pressed tofu is the basic 
ingredient of these foods. “Through further processing it can 
be shredded, formed, steamed, deep-fried or smoked to make 
different delicious foods” for vegetarians. Premium quality 
Canadian soybeans are used in manufacturing soymilk, tofu, 
and dried bean curd.
 Two photos show foods being made in the factory. 
Address: 33 Casebridge Court, Units 5&6, Scarborough, 
ONT M1B 3J5, Canada. Phone: (416) 283-8328.

3745. Product Name:  Legume Veggie Cutlet. Legume Taco 
Pocket.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  112 Main Rd., Fairfi eld, NJ 
07045.  Phone: 201-263-1013.
Date of Introduction:  1993.
Ingredients:  Tomatoes, tomato paste, water, whole wheat 
pasta (whole wheat fl our, durum fl our, water, wheat germ, 
bran), organic* tofu [water, organically grown* soybeans, 
magnesium chloride (nigari)], canola oil, onions, celery, 
honey, parsley, garlic, spices, sea salt. * = Grown in 
accordance with California Health & Safety Code 26569.11.
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Wt/Vol., Packaging, Price:  8½ oz (241 gm) plastic bag 
(boil-in-the bag).
How Stored:  Frozen.
New Product–Documentation:  Ad in Natural Food 
Merchandiser. 1993. p. 80. “How to win a food fi ght (Lesson 
#1). Come to Booth 219, 221, Organic Pavilion.”

3746. Product Name:  Tofu.
Manufacturer’s Name:  Nature Treats.
Manufacturer’s Address:  One Phoenix Ave., Kingston 10, 
Jamaica.
Date of Introduction:  1993.
New Product–Documentation:  INTSOY Newsletter 
(Urbana, Illinois). 1987. April. p. 3. “Visit prompts 
commercial Caribbean soyfoods venture [Hope Lopez of 
Nature Treats]. Actual marketing of soyfood products is 
scheduled to begin by the spring of 1987. Ms. Lopez runs a 
food store.
 Talk with Marlon D’Aguilar, owner of Country 
Farmhouse Soya Products in Kingston, Jamaica. 1996. May 
20. There are no other companies now making soyfoods in 
Jamaica. One company named Nature Treats started in about 
1993, but they went out of business about 2 years later; she 
[Hope Lopez] is trying to sell him her equipment.

3747. Product Name:  [Tofu].
Manufacturer’s Name:  Peter Mayr Tofu.
Manufacturer’s Address:  Felantix, Mallorca, Spain.
Date of Introduction:  1993.
New Product–Documentation:  Letter (handwritten) from 
Toby and Teresa Perez Coma. 1994. Jan. 5. “My wife and 
I became fascinated with tofu after living near a tofu shop 
in Felantix, Mallorca, which unfortunately closed at the 
beginning of this year [1994]. However Peter is regrouping, 
working as an electrician, and continues to produce from 
his house. His address is: Peter Mayr, P.O. Box 93, Felantix, 
Mallorca.
 “He lent us his copy of Tofu & Soymilk Production and 
the result is that we are now in France, setting up a tiny tofu 
factory on semi-traditional lines.”

3748. Product Name:  [Bjorg Tofu Lasagna].
Foreign Name:  Bjórg Lasagnes au Tofu.
Manufacturer’s Name:  Setrab.
Manufacturer’s Address:  E111–94538 Rungis Cedex, 
France.
Date of Introduction:  1993.
Ingredients:  Pâte (wheat semolina* and water), water, 
tomato concentrate*, tofu* 7.3%, carrots, tomatoes, modifi ed 
starch, soya proteins, grated bread crumbs, salt, onions, 
sugar, seasonings.
Wt/Vol., Packaging, Price:  300 gm.
New Product–Documentation:  Label sent by Heather 
Paine of SoyaFoods in London. 1993. Nov. 3. If you have 

any questions, contact Distriborg, 217 chemin du Grand-
Revoyet, 69230 Saint-Genis-Laval.

3749. Product Name:  [Marinated Deep-Fried Tofu Cutlets].
Foreign Name:  Fetas de Tofu.
Manufacturer’s Name:  Soyana.
Manufacturer’s Address:  Buenos Aires, Argentina.
Date of Introduction:  1993.
Ingredients:  Tofu (soybeans, water, coagulant), marinade, 
oil.
Wt/Vol., Packaging, Price:  Vacuum packed.
How Stored:  Refrigerated.
New Product–Documentation:  Visit with Carlos Planes 
at Soyinfo Center in Lafayette, California. 2012. Feb. 23. 
Documents related to this fi rst tofu product he brought 
and gave to Soyinfo Center: Sell sheet (printed black on 
white paper; 15 x 10 cm): Nuevas. Soyana: Fetas de Tofu. 
Cocinadas y Sazonadas, Listas para servir [Cooked and 
seasoned. Ready to serve]. Carlos says these four little tofu 
cutlets were vacuum packed.
 New label introduced in 2002. Green, white and black 
on red. 4.7 x 13 cm. “New–Ideal for sandwiches. 150 gm.”
 A much larger label for the same product, preprinted on 
a plastic bag, was introduced several years later. The product 
was now named: Soyana Tofu: Alimento en base a Soja. 
“Cocido, fi letado, sazonado.” 18 x 13 cm. Red, black and 
white on orange. Net weight: 150 gm. He sold one of these 
products for every 5-6 of his basic tofu.

3750. Product Name:  [Soyana Tofu Escabeche].
Foreign Name:  Soyana Tofu Escabeche.
Manufacturer’s Name:  Soyana.
Manufacturer’s Address:  Alvear 1754, San Martin, 
Provincia de Buenos Aires, Argentina.
Date of Introduction:  1993.
Ingredients:  Incl. Tofu (soybeans, water, coagulant).
Wt/Vol., Packaging, Price:  350 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Visit with Carlos Planes 
at Soyinfo Center in Lafayette, California. 2012. Feb. 23. 
Documents related to this tofu product he brought and gave 
to Soyinfo Center: Label for this, his fi rst packaged product. 
7.5 x 10 cm. Red, white and green on pink. Carlos says: This 
fried product was only on the market for a few months.
 Note: Escabeche is a typical Mediterranean cuisine 
which refers to both a dish of poached or fried fi sh that is 
marinated in an acidic mixture before serving, and to the 
marinade itself. The dish is common in Spanish cuisine. 
It is usually served cold after marinating in a refrigerator 
overnight or longer. The acid in the marinade is usually 
vinegar but can also include citrus (such as lemon) juice 
(Source: Wikipedia, Feb. 2012).

3751. Product Name:  Superfresh Tofu Avo [Sandwich].
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Manufacturer’s Name:  Superfresh Foods!
Manufacturer’s Address:  P.O. Box 883551, San Francisco, 
CA 94188.  Phone: (415) 282-4438.
Date of Introduction:  1993.
Ingredients:  Sprouted whole grain bread (with organic* 
wheat kernels), grilled marinated tofu (shiitake mushrooms, 
red wine vinegar, olive oil, garlic, soy sauce, marjoram, 
cloves, pepper), avocado, onion, lettuce, alfalfa sprouts, 
mayonnaise, cracked black pepper. * = Grown and processed 
in accordance with the California Organic Foods Act of 
1990.
Wt/Vol., Packaging, Price:  3-layer sandwich wrapped in 
plastic wrap. Retails for $3.69.
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Open Sesame in Lafayette, California. 1995. 
March 11. Label. 3.5 by 3 inches. Black on pink. Illustrations 
of veggies around the border. Talk with lady from 
Superfresh. 1995. March 11. This product was introduced in 
1993. The company started in the spring of 1992.

3752. Product Name:  Soya Croquettes, Soy Crackers (With 
Okara), Fritters.
Manufacturer’s Name:  Tofu-Rwanda Sarl.
Manufacturer’s Address:  P.O. Box 1906, Kigali, Republic 
of Rwanda.
Date of Introduction:  1993.

Ingredients:  
Croquettes: Tofu 
(viande de soja), 
rice, corn fl our, leeks 
(poireaux), salt, 
peppers (pili-pili).
New Product–
Documentation:  
Letter from Mr. 
Johnny Kashama 
of Tofu-Rwanda. 
1993. Nov. 9. “In 
Rwanda there is a 
mini-industry which 
makes tofu and other 
products from tofu 
like crackers (from 
okara) and fritters and 
other kind of cakes 
called in French 
‘croquettes.’”
 Form fi lled out 

by Johnny Kashama of Tofu-Rwanda, based on a interview 
with Mr. Jean-Pierre Cadran of Tofu-Rwanda. 1993. Dec. 
21. The company presently makes fi ve soy products: Tofu, 
Tofu Croquettes, Tofu Fritters, Okara Crackers, and Soymilk 
(which is sold only to people who come to the shop with 

their own container). Of these, tofu is the best seller. The 
Croquettes (for which a Label is enclosed) are made in 
the form of a triangle of 7.5 cm (3 inches) on each side; 
the ingredients are: Tofu (“soya meat” = viande de soja), 
rice, corn fl our, leeks, salt and peppers (pili-pili). “Two 
croquettes contain 17 gm of high-quality protein.” The 
Fritters (beignets) are little balls of about 5 cm in diameter; 
the ingredients are tofu, wheat fl our, eggs, and sugar. The 
crackers are prepared in many shapes, including birds, 
hearts, and squares. The ingredients are okara, butter, wheat 
fl our, eggs, and sugar.

3753. Product Name:  Tofutti Supreme (Non-Dairy Frozen 
Dessert) [Vanilla].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr., Cranford, NJ 
07016.  Phone: 908-272-2400.
Date of Introduction:  1993.
Wt/Vol., Packaging, Price:  1 pint.
How Stored:  Frozen.
New Product–Documentation:  Tofutti Brands Inc. Tofutti. 
1993 annual report. 1994. May. Page 1. “Tofutti Supreme.” 
This is confusing because Tofutti Supreme is not mentioned 
on page 3 under “Tofutti product line.” Nor is it mentioned in 
Tofutti’s previous annual report.
 Tofutti Leafl et (single sided, red and black) sent by 
David Mintz. 1996. April. Undated. “Compare the difference 
and the taste.” Tofutti Supreme is compared with Haagen-
Dazs and Ben n’ Jerry’s–the Vanilla fl avor and a 4 oz. 
serving size is used for comparison. Tofutti Supreme has 200 
calories and 2 gm of protein. Haagen-Dazs has 260 calories 
and 5 gm of protein. Ben n’ Jerry’s has 210 calories and 3 gm 
of protein. Tofutti is cholesterol free, lactose free, dairy free, 
kosher/parve, sweetened with fruit juice rather than sugar, 
and uses a recyclable / reusable package.

3754. Product Name:  New World Foods Green Chile Stew 
(With Granular Tofu Curds).
Manufacturer’s Name:  Vegetable Protein Specialists 
(VPS), Inc.
Manufacturer’s Address:  2889 Trades West Rd., Santa Fe, 
NM 87501.  Phone: 505-471-8979.
Date of Introduction:  1993.
Ingredients:  Organic* Befi ne (soybeans, water, calcium 
sulfate, caramel color), organic* posole, potatoes, water, 
home roasted New Mexico chile, corn, carrots, onion, shoyu 
(water, soybeans, wheat, salt), whole wheat fl our, spices. * = 
Organically grown & processed in accordance with Section 
26569.11 of the California Health and Safety Code.
Wt/Vol., Packaging, Price:  12 oz vacuum pack. Or 24 lb. 
foodservice pack.
How Stored:  Frozen or refrigerated.
New Product–Documentation:  Leafl et sent by Richard 
Jennings of VPS, Inc. (Vegetable Protein Specialists). 1993. 
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Nov. 26. “New World Foods.”
 Talk with Richard Jennings of VPS. 1993. Dec. 1. This 
product was introduced in 1993. A key ingredient was Rico 
Soy (small, fi rm chunks of tofu), which was renamed and 
trademarked Befi ne by Sept. 1993.
 New Label sent by Richard Jennings. 1993. Nov. 29. 3 
by 5 inches. Self adhesive. Green on gold. Illustration of a 
symbolic Aztec crow. “Low in saturated fat.”

3755. Product Name:  [Smoked Tofu Spread].
Foreign Name:  Fumé: Feine Räuchertofu Pastete.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Willi Graf Strasse 88, 53881 
Euskirchen-Kuchenheim, Germany.  Phone: (02233) 41323.
Date of Introduction:  1993.
Ingredients:  Smoked tofu* (water, soybeans, smoke), 
carrots*, vegetable oil*, apple cider vinegar*, herbs 
(Kräuter)*, spices (Gewürze)*, sea salt. * = Organically 
grown (kontrolliert biologischer Anbau).
Wt/Vol., Packaging, Price:  125 gm. Sold in a glass jar.
How Stored:  Refrigerated.
New Product–Documentation:  Labels brought by Bernd 
Drosihn of Viana. 1995. March 11. 4.87 x 1.5 inches. Red, 
white, and black on chocolate brown. Self adhesive.

3756. Product Name:  [Inka: Amaranth Tofu Spread].
Foreign Name:  Inka: Amaranth Tofu Pastete.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Willi Graf Strasse 88, 53881 
Euskirchen-Kuchenheim, Germany.  Phone: (02233) 41323.
Date of Introduction:  1993.
Ingredients:  Tofu*, amaranth (Amaranth)*, hazelnuts*, 
vegetable oil, vegetables*, herbs (Kräuter)*, spices 
(Gewürze)*, sea salt. * = Organically grown (kontrolliert 
biologischer Anbau).
Wt/Vol., Packaging, Price:  125 gm. Sold in a glass jar.
How Stored:  Refrigerated.
New Product–Documentation:  Labels brought by Bernd 
Drosihn of Viana. 1995. March 11. 4.87 x 1.5 inches. Red, 
white, and black on grayish green. Self adhesive.

3757. Product Name:  [Toto: Tomato Tofu Spread].
Foreign Name:  Toto: Tomaten Tofu Pastete.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Willi Graf Strasse 88, 53881 
Euskirchen-Kuchenheim, Germany.  Phone: (02233) 41323.
Date of Introduction:  1993.
Ingredients:  Tofu*, tomato pulp (Tomatenmark)*, vegetable 
oil, olives*, herbs (Kräuter)*, spices (Gewürze)*, sea salt. * 
= Organically grown (kontrolliert biologischer Anbau).
Wt/Vol., Packaging, Price:  125 gm. Sold in a glass jar.
How Stored:  Refrigerated.
New Product–Documentation:  Labels brought by Bernd 
Drosihn of Viana. 1995. March 11. 4.87 x 1.5 inches. Red, 

white, and black on orange. Self adhesive.

3758. 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 
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and white on purple. Self adhesive. All are now sold in glass 
jars.

3759. Product Name:  Antipasto Spread.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  31 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1993.
Ingredients:  Wildwood Tofu (organic soybeans grown in 
accordance with the California Organic Foods Act of 1990, 
fi ltered water, nigari/magnesium chloride, a natural fi rming 
agent), black olives, olive oil, sundried tomatoes, okara 
(soybean pulp), carrots, celery, zucchini, red onions, garlic, 
red wine vinegar, salt, parsley, Balsamic vinegar, herbs & 
spices, guar gum.
Wt/Vol., Packaging, Price:  6.0 oz. Retails for $1.99.
How Stored:  Refrigerated.
New Product–Documentation:  Wildwood Natural Foods 
price list. 1995. Jan. 9.
 Original Label sent by Billy Bramblett. 1998. July. He 
says this product was introduced in 1993.

3760. Product Name:  Thai Grill.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  31 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1993.
Ingredients:  1998: Wildwood tofu (fi ltered water, soybeans 
organically grown in accordance with the California Organic 
Foods Act of 1990, nigari/magnesium chloride, a natural 
fi rming agent), peanuts, water, onions, celery, rice syrup, 
cilantro, honey, red bell peppers, carrots, vinegar, garlic, salt, 
red chilies, lime concentrate, spices, rice fl our, guar gum, 
annatto.
Wt/Vol., Packaging, Price:  10.5 oz. Retails for $3.29.
How Stored:  Refrigerated.
New Product–Documentation:  Wildwood Natural Foods 
price list. 1995. Jan. 9.
 Label sent by Billy Bramblett. 1998. July. He says this 
product was introduced in 1993, and made at Wildwood’s 
plant in Fairfax.

3761. American Natural Snacks. 1993. Soya Kaas cookbook 
(Leafl et). St. Augustine, Florida. 3 panels each side. Each 
panel: 22 x 9 cm.
• Summary: Contains 9 recipes developed especially for 
Soya Kaas. One panel discusses: What makes Soya Kaas 
natural? Cholesterol. Lactose. Saturated fat. Caseinate (states 
clearly that Soya Kaas contains caseinate, which is pure milk 
protein). One panel compares the nutritional composition 
of Soya Kaas (hard cheese and cream cheese spreads) with 
various all-dairy cheeses (cream cheese, natural cheddar, 
natural mozzarella, processed American). Address: P.O. Box 
1067, St. Augustine, Florida 32085-1067.

3762. Atlas, Nava. 1993. Vegetariana: A rich harvest 
of wit, lore and recipes. Revised and updated. Boston, 
Massachusetts: Little, Brown and Co. [xii] + 233 p. Illust. by 
Nava Atlas. 23 cm. [62 ref]
• Summary: A new and expanded edition of the original 
1984 classic vegetarian cookbook with quotes on 
vegetarianism and historical anecdotes. Featuring over 80 
new recipes.
 One chapter (p. 117-26) is titled “Tofu and tempeh.” 
Contains 20 recipes that call for tofu, 6 that call for tempeh, 
and 5 that call for miso. Also contains recipes for adzuki 
beans, seitan, and soy sauce. Address: Adam Enterprises, 65 
Prospect St., New Paltz, New York 12561-1143.

3763. Bhatnagar, P.S.; Ali, Nawab. 1993. Country Report 4–
India. In: N. Chomchalow & P. Narong, eds. 1993. Soybean 
in Asia: Proceedings of the Planning Workshop for the 
Establishment of the Asian Component of a Global Network 
on Tropical and Subtropical Soybeans. Bangkok, Thailand: 
FAO Regional Offi ce for Asia and the Pacifi c. viii + 218 p. 
See p. 34-49. RAPA Publication (FAO), No. 1993/6.
• Summary: Contents: (1) Introduction. (2) Processing, 
utilization, and marketing: Soybean oil, soybean meal 
export, soyfood technologies ready for commercialisation, 
future scenario, soy-based food products. (3) Constraints 
for soybean production: Constraints during the 1970s, 
constraints during the 1980s, current constraints. (4) 
Research undertaken to resolve the constraints. (5) 
Constraints on a priority basis. (6) Resources available. (7) 
Training needs: Soybean production research, processing and 
utilization. (8) On-going research projects. (9) Constraints 
in promoting soy-based foods. (10) Efforts undertaken to 
resolve the constraints. (11) Seed production and distribution 
system. (12) Information required: Production/improvement, 
processing and utilization. (13) Collection of germplasm. 
(14) Major soybean growing seasons and cropping systems. 
(15) Information relevant for a strategy plan.
 Tables: (0) Average prices in Nov. 1991 of yellow 
soybean, black soybean, soy oil in bulk, soymeal (soybean 
meal from solvent extraction), retail price of soy oil, 
texturised soy protein (TSP), soy beverages. (1) Area, 
production, and productivity of soybean in India from 1970-
71 to 1989-90. (2) Area, production, and productivity of 
soybean in India during 1988-89 by state. 83.5% of India’s 
soybeans are produced in Madhya Pradesh, followed by 
Rajasthan (8.20%), and Maharashtra (3.75%). (3) Soybean 
processing plants in India by state. 58% of India’s soybean 
processing capacity is in Madhya Pradesh, followed by 
Maharashtra (16.00%), Gujarat (9.00%), and Andhra 
Pradesh (8.50%). (4) Production and processing of soybean 
and export of soybean extraction/meal by India during last 
fi ve years. (5) Small scale soybean processing equipment. 
(6) Production of fullfat soyfl our with fi nancial viability 
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of different plant sizes. (7) Production of soy paneer with 
fi nancial viability of different plant sizes. (8) Production of 
soy-fortifi ed biscuits with fi nancial viability of different plant 
sizes.
 Today, 85% of soybean production in India is used for 
oil (and meal, a by-product), 10% for seed, and 5% for food.
 Table 1: Soybean area has increased steadily from 
32,000 ha in 1970-71 to 1,900,000 ha in 1990-91. Soybean 
production has increased dramatically from 14,000 tonnes 
(metric tons) in 1970-71 to 2,000,000 tonnes in 1990-91. 
Productivity [yield] has increased steadily from 438 kg/ha ha 
in 1970-71 to 1,053 kg/ha in 1990-91. Source: Agricultural 
Situation in India. Address: 1. Director, National Research 
Centre for Soybean, Indore, India; 2. Project Director, 
Soybean Processing & Utilization, CIAE, Bhopal, India.

3764. Boots, Gypsy; Arthur, Mike; Hopkins, Jerry. 1993. The 
Gypsy in me! How to look younger and have more energy as 
you grow older. Camarillo, California: Golden Boots Co. vi 
+ 102 p. Illust. No index. 22 cm.
• Summary: Contents: Dedication and thanks. Introduction, 
by Charlie Fox. 1. Natural beginnings. 2. Living in nature. 3. 
Love and marriage. 4. Hollywood meets health nut. 5. Semi-
stardom with Steve Allen. 6. Never too late to rejuvenate. 7. 
Exercise is a way to live. 8. Vital foods. 9. Eat and drink to 
your health. 10. Recipes for a healthier you. 11. Traveling 
through life.
 In Chapter 8, titled “Vital foods,” the section on 
legumes includes soy milk, tofu, tempeh, and texturized 
vegetable protein. Here Gypsy notes that he has always been 
a vegetarian. Eggs and dairy products once formed a major 
part of his diet, but now he rarely eats those foods.
 Chapter 10, titled “Recipes for a healthier you,” contains 
the following soy-related recipes: Scrambled tofu. Baked 
soy bean casserole. Tofu mushroom loaf. Tofu burgers. Soy 
burgers. Soya-rice fl our coffee cake (with soy fl our). Shakes 
(with seed, nut, rice, or soy milk). Many other recipes are 
seasoned with soy sauce. The Gypsy Boots smoothie (p. 93) 
calls for: 1 cup fresh apple or orange juice. 1 ripe banana. 1 
tablespoon Kyo-Green. 1 date or a few raisins.
 Contains many photos, both in black-and-white and 
color of Gypsy Boots, alone, or with family (p. iii, 19), 
friends, and celebrities. On the cover is a color photo 
of Gypsy in short pants standing barefoot on rocks in a 
stream. Eight unnumbered pages of color photos of Gypsy 
and friends on glossy paper follow page 70. This book 
has an unusually commercial tone. Throughout the book, 
Gypsy discusses the benefi ts of garlic supplements, wears 
Wakunaga’s Kyolic T-shirts in photos, and plugs Kyolic 
garlic quite a bit. Address: Camarillo, California.

3765. Carper, Jean. 1993. Food–Your miracle medicine: how 
food can prevent and treat over 100 symptoms and problems. 
New York, NY: HarperCollins. xxxi + 528 p. Illust. Index. 25 

cm.
• Summary: This book is not vegetarian, but it is strongly 
pro-soy. Soy is listed as follows in the index: Miso. Soybean 
oil. Soybeans. Soybeans and cancer. Soybeans and estrogen 
(phytoestrogens, isofl avones). Soybeans and osteoporosis. 
Soy milk. Soy sauce. Tofu.
 Note: It is surprising how much of the information in 
this book is no longer accurate in Aug. 2014.

3766. Chen, Hui-Peng. 1993. Effects of glycinin, beta-
conglycinin, their subunits and storage conditions on tofu 
sensory characteristics. PhD thesis, Dep. of Food Science 
and Human Nutrition, Iowa State University, Ames, IA. viii 
+ 97 p. 28 cm. [69 ref]*
Address: Ames, Iowa.

3767. Escano, Crisanto R.; Gaddi, Virgilio Q. 1993. Country 
report 11–Philippines. In: N. Chomchalow & P. Narong, 
eds. 1993. Soybean in Asia: Proceedings of the Planning 
Workshop for the Establishment of the Asian Component 
of a Global Network on Tropical and Subtropical Soybeans. 
Bangkok, Thailand: FAO Regional Offi ce for Asia and 
the Pacifi c. viii + 218 p. See p. 92-108. RAPA Publication 
(FAO), No. 1993/6. [12 ref]
• Summary: Contents: (1) Introduction. (2) Production: 
Status, major growing seasons and cropping systems, 
constraints, resolving constraints. (3) Processing, utilization 
and marketing: Status, supply and demand, exportation of 
soybean products, constraints, resolving constraints.
 Figures: (1) Trend in soybean production, Philippines, 
1980-90. (2) Soybean area harvested, Philippines, 1980-
90. (3) Trend in the soybean yield, Philippines, 1980-90. 
(4) Regional shares of total production, Philippines, 1990. 
(5) Soybean and soybean product shares in importation, 
Philippines, 1990. (6) Country of origin, soybean meal 
import, Philippines, 1990. (7) Country of destination, 
soysauce export, Philippines, 1990.
 Tables: (1) List of soybean-based food products 
popularly used in the Philippines. (2) Volume and value of 
soybean imports, 1980-90.
 Soybean production increased from about 9,800 tonnes 
(metric tons) in 1980 to a peak of 11,466 tonnes in 1982, 
then decreased to 5,614 tonnes in 1990. Area planted to 
soybeans increased from about 10,000 ha in 1980 to a peak 
of about 11,00 ha in 1982, then decreased to about 7,000 ha 
in 1990. The average yield for the period 1980-1990 was 920 
kg/ha, but has generally been falling since 1983. Southern 
Mindanao has been the single most important soybean 
producing region in the Philippines for more than a decade, 
accounting for about 67% of total Philippine soybean 
production in 1990; Central Mindanao comes next with 
about 23%.
 A brief history of soybean production in the Philippines 
from 1983 to 1990 appears on pages 99-10. Popular 
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soyfoods products in the Philippines include: A. Fermented 
products: Soy sauce (toyo), fermented soybean curd (tausi 
[sic, fermented black soybeans]), tempeh (tempe), soybean 
paste (miso), soft fermented soybean curd (tahuri). B. Non-
fermented products: Soybean sprouts (toge, tauge), soybean 
cheese [tofu] (tokwa), Geerlings cheese (taho [soft curds]), 
soybean milk (soymilk), and roasted soybean powder (soy 
coffee).
 Philippine imports of soybeans and soybean products 
have increased rapidly since 1980, yet 93% of these imports 
in 1990 were soybean meal, of which 38% comes from India, 
33% comes from the USA, 22% from China, and 7% from 
others.
 In April 1991 the General Milling Corporation’s 
soybean solvent extraction plant began operation in Tabango, 
Batangas. It is expected to reduce the country’s imports of 
soybean meal but increase the imports of raw soybeans. 
Address: 1. Scientist III; 2. Subject Matter Specialist. All: 
PCARRD, Los Baños, Laguna, Philippines.

3768. Henan Wenwu Yanjiuso (Henan Provincial Institute 
of Archaeology). 1993. Mixian Da-hu-ting Han-mu [Han 
Dynasty Tombs at Da-hu-ting Village in Mixian County]. 
Peking: Wen Wu. 376 p. Plus 88 plates on unnumbered 
pages. See p. 4. [Chi]*
• Summary: Wade-Giles reference: Mihsien Ta-hu-t’ing 
Han-mu, by Honan Wên-Wu Yen-Chiu-So. This is the only 
special publication about these tombs. A mural in one of 
these tombs (sealed in about 50 AD) appears to show the 
production of tofu.

3769. Inglis, Les. 1993. Diet for a gentle world: eating with 
conscience. Garden City Park, New York: Avery Publishing 
Group. xiv + 144 p. Foreword by Harvey Diamond. Index. 
23 cm. [14 ref]
• Summary: The author is a vegetarian and an ardent animal 
lover. A book about moving toward a healthful, humane, and 
environmentally sensitive lifestyle.
 Contents: Foreword. Preface. 1. Eating and conscience. 
2. Health: the main problem with the main course. 3. 
Life and death on the factory farm. 4. How agriculture is 
destroying the environment, 5. The three R’s: how can we 
move away from an animal-based diet (they are Reduction, 
Refi nement, and Replacement). Afterword. A conscientious 
eater’s bookshelf.
 Soyfoods mentioned: Soymilk, tofu (Chinese-style fi rm, 
medium, and soft, silken, frozen tofu, baked tofu, spiced 
tofu, fried tofu), tempeh, TVP. Address: Member, Board of 
Directors, Humane Society of the United States, Nokomis, 
Florida.

3770. Jacobs, Jutta A.; Kataoka, Haruyo; Koehnen, 
Friederun. 1993. Japan: A cookbook. Munich, Germany: 
Mosiak Verlag. 157 p. Index. [Eng]*

• Summary: This book contains one section (2 pages) that 
discuss tofu, including how to make tofu at home, followed 
by 15 tofu recipes. Other dishes using soy appear elsewhere, 
like Plum Wine with Soya, Milk Jelly, and some dishes that 
use miso as an ingredient.
 Note: This book was originally published by in 1990 
Mosiak Verlag in German.

3771. Jenkins, Karin. 1993. U.S. Dept. of Agriculture under 
secretary tours Arcata food incubator project. Union (The) 
(Arcata, California).
• Summary: Roland Vautour, under secretary of agriculture 
for small community and rural development, said after 
visiting the incubator building: “I have never seen anything 
like this, and its very uniqueness may guarantee its success.”

3772. Karki, Tika Bahadur. 1993. Country Report 9–Nepal. 
In: N. Chomchalow & P. Narong, eds. 1993. Soybean 
in Asia: Proceedings of the Planning Workshop for the 
Establishment of the Asian Component of a Global Network 
on Tropical and Subtropical Soybeans. Bangkok, Thailand: 
FAO Regional Offi ce for Asia and the Pacifi c. viii + 218 p. 
See p. 79-86. RAPA Publication (FAO), No. 1993/6.
• Summary: (1) Introduction. (2) Production. (3) Observation 
trials. (4) Grain legume crops improvement: Collection 
and maintenance of germplasm, breeding and varietal 
improvement, varieties for different ecological regions. (5) 
Agronomic investigation. (6) Pathological investigation. (7) 
Entomological investigation. (8) Processing: Tofu, kinema, 
soy drink (and soy yogurt / dahi). (9) Marketing. (10) 
Recommendations.
 Tables: (1) Germplasm collection of pulses in Nepal. (2) 
Area, production and productivity of soybean in Nepal. (3) 
Chemical composition of kinema (on dry-weight basis).
 Figures: (1) Traditional process of kinema. (2) 
Preparation of kinema starter. (3) Preparation of kinema 
using selected strains. (4) Marketing channel of soybean.
 Table 2 shows: Area planted to soybeans grew from 
18,400 ha in 1983 to 20,700 ha in 1989. Soybean production 
grew from 10,100 tonnes (metric tons) in 1983 to 12,800 
tonnes in 1989. Soybean yield grew from 548 kg/ha in 1983 
to 611 kg/ha in 1989.
 “Traditionally, soybean is consumed in various forms. 
Green pods are popularly eaten as a snack food. The green 
beans are consumed as a delicious vegetable curry along 
with other leafy vegetables or with potato slices. The dried 
soybean is roasted, dehusked and split to prepare a popular 
snack item. The dried beans are soaked overnight and deep-
fried in vegetable oil, salted and spiced and consumed as 
another popular snack item. These recipes are developed 
over a long period of time and constitute the integral 
component of Nepalese food preparations.” Address: Chief, 
Food Research Offi ce, CFRL, Kathmandu, Nepal.
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3773. Kim, Seok-Dong. 1993. Country report 12–Republic 
of Korea. In: N. Chomchalow & P. Narong, eds. 1993. 
Soybean in Asia: Proceedings of the Planning Workshop 
for the Establishment of the Asian Component of a Global 
Network on Tropical and Subtropical Soybeans. Bangkok, 
Thailand: FAO Regional Offi ce for Asia and the Pacifi c. 
viii + 218 p. See p. 109-118. RAPA Publication (FAO), No. 
1993/6.
• Summary: (1) Introduction. (2) Production: Status, major 
growing seasons and cropping systems, constraints, resolving 
constraints. (3) Processing, utilization and marketing: Status, 
supply and demand, constraints, resolving constraints. (4) 
Resources: Personnel, seeds. (5) Ongoing research projects. 
(6) Information: List of relevant publication, Information 
required.
 Tables: (1) Soybean production trend in Korea. (2) 
Trends in processing and utilization of soybean in Korea. 
(3) Trends in the national soybean supply and demand in 
Korea. (4) Number of soybean scientists in governmental 
research institute in Korea. (5) Number of soybean scientists 
in the university in Korea. (6) Pedigree and area harvested in 
1989 of major soybean varieties in Korea. (7) List of single 
publications on soybean production and breeding available in 
Korea.
 Figures: (1) Major soybean-based cropping systems in 
Korea.
 Area planted to soybeans in Korea decreased from 
275,000 ha in 1975 to 120,000 ha in 1991. Soybean 
production decreased from 311,000 tonnes (metric tons) in 
1975 to 183,000 tonnes in 1991. Soybean yield increased 
from 1,130 kg/ha in 1975 to 1,540 kg/ha in 1991.
 Korean soyfoods include soy paste, soy sauce, bean 
curd, bean sprout, etc. Note that Korean natto is not 
mentioned. Per capita consumption of soyfoods in Korea 
remained constant [or declined slightly] from 1975 to 
1991. Address: Leader, Upland Crop Div. I, RDA, Suwon, 
Republic of Korea.

3774. Lü, Shih-i; Kao, Fu-liang. 1993. Chung-kuo tou 
fu ts’ai chi chin [Chinese tofu]. Jiangsu, China: Keiji 
Chubanshe. 2 + 10 + 299 p. 21 cm. [Chi]*
• Summary: Pinyin: Lü Shiyi; Gao, Fuliang. 1993. Zhongguo 
doufucai jijin. Jiangsu keiji chubanshe.
 Contains 300 pages of recipes listed by province.

3775. Marks, Copeland; Kim, Manjo. 1993. The Korean 
kitchen: Classic recipes from the land of the morning calm. 
San Francisco, California: Chronicle Books. 236 p. Illust. 
Index. 23 cm. [8 ref]
• Summary: Korea is a peninsula surrounded by water 
(including the Yalu River that marks the border between 
China and Korea). There an estimated 200 varieties of 
kimchi such as cabbage, cucumber, eggplant, white radish, 
turnip, etc. The glossary (p. 7-13) includes: Denjang paste (a 

fermented soybean paste and fl avor enhancer). Gochu Jang 
(hot fermented chili paste; Gochu means chili). Seaweed: 
Kelp (Ulva conglobata, laver (Porphyra umbilicalis, sold 
in very thin sheets [nori]), miyuk (Undaria pinnatifi da 
[wakame]). Soy sauce (with directions for making it at 
home). Soybean curd (Two types: Chinese is a fi rm square 
about 4 inches on a side and 1 inch thick; Japanese is soft 
and creamy, about 2 inches thick).
 Concerning Gochu Jang: This is the main seasoning in 
Korean cooking. It has been prepared at home for centuries 
and stored in the many black pottery pots so conspicuous 
on Korean rooftops or gardens. Each year on March 3, an 
auspicious date, the householder starts to prepare enough 
gochu jang to last all year. Ingredients: Glutinous rice 
(cooked to a pudding consistency), fermented soybean cake 
(meju), hot red chilis, salt, and barley malt syrup mixed with 
water. These are mixed and allowed to ferment [outdoors] 
in a pottery jar for at least 3 months. In early May, as the 
weather warms, the [woven conical bamboo] cover of the 
storage jar is removed early each day “so that the sun can 
strike and warm the contents to accelerate fermentation. 
At night the cover is replaced.” The fermentation process 
eventually reduces gochu jang to a smooth, jamlike 
consistency with a many-dimensional fl avor; it adds a lively 
sting and rich red color to any food with which it is used. 
“Korean cooking without this indispensable condiment is 
unthinkable.”
 Recipes include: Beef shreds in soy sauce (p. 48). Fried 
spiced bean curd (p. 57, Tubu choerim). Stuffed bean curd 
(p. 58, Tubu gui). Crushed bean curd salad (p. 70, Tubu 
sang she). Bean curd and pork patties (p. 96). Assorted 
stuffed fritters (p. 100-01, Jon). Seasoned dipping sauce (p. 
109, Yang yeum kanjang). Simple bean curd soup p. 117, 
Tubu kook). Bean curd soup with clams (p. 125, Sundubu). 
Vegetable soup with soybean curd (p. 135, Tubu jigae). 
Soybean sprout soup (p. 136, Kongnamul kook). Address: 1. 
Food historian; 2. Dr. (Mrs.), expert on history, science, and 
preparation of kimchi.

3776. Matsumoto, Valerie J. 1993. Farming the home place: 
A Japanese American community in California, 1919-1982. 
Ithaca, New York: Cornell University Press. ix + 262 p. 
Illust. (photos). Index. 24 cm. [100+* ref]
• Summary: A very interesting look, spanning three 
generations, at the Cortez Colony, in Cortez, Merced Co., 
San Joaquin Valley, central California, the last Japanese 
Christian farming community formed by Kyutaro Abiko in 
1919. It is written from a feminist perspective.
 In the lean early years at Cortez, “the settlers’ diet was 
limited; meals often consisted of miso soup and rice,...” (p. 
47).
 New Year’s was the major holiday of the year. Everyone 
would partake of carefully prepared traditional Japanese 
dishes such as chicken teriyaki, ozoni (a soup containing 
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mochi, symbolizing prosperity), mame ([soy] beans, 
symbolic of good health), and sushi (vinegared rice “rolled in 
sheets of toasted seaweed or stuffed into soybean wrappers 
[deep-fried tofu pouches]) (p. 78).
 A glossary of terms (p. 231) includes: an (sweetened red 
bean paste), azuki (red beans), kinako (soybean fl our), mame 
(beans), miso (fermented soybean paste), nori, shoyu (soy 
sauce), sushi, teriyaki (broiled meat cooked with soy sauce, 
wine, and ginger).
 Photos show: Abiko family portrait, 1925 (p. 27). 
Address: UCLA.

3777. Nhat Hanh, Thich. 1993. Hermitage among the clouds. 
Berkeley, California: Parallax Press. xv + 140 p. See p. 84. 
Illust. 23 cm. *
• Summary: Page 84: “The convent had a granary and once 
a month they hulled rice. On full moon days and important 
religious holidays they made fresh tofu and pickled tofu...”
 Note: Historical fi ction. A novel about 14th century 
Vietnam. Translated from the Vietnamese.

3778. Okubo, Kazuyoshi. 1993. Tôfu, nattô [Tofu and natto]. 
Tokyo: Nihon Hoso Shuppan Kyokai. 189 + [1] p. Illust. 19 
cm. Series: Kenkoshoku, Karada ni Naze ii No?, no. 3. [10+ 
ref. Jap]*
• Summary: Kazuyoshi Okubo was born in 1938.

3779. Pedrotti, W. 1993. La soia [The soybean]. Italy: 
Mistral Demetra. [Ita]*

3780. Photographs of the Arcata Tofu Shop in Arcata, 
California (1991-1993). 1993. Arcata, California.
• Summary: Three color photos (most 3½ by 4½ inches), 
numbered with captions, were sent to Soyfoods Center on 
24 Sept. 2002 by Matthew Schmit, founder and owner of 
the Arcata Tofu Shop. They were taken in Arcata between 
1991 and 1993. They show: (1) 1991–The company’s future 
manufacturing / wholesale home–The Foodworks Culinary 
Center, a small business incubator. The Tofu Shop was 
involved with early conceptualization (1985) and project 
development (1989-191), and eventually became the “anchor 
tenant.” (2) 1992–Dylan Wachtel, tofu maker, with fi rst batch 
at new plant. (3) 1993–Linda Redfi eld (pink short) supervises 
pickled daikon production. Address: Arcata, California.

3781. Pitchford, Paul. 1993. Tofu. In: Paul Pitchford. 1993. 
Healing with Whole Foods: Oriental Traditions and Modern 
Nutrition. Berkeley, California: North Atlantic Books. xxii + 
656 p. See p. 486-89.
• Summary: Contents: Introduction. Nutrients. Healing 
properties. Recipes (contains 9 recipes). Concerning its 
healing properties: Tofu has a “cooling thermal nature.” It 
benefi ts the Metal Element including the lungs and large 
intestine. It moistens dry conditions in the body. It relieves 

infl ammation of the stomach. It neutralizes toxins. It can 
be used in cases of alcoholism, chronic amoebic dysentery, 
healing reactions, dietary changes, etc. It is also traditionally 
applied to concussions as a thick tofu poultice.
 “Tofu is a concentrated protein and can be benefi cial 
when eaten in moderate amounts, especially in warmer 
[yang] weather and by those with heat signs (red tongue, 
red face, aversion to heat, or sensation of being too hot); it 
is sometimes used to reduce heat signs accompanying heart 
disease and high blood pressure. For most people, its yin, 
cooling quality needs to be altered by thorough cooking; 
adding warming spices such as ginger is particularly helpful 
for cold persons.”
 Tofu’s subtle nature balances extreme fl avors and adds 
contrast to salty and pungent foods. It can be heated in many 
ways but should be eaten raw only when a person feels hot 
and dry.

“Caution: Eating massive amounts of tofu regularly 
(as some Americans do) can contribute to kidney-adrenal 
weakness, loss and graying of hair, impotence, rigidity, and 
decrease in sexual activity.”
 Nine recipes follow: Baked tofu with lemon sauce. 
Broiled tofu. Tofu meatless balls. Steamed tofu rolls. Tofu 
casserole. Tofu with shiitake mushrooms. Deep-fried tofu. 
Scrambled tofu. Tofu eggless salad. Address: Director, 
Heartwood Inst. Wellness Clinic and Oriental Healing Arts 
Program, 220 Harmony Lane, Garberville, California 95542. 
Phone: 707-923-5000.

3782. 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 fi rm 
tofu,” p. 28). Hot ‘n sour miso soup (with “½ pound fi rm 
tofu, cubed” and “3-4 tablespoons red miso,” p. 52). Tibetan 
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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 fi rm 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.

3783. Shimizu, Kay. 1993. Tsukemono: Japanese pickled 
vegetables. Tokyo: Shufunotomo / Japan Publications. 112 p. 
Illust. (color). Index. 27 cm. [Eng]
• Summary: Tsukemomo are Japanese pickled foods, 
primarily vegetables. Drying and pickling were two of 
the earliest ways of preserving food. If you’ve never tried 
Japanese tsukemono, get ready for a delicious surprise. This 
excellent book is a good place to start. We would start with 
takuan and umeboshi (p. 22).
 Soy related recipes: Basic miso-zuke (p. 36-37). Spicy 
pickled celery (Celery miso-garame) (p. 37). Koji / miso / 
kasu tsukemono base (p. 39). Amazake (p. 40-41). Daikon 
radish pickled in koji (Bettara-zuke) (p. 41). Scallions in 
shoyu (Rakkyo shoyu-zuke) (p. 43). Garlic with soy sauce (p. 
64). Garlic with bean paste [miso] (p. 64). Okra and onion 
pickles (Okra shoyu-zuke) (p. 70). Soy-fl avored daikon 
pickle (Daikon shoyu-zuke) (p. 82, 84). Asparagus with 
bean paste (Asparagus miso-zuke) (p. 87). Spicy cabbage 
tsukemono (Cabbage shoyu-zuke) (p. 88). Cooked and 
pickled kelp (Nori tsukudani) (p. 97). Soy sauce pickled 
vegetables (San-bai-zuke) (p. 98).
 A 2-page glossary includes: “Age (abura-age)–deep-
fried soybean cake (tofu). An–sweetened red azuki beans 
prepared as a paste for confections. Amazake–non-alcoholic 
creamy-thick hot drink prepared from rice fermentation with 
the addition of rice koji.
 “Drop lid. A necessary item for Japanese pickling. A 
wooden cover which is smaller in diameter than the pot 
opening, so lid will lay fl at on top of food, and weight can be 
placed on top of lid.”
 Dou-ban-jiang–spicy Chinese brown bean paste, 
contains chili. Koji–a yeast-like rice mold that works 
primarily to convert starches into sugars during a 
fermentation process.
 Mirin–a thick sweet wine made from glutinous rice, 
used primarily for cooking. Miso–fermented soybean paste. 

Mochiko–glutinous rice fl our. Mochi–glutinous rice that has 
been pounded until soft and sticky, then formed into cakes. 
Mochi-gashi–a confection made from glutinous rice.
 Natto–fermented soybeans with sticky texture and strong 
aroma. Nori–edible seaweed, laver. Shoyu–Japanese soy 
sauce, considerably lighter than Chinese soy sauce, which 
should not be substituted for shoyu.
 Suribachi–Japanese pestle and mortar (earthenware bowl 
with ridged edges). Tsukudani–food simmered with shoyu, 
sugar, mirin and water until almost all liquid evaporates.
 Ume–Japanese plum; technically a species of apricot, 
but usually translated as plum. Umeboshi–pickled plum. 
Wakame–an edible seaweed, thinner and softer than konbu 
kelp. Wasabi–Japanese green horseradish, most familiar 
in the west as a mound of pungent green paste served with 
sushi or sashimi.
 Note: Real wasabi is very expensive, and is a completely 
different plant from horseradish, from a different genus and 
species. Real wasabi is rarely found outside Japan and is 
much more potent than its imitation, “western wasabi”–a 
mixture of horseradish, mustard, and green food coloring. 
Address: Saratoga, California.

3784. 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 fi rst 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 fi ne 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 fi lling for 
sweets.
 Note: This is the earliest document seen May 2022) that 
contains the term “bean curd, puffed,” used to refer to deep-
fried tofu puffs.
 (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 fl our, salt and water” 
[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 
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combined with chili, sugar and salt.” (12) “Yellow beans in 
salted sauce: Whole yellow soybeans fermented with salt, 
wheat fl our 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. 26-
27) 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 fl our, 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 
fi sh 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 disfi gured 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 fi ve-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). Eight-
treasure bean curd (“The 18th-century poet and offi cial 

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 briefl y 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 
defi nitions of “Beans and bean products,” defi nes the same 
items whose photos appear on pages 12-13. Likewise for the 
glossary page on sauces (p. 231). Address: England.

3785. SoyaScan Notes. 1993. Terms related to tofu: Library 
of Congress subject headings and call numbers (Overview). 
Compiled by William Shurtleff of Soyfoods Center. [1 ref]
• Summary: The 16th edition (LCSH 16) of the Library of 
Congress Subject Headings (published in 1993) lists the 
following subject headings and call numbers related to tofu.
 Tofu (May Subd Geog) [TP438.S36 (Manufacture)]. 
[TX401.2.S69 (Nutrition)]. [TX558.T57 (Composition)]. UF 
Bean curd [Former heading]; Curd, Bean; Curd, Soybean; 
Curds and whey, Soymilk; Soybean curd; Soymilk curds 
and whey; Whey, Soymilk curds and. BT Nonfermented 
soyfoods. RT Cookery (Tofu). NT Dried tofu.–Advertising 
USE Advertising–Tofu. Tofu, Dried USE Dried tofu. Tofu ice 
cream USE Soy ice cream. Tofu industry (May Subd Geog) 
[HD9330.T68-HD9330.T683]. BT Nonfermented soyfoods 
industry.
 Abbreviations: [ ] = Call number. UF = Use for. BT = 
Broader terms. RT = Related terms. NT = Narrower terms. 
May Subd Geog = May subdivide geographically.

3786. Taylor, Sandra C. 1993. Jewel of the desert: Japanese 
American internment at Topaz. Berkeley, Los Angeles, 
Oxford: University of California Press. xix + 343 p. Plus 8 
unnumbered pages of plates. Illust. Maps. Index. 24 cm. [125 
+ 808 endnotes]
• Summary: This is “the only in-depth narrative history of 
both an assembly center and a concentration camp” (Gary 
Y. Okihiro, back cover). The camp, Topaz, was in Utah, but 
the assembly center, Tanforan Racetrack, was in San Bruno, 
northern California.
 Contents: 1. Japanese San Francisco. 2. From Pearl 
Harbor to evacuation. 3. Life in a racetrack. 4. Welcome to 
Utah. 5. The jewel of the desert. 6. Dissension, departure, 
and grim determination. 7. An end and a beginning. 8. Nikkei 
lives: The Impact of Internment. 9. Coming home, wherever 
that is. Abbreviations. Notes.
 Tofu is mentioned 5 times and miso twice. Address: 
Prof. of History, Univ. of Utah.

3787. Tran, Van Lai. 1993. Country report 15–Vietnam. In: 
N. Chomchalow & P. Narong, eds. 1993. Soybean in Asia: 
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Proceedings of the Planning Workshop for the Establishment 
of the Asian Component of a Global Network on Tropical 
and Subtropical Soybeans. Bangkok, Thailand: FAO 
Regional Offi ce for Asia and the Pacifi c. viii + 218 p. See p. 
143-150. RAPA Publication (FAO), No. 1993/6.
• Summary: Contents: (1) Introduction. (2) Production: 
trend, major growing seasons and cropping systems, 
constraints, resolving the constraints, future research. 
(3) Processing, utilization and marketing: Consumption, 
processing, marketing, constraints, resolving the constraints. 
(4) Resources: Personnel, seeds. (5) On-going research 
projects. (6) Information required. (7) Conclusion.
 Tables: (1) Area, yield, and production of soybean in 
Vietnam, 1970-90. (2) Soybean production constraints in 
Vietnam. (3) Several research fi ndings on soybean breeding 
and farming patterns. (4) Identifi ed constraints for soybean 
production in Vietnam. (5) National requirement for food and 
production of soybean. (6) Methods of soybean processing of 
Vietnam. (7) Constraints to soybean processing, utilization, 
and marketing. (8) Future research priority for soybean 
in Vietnam. (9) Number of scientists working on soybean 
research. (10) Training needs on a priority basis. (11) 
Soybean varieties of high yield potential.
 Introduction: “Soybean has been cultivated in Vietnam 
for a long time. Le Quy Don, in his book “Van Dai Loai 
Ngu”, written in 1773, mentioned about soybean cultivation. 
It is the second most important legume in Vietnam. All 
soybean products are used as human foods and animal feed 
because of its high food value (40-50% of protein and 20-
25% of oil).
 “The Government of Vietnam, which is conscious of 
the importance of soybean and its role of human food and 
animal feed, and the possibility to increase its production, 
has listed soybean as the number two most important crop 
after groundnut in her agricultural development policy.”
 Table 1: Area planted to soybeans in Vietnam grew from 
17,078 ha in 1970 to 149,000 ha in 1990, projected to grow 
to 300,000 ha in the year 2000.
 Production of soybeans in Vietnam increased from 5,277 
tonnes (metric tons) in 1970 to 146,020 tonnes in 1990, 
projected to grow to 420,000 tonnes in the year 2000.
 Yield of soybeans in Vietnam grew from 309 kg/ha in 
1970 to 980 kg/ha in 1990, projected to grow to 1,400 kg ha 
in the year 2000.
 “Most of the soybean produced in Vietnam is consumed 
as human food prepared by traditional methods, which 
include fermented products such as soysauce, soypaste 
(miso), soycurd (fermented tofu), and soycheese, and non-
fermented products such as soymilk, soycurd (tofu) and 
soybean oil.
 Concerning the Vietnamese names of these foods, 
Huong Quan Nguyen (Zomore Quan) writes, in reply to a 
question from Soyinfo Center. 2008. Aug. 17. Soy sauce = 
“xi dau” (the Vietnamese “d” written without the bar across 

the vertical stroke is pronounced “Z”).
 Soy paste = “tuong dau nanh” or “tuong Cu Da.” 
“Tuong” is a generic term meaning “sauce.” As you know, 
Cu Da is the name of the village famous for its soy paste. 
“Tuong Cu Da” literally means “sauce made in Cu Da 
Village.” Soy paste is made in many villages in North 
Vietnam, not just in Cu Da. I have heard that Tuong Ban and 
Tuong Pho Thoi are just as good as Tuong Cu Da.
 Soy curd = “dau hu” (which is unfermented. Once the 
soy curd is fermented, it is referred to as “chao”).
 Soy cheese = “chao” (this word has no diacritical mark).
 Note: Zomore asked six Vietnamese people who are 
knowledgeable about soyfoods and all are aware of only one 
kind of fermented tofu in Vietnam; therefore they cannot 
imagine what fermented “soycheese” is. Address: Legumes 
Research and Development Centre, INSA, Dong Da, Hanoi, 
Vietnam.

3788. Product Name:  Soymilk, and Taho (soymilk curd).
Manufacturer’s Name:  Kimsun International.
Manufacturer’s Address:  35 Simoun St., Quezon City, 
Philippines.  Phone: +63 2 47 2330.
Date of Introduction:  1993?
New Product–Documentation:  Talk with Johnny Lee of 
Kimsun Intl. 1995. Aug. 11. He calls from the Philippines. 
He has been making soymilk and taho (soymilk curd) for 
several years. Philsoy is still made in small quantities, but is 
sold only around the university at Los Baños.

3789. SoyaScan Notes. 1994. Keywords used with more than 
1,000 documents in the SoyaScan database, as of 1 January 
1994 (Overview). Jan. 1. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1. USA 24,636. 2. Commercial soy products 
6,565. 3. Japan 5,948. 4. Tofu 5,122. 5. Soymilk 3,884. 6. 
Illinois 3,642. 7. Soy sauce 3,387. 8. California 3,129. 9. 
Historical (documents published from 1900 to 1923) 3,013. 
10. Soy fl our 2,822. 11. History 2,730. 12. Soy oil 2,648. 
13. Germany 2,447. 14. Miso 2,324. 15. Vegetarianism 
2,319. 16. United Kingdom (England, Scotland, Wales, 
N. Ireland) 2,134. 17. China 1,554. 18. Soybean meal 
2,019. 19. Cookery 2,017. 20. Soybean production: 
Cultural practices and agronomy 1,996. 21. France 1847. 
22. Tempeh 1,844 23. Soybean production (General): 
1,825. 24. U.S. Department of Agriculture 1,744. 25. New 
York 1,665. 24. Nutrition (General) 1,471. 25. Historical 
(documents published before 1900) 1,460. 26. India 1,397. 
27. International trade in soybeans, soy oil, and/or soybean 
meal 1,225. 28. Canada 1,204. 29. Soy protein isolates 1,204. 
30. Michigan 1,146. 31. Meatlike commercial products 
1,145. 32. USDA state agricultural experiment stations 
in the USA 1,120. 33. Soybean production: Marketing 
1,098. 34. Ohio 1,095. 35. Soybean production: Variety 
development 1,083. 36. Indonesia 1,063. 37. Tofu used as an 
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ingredient in second generation commercial food products 
1,062. 38. Bibliographies and literature reviews 1,049. 39. 
Massachusetts 1,029. 40. Macrobiotics 1,022. 41. Soy ice 
cream 1,014.

3790. Van Vynckt, Virginia. 1994. Tofu reform: More 
Americans are trying healthful tofu–and liking it. Sun-Times 
(Chicago, Illinois). Jan. 13. Food section. p. 1, 4.
• Summary: A large cartoon shows fi rst lady Hillary Clinton 
feeding Bill Clinton a bite of tofu.
 “It was time for a change. For years, many in the meat-
eating American majority slung mud at tofu, calling it hippie 
or foreign food.
 “Now, it’s winning over everyone from fl edgling 
vegetarians to older Americans with heart disease and a 
growing boredom with skinless chicken breasts.
 “It’s a staple in many a kitchen cabinet and a favored 
candidate in the campaign against cancer.
 “Even the White House has been taking a look at it, In 
an interview last fall, Hillary Rodham Clinton told NBC 
News’ Tom Brokaw that her research into health reform 
convinced her that she and the President should try to 
eat more healthfully: She admitted that tofu presented a 
challenge. But it’s a good product, she told Brokaw: ‘We’re 
keeping at it until we fi nd something we like in it.’
 “The Clintons could try polling an American public that 
increasingly is buying and cooking with tofu. Two major 
tofu processors, Nasoya Foods in Leominster, Mass., and 
Morinaga Nutritional Foods in Torrance, Calif., report a 
growth in sales–about 20 percent annually for the Japan–
based Morinaga, said marketing manager Tom McReynolds.
 “The market for tofu itself is about $100 million a year, 
said Bill Shurtleff of the Soyfoods Center in Lafayette, 
Calif., which studies and tracks soy product sales. Second-
generation tofu products, such as dressings, cheesecakes, 
frozen dinners and tofu dogs, account for probably another 
$50 million.
 “Shurtleff, author with Akiko Aoyagi of the classic Book 
of Tofu (Ten Speed Press, $11.95, or Pocket Books, $5.95), 
attributes tofu’s rising popularity to the growing number of 
Asian-Americans (tofu, or bean curd, has been a staple in 
Asia for centuries), the increasing number of vegetarians, 
and the many people who are trying to eat more healthfully 
and reduce their consumption of meat...” Address: Staff 
writer.

3791. Toyo Shinpo (Soyfoods News). 1994. Tôfu, nattô wa 
gan o yôbô suru? Kôka no kaime e ekigaku chôsa susumu 
[Do tofu and natto prevent cancer? Advancing epidemiologic 
research to elucidate effects]. Jan. 21. p. 11. [Jap]

3792. O’Brien, Jim. 1994. Can tofu stop cancer? Research 
shows soy foods cut risk of breast, prostate cancers Your 
Health. Jan. 25. p. 21-22. [1 ref]

• Summary: Mark Messina, PhD, a nutritionist and former 
researcher at the National Cancer Institute for 5 years, states 
that “There’s strong evidence to indicate that soy can lower 
cancer risk, especially of the breast and prostate.” Messina 
says that “soy may contain ‘anti-estrogens,’ compounds that 
perform many of the necessary and benefi cial functions of 
real estrogen, but not the harmful stuff (for example estrogen 
is vital for reproductive health, but researchers believe it may 
spur growth of many breast cancers).
 In Japan, where the diet is rich in soy [and much lower 
in fat], the breast cancer rate is much lower than in the USA. 
Every year in Japan roughly 7 women per 100,000 die of 
breast cancer and 28 per 100,000 are diagnosed with the 
disease; the corresponding fi gures for U.S. women are 27 
and 105.
 Japanese men also have low rates of prostate cancer. 
3.5 per 100,000 Japanese men die of this disease every year 
but it kills 15.7 per 100,000 American men–also nearly a 
fourfold difference.

3793. Weber, Mary Jo. 1994. Tofu revisited: Protein-rich 
soybean curd just wants to be given a chance. Milwaukee 
Journal (Wisconsin). Jan. 26. Food section. p. 1, 9.
• Summary: “Maybe Americans don’t eat much tofu because 
they can’t say it with a straight face. It’s just one of those 
words that makes you laugh: tofu.
 “But more and more health professionals say it’s time 
to stop laughing at tofu and start eating it. It turns out that 
the ultimate dietary punch line may be the ultimate dietary 
staple.
 “Laurie Meyer, a registered dietitian in the cardiac 
rehabilitation department of St. Luke’s Medical Center, said 
people who replace animal protein in their diet with soy 
protein can lower their cholesterol levels by 10% to 15% in 
two months.
 “’Even when soy protein is used in a meat diet, there’s 
still a reduction in cholesterol,’ Meyer said.
 “It also appears that eating soy foods may prevent or 
slow the growth of cancer.
 “More than 200 scientifi c papers have been published 
since 1987 on the possible cancer-fi ghting properties of 
genistein, a substance [isofl avone] found almost exclusively 
in soybeans, according to an article in the U.S. News & 
World Report last May [May 31, p. 77].
 Contains 7 recipes and any large photos. Address: 
Special to The Journal.

3794. Deli News (Santa Fe Springs, California). 1994. Tofu 
is deli’s most misunderstood item: Spotlight on Oriental 
foods. Jan. p. 19-20.
• Summary: “How is the most misunderstood product in the 
deli section gaining popularity in the 90’s?
 “First of all, if you guessed that the most misunderstood 
product was tofu, you were right. Even though tofu, and the 
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soy bean from which it is produced, has been a major source 
of protein for centuries for much of the world’s population, 
folks in the United States just don’t know what to do with it.
 “The truth is, tofu has been getting a bum rap for all 
these years. We’ve all heard people say they don’t like the 
taste of tofu, yet tofu is tasteless, taking on the fl avor of the 
other ingredients in a particular recipe.
 “Others have commented about the texture. The fact is 
the consistency varies depending on the type of tofu and how 
it is prepared.
 “So, to dispel these and other misconceptions about tofu, 
the people behind the Hinoichi brand have been supporting 
an ongoing educational program about tofu. Their efforts 
have resulted in a better-informed public and attracted more 
and more people to try tofu.
 “Recently, First Lady Hillary Rodham Clinton expressed 
interest in making healthier eating a reality at The White 
House. However, she was getting resistance from some of 
the staff.
 “Hinoichi sent Mrs. Clinton an hour-long video, which 
has been offered to consumers through Hinoichi’s 30-minute 
cooking shows aired on local cable systems for the past 
several years. The tape, which is also being offered free to 
interest groups, tells viewers about the history of tofu, that 
Hinoichi is made from an important U.S. crop (soybeans), 
shows how easy it is to cook with tofu and suggests that tofu 
dishes are not only good for you, they are good-tasting, too. 
In addition, Mrs. Clinton also received a number of recipe 
folders describing how to make a variety of meals, from 
Asian foods to All-American dishes.
 “To start off the new year in a healthful way, the First 
Lady will be sent a series of tofu recipes that have 25 percent 
or less of each serving’s calories derived from fat. This latest 
effort from Hinoichi will also be unveiled to the public to 
get more consumers using tofu more often. A stepped-up, 
multi-faceted marketing campaign is being mounted utilizing 
full color magazine ads with cents-off coupons in Woman’s 
Day, Sunset, Family Circle, Better Homes & Gardens, Ladies 
Home Journal and Good Housekeeping, as well as FSI’s 
throughout the year. Continuous public relations activities 
and in-store merchandising will round out the program.
 “Hinoichi Tofu, now marketed under the offi cial 
corporate name of House Foods America Corp., recognizes 
that this is a decade of change. Homemakers are evaluating 
the foods they prepare, serve and eat on a number of different 
dimensions. They want recipes that are quick, easy, versatile, 
tasty and economical. And, the food must be good for them 
and their families. That’s why the company has developed 
the theme, ‘Hinoichi... for the way you want to eat.’
 “The management at House Foods believes that the 
future for tofu and tofu-based products is extremely bright. 
They, as the category leader, recognize the need to continue 
the educational process started by Hinoichi nearly 50 years 
ago.

 “House Foods is dedicated to building the tofu 
category and helping more consumers to understand the 
products’ multitude of benefi ts. This kind of commitment 
will undoubtedly keep Hinoichi Tofu in the No. 1 brand 
position.” A photo has this caption: “Tofu is a main 
ingredient of this ‘cheesecake.’”

3795. Morinaga Nutritional Foods, Inc. 1994. Our popularity 
is spreading: New Mori-Nu Lite Tofu (Ad). Vegetarian 
Times. Jan. p. 31.
• Summary: This full-page color ad shows a pack of Mori-
Nu Lite Silken Tofu (Firm) on a wooden table surrounded 
by cubes and slices of tofu, and Eggless Egg Salad in a 
bowl and on a sandwich. There is a recipe for this Eggless 
Egg Salad made with Mori-Nu Lite. A table comparing 
this Eggless Egg Salad with regular egg salad (½ cup each) 
shows the following: Calories 57 vs. 181. Fat 1.3 gm vs. 17.3 
gm. Cholesterol 0 mg vs. 218 mg. Sodium 131 mg vs. 148 
mg. Protein 6.3 gm each. Mori-New Lite silken tofu contains 
only 1 gm of fat per serving. Address: 2050 W. 190th St., 
Suite 110, Torrance, California 90504. Phone: 310-787-0200.

3796. Plenty International. 1994. A guide to growing and 
using soybeans for food. Davis, California. 37 p. Jan. Illust. 
22 cm.
• Summary: Contents: Foreword. Introduction. Growing 
soybeans: Planning, land preparation, planting, plant 
growth, fi eld sanitation, insect and disease control, harvest, 
threshing, storage, vacuum packing for seed storage, 
calculating growing costs. Home preparation of soybeans: 
Cooking soybeans, soy fl our, soy coffee and nuts, ingredients 
for making soy milk, tofu and tokara, kitchen tools, soy 
milk, tokara (tofu with the okara still in it), tofu, tempeh, 
storing soybean foods, costs of processing soybeans 
for market, expected yields of primary soybean foods, 
recipes. Nutritional information. Resources and contacts. 
Acknowledgments.
 Note. This is the earliest English-language document 
seen (June 2013) that contains term “tokara,” which refers to 
tofu with the okara still in it.
 Businesses Plenty has worked with that make fresh 
soyfoods and are listed on pages 30-32 include: Alimentos 
San Bartolo (San Bartolo, Guatemala). Survival Foods 
and Nature Island Foods (Roseau, Dominica, West Indies). 
Natural Cafe and Health Plaza (Castries, St. Lucia, West 
Indies). Kay Cuisine (Kingstown, St. Vincent, West Indies). 
Country Farmhouse Soy Products (Kingston, Jamaica). 
Deagbo Industries (Ibadan, Nigeria). Address: P.O. Box 
2306, Davis, California 95617. Phone: (916) 753-0731.

3797. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Soyfoods industry and market–Bibliography and sourcebook, 
1985 to 1993. Lafayette, California: Soyfoods Center. 361 
p. Subject/geographical index. Author/company index. 
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Language index. Printed 11 Jan. 1994. Published Jan. 1995. 
28 cm. [985 ref]
• Summary: This is the second of the two most 
comprehensive books ever published on the soyfoods 
industry and market worldwide.
 In May 1982 the fi rst study of the burgeoning soyfoods 
industry in the Western world was compiled by Shurtleff 
and Aoyagi, and published by Soyfoods Center. In April 
1985 the fi fth edition of that book, titled Soyfoods Industry 
and Market: Directory and Databook (220 pages), was 
published. It contained statistics through 1984, the market 
size and growth rate for each soyfood type, rankings of 
leading soyfoods manufacturers of each soyfood type and 
the amount each produced, analyses, trends, and projections. 
This book is published to update the 1985 market study.
 In the decade since 1984 the soyfoods market has 
continued to grow at a very healthy rate, with some soyfood 
types (such as soymilk) growing at a truly astonishing 
sustained rate–in both the USA and western Europe–as the 
statistics in this book show so vividly. In 1975 only 75 new 
commercial soyfood products were introduced in the USA, 
yet that number skyrocketed to 217 in 1979, reaching an 
amazing 422 new products in 1987.
 During the decade from 1984 to 1994, Soyfoods Center 
has invested most of its time and resources in the production 
of SoyaScan, the world’s largest computerized database on 
soyfoods, which contains more than 44,500 records as of 
Jan. 1994. This database also includes a wealth of carefully 
researched statistics and analyses of the soyfoods market; 
those from the start of 1985 to the end of 1993 are contained 
in this book. Its scope includes all known information on this 
subject, worldwide. Its focus, however, is statistics, analyses, 
and trends concerning the soyfoods industry and market in 
the United States and Europe.
 In May 1990 Soyfoods Center conducted an in-depth 
study of the tofu market in Europe (137 pages), and in July 
1990 of the soymilk market in Europe (261 pages). All 
original interviews and published records from both of these 
market studies, plus a summary of each study, are included in 
the present book.
 The SoyaScan database is composed of individual 
records. One record might be an original interview with 
the head of the largest soymilk company in Europe, on the 
size and growth of the soymilk market in Europe, and new 
trends in that market, conducted by William Shurtleff of 
Soyfoods Center. Another might be a published article or an 
unpublished document concerning the growth of the market 
for soy yogurts or soy sauce in America.
 This book documents the growth of each product 
category in every country worldwide. The book contains 
three extensive and easy-to-use indexes: A subject/
geographical index, an author/company index, and 
a language index. These allow you to fi nd the exact 
information you need on the soyfoods industry and market 

quickly and easily. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

3798. Product Name:  [Tofu Burgers: Sea Vegetables from 
Brittany].
Foreign Name:  SOY Croque Tofou (algues de Bretagne).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1994 January.
Ingredients:  Label of Dec. 2011: Tofu* 77.9% (water, 
dehulled soybeans* 21%, coagulants: calcium sulfate, 
nigari), water, fl akes of whole oats*, soy sauce (water, 
whole soybeans*, sea salt, Aspergillus oryzae culture), dried 
sea vegetables (dulse, nori) 1.6%, yeast extract, sea salt, 
parsley, bay leaf / laurel*. * = Organically grown ingredients. 
Certifi ed by Ecocert F 32600 L’Isle Jourdain.
Wt/Vol., Packaging, Price:  200 gm paperboard box. 2 
burgers per package.
How Stored:  Refrigerated, 4 week shelf life at 4ºC.
New Product–Documentation:  Product with Label brought 
by Taro Mikuriya of the Nutrition & Santé Group (Revel, 
France). 2011. Dec. 14. Paperboard box. 4 by 6 by 1.5 
inches. Green, blue and black on white.
 Letter (e-mail) from Bernard Storup, founder of 
Nutrition & Nature (Revel, France). This product was fi rst 
sold commercially in Jan. 1994.

3799. United Soybean Board; Nebraska Soybean Program. 
1994. Designed for life: A closer look at the versatile 
soybean’s contribution to human health (Brochure). Lincoln, 
Nebraska. 12 panels. 23 x 10 cm each. [1 ref]
• Summary: Contents: Soybean fi ber. Soybean protein (in 
soy fl our, isolates, concentrates). Soybeans: The newest and 
oldest of designer foods. Finding and using soybeans: Miso, 
tofu, natto, tempeh, full fat fl our, soymilk, soynuts, soy 
sauce. Soybean oil: 85% unsaturated fat, no cholesterol, high 
in polyunsaturates, hydrogenation and trans fatty acids. Once 
upon a time (“circa 1500 BC, Yu Xi-ong and Gong Gang-
shi, who were either bandits or warlords depending on your 
perspective...” discovered the soybean. Note: This story has 
no basis in historical fact). The soybean: Health insurance in 
a pod.
 Photos show: Two hands holding up a large Chinese 
bowl of miso soup containing squares of tofu. A table set 
with dishes of various East Asian soyfoods. Charts: Bar 
charts showing percentage of saturated, monounsaturated, 
and polyunsaturated fatty acids in soybean oil and other oils 
and fats. Nutritional analysis of 1 cup of cooked soybeans.
 Note: This brochure was developed for the United 
Soybean Board (USB) by the Evans Group in Seattle, 
Washington. It was mailed mostly to food manufacturers. 
Address: Lincoln, Nebraska.
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3800. United Soybean Board. 1994. Soybeans: Unlocking 
the secret to good nutrition. Healthcare guide. St. Louis, 
Missouri. 8 p. 28 cm. [5 ref]
• Summary: Contents: A critical food source from the 
dawn of history. The only vegetable that contains complete 
protein. World soybean production (1992/93, bar chart). 
The most versatile food on earth. Health benefi ts of soy 
foods (discusses only soybean oil!). Nutritional analysis of 
soybeans, kidney beans, and peanuts. Bar chart showing 
the fatty acid composition of soybean oil and other oils and 
fats (soybean oil is “the balanced oil”). Hydrogenation and 
health. Cis and trans fatty acids. Soybean oil’s place in the 
diet. Whole soybean foods: Tofu, tempeh, miso, natto, soy 
sauce, full fat soy fl our, soy “nuts” and soymilk. Soybean 
fi ber (the outer hull). Soy protein products: Defatted soy 
fl ours, soy isolates, soy concentrates. Isofl avones (incl. 
Genistein). Soybeans, the “All American” legume. For more 
information call 1-800-Talk-Soy.
 Note: This brochure was developed for USB by the 
Evans Group in Seattle, Washington. It was mailed mostly 
to dietitians, nutritionists, and members of the food industry. 
It focused more on soy oil than on soy protein. Address: St. 
Louis, Missouri.

3801. Lewis, David. 1994. Bean curd banner fl ies high over 
Tofutown. Rocky Mountain News (Denver, Colorado). Feb. 
1. p. 33A, 38A. Business section.
• Summary: White Wave produces 2½ tons of tofu every 
working hour of every day. That’s 50,000 pounds of tofu a 
day, 250,000 pounds a week, and 13 million pounds a year. 
White Wave sells its tofu and tofu spin-offs–Meatless Tofu 
Steaks, Dairyless Soy Strawberry Yogurt–in 50 states, Puerto 
Rico, Mexico, and Canada. Demos vows this is only the 
beginning. “I’m in this because this is a 100-year project. 
And I’m not going to be around to see the end of it.” A 
large photo shows Ken Vickerstaff, White Wave’s sales and 
marketing president, and Steve Demos, company president. 
Boulder Daily Camera food writer John Lehndorff coined 
the term Tofutown USA to describe Boulder. Demos thought 
up the White Wave logo while meditating in Santa Barbara in 
1976. “I learned how to make tofu at a 76-day (meditation) 
intensive. Demos says that 15% of the people in Boulder, 
Colorado, consume tofu compared with a national average of 
2-3%.
 White Wave sales have risen 20% to 35% a year for 
the last 5 years, with 1993 revenues being about $5 million. 
White Wave plans to create brand identity through its new 
merchandising format–Vegetarian Cuisine Centers. Piloted 
in three Whole Foods Markets in California, they increased 
White Wave sales 730% during their fi rst 3 months in 
existence. Demos’ present goal is “brand building.” He 
considers that to be the strength and fortune of the company. 
“It’s the concept of right livelihood. Can you come up with 
a career choice you and everyone who touches you benefi ts 

from? In the end you enjoy it and the world is better off with 
it than without it. Wealth without guilt. That’s an achievable 
goal.”
 Note 1. This is the earliest document seen (March 2005) 
in which Steve Demos uses the term “right livelihood.”
 Note 2. This is the earliest document seen (Oct. 2013) 
that mentions the word “Tofutown,” or that uses the word 
“Tofutown” to refer to Boulder, Colorado, or with the word 
“Tofutown” in the title.
 Haru Yamamoto’s Denver To-fu Company also makes 
tofu–a ton of it per day. Address: Rocky Mountain news staff 
writer.

3802. McReynolds, Thomas. 1994. Morinaga’s new interest 
in soymilk (Interview). SoyaScan Notes. Feb. 3. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Morinaga has been looking seriously at 
manufacturing soymilk in America for the last 6 months, 
and very seriously for the last 4 months. The major reason 
is the value of the Japanese yen, which has fallen steadily 
against the dollar over the years. From 1964 to 1971 the yen 
was steady at about 360 yen per dollar. In 1972 it fell below 
300, in 1978 it fell below 200, and recently it dipped briefl y 
below 100 yen per dollar; it is now at about 108-109. This 
makes it expensive to import products from Japan. A second 
reason is that Morinaga would like to build its own plant in 
America. But they are looking for a partner in the venture to 
help minimize the risk. There are two pieces to the formula. 
The partner must join Morinaga in manufacturing costs, and 
land and factory development. The partner must also be a 
potential buyer of the soymilk with an established market, 
provided the product is made to their quality, volume, 
and price specifi cations. Address: Marketing Consultant, 
Morinaga Nutritional Foods, 2050 W. 190th St., Suite 110, 
Torrance, California 90504. Phone: 213-728-4325.

3803. Roller, Ron. 1994. New developments with soymilk in 
America (Interview). SoyaScan Notes. Feb. 3. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Pacifi c Foods in Oregon has reintroduced 
and updated its own line under the brand Pacifi c Foods in 
three types: Ultra, Lite, and Select. One is fortifi ed, one is 
light, and one is plain. They are selling these directly to 
distributors. Soy-Um is sold to a man named Jenkins in 
Chicago, Illinois, who used to be with Hormel Foods and 
who has a lot of connections in the grocery industry. J&G 
stands for Jenkins and Gournoe. They are “marketeers.” 
There was some talk that Trader Joe’s was going to introduce 
a soymilk under their own label, but somehow they hooked 
up with J&G. Ron believes that Jenkins wants to sell this as 
low-cost, grocery brand style soymilk for food chains and the 
mass market. They are going after the low end of the market, 
and they have gained some shelf space because of their low 
price. The product is not for the natural foods market. Their 
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products (in terms of fl avor and ingredients) are styled after 
the Westbrae soymilk products.
 But the biggest story is the impending entry of Morinaga 
into the U.S. soymilk market. Remember that Morinaga 
is basically a milk company and a very conservative one. 
It looks like they plant to build a plant to make tofu and 
soymilk in America and they are looking for a partner in 
the venture–in part because they don’t know the market 
that well, in part to reduce their risks, and in part to get 
extra volume to cover their overhead. But they want the 
controlling interest in the venture. They are talking with all 
the major U.S. soymilk manufacturers–especially Westbrae 
(which is looking for a partner, in part because their soymilk 
has been made in so many different places) and Pacifi c 
Foods. 90% of their tofu sales are in the mass market, and 
very little is sold to the natural foods industry. So they will 
probably also try to sell their soymilk to the mass market.
 Bill Bolduc in Ohio makes plain, unpasteurized/
unsterilized soymilk, then sends it up to Parmalat Foods 
(5252 Clay Ave., Wyoming, Michigan 49548. Phone: 616-
538-3822). Parmalat is a huge and very signifi cant Italian 
food company that is the biggest user of Tetra Pak Aseptic 
packaging in the world. They specialize in tomato products, 
milk, and pasta, and they are an expert at Aseptic packing. 
That have advertised their dairy milk in an aseptic carton 
via full-page ads in the Wall Street Journal. [Their corporate 
headquarters is: Parmalat USA, 500 Rt. 17 South, Hasbrouck 
Heights, New Jersey 07604.] In 1993 Parmalat bought White 
Knight Packing, which is a Tetra Pak co-packing operation. 
This was their entree to the American market–except that 
they previously had some distribution for their tomato 
products in America. Westbrae was a co-pack customer of 
White Knight. Parmalat then bought two dairies–one in 
Pennsylvania and one in Louisiana. They move very quickly 
and are very aggressive.
 Note: Parmalat S.p.a. in Italy (43044 Collechio, Parma, 
Italy) was interested in soymilk as early as May 1987. The 
two contact people at that time were Mr. Barilla and Dr. 
Alberto Rota. Address: President, American Soy Products, 
1474 N. Woodland Dr., Saline, Michigan 48176. Phone: 313-
429-2310.

3804. Pierce, Ray. 1994. A brief history of Genice Foods Ltd. 
and their work with soy ice creams, yogurts, creams, and 
margarine. Part II (Interview). SoyaScan Notes. Feb. 4, 8, 10 
and 16. Conducted by William Shurtleff of Soyfoods Center. 
Followed by a an 8-page fax on 7 Feb. 1994.
• Summary: Continued: At this time, Genice Foods was the 
only company in Europe manufacturing non-dairy frozen 
desserts, but the market in Europe was not expanding as 
rapidly as the market in the USA. Possibly the main reason 
for this was a greater perceived differentiation in the U.S. 
between dairy ice creams, containing up to 15% butter, and 
healthier non-dairy, lower-fat frozen desserts such as Tofutti 

and McQueens. By contrast, ice creams in the UK generally 
contained palm oil instead of butter and at a much lower 
level–around 6-8%. Other reasons for the rapid growth 
of the U.S. market could be: Greater awareness of lactose 
intolerance, a larger number of vegetarians, larger ethnic 
communities, and cost consciousness. With Genice being 
the only manufacturer of non-dairy frozen desserts, it was 
diffi cult to satisfy existing and potential customers without 
some duplication of products in the market place. However 
Genice was also attempting to help these companies avoid 
competing directly with one another by suggesting different 
package sizes, fl avors, package shapes, etc. Hence in 1987 
Maranellis Ice Supreme was launched for Unisoy (before 
Unisoy was acquired by Haldane), in a ½-liter format, 
sweetened with fruit juice, in 3 fl avors–raspberry ripple, 
vanilla, and chocolate. The product was made from fresh 
soya milk, delivered to Genice by Unisoy. Another non-
dairy frozen dessert launched in 1987 was Sunrise Carob 
Ice, a frozen soya vanilla-fl avored bar covered with a carob 
coating, made for Soya Health Foods Ltd., Michael Cole’s 
former company; the product sold extremely well.
 In March 1989, the Haldane Foods Group Ltd., part of 
the Archer Daniels Midland Co. (ADM), acquired a 70% 
interest in Genice. Genice Foods approached the Haldane 
Group since Genice needed both cash and access to bigger 
markets in order to develop properly. Peter Fitch, head of 
the Haldane Group, has told Ray many times he didn’t really 
want to acquire Genice; Ray had to court him for 9 months 
before he agreed to acquire Genice. Haldane was an ideal 
partner, being one of the biggest health food manufacturers 
in Europe (they made mostly vegetarian main courses), but 
having no dessert products. Genice made mostly non-dairy 
frozen and chilled desserts. Also the cash backing from 
ADM was equally important in creating and developing 
new markets. ADM and the Haldane Group gave Genice 
the freedom to continue to develop and make products for 
companies (such as Soya Health Foods and Dayville Ltd.) 
outside the Haldane Group.
 In April 1989 Sweet Sensation, another non-dairy frozen 
dessert, was launched for Granose Foods in a 3/4 liter pack 
composed of a rectangular plastic tub in a cardboard sleeve, 
in 4 fl avors–tutti fruitti, black cherry, raspberry ripple, and 
vanilla. Genice made this product for Granose before and 
after Granose was acquired by the Haldane Group. Another 
non-dairy frozen dessert products launched in 1989 was 
Vegedine Mousse a frozen mousse dessert in two fl avors–
carob & walnut, and strawberry. Vegedine was a very small 
company in Bournemouth, sales to health food shops were 
small, and the company soon went out of business.
 Following the acquisition by Haldane, the pace of 
development speeded up at Genice. Previously, products 
had been produced from either powdered soya milk and soy 
protein isolates, or soya milk imported from Unisoy. In late 
1989 a small soya milk plant was installed at Genice with 
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the ability to produce limited quantities of tofu also. With the 
new availability of tofu, two new non-dairy frozen products 
were launched: (1) So Good Tofu Dessert for the Haldane 
Group, a 3/4 litre pack in a round cardboard tub fl avored as 
a strawberry/vanilla split, or as wild blackberry; and (2) So 
Good Strawberry Bombes for the Haldane Group, a 100 ml 
vanilla fl avored base with a strawberry puree center, coated 
with carob couverture, and sold in retail packs of four. 
Because of Haldane’s extensive contacts throughout Europe, 
Genice products are now sold in 7 European countries. The 
company also made a brief foray into the kosher market in 
America, when they sold some So Good Strawberry Bombes 
to a distributor named Quality Foods in Long Island, New 
York, but Genice had a bad experience and ended up with 
an unpaid debt on their fi rst shipment. About 4 years ago 
Ray exhibited some of his soya products for 2 years in a row 
at one of the New York Kosher Fests. There he met David 
Mintz of Tofutti fame. Ray would like to try to enter the New 
York market again some day; its a big market.
 Genice uses fresh soymilk (produced by Unisoy) to 
make the majority of its total volume of soy ice cream, and 
isolated soy protein to make rest. Powdered soymilk is not 
used because it is very expensive and too hard to obtain. Ray 
now feels that fresh soymilk gives a better soy ice cream. 
Genice is now producing a range of development samples 
for Dayville Ltd., which is going to re-launch their soy ice 
creams this year and they have picked the one made with 
soymilk as being the best. From the production viewpoint, 
isolates are much easier to use, but product taste and overall 
quality is the key point. Moreover, organic soymilk can be 
used to make an organic soy ice cream, but there are no 
organic soy isolates.
 Genice is still the only manufacturer of soya frozen 
desserts in the UK. However two strong, competing products 
are now being imported: Winner’s Swedish Glace from 
Sweden and Tofutti from the USA. Three years ago Genice 
made more than 90% of the soy ice creams sold in the UK, 
but today that fi gure has dropped to an estimated 50%, 
with Winner in second place, followed by Tofutti. Ray is 
concerned that Winner could overtake Genice in soy ice 
creams this year. During 1994 Genice plans to rationalize 
and reformulate its soy ice cream product line in order to 
concentrate its marketing efforts more on its best products, 
to eliminate or merge its own brands of the same type that 
compete with one another, and to put more effort into sales 
of soy ice creams. Continued. Address: Founder, Genice 
Foods Ltd., Pinfold Lane, Llay Industrial Estate, Llay near 
Wrexham, Clwyd, LL12 OPX, Wales/Cymru, UK. Phone: 
0978-853-787.

3805. Demos, Steve. 1994. New developments at White 
Wave (Interview). SoyaScan Notes. Feb. 8. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: White Wave’s new state-of-the-art tofu plant 

is now pumping out 8 tons of tofu per shift. The company 
operates, on average, 1.5 shifts per day.
 Note: Talk with Wally Rogers. 1994. Aug. 18. White 
Wave purchased much of their new $1.5 million tofu 
system from Bean Machines, Inc. (BMI). They bought a 
BMI continuous cooking system (1,200 gallons/hour) and 
a continuous centrifuge, which BMI sells as part of a joint 
venture with a company from China. The centrifuge is 
made in China, then BMI makes it sanitary. The centrifuge 
is selling very well; companies are buying them instead of 
roller extractors. BMI moved from 390 Liberty St. in San 
Francisco to Sonoma, California, several years ago. They get 
mail at P. O. Box (2122) in Mill Valley. Address: President, 
White Wave Inc., 1990 North 57th Court, Boulder, Colorado 
80301. Phone: 303-443-3470.

3806. Nakagawa, Keiko H. 1994. The miso market in 
America (Interview). SoyaScan Notes. Feb. 8. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Keiko has just fi nished a market survey titled 
Beikoku Miso Shijo Chôsa Hôkoku (The miso market in 
America: Report of a survey; 22 pages, in Japanese). She 
used statistics (with permission) from Soyfoods Industry and 
Market: Directory and Databook (1985) by Shurtleff and 
Aoyagi and from a database search of the SoyaScan database 
to get started on her research. Then she contacted all miso 
manufacturers listed in the directory and in this search, and 
interviewed the owner of each company. She found that total 
miso production by the 7 manufacturers listed below was 
1,467 tonnes/year = 3,227,400 lb/year. She found that the 
largest miso makers in the USA (including Hawaii) are as 
follows, listed in descending order of size:
 1. Miyako Oriental Foods (founded 1976, 1,000 tonnes/
year = 2,200,000 lb/year, Los Angeles; Mr. Shimizu says 
they are still only using half their production capacity. Note: 
In 1982 Miyako produced 544 tonnes/year of miso according 
to Shurtleff and Aoyagi. 1985. Soyfoods Industry and 
Market, p. 108).
 2. Hawaiian Miso & Soy Co. (founded 1936, 227 
tonnes/year = 500,000 lb/year, Honolulu. Production was 
512 tonnes/year in 1982).
 3. American Miso Co. (founded 1979, 113 tonnes/year = 
250,000 lb/year, North Carolina. Production was 125 tonnes/
year in 1982).
 4. American-Hawaiian Soy Co. (founded 1941, 91 
tonnes/year = 200,500 lb/year, Honolulu. Production was 
125 tonnes/year in 1982).
 5. South River Miso Co. (founded 1981, 18.18 tonnes/
year = 40,000 lb/year, Massachusetts).
 6. American Biofoods (founded 1983, 16 tonnes/year = 
35,300 lb/year, Holmdel, New Jersey; also makes Dengaku 
Miso).
 7. Junsei Yamazaki Miso Co. (founded 1983, 2 tonnes/
year = 4,400 lb/year, Orland, California).
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 Companies listed in the 1985 directory which cannot 
be located and probably no longer make miso are: Cottage 
Miso (Wisconsin), Imagine Foods (Missouri), Parks Brands 
(Hawaii), The Soy Plant (Ann Arbor, Michigan), and Well 
House (Colorado).
 Imports of miso to the USA have continued to increase 
dramatically, from 959 tonnes (metric tons) in 1982 to 1,554 
tonnes in 1992 (according to Japanese Customs sources).
 On 20 Feb. 1994 Keiko sent a copy of her Japanese-
language market study to Soyfoods Center, where it was 
placed in the library. Address: 667 Spyglass, Valley Springs, 
California 95252. Phone: 209-772-1502.

3807. Skenazy, Lenore. 1994. Is it better than it sounds? Tofu 
has been waiting 1,000 years for you to try it. Denver Post. 
Feb. 16.
• Summary: A humorous tribute to tofu. Address: New York 
Daily News.

3808. Toyo Shinpo (Soyfoods News). 1994. Tô denrai no 
tôfu-kan. Matsumoto rôho ga dentô o mamoru. Ishiusu de 
hiki, jigama de taku. Mukashi-nagara no seihô o miru [Tofu-
kan transmitted from T’ang dynasty China. The Matsumoto 
Rôho shop at Uji near Kyoto preserves an ancient tradition, 
grinding with a stone mill and cooking in a caldron. Here 
you can see the ancient process]. Feb. 21. p. 5. [Jap]
• Summary: This full-page article contains 20 photos 
showing each step in the process of making Chinese-style 
pressed tofu. During the Edo period (1600-1868) the head 
priest at Manpuku-ji temple in Uji had a lot of visiting monks 
from China; he may have learned the process from one of 
them. Soaked soybeans are ground in a traditional stone mill. 
The soymilk is cooked in a caldron over a wood fi re. Firm 
curds are ladled into many small cloth-lined forming boxes. 
The cloths are folded over the curds in each box, and the 
curds are allowed to drain. Then each little packet is removed 
from its forming box and 6-8 are put in another forming box, 
where they are pressed under a wooden pressing lid and two 
heavy stone weights. For seven generations the Matsumoto 
family in Uji has been keeping alive this tradition, imported 
long ago from China. The shop’s address: Matsumoto Rôho 
(Matsumoto Tôfukan-shô), Gokasho Shinkai 2, Uji-shi, 
Kyoto-fu, Japan. Phone: 0774-31-8604. Note: Rôho means 
“old shop.”

3809. Agri-Book Magazine (Exeter, ONT, Canada). 1994. 
Far East market can double. 20(5):29. Feb.
• Summary: Canada is selling more and more soybeans for 
food uses to East Asia. Thailand is the only country in the 
region that is self-suffi cient in soybean production. Japan 
(population 123 million) imports more than 1 million tonnes 
per year, Taiwan imports 250,000 tonnes, Indonesia 150,000 
tonnes, Korea 120,000 tonnes, and Malaysia 100,000 tonnes. 
Singapore and Hong Kong import all the soybeans they use.

 In 1993 Ontario produced a record 1.7 million tonnes. 
Only 500,000 tonnes of this (29.4%) was exported, and only 
a fraction of that was suitable for making soyfoods such as 
tofu, natto, soymilk, Taiwanese fermented tofu (foo yee), 
etc. A large color photo shows ladies in Taiwan packing 
fermented tofu in jars.
 Ontario has captured 56% of the Hong Kong market, 
and about 14% of the Malaysian market. But the Asian 
market is becoming more competitive because exporters 
from the USA are beginning to offer soybeans in bags as well 
as bulk shipments. Michael Loh, the OSGMB coordinator for 
export development, thinks Canada can achieve its goal of 
doubling soybean exports by the year 2000.

3810. Product Name:  [Soyanaise (Plain, or Spicy)].
Foreign Name:  Sojanaise (Natur, Gewuerz).
Manufacturer’s Name:  Albert’s Tofuhaus.
Manufacturer’s Address:  Hauptstrasse 13, D-6719 
Lautersheim, West Germany.  Phone: 06351-43718.
Date of Introduction:  1994 February.
Ingredients:  Tofu, olives, herbs.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.

New Product–Documentation:  Label brought by Albert 
Hess of Albert’s Tofuhaus. 1995. March 11. This product 
was introduced in Jan/Feb. 1994. Leafl et (11 by 11 cm, 8 
panels) brought by Albert Hess. 1995. March 11. “The white 
side of life... ist die köstliche, leichte, pfi ffi ge Vielfalt aus 
Soja.” (... the delicious, light, artful diversity from Soya). 
This company makes 3 types of Sojanaise; each contains no 
eggs, is low in fat, and yet very much like mayonnaise. An 
illustration on the cover shows a large personifi ed cake of 
tofu, with smiling face and arms held out.

3811. Asbridge, David D. 1994. Agricultural importance of 
soybeans. In: Mark Messina, ed. 1994. First International 
Symposium on the Role of Soy in Preventing and Treating 
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Chronic Disease: Abstracts. Chesterfi eld, Missouri: United 
Soybean Board. 27 p. See p. 6. Held 20-23 Feb. 1994 at 
Mesa, Arizona.
• Summary: “Soybeans are omnipresent in American 
life... Last year, the average American consumed only four 
pounds of soyfoods in the form of soy protein products, 
tofu, soymilk, tempeh, miso, soy sauce, and soynuts. They 
consumed over 40 pounds of soybean oil in the form of 
margarine, salad dressings, cooking oils, and shortening. 
They consumed 204 pounds of meat, poultry, and eggs. 
Soybean meal, the most widely used processed feed 
ingredient in the U.S., is the leading source of protein for 
meat and poultry animals. To meet this huge demand for 
soybeans, vast resources are needed. In 1992, 440,000 U.S. 
farmers planted 59 million acres of soybeans. That’s enough 
to nearly cover the entire state of Arizona. The farm value 
of the 2.2 billion bushel crop was more that $12 billion 
dollars. Once farmers sold the 1992 crop, the majority of the 
soybeans were either crushed into meal and oil, or exported. 
The meal and oil were valued at $6 billion and $3 billion, 
respectively. Exports, which historically make up one-third 
of the U.S. soybean crop, directly reduced the U.S. trade 
defi cit by almost $4.5 billion dollars and indirectly employed 
126,600 people. It has been estimated that since 1975, the 
value of the soybean crop has been about $275 billion in 
nominal terms. The multiplier affect brings the total impact 
to the US economy of soybean production to $800 billion.” 
Address: American Soybean Assoc., 540 Maryville Centre 
Drive, Suite 390, P.O. Box 27300, St. Louis, Missouri 
63141-1700.

3812. Ashenafi , Mogessie. 1994. Microbiological evaluation 
of tofu and tempeh during processing and storage. Plant 
Foods for Human Nutrition 45(2):183-89. Feb. [17 ref]
• Summary: “Abstract. Tofu samples consisting of ‘Fresh 
Tofu’, ‘Herb Tofu’, ‘Tofu Paste’, ‘Fried Tofu’, ‘Tofu Burger’, 
‘Smoked Tofu’ and different types of herbs used for making 
‘Herb Tofu’ were analysed for their microbiological load. 
Tempeh samples consisted of cook water, inoculated beans 
and fresh tempeh. ‘Fresh Tofu’ and ‘Herb Tofu’ had high 
bacterial counts (> 105 cfu/g). ‘Tofu Burger’ and ‘Smoked 
Tofu’ had counts around 104 cfu/g. ‘Tofu Paste’ and ‘Fried 
Tofu’ had low counts (< 102cfu/g).”
 The microbiological quality of these products 
would improve if manufacturers avoided unnecessary 
contamination during processing. Address: Dep. of Basic 
Sciences, Awassa College of Agriculture, Addis Ababa Univ., 
P.O. Box 5, Awassa, Sidamo, Ethiopia.

3813. Badani, Bernard. 1994. Edible soybean mission report, 
Indonesia, Taiwan, Korea, February 1994. Ottawa, Ontario, 
Canada: Agriculture and Agri-Food Canada. 23 p. 28 cm. 
Spiral bound.
• Summary: Contents: Foreword: Mission objective, 

countries visited, main goals, conclusion. Acknowledgments. 
Names of the 8 mission members. Visit to Indonesia 
(Jakarta): Background, visits (Nestle soymilk plant in 
Surabaya, BULOG), conclusions, market potential (short, 
medium, and long term). Visit to Taiwan (Taipei, Taichung, 
Tainan, Kaohsiung): Background (the pro-American soybean 
lobby), visits (Taiwan Tofu Manufacturers Assoc., Tet Union 
Corp., Great Wall Enterprises, Herng Yih), conclusions, 
market potential (short and medium term). Visit to Korea 
(Seoul): Background, visits (Hyosung Corp., AFMC, Korean 
and Seoul Tofu Manufacturing Co-operatives, conclusions, 
market potential (short and medium term). List of contacts 
by country (photocopies of business cards). Note: Mr. 
Badanai works for this federal organization in Ottawa.
 This mission, whose coordinator was Michael Loh, took 
place between Feb. 25 and March 10, 1994; it was organized 
by OSGMB with assistance from the Canadian Embassies in 
Jakarta and Seoul, and the Canadian Trade Offi ce in Taipei. 
The overall objective of the mission was to open these 3 
markets to the sale of Special Quality White Hilum (SQWH) 
soybeans from Canada for use by their soy food industries.
 Indonesia imports about 700,000 tonnes of soybeans 
each year, mostly grade #1 from the USA, to supplement 
its local production of about 1.3 million tonnes. About 
250,000 tonnes of the imports are used to make soyfoods 
such as tempeh (which accounts for about 80% of the 
total), tofu, taucho (Indonesian miso), and soybean milk. 
The majority of their domestically grown soybeans are also 
used to make soyfoods. All Indonesian soybean imports are 
handled by BULOG, a government agency which determines 
yearly requirements and allocates the resulting imports to 
various companies under a complex price structure formula 
apparently designed to maintain the competitiveness and full 
utilization of the domestic crop whose internal prices are 
very high by international standards. Sarpindo is the largest 
Indonesian soybean crusher. Nestle operates a soymilk plant 
in Surabaya that makes 12,000 tonnes/year and is completing 
a second one of 20,000 tonnes capacity in Jakarta. Much of 
Nestle’s production, especially for the new Jakarta plant, is 
oriented toward the export market, with the Philippines as 
their top priority.
 Taiwan grows only 12,000 tonnes of soybeans 
domestically, but they import 2,400,000 tonnes per year. 
Their main suppliers are the USA (1,938,000 tonnes, 80.8% 
of the total), China, 297,000 tonnes), and Argentina (6,000 
tonnes). Imports are handled mostly by a small number 
of major crushers, which then select a portion of the #2 
soybeans imported, bag them, and sell them to Taiwanese 
soyfood manufacturers. About 8% of the total imports 
(200,000 tonnes) are handled in this way. Tofu is by far 
the most important soyfood in Taiwan, with consumption 
of 49.79 kg/capita/year. Most tofu is made by very small 
companies. The main problem facing Canadian exporters 
is the almost total control that the pro-American soybean 
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lobby has shown so far in Taiwan. This lobby includes the 
main local crushers/importers of U.S. soybeans (which 
have a strong interest in maintaining the present import and 
distribution systems that make local tofu manufacturers 
dependant on them), and the American Soybean Association 
(ASA) offi ce (with a staff of 15) in Taipei. Tet (Ttet) Union 
Corp. in Tainan is the largest crusher in Taiwan. Fwusow 
(Fwu Sow) is a large edible oil company. Taiwan’s largest 
tofu manufacturer is Herng Yih Food Industrial Co. of 
Kaohsiung. The 13 year old company has two plants, 14 
minutes drive apart.
 Korea imports between 1 and 1.1 million tonnes of 
soybeans a year to supplement domestic production of 
about 200,000 tonnes. Approximately 200,000 tonnes of 
the total imports and 20,000 tonnes of domestically grown 
soybeans are used to make soyfoods, mostly tofu. All 
soybeans destined for this purpose are purchased by AFMC, 
the Agricultural and Fisheries Marketing Corporation, a 
state-owned corporation and government monopoly under 
the Ministry of Agriculture. that resells soybeans to food 
processors according to their needs, charging a very high 
markup over the import purchase price. This markup, in turn, 
allows AFMC to subsidize purchases of domestic soybeans 
which it buys at prices close to 5 times the international price 
but which it resells to tofu manufacturers at the same price as 
the imported soybeans. It is expected that AFMC will loose 
its importing monopoly on food grade soybeans by 1997 due 
to the GATT agreement. An immediate market potential for 
Canadian soybeans seems to exist for sprouting soybeans, of 
which Korea purchases about 6,000 tonnes a year. Address: 
Grains and Oilseeds Div., International Markets Bureau, 
Agriculture and Agri-Food Canada, Ottawa.

3814. Macfarlane, Bruce; Bothwell, Thomas. 1994. Soy 
products and iron absorption. Soy Connection (The) 
(Chesterfi eld, Missouri–United Soybean Board) 1(3):1, 4. 
[13 ref]
• Summary: “While there is no doubt that soy protein 
inhibits iron absorption, it would be misleading to conclude 
that soy’s overall effect on iron balance is a negative one. 
The low relatively bioavailability of iron in soy is offset by 
its high iron content and by the presence of promoters of iron 
absorption, such as ascorbic acid and meat, in well-balanced, 
mixed diets. (3, 8) For example, in a USDA study involving 
more than 200 adults and children, the consumption of a beef 
product containing 20 percent soy (soy isolate, soy fl our or 
soy concentrate) one or two meals a day did not adversely 
affect iron status. (9) In fact, there was some indication 
iron status actually improved. This may have been in part, 
because researchers have found that while soy reduces the 
absorption of the non-heme iron in meat, it actually increases 
the absorption of heme iron. (10) There are, however, two 
adult populations in whom iron balance might theoretically 
be compromised by soy. These are vegetarians and 

populations subsisting on diets low in protein and promoters 
of iron bioavailability. It is, nevertheless, noteworthy that no 
disturbances of iron nutrition have been shown in studies in 
these groups. (11, 12)
 “In considering soy’s overall effect on iron nutrition, 
attention must also be directed to the various ways soy 
products are prepared, since such methods may lead to 
signifi cant modifi cation of the soy protein complex. (13) In 
this context, oriental soy products, which occupy an integral 
role in the food systems of many Asian countries, are of 
particular interest. The effect on iron bioavailability of two 
unfermented and seven fermented traditional soy products (4, 
13) was examined in two recent studies. Iron bioavailability 
from tofu and its fermentation product sufu was poor.
 “However, calcium is used as a protein coagulant in 
the manufacture of tofu and calcium itself inhibits iron 
absorption. In contrast, silken tofu, manufactured using 
glucono-delta lactone as a protein coagulant, and all the 
remaining fermented products (tempeh, natto, rice barley and 
soybean miso, and soy sauce) were associated with improved 
iron bioavailability when compared with soy fl our. Two 
extensively degraded [hydrolyzed] soy products, rice miso 
and soy sauce, actually promoted iron absorption. This was 
not due to the organic acids introduced during fermentation 
or to the glucono-delta lactone. There was, however, an 
inverse correlation between iron absorption and the size of 
soy protein fractions.
 “It is clear that modifi cation of soy by certain food-
processing technologies can yield products of improved 
iron bioavailability. Are soyfoods then considered to be a 
decent source of iron? If one uses an average fi gure of 7.5 
percent absorption, one serving of tofu, which contains 
approximately 3.0 milligrams of iron, would provide about 
¼ milligram of iron, or about ¼ the amount needed by an 
adult male. That’s not bad considering a serving of tofu 
is only about 100 calories.” Address: 1. Research fellow 
in Hepatology, Royal Free Hospital, London, England; 2. 
Emeritus Prof. of Medicine, Univ. of the Witwatersrand, 
Johannesburg, South Africa.

3815. Messina, Mark. 1994. Iron status and plant foods. Soy 
Connection (The) (Chesterfi eld, Missouri–United Soybean 
Board) 1(3):1, 4. [7 ref]
• Summary: “Iron defi ciency is the most common nutritional 
defi ciency worldwide, although frank clinical symptoms are 
rarely evident. Impaired iron status has been estimated to 
occur in one to six percent of the U.S. population, with as 
much as 5 to 14 percent of women aged 15-44 having low 
iron levels.” Since relatively little of the iron we consume 
is absorbed, the dietary requirement for iron is roughly 
ten times our biological needs. About 40% of the iron in 
animal tissues is in the form of heme iron, whereas all of the 
iron in plant foods is non-heme iron. Yet studies show that 
vegetarians are no more likely to be iron defi cient than meat 
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eaters although their iron stores may be somewhat lower. 
This may be due, in part, to their greater intake of vitamin C, 
which promotes iron absorption.
 “Soyfoods are a common dietary item in plant-based 
diets in the U.S. Soybeans are high in iron, but also contain 
phytate, a component that binds divalent cations. Soy 
consumption and iron status have been studied primarily by 
comparing the absorption of iron from soy protein products, 
soy isolates, concentrates and fl ours, both individually, and 
in combination with meat.
 “As cited by Macfarlane and Bothwell, when soy is 
added to meat products, iron status is not impaired. (3, 4)
 “However, few studies involving traditional soyfoods, 
such as tofu, soymilk, tempeh and miso have been 
conducted. These products may be more relevant to the 
needs of most vegetarians because they are widely purchased 
at the retail level. As discussed in this issue, iron absorption 
from many of the traditional soyfoods is superior to that of 
soy fl our. (5)
 “While adequate iron status is critical, some recent 
preliminary work suggests elevated iron levels and/or intake 
may pose an increased risk for both heart disease and cancer. 
(6, 7) This may result from the ability of iron to generate free 
radicals, which have been implicated as etiologic factors in 
these diseases.”
 Note: A table (p. 1), compiled by Mary Clifford R.D., 
gives the following information for 9 soyfoods: Serving size, 
iron content (in mg), KCalories, protein (gm) and fat (gm). 
The soyfoods are:
 Lightlife Tempeh
 Tree of Life Organic Tofu
 Tree of Life Organic Firm Style 30% Reduced Fat Tofu
 Tree of Life Organic Savory Baked Tofu
 Mori Nu Silken Tofu (soft)
 Mori Nu Silken Tofu (extra fi rm)
 West Soy Plus
 Arrowhead Mills Soy Flour
 Arrowhead Mills Soy Beans. Address: PhD.

3816. Ohio Soybean Council. 1994. Cooking American 
favorites with soy. Columbus, Ohio. 16 p. Feb. 24 cm.
• Summary: This attractive cookbooklet contains many 
large color photos on thick glossy paper. The recipes are: 
Beefy tofu enchiladas (with fi rm tofu and ground beef). 
Spaghetti surprise (with silken tofu). Calico chili (with whole 
soybeans). Zesty corn muffi ns (with soy fl our and soy oil). 
Apple salad & tofu-honey cinnamon dressing. Fresh walleye 
(a fi sh, with soy oil). Crispy chicken stir-fry (with soy sauce). 
Chicken romaine vinaigrette (with soy oil). Cranapple snack 
bars (with fi rm silken tofu). Harvest pumpkin bars (with 
soy fl our and soy oil). Cream cheese frosting (with soy 
margarine).
 Talk with Kelly Ollwine, executive secretary for the 
Ohio Soybean Council. 1996. June 7. This booklet, published 

in 1994, was developed by Jim Kapp of Yoder, Sullivan & 
Kapp, a consulting fi rm in Columbus, Ohio.
 Talk with Jim Kapp. 1996. June 7. These recipes were 
developed by two Ohio home economists, Connie Cahill and 
Melody Leidheiser. The booklet was published in Feb. 1994. 
Address: P.O. Box 479, Columbus, Ohio 43216-0479.

3817. Patterson, Anne. 1994. Soybeans–Great for 
foodservice. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 1(3):2. [1 ref]
• Summary: There is a new interest in soyfoods among 
dietitians. If properly introduced and served, people like 
soyfoods and they can save money. Includes 5 tips for 
converting recipes to soy protein. At Loma Linda Medical 
Center in California, scrambled tofu is one of the most 
popular breakfast items. Address: R.D., Farmington, Illinois.

3818. Tofu Times: Emerging Soyfoods Trends (Morinaga, 
Torrance, California). 1994--. Serial/periodical. Morinaga 
Nutritional Foods, Inc., 2050 W. 190th St., Suite 110, 
Torrance, CA 90504. Bimonthly. Susan Bucher, editor. Vol. 
1, No. 1. Jan/Feb. 1989.
• Summary: Formerly titled Mori-Nu Healthy Life. Each 
issue, typically 6 pages, discusses the merits of tofu and 
Mori-Nu silken tofu. Recipes and coupons are included. 
Issues were published in Feb., June, and November/
December 1994. Address: Torrance, California.

3819. Product Name:  [Hazelnut Tofu].
Foreign Name:  Haselnuss 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:  1994 February.
Ingredients:  Water, soybeans*, hazelnuts, shoyu 
(water, wheat, soybeans, sea salt), nigari (coagulant). * = 
Organically grown.
Wt/Vol., Packaging, Price:  250 gm vacuum pack. Retails 
for DM 4.50.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1994. May. 3.5 by 5.5 inches. Beige, reddish 
brown, and black on chocolate brown. Use by 16 Feb. 1994.

3820. Toyo Shinpo (Soyfoods News). 1994. Atarashii fûmi 
no shokuzai. Tsurumaru Sangyô no ‘Chûka Dôfu.’ Wadai no 
shin shôhin [Tsurumaru Industry’s “Chinese Tofu” is a new 
food ingredient with a new fl avor: People are talking about 
it]. March 1. p. 7. [Jap]

3821. Toyo Shinpo (Soyfoods News). 1994. Urete imasu. 
Nagai no jun-tôfu. Shufu ni ninki no “Oboro Tôfu” [Nagai’s 
pure Oboro Tofu is selling well. It’s popular among 
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housewives]. March 1. p. 7. [Jap]
• Summary: This product is unpressed tofu curds. A photo 
shows that tray, similar to a typical water-pack tofu tray, with 
a sealed fi lm lid.

3822. Andoh, Elizabeth. 1994. Tokyo’s rich array of regional 
dining. New York Times. March 6. p. XX6, XX19 (Sunday).
• Summary: Contains excellent reviews of the following 
Tokyo restaurants: Konomi, Kakiden, Itosho, and 
Shigeyoshi. The latter served “warabi ferns wrapped in fresh 
yuba (broad ribbons of bean curd [tofu])” and a “soup, which 
contained cubes of tofu and strips of fried bean curd... well 
seasoned with a burnished brown miso.”
 Note: This brief description of yuba is inaccurate; yuba 
is made from soymilk, not tofu. Address: Japan.

3823. Toyo Shinpo (Soyfoods News). 1994. Tôfu Ryôri 
Jôkyô-hen. Katei Gahô 4-gatsu gô [“Tofu Cookery–
Advanced Level” edition, will be published in the April issue 
of Katei Gaho magazine]. March 21. p. 9. [Jap]
• Summary: The article contains many photos.

3824. Kubová, Anna; Vavrac, Ján. 1994. Re: Soyfoods and 
vegetarianism in Slovakia. Letter to William Shurtleff at 
Soyfoods Center, March 23. 2 p. [1 ref]
• Summary: Only a very small amount of soyfoods are 
produced in Slovakia. Most of them are being imported 
from Hungary. Before the war in Yugoslavia, they were 
also imported from Yugoslavia. There are still worries 
that building up a bigger soyfoods industry would not be 
profi table enough, or that domestic supplies of soybeans 
would be insuffi cient.
 “Tofu is already seen on the market but it is still quite 
expensive. I (Anna) like tofu but I don’t know much about 
cooking with it. Although I am a supporter and promoter of 
vegetarianism, I am personally not a total vegetarian. It is 
still a bit diffi cult to get used to a vegetarian diet here since 
vegetarian restaurants and canteens are not easy to reach here 
(they are only in some cities; unfortunately there are none in 
Nitra). Therefore it is very diffi cult to get and eat vegetarian 
food while being at work. The Slovakian traditional cuisine 
is based on very tasty meat foods and foods made of fl our. 
We eat very little fresh vegetables even though we know 
they are good for our health. Tradition and custom are very 
hard to change. I guess we have already succumbed to these 
barriers.” Address: 1. Dep. of Plant Physiology; 2. Dep. of 
Plant Protection. Both: Univ. of Agriculture KFR, Tr. A. 
Hlinku C.2, SK-949 76 Nitra, Slovakia. Phone: +42-87-411 
560.

3825. Wood, Brian J.B. 1994. Bean Products Ltd.: The 
earliest known company to make fermented soy sauce in the 
United Kingdom (Interview). SoyaScan Notes. March 30. 
Conducted by William Shurtleff of Soyfoods Center.

• Summary: Brian Wood was born in Birmingham, 
England. He earned his BSc and PhD degrees at 
Birmingham University in the Malting, Brewing, and 
Applied Biochemistry Department, where he studied lactic 
acid bacteria for his PhD. In 1959 he came to the USA 
on a fellowship from the National Cancer Institute for 
post-doctoral research at the Dept. of Biochemistry and 
Biophysics, University of California at Davis. With Lloyd 
Ingraham, he studied the mode of action and kinetics of the 
enzyme tyrosinase. One day in 1960 Prof. Herman Pfaff, 
who taught food science and microbiology at Cal-Davis and 
is still one of the world’s leading authorities on yeasts, took a 
group of students (including Brian) taking a course of his to 
visit Lucky Lager (a beer brewery) in or near San Francisco. 
During the trip they also visited a small Japanese shoyu 
factory in San Francisco (probably in Chinatown) that made 
fermented soy sauce. There Brian fi rst became interested 
in the soy sauce fermentation process. He wondered what 
involvement lactic acid bacteria might have in the process.
 Then he studied with Prof. Goldman in the Department 
of Zoology, and in 1961-62 traveled to the Antarctic, where 
he studied microalgae. In 1962 he returned to Britain, spent 
6 years with Unilever, then in 1968 took up his present 
appointment teaching and doing research at the University 
of Strathclyde (in Glasgow, Scotland), in the Department of 
Applied Microbiology (which in 1982 was incorporated into 
the Dept. of Bioscience and Biotechnology).
 Professor Morris, the head of the department, had served 
in East Asia during World War II and had considerable 
appreciation of the importance of Oriental foods. He was 
trying to build a link with Singapore, and assigned Yong 
Fook-Min of Singapore to work with Brian for his MSc. 
There he and Brian began to investigate the role of lactic acid 
bacteria in East Asian soybean fermentations, starting with 
soy sauce. Yong was an exceptionally hard worker and his 
1971 MSc thesis produced the four key papers on which all 
later work was founded. In 1974 Yong and Wood wrote “The 
Microbiology and Biochemistry of Soy Sauce Fermentation,” 
a defi nitive 38-page study containing 270 references. After 
that, Brian had three students (including Sumbo H. Abiose, 
a Nigerian woman) complete PhD’s and write doctoral 
dissertations on aspects of fermented soyfoods.
 In 1974 Goel, Yong, and Wood applied for a British 
Patent on a quick method for making soy sauce; it was 
issued in 1976. In about 1978 Brian became interested in 
starting a commercial soy sauce factory in Scotland. So 
that year he initiated discussions with Edward North, head 
of the university’s Center for Industrial Innovation. North 
referred Brian to Dr. Colin Walker and together in late 1979 
they got a grant of £84,000 from the Wolfson Foundation, 
to study the feasibility of starting such a factory and what 
problems would be involved in scaling up from laboratory 
to commercial scale. By 1980-81 it became clear that the 
project was feasible. The University of Strathclyde provided 
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some of the start-up capital, additional money came from 
remaining Wolfson Foundation funds, and Brian’s group 
obtained overdraft facilities from the university’s bank 
(The Bank of Scotland), which meant they could borrow 
a specifi ed amount of money and the university would 
guarantee the loans. Since no individual researchers put up 
any money, the university owned the soy sauce company. 
In April 1982 the group established a company named 
“Bean Products Ltd.” in Cumbernauld, which is about 11 
miles northeast of Glasgow. They selected Cumbernauld 
for various reasons, one of which was that advantageous 
rental terms were available there. They moved into a new 
rental structure, in a space with 8,000 square feet. They had 
a rent holiday for 1-2 years. Employees of the company 
consisted of a salaried factory manager (Christopher 
Corden), a salaried accountant/offi ce and business manager 
(Michael Riddle), a PhD graduate of Brian’s department 
served as company microbiologist, biochemist, chemist etc. 
(Dr. Jennifer Mackie), and they had about 4 workers who 
made soy sauce. Brian was employed by the university, 
not by the company. Some weeks he spent a great deal of 
time at the factory and other weeks he spent little or no 
time there–in part because of the demands of his extensive 
teaching schedule. Dr. Colin Walker spent more time at 
the plant than Dr. Wood. There they made one Southeast 
Asian-style fermented soy sauce for the UK wholefoods 
market. The main ingredients were whole soybeans and 
koji that was made in small plastic trays–ordinarily used for 
carrying bread. Roughly equal parts of soybeans and roasted 
cracked wheat were used. The soy sauce was fermented for 
about 3 months at 38-40ºC using a temperature controlled 
fermentation. The “salt mash” (moromi) was inoculated with 
yeasts and bacteria. A dark sugar preparation was added to 
the fi nished sauce to sweeten the fl avor, darken the color, 
and thicken the consistency. The company bottled a small 
amount of the fi nished soy sauce and sold it mostly to health 
food shops under two labels: “Bean Products Japanese-
Style Soy Sauce” and “Bean Products Chinese-Style Soy 
Sauce.” But most of their product was blended with other 
ingredients after the fermentation to the specifi cations of 
other companies. It was shipped to these companies in bulk 
plastic containers; some bottled it under their own labels, but 
most used it as an ingredient in foods. Cauldron Foods used 
it as an ingredient in their tofu burgers.
 After a while the university, which owned Bean 
Products, became uneasy as money fl owed out during the 
startup process. So in May 1984 they sold the company 
to Nestle (for a relatively low price), and it was renamed 
Nestle Foods–Cumbernauld. After Nestle bought the plant, 
Dr. Wood became inactive in the company. Jennifer Mackie, 
Chris Corden, and Michael Riddle stayed with the company. 
Nestle sold their soy sauce under the Sarsen’s brand–the 
same brand they used for their vinegar, pickles, and other 
related products. Nestle continues to operate the plant at its 

original site (though they have expanded into an additional 
4,000 square feet) using the same basic process. Dr. Wood 
estimates that they make about 1,500 metric tons a year of 
the Chinese-style fermented soy sauce. Most of it is either 
sold to other food processors, or to other companies who 
package it under their own label for resale to consumers.
 Concerning other early soy sauce manufacturers in 
the UK, Brian vaguely remembers hearing that an Indian 
entrepreneur was making soy sauce in the area of London 
at about the same time as Bean Products Ltd. He owned a 
number of food-related companies which sold mostly to 
the local Indian market. When Colin Walker was in London 
in about 1980 or 1981 he tried to visit the plant, but failed. 
Note: This company may have been either United Breweries 
International (UK) Ltd., or Soyco, both located in London. 
Address: Dep. of Bioscience and Biotechnology, Univ. of 
Strathclyde, Glasgow, Scotland.

3826. Product Name:  Farm Foods Pizsoy Pockets [Broccoli 
& Cheddar, Garden Pizza, Veggie Chicken BBQ, Veggie 
Pepperoni, Spinach & Mushroom].
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  49 Old Bloomfi eld Ave., 
Mountain Lakes, NJ 07046.  Phone: 201-334-0101.
Date of Introduction:  1994 March.
Ingredients:  Broccoli & Cheddar: Outer crust: Organic 
whole wheat fl our, organic wheat fl our, water, canola oil, 
honey, olive oil, salt, yeast, vanilla extract. Filling: Fat-free 
soy cheddar (organic tofu, calcium caseinate [derived from 
non-fat milk], corn and rice starch, sea salt, citric acid, 
natural fl avor, soy lecithin, vegetable gum, annatto), onions, 
rice starch, water, nutritional yeast, corn oil, salt, garlic 
powder, spices.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
black-and-white) sent by Patricia Smith from Natural 
Products Expo West (Anaheim, California). 1994. March 
10-13. “Pizsoy Pockets: 5 Great Recipes.” Each contains 
a tasty blend of organic grains, tofu, and vegetables. They 
are completely lactose and cholesterol free. The outer crust 
ingredients are the same for all varieties.

3827. Hayhow, Sally; Messina, Mark. 1994. The soy 
solution: Might this humble bean have a critical role in 
preventing heart disease and cancer? Vegetarian Times. 
March. p. 77-78, 80, 82-84.
• Summary: A growing body of scientifi c evidence indicates 
that soyfoods can help in preventing heart disease and 
cancer. Soy protein has been shown to reduce the “bad” type 
of cholesterol, known as low-density lipoproteins (LDL). 
But the public is largely unaware that eating soyfoods may 
lower blood cholesterol markedly, thereby reducing heart 
disease risk. As a result of the lack of publicity given to these 
important scientifi c studies, a powerful, palatable form of 
preventive medicine is not being used.
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 One long section discusses isofl avones, which are 
plant estrogens that are only about 1/100,000th as potent 
as human estrogen. This weak estrogen activity may be 
responsible for their anticancer effects in hormone-related 
cancers such as breast cancer. Estrogen increases cancer risk 
by binding to receptors in breast cells. Isofl avones mimic 
estrogen, attaching to the receptors, and effectively blocking 
human estrogen. The most widely used drug in breast cancer 
treatment, tamoxifen, works in a similar way. Soyfoods are 
the only plentiful food source of isofl avones.
 Six little “sidebar” illustrations explain: Add a quarter 
pound of cubed, fi rm tofu to your stir fry: 13 gm of soy 
protein + 40 mg isofl avones. Pour half a cup of soymilk on 
your morning cereal: 10 gm soy protein + 20 mg isofl avones. 
Replace ¼ of the wheat fl our in your bread with soy fl our: 3 
gm soy protein + 5 mg isofl avones (assuming a 3-cup loaf 
cut into 16 slices). Snack on a quarter cup roasted soynuts 
instead of peanuts: 18 gm soy protein + 50 mg isofl avones. 
Add a quarter cup TVP per person to chili: 11 gm soy protein 
+ 35 mg isofl avones. Mix a tablespoon of miso into a cup 
of water for a warming broth: 1 gm soy protein + 5 mg 
isofl avones.

3828. Product Name:  Tofu.
Manufacturer’s Name:  Kafri-Bari Mashak-Wyler.
Manufacturer’s Address:  Tal-Shachar 96, 76805, Israel.  
Phone: 972-8-349-263.
Date of Introduction:  1994 March.
New Product–Documentation:  List of new tofu 
manufacturers in countries where tofu is not well known, 
sent by Yoshinori Ito of Takai Seisakusho. 1994. Nov. 15. 
The owner of this new tofu company is David Wyler.
 Form fi lled out by David Wyler, the person in charge 
at Kafri-Bari. 1995. July 26. The company began to make 
soyfoods, starting with tofu, in March 1994. They now make 
2,400 lb/month of tofu.

3829. Product Name:  Lightlife Lightburgers (Meatless 
Burgers).
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  P.O. Box 870, Greenfi eld, MA 
01302.  Phone: 1-800-274-6001.
Date of Introduction:  1994 March.
Ingredients:  Water, textured soy protein concentrate, 
tapioca starch, natural fl avors from vegetable sources, soy 
sauce, dehydrated onions, isolated soy protein, dehydrated 
tofu, malt extract, beet powder, vegetable gum.
Wt/Vol., Packaging, Price:  6 oz (2 burgers per package).
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West (Anaheim, California). 1994. March 10-13. “You’ll 
sell a lot more meatless burgers–once you see the light.” 
Introducing the Lightburger from Lightlife.

 Ad (full-page color) in Natural Foods Merchandiser. 
1994. July. Inserted between p. 72 and 73. “You’ll sell a lot 
more meatless burgers–once you see the light.”
 Ad (½ page, color) in Vegetarian Times. 1994. Oct., p. 
43. “Most veggie burgers taste like, well, veggies.” Contains 
a 30¢ coupon. A color photo shows the front of the package. 
This ad also ran in Vegetarian Times in 1997 in Feb. (p. 24) 
and March (p. 42).
 Lightlife Foods. 1998. March. “The best tasting meatless 
burger at the best every day price” (8½ by 11 inch leafl et).

3830. Minnesota Soybean Growers Association; Minnesota 
Soybean Research & Promotion Council. 1994. Cooking 
with soy. North Mankato, Minnesota. 45 p. March.
• Summary: Talk with Christie Metzger of the MSRPC. 
1996. Jan. 4. The fi rst edition of this book was published in 
March 1994. Some of the recipes came from the winners of a 
contest. Address: 360 Pierce Ave., Suite 110, North Mankato, 
Minnesota 56003. Phone: 507-388-1635.

3831. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Soy yogurt–Bibliography and sourcebook: 1910 to 
1994: Detailed information on 312 published documents 
(extensively annotated bibliography), 90 commercial soy 
yogurt products, 104 original interviews (many full text) and 
overviews, 44 unpublished archival documents. Lafayette, 
California: Soyfoods Center. 201 p. Subject/geographical 
index. Author/company index. Printed March 3. 28 cm. [480 
ref]
• Summary: This is the most comprehensive book ever 
published about soy yogurt. It has been compiled, one record 
at a time over a period of 19 years, in an attempt to document 
the history of this subject. Its scope includes all known 
information about soy yogurt, worldwide, from 1910 to the 
present.
 This book is also the single most current and useful 
source of information on soy yogurt, since 98% of all records 
contain a summary/abstract averaging 205 words in length.
 This is one of more than 40 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 30 
different document types, both published and unpublished; 
every known publication on the subject in every language–
including 401 in English, 38 in French, 19 in German, 17 in 
Japanese, etc.; 104 original Soyfoods Center interviews and 
overviews never before published. Thus, it is a powerful tool 
for understanding the development of soy yogurt from its 
earliest beginnings to the present.
 The bibliographic records in this book include 
312 published documents and 44 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
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address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 90 commercial 
soy yogurt products, including the product name, date of 
introduction, manufacturer’s name, address and phone 
number, and (in many cases) ingredients, weight, packaging 
and price, storage requirements, nutritional composition, and 
a description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are also 
included.
 Introduction (p. 7-8): There are two basic types of soy 
yogurt: fermented and non-fermented. The fermented type 
is usually made from soymilk in the same way as a typical 
dairy yogurt. The non-fermented type is usually made 
by blending silken tofu (sometimes with fruits and other 
ingredients) until it attains the smooth consistency of yogurt–
but lacks the sourness.
 The idea of making a yogurt from soymilk was fi rst 
conceived of in 1910 by Li Yu-ying, the remarkable Chinese 
scientist and soyfoods pioneer who in late 1910 or early 1911 
started a soyfoods factory named Usine de la Caseo-Sojaine 
at Valles near Colombes, on the outskirts of Paris. In Dec. 
1910 he applied for a British Patent titled “Vegetable milk 
and its derivatives.” There he stated: “For the fermented 
milk, the special ferment termed ‘sojabacille’ is employed or 
other ferments used for obtaining fermented milks–kephir, 
yoghourt, koumiss, maya bulgare, and the like...” His patent 
(No. 30,275) was issued in 1912.
 In addition, we know that Li made a fermented soymilk 
product at his factory near Paris, but we cannot be sure that 
the this product was actually soy yogurt. Nor do we know the 
actual French-language name of the product.
 Worldwide, there was little interest in soy yogurts from 
1911 until about 1981 (see histogram on p. 189); since that 
time there has been a steady growth of interest, of new 
products, and of consumption.
 At least 90 commercial soy yogurts have been developed 
worldwide, including 40 in Europe and 34 in the USA.
 The world’s fi rst soy yogurt of which we can be sure 
was Soyogurt, developed and launched in 1977 by Robert 
Brooks and Mary Pung of Swan Foods Corporation / The 
Soybeanery in Miami, Florida. This delicious fermented 
soymilk product was sold in plain, raspberry, strawberry, and 
peach fl avors.
 Other early American soy yogurts were Soy Yogurt 

(launched in March 1981 by Aqua Agra of Longwood, 
Florida), Soymilk Yogurt (April 1982, Current River Soy 
Products of Doniphan, Missouri), Soymilk Yogurt (April 
1982, Trudy de Benedictus of Venice, California), Soy 
Yogurt (1982, Bountiful Bean Plant of Madison, Wisconsin), 
Yogo (May 1983, Bud Inc. of Baltimore, Maryland), 
Farm Soy Dairy Soy Yogurt (Oct. 1983, Farm Soy Dairy, 
Summertown, Tennessee; they have been making soy yogurt 
for The Farm community since Oct. 1974!), and Tofruit 
(Aug. 1984, Eastern Foods Corp., Minneapolis, Minnesota).
 The fi rst American soy yogurt to attract widespread 
mainstream attention was Jofu, a non-fermented product 
made from silken tofu by Tomsun Foods International 
(formerly New England Soy Dairy) of Greenfi eld, 
Massachusetts. Launched in Dec. 1985 in 7 fl avors, it 
was partially the brainchild of Juan Metzger, a founder of 
Dannon Yogurt in 1942 and the chairman and president 
of Dannon until 1981. Metzger had been chairman of the 
Tomsun board since 1983. During Jofu’s fi rst year, Tomsun 
spent over $750,000 advertising the product under the slogan 
“It’s time to go beyond yogurt.” Potential buyers: Those who 
dislike the sour taste of yogurt, are lactose intolerant, or are 
watching cholesterol or fat intake.
 In mid-December 1986 Tomsun netted about $3.5 
million in its fi rst public stock offering–money used largely 
to improve and market Jofu. By May 1987 Tomsun had 
orders for 25,000 cases of Jofu per week but could only 
produce 12,000. It was too much too soon for the small 
plant. Hopes to raise additional capital were dashed by 
the U.S. stock market crash in Oct. 1987. On 8 April 1988 
Tomsun fi led for protection under Chapter 11 of the Federal 
Bankruptcy Act–a victim of Jofu’s runaway success and of 
trying to expand too fast. The company never recovered.
 Europe’s fi rst soy yogurts were launched in 1985. The 
fi rst of these to attract widespread attention was Sojasun, 
launched in Aug. 1985 by Laiterie Triballat of Noyal-sur-
Vilaine, France. This fermented soymilk product came in a 
host of tantalizing fl avors including apricot-guava, raspberry-
passion fruit, banana-orange, exotic fruits. In Oct. 1988 the 
company began advertising the product heavily on French 
television. The slogan: “Sojasun, the fi rst vital pleasure.”
 The United Kingdom has become Europe’s largest 
market for soy yogurt, in large part because of the large 
number of vegetarians and vegans in that country. England’s 
fi rst soy yogurt was Sunrise Soya Milk “Live” Fruit Yoghurt, 
introduced in July 1987 by Michael Cole of Soya Health 
Foods Ltd. in Manchester.
 Other early British soy yogurts were Yoga (launched 
in 1986 by the Regular Tofu Co.), White Wave Soya Yogart 
(May 1987 by Unisoy Milk ‘n’ By-Products Ltd.), and 
Granose Soya Yogert (Sept. 1988 by Granose Foods Ltd.).
 The largest manufacturer of soy yogurts in the UK today 
is Genice Foods Ltd., which started in April 1986 as a maker 
of soy ice creams. Genice develops and manufactures soy 
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yogurts only for other companies; its fi rst product was made 
in 1989, shortly after it joined the Haldane Foods Group. 
In 1990 Genice developed a unique process for making 
pasteurized yogurts that have a 4-month shelf life at room 
temperature. Today 90% of Genice’s business is soy yogurts 
and only 10% soy ice creams. Genice makes at least 90% 
of all soy yogurts sold in the UK, a market worth about $3 
million a year.
 As of 1994 soy yogurt is probably the fastest growing 
soyfoods category in both the United States and Europe. In 
America the leading products are the “Dairyless” line of soy 
yogurts (introduced May 1991 by White Wave of Boulder, 
Colorado), and Stir Fruity (introduced March 1987 in many 
fl avors by Azumaya, Inc. of South San Francisco). Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 510-283-2991.

3832. Product Name:  [Tofutissimo (Mountain Herbs, or 
Plain)].
Foreign Name:  Tofutissimo (Mit Bergkraeutern, or Natur).
Manufacturer’s Name:  Sojarella, Hess und Drosihn GbR.
Manufacturer’s Address:  Willi Graf Str. 88, 53881 
Euskirchen-Kuchenheim, Germany.  Phone: 02251-56076 
OF.
Date of Introduction:  1994 March.
Ingredients:  Tofu (Water, soybeans*), sunfl owerseed 
oil*, lemon juice, herbs*, vegetables*, spices, sea salt. * = 
Organically grown (aus kontrolliert biologischem Anbau).
Wt/Vol., Packaging, Price:  220 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Labels brought by Bernd 
Drosihn of Viana. 1995. March 11. Label is 8 by 2 inches. 

Dark green, black and white on light green (Mountain 
Herbs), or Red, black and white on light green (Plain). Both 
with Sojarella logo. It can be used as a spread for bread or 
can serve as the basis for dressings, sauces, etc. Cholesterol 
free. Made purely from plant ingredients. Free of casein.

3833. SoyaCow Newsletter (Ottawa, Canada). 1994. Top 
Russian government kitchens make soyfoods. 3(1):1. Jan/
March.
• Summary: “In March, six SoyaCows were delivered to 
Moscow, where most were promptly installed in the kitchens 
of key government buildings. The sites included: The 
Russian Council of Ministers (White House), Ministry of 
Finance, Ministry of Economics, Ministry of Agriculture, 
and the State Bank.
 “At the initiative of Alexander Podobedov, director 
of the Russian Soybean Association, ‘ASSOY,’ these pilot 
operations are building a broad political awareness and 
will launch the fi rst soyfoods program throughout Russia. 
In addition to fl avoured beverages, the SC-20 systems are 
providing for soy yogurt, tofu, and baked goods using the 
‘okara’ fi bre. Hundreds of top government people have 
sampled the various products, made with homegrown 
soybeans, with generally positive results.”

3834. SoyaCow Newsletter (Ottawa, Canada). 1994. Child 
Haven establishes SoyaCow Centre in India. 3(1):2. Jan/
March.
• Summary: “The SoyaCow Centre has now been established 
in Ghaziabad, about 30 minutes drive from Delhi, to serve 
the growing population of SoyaCows in India. The Centre’s 
main objective is to help women in self-employment by 
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producing and selling soymilk and its products at affordable 
prices.
 The Centre promotes a table-top SoyaCow SC-20 
machine that makes high-quality soymilk on demand at 
the cottage industry level, producing 13-14 liters every 30 
minutes (using 1.75 kg of soybeans costing about 10 rupees 
per kg) at a cost of Rs. 2-3 per litre. The SoyaCows, which 
will be made in India under a technology transfer agreement 
with Child Haven, include accessories for making tofu from 
the soymilk.
 Letter (e-mail) from Ratan Sharma, PhD of India. 2010. 
Oct. 11. Ratan established this Centre on 8 March 1994.

3835. Product Name:  Lite ‘n’ Less Healthy Pasta Dinners 
[Macaroni ‘n Cheese, Penne Pasta Alfredo, Penne Pasta 
Primavera, Caesars Italian Garden Vegetable Pasta].
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy 
Cheese Co.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419.
Date of Introduction:  1994 March.
Ingredients:  Macaroni ‘n Cheese: Macaroni: Durum 
semolina, soy beverage (fi ltered water, organic tofu*), 
unhydrogenated liquid canola oil, corn starch, rice syrup 
solids, natural fl avors, casein, calcium phosphate, potassium 
phosphate, sea salt, citric and/or lactic acids (organic 
acidulants).
Wt/Vol., Packaging, Price:  12 oz plastic bag.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1992. March. p. 19. “We’re back in business!” 
A color photo shows the two labels. The front panel of each 
states: “Lactose free. Cholesterol free. Cheese alternative. 
1/3 less calories.”
 Leafl et (8½ by 11 inch, color) sent by Patricia Smith 
from Natural Products Expo West (Anaheim, California). 
1994. March 10-13. “Soyco Foods cooks up another fi rst: 
Healthy pasta dinners.” The front shows Lite & Less 
Macaroni ‘n Cheese alternative. The back lists ingredients 
and nutritional information.

3836. 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.

3837. Product Name:  Sita’s Organic Soy Burrito, Chile ‘n 

Soy Cheese Tamale, Chorizo Tamale.
Manufacturer’s Name:  Three Sisters Natural & Organic.
Manufacturer’s Address:  3139 Roosevelt St., Carlsbad, 
CA 92008.  Phone: 619-729-2528.
Date of Introduction:  1994 March.
Ingredients:  Soy Burrito: Organic sprouted pinto beans, 
organic brown rice, fi ltered water, organic soy cheese, 
organic tomatoes, organic onions, garlic, spices, sea salt.
Wt/Vol., Packaging, Price:  Burrito–7 oz. Cheese Tamale–4 
oz. Chorizo Tamale–4 oz.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West (Anaheim, California). 1994. March 10-13. “Organic 
Sita’s Burritos & Tamales.” “The only Mexican food 
available with sprouted beans.” The front shows the label of 
each product; the back shows the ingredients.

3838. Vitasoy International Holdings Ltd. 1994. New issue 
of 127,200,000 shares of $0.25 each at $2.28 per share: 
Prospectus. Hong Kong: Vitasoy International Holdings Ltd. 
94 + 94 p. March 15. 28 cm. [Eng; Chi]
• Summary: This prospectus announces the fi rst public sale 
of Vitasoy stock. Half the prospectus is written in English 
and the other half in Chinese. The sponsor and manager 
of this initial public stock offering is Wardley Corporate 
Finance Limited. Underwriters: Wardley Corporate Finance 
Limited, and Schroders Asia Ltd. The symbol “$” refers to 
Hong Kong dollars unless otherwise indicated; 7.8 Hong 
Kong dollars = 1 U.S. dollar, and the exchange rate is fi xed.
 Contents: Summary. Expected timetable. Defi nitions. 
Preliminary. Conditions of the new issue. Share capital. 
Indebtedness. Risk factor. Directors and corporate 
information. Parties involved in the new issue. Information 
relating to the Group: Introduction, corporate structure, 
history and development (see separate record), strategy, 
brands, market share and competition, marketing and sales, 
operations, tofu, Guang Ming Farm, Gardner Merchant, 
fi nancial information, future plans and prospects, directors, 
management and staff, trademark valuation, profi t and 
dividend forecasts, proceeds of the New Issue and 
working capital, adjusted net tangible assets and net assets. 
Appendixes: 1. Accountants’ report. 2. Profi t forecasts. 3. 
Trademark valuation. 4. Property valuation. 5. Statutory and 
general information. Prospectuses and application forms. 
Procedure for application.
 Financial summary (in million Hong Kong dollars): 
Turnover (sales) has grown from 795 in 1991 to 912 in 1992 
to 996 in 1993. Profi t before taxation has grown from 43.8 
in 1991 to 88.6 in 1992 to 108.8 in 1993. The company has 
5 executive directors and 4 non-executive directors. All of 
the directors have British, Australian, U.S., or Canadian 
nationality. Three of the 5 executive directors are children 
of the founder, K.S. Lo: (1) Mr. Winston Lo Yau Lai, age 
52, of Hong Kong (British nationality). Frank graduated 
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from the University of Illinois with a BS degree in Food 
Science, then earned his MSc degree in Food Science from 
Cornell University in New York; (2) Mr. Frank Lo Yau Ki, 
age 54, of Hong Kong (British nationality). Frank attended 
Queensland Agricultural College where he obtained a 
diploma in dairy manufacturing before joining the group in 
1965; (3) Ms. Yvonne Lo Mo-Ling, age 45, of San Francisco 
(California; USA nationality). Yvonne is president of the 
Group’s operations in the USA and has been responsible for 
them since 1980. She received a BA degree from Oberlin 
College in Ohio and took undergraduate studies in Urban and 
Regional Planning at the University of Toronto in Canada.
 Brands: Vitasoy soybean milk is the Group’s principal 
product. Sales (in million Hong Kong dollars) were $337.4 
in 1991 (42.5% of total sales), $397.0 in 1992 (43.5% of 
total), and $411.6 in 1993 (413% of total sales). Sales of tofu 
and other food products were $32.9 (US$4.21 million) in 
1991, $50.2 (US$6.44) in 1992 and $50.7 (US$6.5) in 1993.
 In terms of turnover (sales) by geographical area, 
Hong Kong is by far the leading area with 78.9% of total 
worldwide turnover ($995 million) in 1993, followed by 
North America (12.0%), Macau (2.4%), Singapore (2.2%), 
PRC (1.6%), Australia/New Zealand (1.6%), and others 
(1.1%).
 Senior management includes: Mr. Jerry Maynard, age 
43, who is president of Nasoya. He joined the group in 1988 
and became president of Nasoya in Sept. 1993. Mr. Michael 
Ho, age 38, is president of Azumaya. He joined the Group in 
1982 and became president of Azumaya in June 1993.
 Trademark valuation: An independent valuer has valued 
them at HK$260 million.
 Assets: The main trade marks are Vitasoy, Vita, Balanz, 
Azumaya, and Nasoya. Tangible: $781 million. Net assets: 
$1,051 million.
 Subsidiaries: Value of issued and paid up share capital: 
Vitasoy (U.S.A.) Inc. US$12.0 million. Nasoya Foods Inc. 
US$6.346 million (incorporated 13 July 1990). Azumaya Inc. 
US$6.5 million (incorporated 1 July 1969).
 Properties: The main property, located at No. 1 Kin 
Wong St., Tuen Muen, New Territories, has a capital value 
of HK$140 million on 28 Feb. 1994. This is a 17-story 
industrial building, completed in 1986, on a site of 33,250 
square feet (3.089 square miles). It has a total gross fl oor 
area of approximately 311,815 square feet, including 38 lorry 
parking spaces and 22 private parking spaces. The property 
is held from the Government under New Grant No. 2606 for 
a term extending to 2047. The current ground rent is $600 
per annum. The Azumaya rental property comprises 37,172 
square feet of interior fl oor space on 2 acres of land. Monthly 
rental is about $20,000. Address: No. 1, Kin Wong Street, 
Tuen Mun, New Territories, Hong Kong. Phone: 466 0333.

3839. Vitasoy International Holdings Ltd. 1994. History and 
development (Document part). In: New issue of 127,200,000 

shares of $0.25 each at $2.28 per share: Prospectus. 1994. 
Hong Kong: Vitasoy. 94 + 94 p. See p. 14-15. March 15. 28 
cm. [Eng; Chi]
• Summary: The Company, originally named Hong Kong 
Soya Bean Products Company Ltd. was founded in March 
1940 by four men, Mr. (later Dr.) Lo Kwee Seong, Mr. Shiu 
Wai-Ming, Mr. Chan Nam-Cheong, and Mr. Kwan Yim-
Chor. The Company’s fi rst product, named Vitamilk, was 
fi rst sold in Hong Kong just prior to the outbreak of World 
War II. Note: Production began on 9 March 1940. Vitamilk 
was fortifi ed with calcium, cod-liver oil, and vitamins, and 
sold in small milk bottles. Production of Vitamilk ceased 
during the War, but after the War the Company relaunched 
Vitamilk, which was then produced at and sold from, small 
premises in Causeway Bay. 1950–The Company moved to 
new premises in Aberdeen to keep up with growing sales; 
it now had increased production capacity and facilities for 
research and development. At the same time the Company 
became the franchisee for Green Spot, an orange fl avoured 
soft drink. Green Spot proved highly popular in Hong Kong 
and provided the company with the opportunity to gain 
important experience in pasteurization and sterilization 
techniques. 1953–This new expertise led to the Company’s 
development of a sterilized version of Vitamilk, which had a 
longer shelf life. At the same time the product was renamed 
Vitasoy in English and repackaged in narrow-necked soft 
drink bottles, which replaced the traditional milk bottles. 
Note: In 1953 the company fi rst began to work with UNICEF 
to popularize the use of soy beverages in developing 
countries. 1957–The Pepsi-Cola franchise replaced the Green 
Spot franchise.
 1960–The image of Vitasoy as a nutritious quality 
product received a boost when UNICEF became aware of the 
attractions of a high protein, vitamin enriched soybean milk 
for use in developing countries. 1961–An additional soymilk 
production plant was opened in Kwun Tong to keep up with 
rapid increases in sales of Vitasoy. 1962–The introduction of 
a malt Vitasoy helped lead to further increases in sales. From 
1955 to 1970 sales of Vitasoy grew from approximately 
12 million bottles to approximately 60 million bottles per 
annum.
 1970s–The Company continued to expand and develop. 
1975–A major development was the adoption of a new Tetra 
Pak packaging process, which brought many benefi ts. “In 
addition to enhancing the quality of the product, the new 
light and disposable packaging meant that Vitasoy could 
be sold in the non-returnable soft drinks market which 
signifi cantly reduced both the delivery costs of the product 
and the costs associated with collecting returned bottles. 
The new packaging also offered greater scope for innovative 
design which assisted in marketing the Company’s products. 
To coincide with this technical innovation, in the mid-
1970s the Company repositioned Vitasoy in the market by 
promoting it as a soft drink as well as a milk substitute. The 
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remainder of the 1970s saw the Company’s product base 
expand away from Vitasoy and malt Vitasoy.
 1976–A range of fruit juice drinks was introduced under 
the vita brand name. These were also packaged in Tetra Pak 
cartons and initial fl avors included orange, lime, mango, 
and guava. 1976–The Company decided to relinquish the 
Pepsi-Cola franchise in favor of producing its own range 
of carbonated drinks, again under the Vita brand name. The 
carbonated products, which included cola, orange, lemon 
lime, and cream soda, were initially sold in returnable bottles 
and subsequently also in the form of fountain syrups. Both 
Vita Juice drinks and Vita carbonated drinks won immediate 
consumer acceptance upon their introduction. 1977–Exports 
to Australia began. 1978–Vita Juice drinks now have over 
30% of the Hong Kong fruit juice drinks market. 1978–The 
Company moved its Aberdeen production facilities to Heung 
Yip Road in Aberdeen. 1978–The Company launched a line 
of traditional teas, the fi rst of which was chrysanthemum, 
which were sold under the Vita brand and packaged in Tetra 
Pak cartons.
 1979–The Company began a further signifi cant 
diversifi cation of its business by entering into an agreement 
with Guang Ming Farm [at Shenzhen, just inside China]. 
Under the initial agreement, which was for a term of 5 years, 
and subsequent revisions to this agreement, the Company 
obtained the rights to market and sell most of the farm’s 
fresh milk output in Hong Kong and Macau. Today the farm 
produces approximately 55% of all fresh milk sold in Hong 
Kong.
 The late 1970s and early 1980s were characterized by 
the Company’s push into overseas export markets. Each of 
these export markets took time to develop, both in terms 
of developing consumer awareness of the Vitasoy and Vita 
products and particularly in identifying the most suitable and 
effective distribution channels. 1979–Exports to Papua New 
Guinea and to Canada began. 1979 Jan. 15–Vitasoy (U.S.A.) 
Inc. is incorporated.
 1980–Exports to the United States began. 1982–In the 
United States, the Company established its own distribution 
operations. 1982–Exports to Singapore began. 1985–The 
Company acquired the operations of its Singapore distributor 
to gain greater control over and more effi cient distribution 
of its products. 1987–Due to growth of operations, 
the Company opened a new head offi ce and principal 
manufacturing facility in Tuen Mun. 1989–The Company 
acquired a 12% equity stake in its contract packer in Papua 
New Guinea to gain greater control over and more effi cient 
distribution of its products.
 1990 Sept. 24–The Company name is changed to 
Vitasoy International Holdings Ltd. from Hong Kong Soya 
Bean Products Co. Ltd. 1990–The Group made the fi rst of 
two signifi cant diversifi cations from its traditional business 
by entering into a joint venture with Gardner Merchant to 
provide large-scale contract catering services in Hong Kong. 

Gardner Merchant, headquartered in the United Kingdom, 
is one of the leading contract catering fi rms in the UK; the 
Group has a 40% interest in the joint venture.
 1990 Aug.–In its second diversifi cation the Group 
entered into the manufacture and distribution of tofu in the 
United States through the purchase of Nasoya, based in 
Leominster, Massachusetts on the east coast of the United 
States. 1993 May–The Group acquired Azumaya, a large 
tofu manufacturer based in San Francisco, California, with 
a distribution network covering the west coast and mid west 
of the United States. These acquisitions have not only made 
the group a [sic, the] leading manufacturer and distributor of 
tofu in the United States but have also provided the Group 
with an extensive distribution network throughout the United 
States and Canada for its other products. 1992–Distilled 
water was launched under the Vita brand.
 1994 Feb.–The Group opened a new production 
facility on a site at Guang Ming Farm at Shenzhen in the 
PRC [China] to replace the group’s plant in Aberdeen. The 
Shenzhen plant, which has been built and will be operated 
pursuant to a joint venture with Guang Ming Farm, is 
currently operating at partial capacity and is expected to be 
fully operational by the middle of 1994. The Group’s old 
production and packaging facility at Aberdeen is currently 
being leased by the Group to provide production capacity 
unti the Shenzhen plant becomes fully operational. At that 
time the Group will cease to lease the facility at Aberdeen 
and all beverage production will then be at Tuen Mun and 
Shenzhen. Address: No. 1, Kin Wong Street, Tuen Mun, New 
Territories, Hong Kong. Phone: 466 0333.

3840. Wasserman, Debra. 1994. The lowfat Jewish 
vegetarian cookbook: healthy traditions from around the 
world. Baltimore, Maryland: Vegetarian Resource Group. 
224 p. Illust. 23 cm. [51 ref]
• Summary:  Contents: Foreword and Acknowledgments. 
Glossary (incl. soy milk, tofu). Menus: Breakfast Ideas. 
Lunch Ideas At Home. Lunch Ideas Away From Home. 
Dinner Suggestions. Rosh Hashanah Dinner Ideas. Passover 
Seder Ideas. Figuring Fat. Top Dishes For Calcium and Iron. 
Pancakes. Recipes: Breads & Pancakes. Dips & Spreads. 
Soups. Salads. Main Dishes. Stuffed Vegetables. Side Dishes. 
Desserts. Beverages. Passover Dishes. Did You Know? 
Bibliography. Resources From The Vegetarian Resource 
Group. What is The Vegetarian Resource Group?
 Note: WorldCat says (April 2022): “3 editions published 
between 1994 and 2010 in English and held by 111 libraries 
worldwide.
 “The emphasis of this cookbook is international Jewish 
recipes that are lowfat, vegan, and parve. Nutritional 
analysis accompanies each recipe. Also included are menu 
suggestions, guidance for fat intake, and lists of recipes that 
are good sources of calcium or iron. A glossary explains 
many of the unfamiliar terms. A bibliography lists sources 
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of information on: healthy foods Jews have eaten throughout 
history; descriptions of Jews of different backgrounds; travel 
to Jewish neighborhoods around the world; Judaism; and 
vegetarianism.” Address: Baltimore, Maryland.

3841. Product Name:  Yves’ Original Bagel Dog, or Chili 
Bagel Dog.
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:  1994 March.
Ingredients:  Bagel Dog: Veggie Wiener: Water, soy 
protein isolate, wheat gluten, tofu (water, organic soy beans, 
magnesium chloride), wheat starch, sea salt, ground mustard, 
guar gum, natural liquid hickory smoke, beet powder, 
paprika, brown rice syrup solids, wheat germ, spices. Bagel: 
Whole wheat fl our, unbleached white fl our, water, vinegar, 
yeast, malt, sea salt.
Wt/Vol., Packaging, Price:  4.4 oz (125 gm).
How Stored:  Frozen.

New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West (Anaheim, California). 1994. March 10-13. “Two great 
ideas. A great new meal. Introducing Yves’ Original Bagel 
Dog. Yves’ famous fat-free Veggie Dog, hand-wrapped 

in a whole-wheat bagel and baked to perfection.” Front 
side shows a color photo of 3 bagel dogs. Back side gives 
ingredients and nutritional information.

3842. 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 
fl our). Cooked black soybeans. Tofu shûmai (shao-mai 
steamed dumplings fi lled 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.

3843. Schmitz, Tom. 1994. Tofu cook believes she nourishes 
body and soul: Linda Lam, tofu maker. Mercury News (San 
Jose, California). April 3. p. 1E, 3E.
• Summary: A large color photo shows Linda Lam and 
her husband Thom Tran at their Fuji Fresh Tofu Co. in 
Japantown, San Jose. They make tofu 6 days a week, as well 
as tofu pudding, soymilk (in plastic quart jugs), tofu spring 
rolls, Okinawa tofu, and Peking tofu. Linda Lam learned 
to make tofu as a girl in Vietnam, where she was taught by 
the monks at her local Buddhist temple. She stayed at the 
monastery during school vacations, preparing meals and 
studying the scriptures. “Three decades later, Lam remains a 
devout Buddhist. And her faith in tofu is equally strong.” She 
and her family are vegetarian. She uses nigari as a curding 
agent in making her tofu.
 Before leaving Vietnam in 1979, she worked as a high 
school teacher. Later she ran a catering service.

3844. Palmer, Jane. 1994. Soybeans: From tiny pods come 
big gains in the fi eld of medical research. World-Herald 
(Omaha, Nebraska). April 6. p. 37-38. Living section.
• Summary: Dr. Connie LaBarr, director of consumer 
information for Nebraska Soybean Program in Lincoln 
discusses new medical research linking soybeans with the 
prevention and treatment of diseases such as cancer, heart 
disease, and osteoporosis. She notes that “The soybean 
genistein has been called the ‘magic bullet’ in the fi ght 
against cancer.”
 One sidebar titled “Joy of Soy Can Be Sampled at 
Home” gives recipes using whole dry soybeans, tofu, miso, 
and soynuts. Another sidebar titled “Soy Pops Up in Product 
After Product” lists the many products in a typical Omaha 
supermarket that use soy as an ingredient. Address: World-
Herald Food Writer.
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3845. Begley, Sharon; Springen, Karen; Hager, Mary. 1994. 
Beyond vitamins: Just a few years ago, scientists didn’t 
know phytochemicals existed. But today they are the new 
frontier in cancer-prevention research. Newsweek 123:44-46. 
April 25.
• Summary: A pull-quote states: “Soybeans, whether as 
miso soup or tofu or straight up, contain genistein. This 
phytochemical seems to keep tiny tumors from getting 
connected to capillaries that carry oxygen and nutrition. 
Without these supply lines, the tumor never grows, 
metastasizes–or kills.”
 Most small tumors are not dangerous. The “danger 
lies in lumps that grow, invade the bloodstream and send 
colonists throughout the body. That is how breast, prostate 
and other solid tumors kill. But the original lump cannot 
grow without supply lines–capillaries that bring oxygen and 
other nutrients. Last year German researchers announced that 
they had isolated a chemical in soybeans that prevents these 
vital supply lines from forming. Called genistein, it might 
one day be copied in the lab and given to people to prevent 
small tumors from growing. In fact, the lack of genistein 
may explain why Japanese men who relocate in the West 
and adopt a soy-poor diet for even a few years have a greatly 
elevated risk of prostate cancer: without genistein, tiny 
tumors are no longer deprived of the blood vessels that let 
them grow.”
 During 1993, some 1.17 million new cases of cancer 
were reported in the United States. The National Cancer 
Institute is so excited about phytochemicals that it has 
launched a multimillion dollar project to fi nd, isolate, and 
study them.
 Broccoli contains many cancer-preventing 
phytochemicals. Sulforaphane (which is also found in 
caulifl ower, Brussels sprouts, turnips, and kale) removes 
carcinogens from cells. Cooking does not destroy it, and an 
improved version has now been synthesized. PEITC prevents 
carcinogens from binding to DNA. And indole-3-carbinol 
helps a precursor to the hormone estrogen break up into a 
benign rather than a cancer-causing form.
 Citrus fruits, berries, and many other fruits and 
vegetables contain fl avenoids [fl avonoids], which help 
cancer-causing hormones from latching onto a cell.
 Tomatoes, strawberries, pineapples, and green peppers 
are a rich source of p-coumaric acid and chlorogenic acid, 
two phytochemicals that work by disrupting the chemical 
union between two common molecules in calls; this union 
can produce a carcinogen.
 A one-page sidebar titled “Are supplements still worth 
taking?,” by Geoffrey Cowley, notes that millions of health-
conscious Americans consume antioxidant vitamins, revered 
for their power to subdue free radicals. In 1993 alone store 
sales of vitamin E supplements grew by 39% to $123 
million, vitamin C grew by 10% to $117 million, and beta-
carotene (vitamin A) grew by 31% to 22 million.

3846. Rose, Richard. 1994. The cheese alternatives industry 
and market in America. Part I (Interview). SoyaScan Notes. 
April 25. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Note: We defi ne cheese alternatives as those 
which contain a major protein source (such as soy protein or 
nut protein) in addition to or in place of dairy protein.
 Milestones (arrived at jointly by Soyfoods Center 
and Richard Rose): The soy cheese and cheese alternative 
category in America started with Soyarella, which was 
introduced in March 1985. Though expensive, the product 
was a runaway success, in part because the label claimed 
(incorrectly) that it contained no casein or other dairy 
products. Its success alerted other soyfoods companies to the 
potential of soy cheese. The fi rst major soy cheese to hit the 
market was Soya Kaas, introduced in Jan. 1986 by Richard 
McIntyre of Swan Gardens Inc. In June 1986 Mozzarella 
Style Tofu-Rella was introduced by Richard and Sharon 
Rose of Brightsong Foods; they had become interested in 
the category because of Soyarella (not Soya Kaas). The 
company later became Sharon’s Finest and the product was 
renamed TofuRella. In Oct. 1986 Original Pizsoy (a whole-
wheat pizza topped with soy cheese) was introduced by 
Tree Tavern Products; It was the fi rst product in which soy 
cheese was used as an ingredient. In Jan. 1987 Soymage was 
introduced by Soyco Foods, a Division of Galaxy Cheese 
Co.; This was Soyco’s fi rst soy cheese product and the fi rst 
soy cheese that contained no casein. In April 1987 NuTofu 
was introduced by Cemac Foods Corp. This was Cemac’s 
fi rst soy cheese product. In April 1988 Soyco shreds and 
slices were introduced–the fi rst soy cheese shreds and slices. 
In Jan. 1991 Fat-Free Soyco was introduced–the fi rst fat-free 
soy cheese. In Dec. 1992 Almond Cheese was introduced by 
Wholesome & Hearty Foods–the fi rst major non-soy cheese 
alternative. In April 1994 VeganRella (made from Brazil 
nuts) was introduced by Sharon’s Finest–a true non-dairy 
non-soy cheese with excellent fl avor.
 In the cheese alternatives market, about 98-99% of 
the products contain casein (milk protein, which makes 
the cheeses melt) and only 1-2% are truly non-dairy (free 
of casein). About 95% are hard cheeses and 5% are soft 
cheeses, mainly cream cheeses, About 95% are soy cheeses 
and 5% are nut cheeses without soy.
 Big American food companies make basically two 
types of imitation cheeses. The fi rst is a fi lled cheese in 
which vegetable oil is used to replace butterfat. The product 
is positioned as inexpensive rather than low-cholesterol. 
Roughly 98% of these products are sold to food processors, 
foodservice organizations, and restaurants, and only 2% 
to consumers. The market size is about $500 million. The 
second is fat-free dairy cheese (the butterfat is replaced by 
non-fat ingredients such as gums), such as FREE made by 
Kraft or Healthy Choice from ConAgra. Both are widely sold 
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in supermarkets to the tune of $50 million to $100 million.
 The size of the natural foods cheese alternatives 
market in the USA is about $15 million/year at wholesale 
and $25 million/year at retail; this is the equivalent of 
about 5 million lb/year. The largest manufacturers (Mfg.) 
and primary marketers (Mar.; they buy a private labeled 
cheese from a manufacturer who must sell exclusively to 
them) are: 1. Soya Kaas, Mfg., $6 million/year wholesale. 
2. Sharon’s Finest, Mar., $3 million/year wholesale. Their 
source is confi dential. 3. Cemac / NuTofu, Mfg., $2 million/
year wholesale. 4. Galaxy / Soyco Foods, Mfg., $2 million/
year wholesale. 5. Phil Leisac & Sons of Portland, Oregon, 
Mfg. They are owned by or involved with Pacifi c Foods of 
Oregon, and make Almond Cheeze for Wholesome & Hearty 
of Oregon and Soy Gourmet for Patrick Cochran of Nutrition 
Specialties International, Inc. of Riverside, California.
 The major secondary marketers of soy cheeses as such 
(they must buy from one of the above companies) are: 
White Wave and Rosewood Farms. Companies that make 
important foods that use soy cheese as an ingredient in 
foods are: Imagine Foods (Ken & Robert’s Veggie Pockets), 
Farm Foods (Pizsoy and Pizsoy Pockets), Cedarlane Foods, 
Amy’s Kitchen Inc. (Pot Pies), Rademacher–Worley Farms 
of Sonoma County (Solar Tacos). The main types of foods 
in which soy cheese are used as an ingredient are pizzas, 
pockets, and other. Since soy cheeses and other cheese 
alternatives are a major part of the natural foods market, any 
company that develops a product containing cheese must 
seriously consider using a cheese alternative, which contains 
little or no cholesterol or lactose, and usually less fat and 
calories.
 The cheese alternatives market is has grown at the 
rate of about 20% a year for the past 3 years, but now it is 
starting to level off.
 Most people who buy cheese alternatives (estimated 
60% of the total) are those who prefer not to eat dairy 
products and mistakenly believe that these products are 
non-dairy products. This the market is based on consumer 
misunderstanding and deception. Labels promote 
“Cholesterol free and lactose free” because they don’t 
want to say “dairy free.” Yet only an estimated 20% of the 
products are purchased primarily because they are free of 
cholesterol, and lower in fat, saturated fat and calories. 
Another 20% are purchased for other reasons (such as lactose 
free). Of the buyers, an estimated 20% are vegans, 60% 
are vegetarians, and 20% other. As for outlets, an estimated 
75% are sold at natural- and health food stores and 25% at 
supermarkets. Sharon’s Finest sells their cheese alternatives 
at every Trader Joe’s, and at many Lucky, Vaughns, and 
Ralphs supermarkets in the Los Angeles area. Most of 
the other manufacturers also sell in some supermarket 
chains, especially in their geographical region. Wildwood 
Natural Foods sells NuTofu at each of their sets in Safeway 
supermarkets in California. Continued. Address: President, 

Sharon’s Finest, P.O. Box 5020 (616 Davis St.), Santa Rosa, 
California 95402-5020. Phone: 707-576-7050.

3847. Rose, Richard. 1994. The cheese alternatives industry 
and market in America. Part II (Interview). SoyaScan Notes. 
April 25. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Cheese alternatives retail for about 1.5 to 2 
times as much as their regular dairy cheese counterparts–
but the price difference is decreasing. Soya Kaas retails for 
about $4.90 for 12 oz ($6.53/lb) in California. TofuRella 
cheddar retails for $2.75 for 8 oz. ($5.50/lb). Dairy cheddar 
retails for about $2.50–$3.20 a lb. The cheese alternatives 
are more expensive because relatively small quantities are 
sold, the market is small, and their ingredients are more 
expensive. Richard’s non-soy cheeses with casein (such 
as AlmondRella) are about 10% to 20% more expensive 
than his soy cheeses with casein (such as TofuRella). The 
difference is small in part because Sharon’s Finest takes a 
smaller markup on AlmondRella; soybeans are, of course, 
much less expensive than almonds. Richard’s non-soy non-
casein cheese (VeganRella) is more expensive (10-50%) 
than AlmondRella, again because of the economies of scale. 
Casein now costs about $1.60/lb.
 The biggest company that makes powdered tofu (the 
main soy ingredient in many soy cheeses) is DMV USA 
(basically a cheese company owned by Danes) in La Crosse, 
Wisconsin (Agronico does the spray drying for DMV; Ed 
Pedrick brought know-how and maybe technology from 
Clofi ne), followed by Clofi ne in Linwood, New Jersey. 
Pedrick now works for some company in Iowa–maybe 
Devansoy (formerly Solait International, before that Miller 
Farms Food Co.). Richard does not think that St. Peter’s 
Creamery presently sells to this market. Richard thinks that 
these companies curd the soymilk before they spray-dry it.
 Sharon’s Finest is growing nicely. They are in the INC. 
500 this year with annual sales of about $3 million a year. 
Last year’s sales did not increase much over the previous 
year, but this year Richard predicts a 50% sales increase, 
based on predicted large sales of VeganRella–in both hard 
cheese and cream cheese consistencies. Richard believes 
that VeganRella will outsell his TofuRella in 2 years, and 
become America’s leading brand of cheese alternative in 2 
years–including Soya Kaas. All kinds of people, including 
kids, really like VeganRella. The company’s best-selling 
product is TofuRella (all fl avors), followed by slices, then 
Zero-FatRella. All of Wholesome & Hearty’s non-soy 
business (Almond Cheeze and White Almond Beverage) 
only accounted for $700,000 in sales last year.
 Concerning the outlook and forecast for the cheese 
alternatives market in the USA, Richard sees the market 
maturing, with steady upward (but slower) growth of about 
10% a year, and moving more toward truly non-dairy 
products that contain no casein. There is presently little or 
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no room for new companies to enter the category, prices 
will start to drop, marginal or “me too” products (like Soy 
Gourmet) will not survive, and more consolidation (within 
1-2 years Galaxy will not be selling to the natural foods 
market; now most of their products sell only because retailers 
want their Soymage and Parmesan).
 Cheese alternatives have been slower to catch on in 
Europe than in America, even though per-capita cheese 
consumption is higher in Europe, because European retailers 
and consumers have not been deluded into thinking that a 
product can contain casein and still be dairy free. If they 
want to sell a cheese-like product that contains casein, 
they would be likely to sell a rennetless vegetarian cheese. 
Sharon’s Finest used to sell its products to a distributor in 
the UK [The Redwood Company], but Richard found that 
retailers and consumers said “It has casein. Why bother?” 
The company that Sharon’s Finest sold to in the UK was 
implicated in the death of an Indian boy who (Richard heard) 
died of suffocation when left alone by his grandmother 
eating soy cheese (he was not allergic to the casein in the 
product). There was no trial. Richard sees a big potential 
market for his VeganRella in Europe. Richard thinks he 
can make a better, cost competitive product from Brazil 
nuts than from soybeans. Soy causes some fl atulence 
problems. Richard donates a portion of the profi ts from sales 
of VeganRella to Earthsave, which both a vegan and an 
environmental organization. On the back of the VeganRella 
is an Earthsave logo and Earthsave is supporting the product.
 Talk with Richard Rose. 1997. March 16. The truly non-
dairy cheese alternatives which contain no casein (such as 
Vegan-Rella and Soymage) have not caught on in America; 
they are more popular in Europe. Vegan-Rella is now 
Sharon’s Finest slowest selling cheese alternative.
 Note: This is the earliest document seen (Oct. 2013) that 
gives an overview of the cheese alternatives industry and 
market. Address: President, Sharon’s Finest, P.O. Box 5020 
(616 Davis St.), Santa Rosa, California 95402-5020. Phone: 
707-576-7050.

3848. Van Rysdam, Casey. 1994. New developments with 
Soya Kaas and cheese alternatives (Interview). SoyaScan 
Notes. April 26. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Soya Kaas, Inc., which was owned by Richard 
McIntyre and his wife, no longer exists. Previously it 
only existed on a piece of paper from the viewpoint of 
trademark registration. Soya Kaas, the cheese alternative, is 
now manufactured by a company named Swan Gardens in 
Atlanta, Georgia. “In February 1992, when the McIntyres 
decided to sell their business, American Natural Snacks 
(ANS) worked with them to structure an agreement that 
met the needs of both parties. We were both pleased with 
the result and it was a true ‘win-win.’” Richard is no longer 
affi liated with Swan Gardens, but he continues to have a 

very good relationship with the company. ANS had been the 
exclusive national marketing and distributing company for 
the brand. So when Richard decided he wanted to leave the 
company, ANS was the logical choice to buy it (though they 
did not buy the building, which they still rent from Richard). 
From the standpoint of the trade and of consumers nothing 
really changed after the sale. The invoicing, the shipping, 
etc. remained the same. Swan Gardens is now an operating 
division and wholly owned subsidiary of ANS, and ANS is 
a wholly owned subsidiary of Tree of Life. Tree of Life is a 
publicly owned company because its parent company [Royal 
Wessanen, NV, The Netherlands] is publicly owned.
 “Richard is an incredibly bright and innovative person. 
He is one of those rare people who can see a new idea, grab 
it, identify it, and make it a commercial reality. He had 
already visualized and developed his own soy cheese, Soya 
Kaas, and taken it past the laboratory stage when Soyarella 
was introduced. He did not get the idea from Soyarella. He 
both an excellent entrepreneur and a good manager and 
businessman. He built Swan Gardens into a strong, well-
managed business.”
 ANS has two basic activities: Food manufacturing and 
contract packaging of bulk foods for sister companies that 
are distribution divisions (everything from rebottling of oils 
and Japanese shoyu and tamari to bulk trail mixes). They 
are a national manufacturer and marketer of confections, 
with lines like Carafection, Cocofection, Chocofection, 
Chatfi elds, products like carob and chocolate chips that are 
malt-sweetened and dairy free, alkaline-free cocoa powder. 
They sell these products nationally to both Tree of Life and 
to Tree’s competitors. They have 5-6 national brands and 
about 50 products (SKUs), and Soya Kaas is one of the 
major brands.
 Within the Soya Kaas family are the core items (12), 
bulk in 7-lb loaves, 2 shredded items, 3 cream cheeses, 2 
Veggie Kaas spreads (without casein, but they have never 
promoted it as “dairy free”). A new item will be Soya Kaas 
slices; most sliced cheeses are extruded, not sliced, and they 
are made on equipment that is extremely expensive–whether 
or not the slices are individually wrapped.
 One of the challenges Casey’s business has been 
marketing Soya Kaas fairly and honestly with respect to 
the milk protein issue, without detracting from its potential. 
The current labels always state clearly that the product 
contains casein which is a milk protein, and it does not say 
“Dairy Free” (which would be legal). Yet neither does it say 
“Warning! A cow died for this product” [which is, of course, 
not true]. His company has consumer fl yers that tell the story 
of caseinate, explaining what it is, where it comes from, 
and why it is used in Soya Kaas products. Casey agrees that 
many people who consume cheese alternatives that contain 
casein think (mistakenly) that they are truly non-dairy 
products.
 Casey wonders whether the soy oil used in many cheese 
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alternatives is hydrogenated or unhydrogenated. He works 
very hard and it costs him more money to be sure that the 
oil in Soya Kaas is not hydrogenated. Consumers want 
unhydrogenated oil since they believe it is safer.
 Follow-up letter (fax) of 6 May 1994 in response to 
enquiry. Over the last two years, as packaging ran out 
and they reordered or redesigned labels, they stated in the 
ingredients listing that casein is a milk protein. In July 1989 
the Soya Kaas plant moved to its present location at 6029 
Lagrange Blvd. in Atlanta. It had previously been at 218 
Laredo Dr., Decatur, Georgia 30330. Address: President, 
American Natural Snacks, P.O. Box 1067, St. Augustine, 
Florida 32085-0410. Phone: 904-825-2057.

3849. Messina, Mark J. 1994. New developments with 
soyfoods. Do soyfoods prevent cancer? (Interview). 
SoyaScan Notes. April 27. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Mark sees more of ASA’s interest in soyfoods 
coming from individual state soybean boards rather than 
from the headquarters in Missouri. One good example is the 
fi ne work of Jim Weyer and Connie LaBarr of the Nebraska 
Soybean Program. Jim was the fi rst person to ever invite 
Mark to speak. The ASA (American Soybean Association) 
has a food advisory panel which is completely focused on 
soy oil. Mark wishes ASA would establish a separate panel 
to discuss and promote soyfoods.
 Mark is now working on a new book about the health 
benefi ts of a vegetarian diet. It will be published by Harmony 
Books in New York–a publisher which is very interested in 
vegetarianism and was willing to give a good advance for the 
book.
 Mark believes that when the people in a culture consume 
4-6 ounces a day of tofu, that will lower the cancer risk of 
the population signifi cantly. The basic message of his new 
book, The Simple Soybean and Your Health, is that one 
serving of soyfoods (any kind, ideally tofu or soymilk) each 
day will have a protective effect. “But our present knowledge 
would not allow us to say that 20 mg/day of genistein would 
have some specifi ed amount of protective effect.”
 Mark pronounces daidzin and daidzein as DAYD-zin 
and DAYD-zeen respectively. Some scientists pronounce the 
latter word DAYD-zain.
 Mark thinks it would be a good idea–but a bold step–for 
tofu manufacturers to write “Contains genistein” on their 
tofu packages. It is certainly legal, as long as no claims are 
made about genistein. The question is how many people who 
buy tofu know what genistein is? Mark thinks that genistein 
is the one biologically active substance that would be best 
to put on the front of a product. Phytic acid binds minerals, 
and protease inhibitors are still thought of as antinutritional 
factors.
 “If the cancer preventing effect is real in humans, it 
is probably due to genistein. But I have no idea whether 

or not it is real. It is all conjecture at this point. I don’t put 
any faith in the animal research. It’s part of what you have 
to do to develop a hypothesis because everybody else is 
going to be looking at it. I don’t think the animal studies are 
particularly impressive at this point. There is good reason 
to think that consuming soyfoods may reduce cancer risk 
and it will probably lower your cholesterol and saturated fat 
content. There is apparently no down-side to eating soyfoods 
and there is a considerable up-side to it. We may eventually 
fi nd out that the effect is valid only if people consume soy 
from an early age. The strongest studies are those done 
in vitro, but there are many problems extrapolating those 
results to humans. I only wish the soyfoods industry would 
take advantage of this window of opportunity, where people 
are talking about the possibility that soy prevents cancer, 
to get people to taste their products. Even if it turns out 5 
years from now that soy doesn’t prevent cancer, people will 
probably continue to consume the soyfoods, and realize 
many other health benefi ts.” Address: PhD, Libertytown, 
Maryland 21762. Phone: 301-898-5769.

3850. SoyaScan Notes. 1994. Prices of cheese alternatives 
and dairy cheeses in California, April 1994 (Overview). April 
27. Compiled by William Shurtleff of Soyfoods Center.
• Summary: At Berkeley Natural Grocery Co., a large 
natural food store at 1336 Gilman St. in Berkeley, California, 
cheese alternatives retail for the following prices: Soya 
Kaas–Mozzarella $4.75 for 12 oz (the equivalent of $6.33/
lb), Soy-A-Melt–Monterey Jack or Cheddar (from White 
Wave) $2.49 for 8 oz ($4.98/lb), Soyco Lite ‘n Free–
Jalapeno $2.89 for 8 oz ($5.78/lb), Mello Bros.–Garlic & 
Herb (Ignacio, California) $2.39 for 8 oz ($4.78/lb). The 
average price of these four cheese alternatives is $5.46/lb; 
the average price of all except Soya Kaas (which is much 
more expensive than the others) is $5.18/lb.
 At Safeway supermarket (whose in-house brand 
is Lucerne) in Lafayette, California, popular cheeses 
randomly sliced in approximately 8 oz. sizes retail for the 
following prices per pound: Lucerne–Monterey Jack $3.39/
lb, Lucerne–Sharp Natural Cheddar $3.89/lb, Tillamook–
Monterey Jack $3.72/lb, and Precious–Mozzarella $3.49/lb. 
The average price of these four popular cheeses is $3.62/lb. 
A specialty cheese, Lifetime Fat Free, is $5.58/lb.
 By comparison, the four cheese alternatives ($5.46/
lb) sold at a natural food store are 50.8% more expensive 
than four of America’s most popular cheeses sold at a 
supermarket. But they are about the same price as a specialty 
cheese sold at a supermarket.

3851. Althoff, Susanne. 1994. Meatless muscle: Vegetarian 
bodybuilders bulk up just fi ne without the beef. Vegetarian 
Times. April. p. 69-70, 72, 74-75.
• Summary: Vegetarian bodybuilders include Andreas 
Cahling (“Mr. International,” weighs 210 lb, from Cardiff by 
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the Sea, California) and Bill Pearl (four time “Mr. Universe.” 
He was a vegetarian when he won his titles in 1967 and 
1971), Spice Williams (vegan actress and stuntwoman), and 
Beth M. Ley.
 “’Twenty-fi ve years ago there were virtually no 
professional bodybuilders who were vegetarian,’ says 
James E. Wright, at editor at Muscle & Fitness magazine 
(Woodland Hills, California). ‘Now there are several.”
 A table gives typical daily menus for Bill Pearl, Andreas 
Cahling (incl. Tofu Burrito and Rice pudding made with 
soymilk), Spice Williams (10 oz. shake with soymilk, water, 
and soy protein powder, 8 oz. tempeh burger, 2 cups cooked 
TVP (textured vegetable protein)).
 Pearl, age 63, is still a vegetarian but no longer 
competes. “Spice Williams turned vegetarian as part of a 
program to get her life back on track after overdosing on 
drugs.”
 Photos show the muscled bodies of (1) Bill Pearl. (2) 
Spice Williams. (3) Andreas Cahling.

3852. Altshuld, Steven. 1994. What’s cooking: Tofu tricks. 
Parenting. April. p. 137, 140-43.
• Summary: Kids often like tofu if its served properly. 
Describes the various types of tofu and how to buy and 
store them. “Don’t underestimate tofu’s potential to become 
popular around your house. Noodles, another gift from Asia, 
were also considered oddly slippery and bland when eaten 
plain. But someone was inspired to add a little tomato sauce, 
and look what happened.” Contains recipes for: Marinated 
tofu. Scrambled tofu with salsa. Eggless egg salad. Tofu 
stroganoff.

3853. Product Name:  Premium Vegetarian Sausages.
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  Units 1-2, Portishead Business 
Park, Portishead, Bristol, BS20 9BF, England.  Phone: (275) 
818448.
Date of Introduction:  1994 April.
Ingredients:  Incl. tofu, vegetables, herbs, spices.
Wt/Vol., Packaging, Price:  250 gm chiller pack of 5. 
Retails for £1.19.
How Stored:  Frozen.
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1994. Spring, p. 5. “New vegetarian sausage from 
Cauldron Foods.” A photo shows the package.

3854. Product Name:  Marinated Tofu Pieces.
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  Units 1-2, Portishead Business 
Park, Portishead, Bristol, BS20 9BF, England.  Phone: (275) 
818448.
Date of Introduction:  1994 April.
Ingredients:  Marinade contains soy sauce, ginger, and 
garlic.

Wt/Vol., Packaging, Price:  150 gm pack. Retails for £1.49.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1994. Spring, p. 5. “Marinated Tofu Pieces.” A 
photo shows the package.

3855. Kath. Gemeinden St. Johann und St. Joseph. 1994. 
Soja fuer Ghana [Soya for Ghana]. Duisburg-Hamborn, 
Germany. 24 p. Illust. 21 cm. [Ger]
• Summary: Each year this group of German Catholics 
has one development-help project in Ghana. In 1991 and 
1992 it was trees for Ghana. In 1993 it was soya for Ghana. 
Contents: Development help? by Gottfried O. Praem. 
Africa’s need (incl. population growth, demographics, per 
capita GNP, and infant mortality). Our new project: Soya 
for Ghana. Why soya? Yields a variety of foods, healthy, 
ethical (in relation to eating animals and protecting the 
environment), good for agriculture. History of the soybean 
plant. Food products from the soybean: Soymilk, tofu, 
soy protein, soy sauce, miso, tempeh, soy oil, soy sprouts. 
Cultivation of soybeans in northern Ghana. Planting and 
harvest. Ghana–the land and its agricultural products. 
Teaching hygiene in Ghanaian. Dear money: Where does 
it come from and how is it spent? Past projects in Ghana 
and the 1993 Soya for Ghana project. The Bole mission 
station in northern Ghana (90,000 inhabitants of which 
4,000 are Christian). Recipes. A talk with Brother Rudolf, 
age 62, during his visit to Hamburg in Sept. 1993. Address: 
Duisburg-Hamborn, Germany.

3856. Messina, Mark J.; Persky, Victoria; Setchell, K.D.R.; 
Barnes, S. 1994. Soy intake and cancer risk: A review of the 
in vitro and in vivo data. Nutrition and Cancer 21(2):113-31. 
March/April. [112 ref]
• Summary: Contents: Abstract. Introduction. Estrogenic 
and antiestrogenic properties of genistein. Genistein, signal 
transduction, and cancer cell inhibition. Animal studies: 
Mammary cancer, intestinal cancer, liver and bladder cancer, 
prostate, skin and stomach cancers. Epidemiologic studies: 
Breast cancer, prostate cancer, colorectal cancer, lung cancer, 
stomach cancer, esophagus, bile duct, liver, and pancreatic 
cancers. Discussion.
 Tables: (1) Preparation and use of traditional soyfoods 
and Western soy products. The traditional soyfoods are tofu, 
soymilk, and miso. The Western soy products are soy protein 
isolate (used in infant formulas etc.), soy protein concentrate, 
soy fl our / grits, textured soy protein. (2) Effects of soy or 
soy isofl avones on spontaneous and chemically induced 
cancers or precancerous lesions in laboratory animals 
(listing of 26 experiments in 5 columns; author, year and 
reference number, animal, soy product, cancer / inducing 
agent, fi ndings {no effect or protective}). (3) Epidemiologic 
studies involving soy product intake and cancer risk (listing 
of 40 experiments in 7 columns on 3 full pages; NSS = not 
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statistically signifi cant; SS = statistically signifi cant).
 Note 1. This is Dr. Messina’s most comprehensive 
article on the subject to date. He spent 2 years writing it. 
Originally it was a 45-page manuscript with 300 references, 
but both the number of words and references were condensed 
by about half.
 Note 2. For years this was the most widely cited paper 
in the fi eld of soy. As of Feb. 2021–according to Google 
Scholar–this is Mark Messina’s most widely cited paper, 
cited in 1,858 publications. Address: 1. Private consultant, 
8401 Mapleville Rd., Mt. Airy, Maryland 21771; 2. 
Epidemiology/Biostatistics Program, School of Public 
Health, Univ. of Illinois at Chicago, Chicago, IL 60680. 
Phone: 301-898-5769.

3857. Product Name:  Spinach & Tofu Ravioli (Vegan).
Manufacturer’s Name:  Rising Moon Ravioloi.
Manufacturer’s Address:  1432 Willamette, Eugene, OR 
97401.  Phone: (503) 342-1183.
Date of Introduction:  1994 April.
Ingredients:  Filling: Spinach, Surata tofu, fresh garlic, 
Dijon mustard, nutmeg, Magical Moon Mix Italian herbs 
& spices, sea salt. Eggless Pasta: Fancy durum fl our, water, 
herbs, sea salt.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Frozen.
New Product–Documentation:  Provender Journal 
(Eugene, Oregon). 1994, late spring. 11(1):1, 8. “New 
member profi le.” Rising Moon of Eugene, Oregon, is owned 
by Jade Elms and Kirk Giudici. The company was built on a 
ravioli that Kirk and his dad made during the holidays. They 
now sell 3 standard fl avors of ravioli, each packed in a 98% 
cellulose bag rather than plastic.
 Talk with Kirk of Rising Moon. 1994. July 6. The vegan 
Spinach Tofu Ravioli was launched in April 1994. The 
company’s fi rst two products were Spinach Tofu Ravioli 
(Mild, or Spicy) launched in Nov. 1991. They buy their tofu 
from Surata Soyfoods.
 Labels for Vegan sent by Kirk. 1994. July 6. 3 by 4.5 
inches. Gold, yellow, black and white. On front panel: 
Illustration of a moon with a face. “Proponents of the vegan 
revolution: Forget the cow. As you jump over the Rising 
Moon into ravioli rendezvous, you will experience the 
renaissance of a unique pasta. The original Giudici recipe 
has been in the family for nearly 200 years. In the beginning, 
the recipe called for spiced sausage, which we have replaced 
with tofu... Never, Never cook ravioli in rapidly boiling 
water. Always bring water to a boil fi rst. Lower heat and 
gently place ravioli in pot. Let them simmer in the water for 
5-7 minutes until they fl oat and look pillowy... We chose to 
package with cellulose bags to minimize out impact on the 
environment. Labels made with recycled materials.”

3858. Product Name:  Zero-FatRella (Tofu-Based Cheese 

Alternative with Casein) [California Cheddar Style, 
Mozzarella Style, Jalapeño Jack].
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:  1994 April.
Ingredients:  California Cheddar Style, March 1994: 
Organic tofu, casein*, tapioca starch, salt, citric acid, beta-
carotene (vitamin A), natural fl avor, guar gum. * Casein is 
the protein found in non-fat milk. It is a high-quality protein, 
free of cholesterol, and is what allows the product to be so 
similar to cheese. Organic in accordance with Calif. Organic 
Foods Act of 1990.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  This product was formerly 
named Heart’s D’Lite, introduced in Jan. 1992 by Sharon’s 
Finest.
 Leafl et (8½ by 11 inch, black, purple, and green on tan 
kenaf paper) sent by Patricia Smith from Natural Products 
Expo West (Anaheim, California). 1994. March 10-13. 
“Product information. Sharon’s Finest Healthy Alternatives.” 
“Zero-FatRella. The original tofu cheese alternative in a 
fat-free version. Also free of cholesterol and lactose, comes 
in 3 delicious fl avors. Melts, shreds, and stretches just like 
cheese. Best served melted.”
 Letter (fax) and photocopies of labels for 3 fl avors sent 
by Judy Bowhall of Sharon’s Finest in response to enquiry. 
1994. April 20. This product (formerly Heart’s D’Lite) was 
introduced in Feb. 1993 but all 3 fl avors were fi rst sold in 
July 1993. The front panel states: “No cholesterol. Melts 
and tastes like cheese.” On the back panel is a Comparison 
Guide comparing 1 oz of Zero-FatRella with 1 oz of regular 
Cheddar and Mozzarella cheeses. Calories: 45, 113, and 80. 
Fat (gm): 0, 9, 6. Saturated fat (gm): 0, 6.1, 3.7. Cholesterol 
(mg): 0, 3, 22.

3859. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Cheese and cream cheese alternatives (with or without 
soy)–Bibliography and sourcebook, 1896 to 1994: Detailed 
information on 334 published documents (extensively 
annotated bibliography), 159 cheese alternative products, 
119 original interviews (many full text) and overviews, 
44 unpublished archival documents. Lafayette, California: 
Soyfoods Center. 225 p. Subject/geographical index. Author/
company index. Printed April 28. 28 cm. [570 ref]
• Summary: This is the most comprehensive book ever 
published about soy cheese, soy cream cheese, and other 
cheese alternatives. It has been compiled, one record at a 
time, over a period of 19 years, in an attempt to document 
the history of this subject. Its scope includes all known 
information about cheese and cream cheese alternatives, 
worldwide, from 1910 to the present.
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 This book is also the single most current and useful 
source of information on soy cheese, since 97% of all records 
contain a summary/abstract averaging 190 words in length.
 This is one of more than 45 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 34 
different document types, both published and unpublished; 
every known publication on the subject in every language–
including 528 in English, 11 in French, 11 in Japanese, 10 
in German, etc.; 47 original Soyfoods Center interviews and 
overviews never before published. Thus, it is a powerful tool 
for understanding the development of soy cheese from its 
earliest beginnings to the present.
 The bibliographic records in this book include 
334 published documents and 44 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 159 commercial 
cheese and cream cheese alternatives products, including the 
product name, date of introduction, manufacturer’s name, 
address and phone number, and (in many cases) ingredients, 
weight, packaging and price, storage requirements, 
nutritional composition, and a description of the label. 
Sources of additional information on each product (such 
as references to and summaries of advertisements, articles, 
patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are also 
included.
 A brief history of cheese alternatives (p. 7-8): Cheese 
alternatives are Western-style cheeselike products that 
contain a signifi cant amount of non-dairy protein, typically 
from soybeans, nuts, or seeds. They may or may not contain 
casein or caseinates (the main protein found in milk). The 
hard cheeses that contain casein typically melt, stretch, and 
shred in much the same way as dairy cheeses. We distinguish 
cheese alternatives from imitation cheeses and cheese 
substitutes in which the butterfat is typically removed and 
replaced by vegetable oil or by no fat at all.
 The world’s fi rst non-dairy cheeselike products were 
the various types of fermented tofu made in China (where 
they are called doufu-ru, fuyu, or sufu). Said to have 
been developed 1,400 to 1,500 years ago, they were fi rst 
mentioned in documents during the Ming dynasty in China in 

the 1500s (Chin Kan. 1534. Messenger to Ryukyu; Li Shih-
chen. 1578-1597. Pen-ts’ao kang-mu). Since we consider 
fermented tofu (sometimes called “soy cheese”) to belong to 
a different category of foods from cheese alternatives (in part 
since the former do not melt), we discuss them in a separate 
book.
 The fi rst commercial cheese alternative in the Western 
world was invented and made by Dr. John Harvey Kellogg, 
the famous Seventh-day Adventist physician and vegetarian. 
Named Nuttose, it was launched in 1896. Made largely from 
peanuts, it was a true non-dairy product that was also used as 
a meat alternative.
 The fi rst commercial soy cheeses in the Western world 
were developed and made Li Yu-ying in 1911. At his modern 
soyfoods factory near Paris, Li manufactured Fermented 
Tofu Cheese in Gruyère, Roquefort and Camembert fl avors.
 Between 1911 and 1985 most of the commercial 
cheese alternatives in America were made by Seventh-day 
Adventist companies. Though we know the names of these 
early products, their ingredients and properties are not 
always clear. In 1939 Madison Foods (Madison, Tennessee) 
introduced Cheze-O-Soy, based on tofu. In 1942 Butler 
Food Co. (Cedar Lake, Michigan) launched ViM-eat Soy-
Nut Cheese and in 1944 Butler’s Soynut Cheese. In 1951 
Loma Linda Foods (Arlington, California) rolled out Vege-
Chee (canned, based on tofu). And in 1961 Worthington 
Foods (Ohio) introduced Kreem-Chee, the world’s second 
commercial non-dairy cream cheese.
 The idea of cream cheese alternatives was fi rst 
conceived of by another Seventh-day Adventist, Jethro 
Kloss. In April 1934 the Miami Daily News reported how 
approximately 6,000 people had recently heard him speak 
about dairylike foods made from soy beans at Bayfront 
park. He exhibited 21 foods made from soy beans (including 
cream cheese, yellow cheese, and cottage cheese) and invited 
the public to taste them.
 By November 1938 the Wigmore Health Shop in 
London was making the world’s fi rst Soya Cream Cheese. 
The fi rst two commercial tofu cheesecakes were created in 
1971 by students of macrobiotics: One by Marcea Newman 
was sold at her Souen restaurant in New York; the other by 
David Kalan (named Tofu Blueberry Pie) was sold at his 
Crane’s Call Bakery in Boston, Massachusetts. The fi rst 
two recipes for a soy cheesecake appeared in 1974: One by 
Marcea Newman (made with tofu) in her book The Sweet 
Life: Marcea Newman’s Natural Food Dessert Book; the 
other by The Farm in Summertown, Tennessee (made with 
soy cheese, from naturally fermented / soured soymilk) 
in their booklet Yay Soybeans! The fi rst recipe for a “Tofu 
Cheesecake” appeared in The Book of Tofu by Shurtleff and 
Aoyagi (1975).
 The modern category of commercial soy cheeses and 
cheese alternatives was born under a bad sign. It began in 
America in March 1985 with the introduction of Soyarella–
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probably the most deceptive soyfood product ever launched 
in America. Though extremely popular for about a year, 
it was unfortunately mislabeled to deliberately deceive 
consumers. Though marketed as a “non-dairy soy product” 
which contained no casein yet melted like cheese, it was 
later found to contain about 15% casein. The “source” of 
Soyarella (not to be confused with TofuRella) is thought 
to have been Nature’s Best in Osseo, Michigan. But the 
name of the manufacturer was not given on the label–and it 
remains a mystery to this day.
 In America, this new category has a number of basic 
characteristics: (1) Casein (a milk protein) or caseinates 
is used in more than 95% of all products to make them 
melt and stretch like dairy cheeses. Less than 5% of all 
products are truly non-dairy; (2) In the late 1980s, most 
manufacturers, marketers, and retailers deliberately 
concealed from consumers the fact that casein is derived 
from cow’s milk (complicated by the fact that FDA 
regulations allow food products that contain casein to be 
called “non-dairy”); (3) Many consumers believe that most 
cheese alternatives are truly non-dairy products. Fortunately, 
labels and promotional materials have become more honest 
with each passing year–yet many consumers still remain 
confused and some deceptive practices still exist; (4) All 
products are free of cholesterol and lactose, and relatively 
low in saturated fats. Some are also low in total fats, calories, 
and sodium; (5) About 95% of the products are soy cheeses 
and 5% are nut or seed cheeses without soy. Most products 
contain tofu (either dried or fresh) as a major ingredient; 
(6) Most products are sold at natural- or health food stores, 
and retail for about 50% more than typical dairy cheese sold 
at supermarkets; (7) About 95% of the products are hard 
cheeses and 5% are soft cheeses, mainly cream cheeses.
 The fi rst major soy cheese to hit the market was Soya 
Kaas, introduced in Jan. 1986 by Richard McIntyre of Soya 
Kaas Inc., a subsidiary of Swan Gardens Inc. Marketed 
exclusively by American Natural Snacks of Florida, it is still 
America’s most popular cheese alternative. In June 1986 
Mozzarella Style Tofu-Rella was introduced by Richard 
and Sharon Rose of Brightsong Foods. The company later 
became Sharon’s Finest and the product was renamed 
TofuRella. In Oct. 1986 Original Pizsoy (a whole-wheat 
pizza topped with soy cheese) was introduced by Tree Tavern 
Products; It was the fi rst product in which soy cheese was 
used as an ingredient.
 In Jan. 1987 Soymage was introduced by Soyco Foods, 
a Division of Galaxy Cheese Co.; This was Soyco’s fi rst 
soy cheese product and the fi rst modern soy cheese that 
contained no casein. In April 1987 NuTofu was introduced 
by Cemac Foods Corp. This was Cemac’s fi rst soy cheese 
product.
 In April 1988 Soyco shreds and slices were introduced–
the fi rst soy cheese shreds and slices. In 1988 new labels for 
Sharon’s Finest Tofu-Rella became the fi rst (as far as we can 

tell) to state clearly on the label that the casein in the product 
is derived from milk.
 In Jan. 1991 Fat-Free Soyco was introduced–the fi rst 
fat-free soy cheese. In Dec. 1992 Almond Cheeze was 
introduced by Wholesome & Hearty Foods–the fi rst major 
non-soy cheese alternative.
 In April 1994 VeganRella (made from Brazil nuts) was 
introduced by Sharon’s Finest–a true non-dairy non-soy 
cheese said to have excellent fl avor and texture.
 The size of the natural foods cheese alternatives market 
in the USA is about $15 million/year at wholesale and $25 
million/year at retail; this is the equivalent of about 5 million 
lb/year. The category has grown at a remarkable rate–about 
20% a year for the past 3-5 years. Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 510-283-
2991.

3860. Product Name:  [Melt: Fresh Tofu That Melts, 
Tofutissimo: Fresh Tofu That Spreads, Tofutissimo with 
Mountain Herbs (Soft Tofu Cheeses)].
Foreign Name:  Melt: schmelzender frisch Tofu, 
Tofutissimo: streichfaehiger frisch Tofu, Tofutissimo mit 
Bergkraeutern.
Manufacturer’s Name:  Sojarella, Hess und Drosihn GbR.
Manufacturer’s Address:  Willi Graf Str. 88, 53881 
Euskirchen-Kuchenheim, Germany.  Phone: 02251-56076 
OF.
Date of Introduction:  1994 April.
Ingredients:  Melt: Tofu, water, soybeans*, vegetable oil, 
carob bean gum, guar gum, spices, yeast extract, sea salt. * = 
Organically grown (aus kontrolliert biologischem Anbau).
Wt/Vol., Packaging, Price:  220 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Bernd Drosihn. 
1993. Nov. 29. Albert Hess (owner of Das Tofuhaus in 
Lautersheim) and Bernd are in the process of founding a new 
company, named Sojarella, which will start to make and sell 
soy cheeses in early 1994. The address will be the same as 
Viana. They have developed a method for making soy cheese 
products that contain no casein.
 Leafl et (color) from Bio-Fach natural/organic foods 
trade show in Frankfurt, Germany. 1994. March. Sojarella: 
The idea that makes tofu melt! Enjoy the healthy melt of 
Sojarella.” “Both types of Tofutissimo make delicious 
spreads for breads. Sprinkled with fresh dill and diced leeks 
or creatively combined with marmalade for tart-tongue 
enjoyment! Tofutissimo also makes a wonderful base for all 
types of dressings and sauces.” A melt [Schmelz] alternative 
based purely on plants. Sojarella products have no casein, 
no cholesterol, little saturated fats, and obviously no animal 
ingredients.” The ingredients for Tofutissimo are: Tofu 
(water, organic soybeans*), sunfl owerseed oil*, lemon juice, 
spices, sea salt.
 Letter (fax) and photocopies of labels sent by Bernd 
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Drosihn of Sojarella. 1994. April 22. The name of the new 
company is Sojarella, Hess und Drosihn. Their three soy 
cheese products were fi rst sold commercially on 1 April 
1994. Bernd knows of no other soy cheeses made in Europe. 
It is too early to tell how his soy cheeses are selling.

3861. SoyaScan Notes. 1994. Tofu and vegetarianism on the 
popular children’s television program “Where in the World 
is Carmen San Diego?” (Overview). April. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: This popular TV program is broadcast daily on 
KQEV television (Channel 9) in the San Francisco Bay Area 
and Northern California. One day a giant dog came into the 
studio and gave Greg Lee, the host, some clues. As a reward, 
Greg gave him a huge white bone, on which was written 
“Tofu Bone.”
 In the second round of the show, the contestants enter a 
station, where they receive some clues over the telephone. 
On the wall next to the telephone is a poster of a tofu burger–
clearly labeled.
 At the end of the second round of the show, the young 
person who wins is given a leather folder in which he or 
she is asked to write the name of the place where he or she 
would like most to go in North America. One day when Greg 
Lee said, jokingly, to the winner as he passed the folder: “Is 
this a genuine imitation leather folder?”

3862. Product Name:  [Fruchtfreude Desserts {With Tofu 
and Fruits} (Apricot, Strawberry, Cherry)].
Foreign Name:  Fruchtfreude–Tofu-Frucht Dessert 
(Aprikose, Erdbeere, Kirsche).
Manufacturer’s Name:  Tofukostwerk TKW GmbH.
Manufacturer’s Address:  Kerkbrede 3 (Roland), 59269 
Beckum, Germany.  Phone: (2591) 18081.
Date of Introduction:  1994 April.
Ingredients:  Incl. Tofu and fruits.
Wt/Vol., Packaging, Price:  250 gm glass jar and 10 kg 
catering pack.
How Stored:  Refrigerated at +6ºC.
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1994. Spring, p. 5. “Tofu-based desserts from 
Germany.” A photo shows three jars. These mild-tasting, 
extra creamy, yogurt-like desserts are free of cholesterol and 
milk, low in fat, light and easily digestible.

3863. Vegetarian and organic food. 1994. London: Mintel 
Ltd. *
• Summary: This new report, which sells for £295, shows 
that more than 10% of the UK population is vegetarian. The 
fi gure rises to 17% among teenagers. This “dramatic growth” 
is due to health and ethical factors.
 Since 1988, sales of meat alternatives, such as tofu and 
Quorn, have grown from £6.6 million to £22.5 million, and 
sales of organic foods have increased by a factor of fi ve. 

Overall sales of vegetarian foods increased from £8.8 billion 
in 1988 to £11 billion in 1992.
 The report also notes that women are more likely to 
be vegetarian than men and that London has the highest 
proportion of people with a mainly vegetarian diet. Address: 
18-19 Long Lane, London EC1A 9HE, England, UK.

3864. Product Name:  New World Foods Red Chile 
Tamales, Green Chile Stew, Chorizo, Hearty Chili 
(Vegetarian–With Befi ne).
Manufacturer’s Name:  VPS, Inc.
Manufacturer’s Address:  2889 Trades West Rd., Santa Fe, 
NM 87505.  Phone: 505-471-8979.
Date of Introduction:  1994 April.
Ingredients:  Red Chili Tamales: Organic corn, Organic 
Befi ne (soybeans, water, calcium sulfate–a natural mineral, 
caramel color), organic soy fi ber, organic corn meal, red 
chile pods ground with water, soybean oil, shoyu (water, 
soybeans, wheat, salt), spices, salt.
Wt/Vol., Packaging, Price:  12 oz vacuum pack–Contains 4 
tamales.
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How Stored:  Frozen or refrigerated.
Nutrition:  Per 2 tamales: Calories 275, calories from fat 
98, total fat 11 gm (saturated fat 1 gm), cholesterol 0 mg, 
sodium 365 mg, total carbohydrate 41 gm (dietary fi ber 6 
gm), protein 10 gm, vitamin A 25%, vitamin C 2%, calcium 
26%, iron 64%.
New Product–Documentation:  Letter and color labels 
for each product sent by Richard Jennings of VPS, Inc. 
(Vegetable Protein Specialists). 1994. Dec. 28. The fi rst 
focus of New World Foods products was foodservice. 
Starting in 1990 the company used generic labels printed 
with a personal computer and label printer. In the spring of 
1994 they decided to go after the retail market as well. So 
they developed attractive new color labels for each product. 
“Shortly after we started the retail venture, it became clear 
that our future was with Befi ne. So we went completely 
into that. We have exhibited at the IFT (Institute of Food 
Technologists) in Atlanta (Georgia), and the FIE (Food 
Ingredients Europe) in London (4-6 Oct. 1994). Enclosed 
is our brochure (color leafl et) titled “Befi ne: The ideal meat 
replacer. Eating is believing!”
 Label. 1994, spring. 5 by 4 inches. Self adhesive. Red 
Chile colors: Red, orange, black, blue and green on white. 
Color illustration of many vegetables in a circle. “Delicious. 
Satisfying. No cholesterol. Low fat.” Note: Befi ne is made 
from fi rmly pressed, crumbled tofu curds.
 Talk with Richard Jennings. 1995. Jan. 4. They are now 
making Befi ne in Santa Fe and shipping everything they 
make to Holland.

3865. White Wave, Inc. 1994. Boulder–An evening in 
Tofutown (Postcard). Boulder, Colorado. 1 p. 16 cm.
• Summary: This creative greeting card has a color 
illustration on the front panel of the marquee of the historic 
Boulder Theater. The words in large letters read: Boulder–
An Evening in Tofutown.” The text inside the invitation 
reads: “You are cordially invited to an evening in Tofutown 
with the people of White Wave on Saturday May 28, 1994 
at the historic Boulder Theater, 2030 14th Street, Boulder, 
Colorado. Doors open at 5:30. Buffet dinner served from 
6:00–8:00. Presented by Corporate Chef Leonardo. Music 
provided from 7:00–9:30 by the renowned pianist Peter 
Kater. Dancing 9:30 until ? Dress casual. Please R.S.V.P. 
using the provided postcard.”
 On the back is the company’s logo which reads “White 
Wave Vegetarian Cuisine. TofuTown Cards. When you care 
enough to send the veggie-est!”
 Other attractions of the Memorial Day weekend include: 
“White Wave Open House, Friday May 27, 1994, from 10:00 
to 1:00. Everyone is invited to a tour of our new facilities at 
the White Wave Vegetarian Cuisine Plant on 6123 Arapahoe, 
Boulder, Colorado.” Also the Boulder Creek Festival and the 
Boulder 10K Road Race.
 Note 1. White Wave is the world’s fi rst soyfoods 

company to link its name with vegetarianism.
 Note 2. This is the earliest document seen (Oct. 2013) 
in which White Wave uses the word “Tofutown” to refer to 
its home town, Boulder, Colorado. Address: 1990 N. 57th 
Court, Boulder, Colorado 80301.

3866. 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 (fi rm bulk and vacuum pack), Tofu Luncheon (3 
fl avors), Soysage, Tempeh (vacuum pack), Soymilk (Nice ‘n’ 
Healthy), Lite Licks Non-Dairy Frozen Dessert (6 fl avors in 
2 liter size, 3 of those fl avors in 475 ml size, and bulk packs 
of 9 liters and 16 liters).
 It also sells the following non-soy foods: Biofarm 
organic yoghurts (3 fl avors), Malabar goat yoghurt, Cyclops 
acidophilus yoghurt (5 fl avors), Koromiko cheeses (10 
fl avors), Olive grove Middle Eastern foods (falafel mix, 
hoummus, Middle Eastern sauce, tahini), herbal teas (3 
fl avors), and Pacifi c Harvest sea vegetables (Karengo fronds, 
fl akes, and shaker, and kelp shaker). Address: Penrose, 
Auckland, New Zealand.

3867. Elliott, Tom. 1994. Update on FarmSoy Company 
(Interview). SoyaScan Notes. May 1.
• Summary: Tom, who has lived on The Farm for almost 20 
years, and his wife Barbara, purchased this company in July 
1991 from Michael Lee. Michael was going to simply close 
the company and he had let it run down. Tom’s background 
is in the excavating business and his wife is a nurse. He 
has not introduced any new products since he bought the 
company, but he did change the company name to FarmSoy 
Company. The company’s main product is pasteurized tofu; 
they produce 1,500 to 1,600 lb once a week. They also 
make a little soy yogurt, soymilk, and tempeh, which is sold 
mostly to people living on The Farm. The company has 2 
adult employees and has a positive cash fl ow.
 People on The Farm no longer all get together like they 
used to when it was run communally. Stephen no longer to 
talks like he used to.
 Update on the change of company name: Talk with Tom. 
1998. July 8. Tom and Barbara incorporated their company 
on 2 March 1994 in the state of Tennessee. At that time they 
changed the company name to FarmSoy Company from The 
Farm Soy Dairy. Tom and Barbara are the only shareholders 
in the corporation. Address: 156 Drakes Lane (P.O. Box 96), 
Summertown, Tennessee 38483. Phone: 615-964-2411.

3868. Davis, Bob. 1994. Future plans (Interview). SoyaScan 
Notes. May 7. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Bob fi nds his present work, developing new 
products for Sharon’s Finest of California, to be a lot of 
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fun. One of his goals is to help in developing a fast foods 
restaurant system, working with someone else (such as 
Richard Rose) who would take care of the business aspects. 
Bob would like to work on the steering committee, and do 
the product development and concept work. The nucleus of 
three alternative food organizations that he is working with 
in Vancouver, BC, Canada, is very strong. Sunrise Markets 
makes the best fi rm tofu he has tasted anywhere, and the 
company has a lot of “fi repower.” Then they have Yves, plus 
the plant that he set up with the alternative cheese program; 
they plan to start making Sharon’s Finest cream cheese 
alternatives in about 2 weeks. So he has a complete line of 
soyfoods including meat- and dairy alternatives. He would 
like to organize these companies so they become suppliers 
to a turnkey fast food operation. Address: 3812 E. Goldfi nch 
Lane, Clinton, Washington 98236. Phone: 206-341-1259.

3869. 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 fi rm “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 
infl uencing other people to do all of the above.
 The Japanese names of many of these foods have 
become anglicized and are now the standard English-
language 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 fi rst 20 records in the 
SoyaScan database that mention “tahini,” 14 are associated 

with macrobiotics. Likewise, 22 of the fi rst 50 records are 
associated with macrobiotics.

3870. Sanz, Cynthia; Fisher, Luchina. 1994. Cookin’ for 
Oprah: Chef Rosie Daley has her boss’s seal of approval–and 
the fastest selling cookbook in history. People. May 16. p. 
84-88, 91. Cover story.
• Summary: The text on the cover of this very popular 
magazine reads: “Oprah’s diet guru: Chef Rosie Daley 
helped TV’s weight loss champ shed 72 lbs...”
 On page 91 is a recipe for “Chocolate Tofu Cake,” 
which Rosie explains is her version of “chocolate 
cheesecake” with none of the guilt. She has replaced all of 
the typical cream cheese with 8 oz of fi rm tofu, so that the 
fi nished product, which serves 12, has only 3.9 gm of fat and 
92 calories per serving.
 Rosie’s book, the fastest-selling hardcover volume in 
history, is titled In the Kitchen with Rosie: Oprah’s Favorite 
Recipes (Knopf, May 1994).
 Note: Oprah Winfrey is one of America’s best known 
TV celebrities, famous–in part–for her lifelong struggle to 
control her weight, and for her Oprah Winfrey Show. On 28 
April 1994 she devoted her entire show to Rosie’s low-fat, 
low-calorie, low-sugar, low-salt meals and declared “Rosie 
changed my life.” Her chef, Rosie, demonstrated, step by 
step, exactly how to make her Chocolate Tofu Cake. She 
and Oprah talked about it as she worked. Then a fi nished 
cheesecake magically appeared; Oprah held it up and said 
how much she liked it (“It tastes sinful”) and how low in 
calories it was. Then one of the women in the audience stood 
up and said that she had made this tofu cheesecake recipe 
from Rosie’s book, and that she loved it too.

3871. Canadian Export Soybeans (OSGMB, Chatham, 
Ontario, Canada). 1994. Serial/periodical. Chatham, 
Ontario, Canada: Ontario Soybean Growers’ Marketing 
Board. Began with Vol. 7, No. 2. May 1994. Renamed 
Canadian Soybean Bulletin with Vol. 13, No. 1 (June 1999).
• Summary: Continues Ontario Export Soybeans. This bi-
annual newsletter was formerly 2 pages, green on yellow; it 
is now (May 1995) 4 pages, dark green and brown on tan.
 Letter (fax) from Kim Cooper, marketing specialist at 
OSGMB. 1995. May 25. “Seeking to be more Canadian in 
our approach, we changed to Canadian Export Soybeans 
in May of 1994, and this year I will be publishing three 
newsletters. At present, I have a mailing list of approximately 
600, and am continually updating this list.”
 Starting in Jan. 1996 (Vol. 1, No. 1) a Technical Bulletin 
(printed in red and black ink on beige paper; 1 page, front 
and back) was inserted in many issues of Canadian Soybean 
Exports. It contained technical articles with titles such as: 
“Evaluation of soybeans for tofu processing.” Address: 
Chatham, Ontario, Canada.
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3872. Daley, Rosie. 1994. In the kitchen with Rosie: Oprah’s 
favorite recipes. New York, NY: Alfred A. Knopf. xii + 130 
p. Illust. Index. 20 x 19 cm.
• Summary: Note: Oprah is Oprah Winfrey, one of America’s 
best known TV celebrities, famous–in part–for her lifelong 
struggle to control her weight, and for her Oprah Winfrey 
Show.
 Contains 50 recipes that are low in fat, sugar, and salt. 
On pages 114-15 is Rosie’s recipe for Chocolate Tofu Cake. 
The author says: “My version of chocolate cheesecake 
provides all of the treat with none of the guilt. I replace the 
typical bulk ration of cream cheese with tofu...” Other soy-
related recipes: Caulifl ower puree with peas (and brown rice 
miso, p. 20). Several recipes contain reduced-sodium soy 
sauce (p. 25, 33, 54, 88, 92, 102). Address: Chicago, Illinois.

3873. Lançon, Frédéric. 1994. Notes sur les marchés des 
produits alimentaires à base de lait et de soja en Indonésie 
[Notes on the market in Indonesia for food products 
based on soymilk]. In: CIRAD-CA. 1994. Programme 
Oléoprotéagineux Annuels (mimeo). See p. 79-118 (May). [9 
ref. Fre]
• Summary: This long paper begins: The line of products 
proposed by Sojasun is at the intersection of two markets: 
(1) Fresh dairy products. (2) Soyfood products (des produits 
alimentaires à base de soja pour la consommation humaine). 
It contains a great deal of statistical information in the form 
of graphs and tables.
 Mr. Lançon writes (27 Jan. 2015): “This note was 
inserted in a compendium of my written output that was 
gathered for the purpose of fi ling them at CIRAD level. It 
was not published. Hence the proper citation would be...” 
Address: 1. Economist, Annual Crop Dep. of the Centre de 
Cooperation Internationale pour la Recherche Agronomique 
pour le Developpement (CIRAD); 2&4. Inter-University 
Centre for Food and Nutrition, Institut Pertanian Bogor, 
Indonesia; 3. Department of Industrial Technology of the 
Faculty of Agricultural Engineering and Technology, Institut 
Pertanian Bogor.

3874. 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, 
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.

3875. Melina, Vesanto; Davis, Brenda; Harrison, Victoria. 
1994. Becoming vegetarian: A complete guide to adopting a 
healthy vegetarian diet. Toronto, Canada: Macmillan Canada. 
x + 262 p. Foreword by Louise Lambert-Lagacé. Index. 26 
cm. [20 ref]
• Summary: An excellent vegan sourcebook and cookbook 
by three registered dietitians. For the Contents and details, 
see the 1995 revised American edition.
 Reed Mangels (PhD, RD) wrote the following review in 
the Jan. 1995 issue of Vegetarian Journal: “This 262-page 
book, written by three Canadian dietitians, certainly lives up 
to its subtitle. Information presented ranges from the health 
benefi ts of a vegetarian diet to a vegetarian food guide; from 
recommendations for vegetarian children to a particularly 
clever chapter called Vegetarian Diplomacy which presents 
several potentially diffi cult situations and possible solutions. 
The book concludes with practical information on shopping, 
storing foods, and planning meals.
 “Although it is not a cookbook, it includes about 30 
recipes, a number of which have several variations and 
provide lots of ideas for using some less familiar foods. The 
authors provide information on both lacto-ovo and vegan 
diets.
 “The nutrition sections of Becoming Vegetarian are 
quite thorough but may be a bit overwhelming for someone 
new to both vegetarianism and nutrition. Some may choose 
to skip these sections at fi rst and turn directly to the chapters 
providing practical information on the “hows” of being a 
vegetarian.
 “The authors list selected references at the beginning of 
the book. I would have preferred to have references given for 
specifi c statements, but this will not be a concern for most 
readers. Apparently a complete list of references is available 
from the authors.
 “In general, I found Becoming Vegetarian to be a 
practical guide to vegetarian foods and nutrition.”
 Talk with Vesanto Melina. 1996. July 22. This book 
has presently sold about 25,000 copies in Canada alone. 
A revised U.S. edition was published in Nov. 1995 by The 
Book Publishing Co. in Summertown, Tennessee. Address: 
Canada.

3876. Product Name:  Vegetarians Choice Prime Grind.
Manufacturer’s Name:  Shiloh Farms.
Manufacturer’s Address:  -
Date of Introduction:  1994 May.
Ingredients:  Tofu, organic textured soy fl our, vital wheat 
gluten, organic brown rice, expeller pressed canola oil, water, 
fresh onions, corn/barley syrup, meatless broth powder, beet 
powder, sea salt, guar gum, lecithin, Irish moss powder, 
spices.
Wt/Vol., Packaging, Price:  12 oz chubs.
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How Stored:  Frozen.
New Product–Documentation:  Spot in NFM’s New 
Product Review. 1994. Spring (May). p. 30. “A totally 
organic and vegan meat alternative.” A photo shows the 
product.

3877. Drosihn, Bernd. 1994. Re: Huegli, Yamato, and 
Soyastern. Letter (fax) to William Shurtleff at Soyfoods 
Center, June 9. 2 p.
• Summary: William Shurtleff obtained a package of 
Yamato Paprika-Tofu made by Soyastern Naturkost GmbH 
in Radolfzell, Germany. He asked Bernd if this was made 
by Huegli. Bernd replied: Here is a short version of the 
story linking Huegli, Soyastern, Yamato, Klaus Gaiser, and 
Thomas Karas. In April 1989 Huegli bought the majority 
of Yamato GmbH. Klaus Gaiser remained the minority 
shareholder and director. Soyastern got into trouble a little 
later and Thomas Karas tried to sell the company to Huegli 
also. But he was not successful. The negotiations were 
endless and Soyastern went bankrupt as they dragged on. 
Karas did manage to sell the brand name “Soyastern” to 
Huegli and he became an employee of Huegli. So Huegli 
now used both the Soyastern and Yamato brands. Three 
months after he started to work for Huegli, Karas had 
to leave. There had been a power struggle between him 
and Klaus Gaiser, and Klaus had won. But a little later 
(in about 1991 or 1992) Gaiser also had to leave Huegli. 
After that, Huegli reorganized their soyfoods division; 
Yamato and Soyastern were combined into one company 
named “Soyastern Naturkost GmbH.” Yamato became this 
company’s brand and, of course, Huegli owned the whole 
thing. From that time on, the Soyastern brand was used for 
Western-style products such as sausages and burgers, while 
the Yamato brand was used for Eastern style products (such 
as the tofu line). That is why the Yamato Paprika-Tofu label 
looks so Japanese.
 Surprisingly, neither Huegli nor Yamato/Soyastern make 
these products! The tofu is produced by Heuschen-Schrouff 
B.V. (in Landgraaf, Netherlands), and the rest of the products 
in this line are produced by various other companies. Sales 
of Yamato and Soyastern products are slowly decreasing. 
Klaus Gaiser and Thomas Karas are not presently involved 
with soyfoods.
 Huegli is a Swiss food industry company. The German 
branch of Huegli owns many different companies and 
brands, such as Neuco, Cenovis, Heirler (a wholesale 
company and also a brand), etc. They make 320 million 
German marks per year; the biggest part is Heiler with about 
60 million per year. Address: Founder and president, Viana 
Naturkost GmbH, Willi Graf Str. 88, 5350 Euskirchen-
Kuchenheim, Germany. Phone: 02251-56076.

3878. Product Name:  Tofu to Go [Szechuan Garlic, or 
Shiitake Ginger].

Manufacturer’s Name:  Holy Cow Vegetarian Foods.
Manufacturer’s Address:  2260 Augusta St., Eugene, OR 
97403.  Phone: (503) 345-3639.
Date of Introduction:  1994 June.
Wt/Vol., Packaging, Price:  Plastic tubs.
New Product–Documentation:  Talk with Anton Ferreira, 
owner of Holy Cow. 1994. June 30. This is Chinese-style 
tofu cubes (made by Surata Soyfoods) with some vegetables 
and a sauce. It is ready to eat or you can put it on rice. It was 
launched this month (June 1994). Anton was born in South 
Africa.
 Provender Journal (Eugene, Oregon). 1994. Summer. 
p. 15. “Tofu To Go is a stir-fried Chinese dish in two classic 
vegan styles:...” The products have a 4-week shelf life.
 Talk with Anton Ferreira, owner. 1998. March 19. This 
product has undergone a steady evolution since it was fi rst 
launched. It is now available in 3 fl avors: (1) Thai with 
peanut-ginger sauce; (2) Chipotle (smoked jalapeño); and (3) 
Mandarin (sweet & sour). Each is based on ½ inch cubes of 
tofu that are deep-fried without a batter.

3879. INTSOY Newsletter (Urbana, Illinois). 1994. INTSOY 
assists Egypt in establishing model soy foods processing 
pilot plant. No. 45. p. 2. June.
• Summary: INTSOY and the Food Technology Research 
Institute (FTRI, established in 1991) at the Agricultural 
Research Center (ARC) have opened a model processing 
pilot plant in Giza, Egypt. FTRI has a staff of about 150 
researchers. A photo shows Wilmot Wijeratne of INTSOY 
training Egyptian scientists in the dry processing room, 
which contains an Insta-Pro extruder and ancillary equipment 
needed to grind soybean meal into fl our for baking. The 
adjacent wet processing area contains complete systems for 
the production of soymilk, tofu, and dairylike products such 
as soy ice cream and soy yogurt. It is hoped that the facility 
will serve as a model for stimulating local entrepreneurs to 
use soybeans in commercial food products.

3880. Kevin, Kitty. 1994. Tofu comes of age: Breaking out 
of the health food store and onto supermarket shelves. Food 
Processing (Chicago). June. p. 81-82.
• Summary: Peter Golbitz, president of Soyatech, estimates 
that tofu has become an “estimated 4.3 million pound 
ingredient business.” Steve Demos of White Wave expects 
that in about 2 years tofu will be used by a number of major 
food processors in meatless entrees. Jerry Maynard, president 
of Nasoya Foods, suggests the breakthrough might be even 
sooner. The tofu industry has faced three major problems: 
(1) Making a more sanitary product, with less bacteria and a 
longer shelf life. (2) Finding creative ways to use a product 
with an unfamiliar texture. White Wave has transformed 
fresh tofu into meatless tofu steak. (3) Turning tofu’s bland 
taste into an advantage. Demos believes that Americanizing 
tofu by adding it to mainstream American dishes will 



Tofu & Tofu Products (1985-1994)   1056

© Copyright Soyinfo Center 2022

increase its appeal. It is also excellent when added to Italian, 
Mexican, and Asian dishes.
 Photos show: White Wave’s meatless tofu steak. Labels 
of four of Sharon’s Finest’s Tofu-Rella cheese alternatives. 
Address: Assoc. Editor.

3881. Morinaga Nutritional Foods, Inc. 1994. “Chocolat Pie, 
Fantastique!” The Mori-Nu Lite Tofu chocolate dream pie–
Only 1 g fat (Ad). Vegetarian Times. June. p. 65.
• Summary: This full-page color ad shows a large tofu 
chocolate creme pie covered with sliced bananas. Above 
it on a wooden table is a pack of Mori-Nu Lite Silken 
Tofu (Firm) on a wooden table surrounded by bananas and 
almonds. There is a recipe for the pie and a coupon for any 
of 5 types of Mori-Nu Tofu. Address: 2050 W. 190th St., 
Suite 110, Torrance, California 90504. Phone: 310-787-0200.

3882. Prolux, William R.; Weaver, Connie M. 1994. Calcium 
absorption from plants. Soy Connection (The) (Chesterfi eld, 
Missouri–United Soybean Board) 2(2):1, 4. [11 ref]
• Summary: “Soybeans are rich in calcium and the calcium 
from soybeans and soyfoods [especially tofu curded with 
calcium sulfate] is absorbed similarly to the calcium in milk. 
Because soy protein favorably affects calcium metabolism, 
soyfoods are a good source of calcium.”
 “Generally, the bioavailability of calcium from plants 
has been found to be equivalent to milk,...” Address: 1. 
Doctoral candidate; 2. Prof. and Head. Both: Dep. of Foods 
and Nutrition, Purdue Univ., Indiana.

3883. Product Name:  Soya Kaas Slices (Cheese Alternative 
Containing Casein) [Mozzarella Style, Mild American 
Cheddar Style]. Renamed Soya Kaas Singles by Nov. 1997 
When Individually Wrapped.
Manufacturer’s Name:  Swan Gardens, Inc. Distributed by 
American Natural Snacks.
Manufacturer’s Address:  Manufacturer: 6029 Lagrange 
Blvd., Atlanta, GA 30336. Distributor: P.O. Box 1067, St. 
Augustine, FL 32085.  Phone: 904-824-8181.
Date of Introduction:  1994 June.
Ingredients:  Tofu (organic* soy milk, calcium sulfate), 
caseinate (a milk protein), non-hydrogenated soy oil, sea salt, 
lactic acid, natural fl avor, lecithin, cellulose gel, guar gum. * 
= Organically grown and processed in accordance with the 
California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  6 oz (170 gm) resealable 
vacuum pack.
How Stored:  Refrigerated.
Nutrition:  Per 21 gm slice: Calories 50, calories from fat 
27, total fat 3 gm (5% daily value; saturated fat ½ gm), 
cholesterol 0 mg, sodium 180 mg (8%), total carbohydrate ½ 
gm (<1%), protein 6 gm. Percent daily values are based on a 
2,000 calorie diet.
New Product–Documentation:  Letter (fax) from Casey 

Van Rysdam, President, American Natural Snacks, in 
response to inquiry. 1994. May 6. This product is scheduled 
for introduction in June 1994.
 Product with Label sent by Casey Van Rysdam. 1994. 
May. Copyright 1994. Eight individual slices are packed in 
a resealable Ziploc bag, but are not individually wrapped to 
minimize packaging. Each package has a self-adhesive label 
on the front and back. 3 by 3.5 inches. Red, green, and white. 
Front panel: “No cholesterol. Lactose free. Low in saturated 
fat. Soya Kaas sliced Mozzarella style. 8 individual slices in 
a resealable package. A natural cheese alternative made with 
organic tofu. No hydrogenated oils. Best if used by 10 11 
94.”
 Note: This is the earliest commercial product seen (May 
2020) that boasts of “no hydrogenated oils”–as a health 
benefi t.
 Ad (¼-page, black and white) in Natural Foods 
Merchandiser. 1997. Nov. p. 10. “Soya Kaas Singles. New!” 
“9 convenient individually wrapped slices per package. 
American Cheddar Style. American White Style.”
 Ad in Natural Foods Merchandiser. 1999. Dec. 10. 
“Our Soy (tofu) is organic ensuring it is 100% GMO free. 
Available in: Regular and Fat Free including Mozzarella, 
Cheddar and Jalapeño; Cream Cheese, Vegi-Kaas (vegan), 
Grated Parmesan, and Slices.”
 Leafl et (black-and-white, single sided, 8½ by 11 inches) 
sent by Patricia Smith from NFM Natural Products Expo 
(Anaheim). 2000. Sept. Soya Kaas singles are now available 
in “12 individually wrapped slices per package.” A new 
fl avor of wrapped slices is Soya Kaas Jalapeño Mexi-Kaas.
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3884. Product Name:  [Seasoned Handmade Tofu (With 
Herbs, With Olives, With Basil)].
Foreign Name:  Tofou Artisanal (Aux Herbes, Aux Olives, 
Au Basilic).
Manufacturer’s Name:  Tofoulie.
Manufacturer’s Address:  St. Pierre, 26560 Séderon, 
France.  Phone: 75-28-55-05.
Date of Introduction:  1994 June.
Ingredients:  With Herbs: Soybeans*, water, leeks*, 
fennel*, celery*, salt, shoyu, sunfl ower oil*, herbs and 
spices*. * = Organically grown: 100% of the total.
Wt/Vol., Packaging, Price:  200 gm. plastic bag.
How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out and 3 
Labels sent by Joel Pichon and Claude Michel. 1996. June 
14. They started to make these products in June 1994. Label 
is a heavy plastic bag (light pink in color). 5½ by 8 inches. 
The company presently makes the following amounts of each 
product (in kg/month): Tofu with Herbs (incl. vegetables, 
parsley, spices) 550, Tofu with Olives (incl. provence herbs 
and parsley) 450, Tofu with Basil 450.
 Note: Tofoulie also makes a non-soy product named 
Tofoulie Panisse Artisinale, which is made from chick pea 
fl our, water, and unrefi ned sea salt.
 Talk with Claude Michel. 1997. March 6. There are 8 
people in this cooperative; all have invested money in it. Joel 
Pichon is the founder. Claude makes tofu and orders new 
equipment.

3885. Traugot, Michael. 1994. A short history of The Farm 
[of Summertown, Tennessee]. Summertown, Tennessee: Self 
published. 78 p. No index. 30 cm.
• Summary: Contents: Early roots: Stephen Gaskin. 
Monday night class: Attention equals energy, Holy Man 
Jam. The Caravan: Busted, we give up acid (LSD), back 
to Tennessee. The Martin Farm: Ina May Gaskin, the fi rst 
garden, busted again. The Farm (Lewis County, Tennessee): 
The Black Swan Ranch, family and sex, households, 
sex and reproduction, natural birth control, gender roles, 
health care and home birth, the farm economy, vow of 
poverty, work, income, the spiritual aspect of economy, 
meetings and services, government, diet–you are what 
you eat (vegetarian diet, soybeans, tofu, tempeh–p. 37-
38), appropriate technology, education–The Farm school, 
the pony crew, recruiting, the Gate, other Farms. Plenty: 
Guatemala, the Soy Project (p. 48). Agriculture on The Farm: 
Florida Farm. Changes: Stephen goes to jail, changes in 
government, mazing Tales of Real Life, causes of the crisis. 
The changeover (from communal living arrangements). 
Political activity: Ragweed Day, the FBI fi le. The Farm 
today: Stephen and Ina May, business and projects on today’s 
farm, Martin Farm 2–the sequel, alumni and networking. 
Community and society: The Farm–Success or failure? 
The Farm children. Names and addresses for contacting 

Farm organizations. Address: 84 The Farm, Summertown, 
Tennessee 38483. Phone: 931-964-2587.

3886. Product Name:  Italian Herb Tofu–Extra Firm.
Manufacturer’s Name:  Twin Oaks Community Foods.
Manufacturer’s Address:  Route 4, Box 169, Louisa, 
Virginia 23093.  Phone: 703-894-4112.
Date of Introduction:  1994 June.
Ingredients:  Organic tofu (water, organic soybeans, nigari), 
minced garlic, minced onion, basil, crushed fennel seed, 
cracked black pepper.
Wt/Vol., Packaging, Price:  8 oz. vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Label with date sent by 
Jon Kessler. 1996. Jan. 29. Twin Oaks Community Foods 
started selling this product in mid-1994 and it is still on the 
market. The herbs are mixed with the curds before pressing. 
It was fi rst sold in bulk in buckets to a health food store in 
Charlotteville, but now it is vacuum packed.

3887. Johnston, Trevor. 1994. Re: Recent developments at 
Bean Supreme Ltd. in New Zealand. Questions answered 
on Soyfoods Center letterhead (dated 27 June 1994) and 
returned to SC on 8 July 1994. 2 p. Plus handwritten note 
with signature on letterhead.
• Summary: In April 1989, in order to expand operations, the 
company moved to its present address in Penrose from its 
former location at 1 Wallingford St., Grey Lynn, Auckland. 
In about Feb. 1990 the company changed its name to Down 
to Earth Natural Products Ltd. in order to try to reposition 
away from a specialty soy identity. However a major 
household cleaner company in New Zealand launched a 
product with the same name, “Down to Earth,” so Trevor had 
to change the company name back to the original name. But 
at the same time the company redeveloped its logos and the 
corporate identity.
 Presently, the company’s best-selling soyfood products 
are Nice ‘n’ Healthy (isolated-based soymilk, launched 
in March 1989), and Lite Licks Dessert (soy ice cream, 
launched in Oct. 1986).
 The company’s brands also include Bio Farm, and Spiral 
Foods. Address: Managing Director, Bean Supreme Ltd., 
P.O. Box 12082, 140 Hugo Johnson Dr., Penrose, Auckland, 
New Zealand. Phone: (09) 590 592.

3888. Vines, Gail. 1994. Cancer: Is soya the solution? New 
Scientist. July 9. p. 14-15. [1 ref]
• Summary: Adding more soya bean products (such as 
soya milk or tofu) to your diet could help to cut your risk of 
cancer–especially if you are a woman.
 Soybeans are rich in vegetable hormones known as 
“phytoestrogens,” so-called because they behave like weak 
estrogens. From an evolutionary viewpoint, these molecules 
are close enough to the shape of the body’s natural hormones 
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that they bind to the estrogen receptors on cells in the human 
body. For this reason, they may be good for you because 
they protect your body from too much exposure to human 
estrogen.
 Estrogen, produced by both ovaries and testicles, “is 
potentially dangerous because it is a potent stimulator of cell 
growth in certain tissues–notably the breast, ovary, uterus, 
and prostate.”
 “A major risk factor for breast cancer is thought to be 
the amount of estrogen a woman is exposed to during her 
lifetime, and hence the number of menstrual cycles she 
experiences. Anything that reduces the number of cycles–
such as late start of menstruation, early menopause or 
pregnancy–lowers the risk of breast cancer.”
 “Soya protein could potentially be as effective as 
tamoxifen in preventing breast cancer.” A large photo shows 
tofu being sold in an Indonesian market.

3889. Bianchini, Gilberto. 1994. Re: Early history of tofu 
and seitan in Italy. Letter to William Shurtleff at Soyfoods 
Center, July 16–in reply to inquiry. 3 p. Typed. [Eng]
• Summary: “I started to make tofu and sell it offi cially in 
October 1979 in Rimini, Italy, at Via Cuoco 9 (Community 
Food). I fi rst learned how to make tofu in London at the 
Community Health Foundation, Old Street 98, in 1976 
or 1977. Then I gained additional experience in making 
Japanese-style nigari tofu from Centers and individuals in 
France and Belgium. I fi rst visited the United States in late 
1978 and early 1979. On 9 Feb. 1979 I visited you [William 
Shurtleff and Akiko Aoyagi] at New-Age Foods Study 
Center in Lafayette, California, having a good impulse in 
tofu pioneering, to talk about making tofu in Italy.
 “In 1980 I visited a friend, Mr. Franco Pagliano, in 
Milan; that city had many Chinese restaurants. Mr. Pagliano 
had learned how to make tofu from Mr. Roland di Centa, 
who was supplying these Chinese restaurants with a small 
quantity of tofu (he made it the Chinese way, with calcium 
sulfate), but he was soon forced to stop production because 
he had diffi culties producing, unoffi cially without the proper 
permits, in his apartment. It was a really good experience for 
me to get to know Chinese and Japanese people; Franco was 
very skillful and shared many secrets with me. Then after 
several months he called me to say that he was going to stop 
tofu production and that he could introduce me to his clients–
which he did, including a Japanese restaurant, Suntory Italia, 
which had not previously accepted his Chinese-style tofu. I 
had contacts in Milan and met Mrs. Giovanna Mazzieri at a 
conference in Milan, where tofu was presented to the public 
and the press, together with the Italian Chefs’ Association. I 
remember that on that occasion I fi rst had a large number of 
tofu kits sold through Mrs. Mazzieri.
 “I survived fi nancially making tofu for the fi rst 
couple of years. I sold my tofu to the Chinese restaurants 
of Milan, driving there once a week from Rimini in my 

small refrigerated car (280 km each way). I soon got tired 
of the trip, but actually I was motivated and satisfi ed and 
full of curiosity for the Chinese and Japanese atmosphere. 
Meanwhile, I was stopping to deliver my tofu at all of the 
macrobiotic and natural food shops and restaurants along 
the way (in Cesena, Forlì [Forli], Faenza, Bologna, Modena, 
Reggio Emilia, Parma, etc.). During those years I did 
promotion for soyfoods, including cooking classes.
 “In July 1982 I attended the Soyfoods Conference in 
Seattle, Washington (we met again) because of my interest in 
large-scale production and in making a report on soyfoods, 
together with a lady dietitian from Bologna (I forget 
her name) supported by the University of Bologna. She 
continued introducing the many good qualities of soyfoods 
to those in her fi eld, medical doctors and nutritionists. For 
more information on this, contact the Sunsoy Food company 
in Bologna.
 “After my 1982 trip to the USA (now having with 
me color slides, literature, and information), I developed 
contacts with the largest food distributing company in Italy, 
Coop Italia, but the people in charge believed that it was too 
early to distribute tofu widely in Italy–the market was not yet 
ready... maybe in the future. Even though they were open to 
innovative ideas, the negative answer was disappointing.
 “I remember there was a time in 1983 when I had the 
luck of meeting a Japanese girl, Fusako Aoki, who was just 
passing through Rimini–a very rare occasion. She helped 
me in tofu-making classes for about 3 months, in Rimini 
and other cities. Meanwhile many people visited me to learn 
about making and selling tofu (future competitors)!
 “I had enough technical skills to develop and build 
(mostly by myself) a stainless steel continuous open-air 
steam cooker (not pressurized! a secret for good tofu), a 
second-hand Weston (from the USA) vibrating screen, a 
good stainless steel hammer mill. This was really good 
equipment for those times, the only equipment of its kind in 
Italy that I knew of.
 “I was in charge of everything–production, sale, 
promotion, and new product development. Unfortunately I 
was not able to grow from the individual to the team aspect 
of the work. I exhausted myself, ending production in June 
1988. In that year I was supplying centers in cities like 
Rome, Firenze [Florence], Torino [Turin], Bologna, Treviso, 
and Ravenna–mostly in northern and central Italy. The 
demand was growing and it reached the point that in places 
like Florence, Rome, and Torino people started companies 
to make soyfoods. At that point, I could survive only by 
diversifying products, improving packaging, moving into a 
larger factory at a new location, and expanding the company 
and the number of employees.
 “I could not do this, and after a project of moving in 
Toscana near Florence, to live and work there, I had to 
discontinue my activities. The other reason was that my 
family was growing rapidly; I had 2 children in 1985 and 
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1987, and I did not want to jeopardize or endanger my 
family’s personal fi nancial situation. Looking back, I think 
I made the right choice, but I feel good when someone 
remembers me for my good tofu. I sold my equipment at 
a low price to a company named Food for All in Verona, 
then helped them with my knowledge of making and selling 
tofu. They are connected to the Ananda Marga Society, are 
supporting activities in India, and are really nice people.
 “While in business, I was producing: Tofu (vacuum 
packaged or in bulk), tofu spreads (various fl avors), tofu 
burgers, tofu mayo (fresh or long-life, in glass jars), seitan, 
seitan burgers, spreads, soymilk (sometimes, and only 
fresh), and various tofu desserts (fresh and perishable). I 
only made small batches of tempeh, for personal use and 
experimentation (not sold commercially) using cultures from 
the USA. Near the end of my activities, I produced 400 kg 
(and up to 600 kg) of tofu (base product); offi cially I had 
only one (maximum two) part time workers, with good help 
from my relatives.
 “The only company (apart from the person of Mr. 
Pagliano) I know that made tofu before I did was the 
Poporoya company in Rome, which produced and sold it at 
his branch in Milan, the Poporoya-shop, a Japanese shop.
 “People introducing soyfoods in Italy were the 
macrobiotic centers: Mr. Ferro Ledvinka from Rome, Mr. 
Alois Grassany from Bologna, and Mr. Roberto Marocchesi 
from Torino.
 “I still see an opportunity in the future for making and 
selling tofu and tofu products in Rimini; this would be for me 
and my friends, but it would work only if it was connected 
with a larger project of a vegetarian cultural center. Who 
knows? Now I am a ‘natural wood’ carpenter.” Address: Via 
Cuoco 9, 47037 Rimini, Italy.

3890. 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 offi cial justifi cation 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 fi rst 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 
Pacifi c 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.

3891. Product Name:  Mushroom Pâté, and Chestnut and 
Red Wine Pâté.
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Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  Units 1-2, Portishead Business 
Park, Portishead, Bristol, BS20 9BF, England.  Phone: (275) 
818448.
Date of Introduction:  1994 July.
Wt/Vol., Packaging, Price:  113 gm tray. Retails for £0.90 
(7/94, England).
How Stored:  Refrigerated.
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1994. Summer, p. 5. “Cauldron Foods introduces 
new patés.” As part of their new line of vegetable patés, 
Cauldron has launched two varieties containing soya as 
an ingredient. Mushroom Pâté contains ground soybeans, 
and Chestnut and Red Wine Pâté contains soy sauce. The 
products are sold in major UK supermarkets and health food 
shops. A photo shows four packaged products.

3892. Dwyer, Johanna; Goldin, B.R.; Saul, N.; Gaultieri, 
L.; Barakat, S.; Adlercreutz, H. 1994. Tofu and soy drinks 
contain phytoestrogens. J. of the American Dietetic 
Association 94(7):739-43. July. [45 ref]
• Summary: Phytoestrogens, compounds with weak 
estrogenic activity such as isofl avones, coumestans, and 
resorcyclic acid lactones (lignans), are found in several 
dozen plants eaten by humans, including some soy products. 
As the intake of soyfoods rises in the American diet, the 
activity of phytoestrogens may reach biologically effective 
levels. Phytoestrogens appear to have both estrogenic and 
antiestrogenic activity. They may also help prevent cancer. 
“Anticancer activity has been demonstrated by inhibition 
of tumor cell growth. Also, they appear to act in other ways 
that may inhibit tumor formation and growth, including 
inhibition of tyrosine kinase; inhibition of cell growth 
stimulated by epidermal growth factor; inhibition of steroid 
aromatase kinase and of DNA topo-isomerase; elevation of 
sex-hormone-binding globulin; and possibly lowering of 
endogenous estrogen levels.”
 Of the various products tested, tofu contained the 
highest level of isofl avones. Different brands of tofu contain 
from 73.0 to 97.5 micrograms per gram (wet weight) of 
the phytoestrogen daidzein and 187.4 to 215.9 micrograms 
of genistein per gram. By comparison, the soy drink First 
Alternative (made by Protein Technologies International 
of St. Louis, Missouri) contains only 7.0 micrograms 
of daidzein per gram of weight and 21.0 micrograms of 
genistein. The two soy-based specialty formulas tested were 
nearly devoid of these two isofl avones.
 The tofu products tested were: Kikkoman fi rm, 
Nasoya soft, Azumaya soft, and Vitasoy silken. The soy-
based specialty formulas were Jevity Isotonic, Enrich, and 
Glucerna–each made by Ross laboratories, Columbus, Ohio.
 Note: What is the isofl avone content of a typical 130 gm 
serving of tofu? 9.5 to 12.7 mg of daidzein and 24.3 to 28.1 
mg of genistein.

 A sidebar (p. 741) features an interview with Johanna 
Dwyer, DSc, RD and Nora Saul, MS, RD (both women); 
their hospital happens to be located in Boston’s Chinese 
community. “Journal: What are phytoestrogens? How do 
they function? Dwyer: Phytoestrogens such as isofl avonoids 
and lignans, are compounds found in certain plants that 
are inherently active or are converted by human intestinal 
microfl ora into biologically active, hormone-like substances. 
Phytoestrogens exert weak estrogenic activity, most likely 
attributable to their ability to activate estrogen receptors 
in cells such as those in the vagina, uterus, and mammary 
glands. Depending on the biological environment and their 
chemical structures, phytoestrogens can function as either 
estrogens or antiestrogens.
 “For example, in premenopausal women, who have 
high levels of circulating estrogens, phytoestrogens may 
function as antiestrogens. This is because phytoestrogens 
that bind weakly at estrogen receptor sites may compete for 
a place on the estrogen receptors with endogenous estrogens, 
which have much stronger affi nity for the receptor sites. On 
the other hand, in postmenopausal women, who have low 
levels of endogenous estrogens, phytoestrogens may function 
as estrogens. Although phytoestrogens only bind weakly 
at estrogen receptor sites, there is little other estrogen in 
circulation, so phytoestrogens do bind to estrogen receptors 
At present, however, this explanation is based on hypotheses 
and must be tested.”
 “Journal: Why are these substances important 
biologically? Dwyer: A growing body of research suggests 
that phytoestrogens may reduce risks of certain cancers, 
especially hormone dependent diseases such as breast and 
prostate cancers.” Address: 1. Prof. of Nutrition at the Tufts 
Univ. Schools of Medicine and Nutrition and director of 
the Frances Stern Nutrition Center, New England Medical 
Center, Boston, Massachusetts.

3893. Lightlife Foods, Inc. 1994. You’ll sell a lot more 
meatless burgers–once you see the light (Ad). Natural Foods 
Merchandiser. July. Insert glued in after p. 72.
• Summary: This full-page, back-to-back, color ad insert 
shows the new Lightburger from Lightlife. It is sandwiched 
between two buns, with all the trimmings on a wooden plate. 
Address: P.O. Box 870, Greenfi eld, Massachusetts 01302. 
Phone: 1-800-274-6001.

3894. Product Name:  [Tofu, Tempeh, Soymilk, Okara 
Croquette, Soy Ice Cream].
Manufacturer’s Name:  Nutrem Soy Shop.
Manufacturer’s Address:  Managua, Nicaragua.
Date of Introduction:  1994 July.
New Product–Documentation:  John Gabriel. 1995. Plenty 
Bulletin (Summertown, Tennessee). 11(3):4. Fall. “A Plenty 
volunteer in Nicaragua writes.”
 Chuck Haren. 1995. Nov. 8. SoyaScan Notes. 
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“Soyfoods, Soynica, and Nutrem Soy Shop in Nicaragua” 
(Interview).
 Note: This is the earliest known commercial soy product 
made in Nicaragua.

3895. Rattenbury, Jeanne. 1994. Answers about aluminum 
[packaging for soymilks and tofu]. Vegetarian Times. July. p. 
26, 28.
• Summary: D.P.S. of Phoenix, Arizona, writes: “I’ve 
been wondering about the aluminum content of soymilks, 
juices and tofus that come in aluminum-lined paperboard 
containers. What is the aluminum level of these products? 
How safe are they to consume? Also, what about aluminum 
cookware? I’ve heard confl icting things about its 
contributing role in Alzheimer’s and other illnesses.”
 Ans: “The fi rst thing to know about aluminum is that 
you can’t avoid it. The third most common element found 
in the earth’s crust (after hydrogen and silicon), aluminum 
circulates in the dust in the air we breathe. Plants also 
inevitably absorb aluminum from soil and pass it along 
to their fruits and vegetables. Aluminum has no known 
physiological function; our kidneys do a good job of 
fi ltering it out of our systems before we absorb much of 
it. The U.S. Food and Drug Administration (FDA) has set 
no recommended dietary allowance (RDA) for aluminum 
intake, nor has it set any ceiling on the maximum amount of 
aluminum considered safe to ingest.”
 To be on the safe side, it may be best not to cook in 
aluminum pots–especially when cooking acidic foods such 
as tomatoes.
 The current scientifi c consensus concerning Alzheimer’s 
is that it is not necessary to take any extra ordinary steps to 
avoid aluminum in one’s diet or otherwise.

3896. Simms, Kelly. 1994. Re: Soy’s bad rap (Letter to the 
editor). Vegetarian Times. July. p. 8.
• Summary: The writer explains that she is a day-care 
provider who recently signed up to participate in a childcare 
food program which is funded by the USDA and the 
Michigan Dept. of Education. The program is designed to 
reimburse day-care providers for serving healthful meals and 
snacks to children.
 “To ensure that the meals are healthful, guidelines 
are designed to require a provider to pattern the food 
components of a meal after the Food Guide Pyramid. 
Providers are also given a long list of unacceptable foods, 
which supposedly meet no nutritional need.” The provider 
will not be reimbursed for the meals if they include any 
unacceptable foods. This list includes tofu, imitation milk 
(like soy beverages and infant formula, except in the case of 
allergies), and dairy substitutes (like soy cheese).
 “Any program that allows the breading on a corn dog 
to count as a grain component but considers tofu to have no 
nutritional value at all is suspect. This food program really 

misses the mark, and I do feel slighted that as a provider, I 
cannot with a clear conscience participate in it. Give them a 
tofu covered stick for me.” Address: Lansing, Michigan.

3897. Soyafoods (ASA, Europe). 1994. U.S. soyfoods 
consumption predicted to grow. 5(2):3. Summer.
• Summary: A U.S. study titled An economic analysis of 
the use of soybeans as human food predicts that domestic 
increases in consumption of soyfoods could use an additional 
100 to 240 million bushels of soybeans each year. The study 
was conducted for the North Central Soybean Research 
Program by researchers at Agricultural Education and 
Consulting in Savoy, Illinois (Phone: 217-352-1190).
 The study found that the following food categories 
which have the greatest potential to use soya as an ingredient 
(listed in descending order of projected use levels): (1) Flour 
products–bread, bakery products, pasta, and pizza dough. 2. 
Meat products–ground beef and processed meats. 3. Dairy 
products–liquid milk replacements, processed cheeses 
and yogurt. 4. Snack foods–crisps, extruded snacks, snack 
nuts and meat snacks. 5. Soyfoods–tofu, soymilk, tempeh, 
soy sauce, and miso. 6. Fresh vegetables–green vegetable 
soybeans.
 However there will be tradeoffs. For example, increased 
use of soya to make meatlike products will ultimately lead 
to less need for soybean meal to feed livestock animals. But 
overall, the researchers believe that net crop income, at least 
for the North Central Region of the United States, will rise 
from nearly 8% to over 30%.

3898. Product Name:  Soyco Tofu [Hi-Protein Firm, Tasty, 
Thai, Japanese].
Manufacturer’s Name:  Soyco Soyfood Product [Nutrisoy 
Pty. Ltd.].
Manufacturer’s Address:  255 Forest Road, Arncliffe 2205, 
NSW, Australia.  Phone: 02-9695-7755.
Date of Introduction:  1994 July.
Ingredients:  Thai: Organic soybean, water, soy sauce, 
sunfl ower oil, spices, herbs, natural coagulant (magnesium 
chloride).
Wt/Vol., Packaging, Price:  200 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 July 1994. Thai: Green, orange, 
yellow, red and black on pale white.

3899. Product Name:  Tofu Squeeze.
Manufacturer’s Name:  Unique Utensils (Product 
Developer-Marketer).
Manufacturer’s Address:  P.O. Box 3112, Littleton, CO 
80161.  Phone: (303) 797-6724.
Date of Introduction:  1994 July.
Ingredients:  Stainless steel.
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New Product–Documentation:  Spot in Vegetarian Times. 
1996. Nov. p. 16. This unique stainless steel utensil squeezes 
the excess moisture out of tofu. It locks the tofu into place 
with adjustable notches for desired consistency. A color 
photo shows the product pressing tofu.
 Talk with Cindy Ellingboe of Unique Utensils. 1996. 
Nov. 1. This product was invented and designed by her 
husband, Bruce Ellingboe, and launched in about July 1994. 
It is made by a local craftsperson. The cost is $9.95 + $3.50 
shipping = $13.45 total. Since 1994 it has been sold mostly 
at a few natural food stores in Colorado (especially Alfalfa’s 
Market). Unique Utensils is a small family business, run out 
of their home, and this is their only product.

3900. Vegetarian Journal (Baltimore, Maryland). 
1994. Vegetarian action: Hospital employees promote 
vegetarianism at their workplace. July.
• Summary: “Andy Lefkowitz is a clinical coordinator in 
the social work department of Pennsylvania Hospital. On 
numerous occasions Andy has distributed materials produced 
by The Vegetarian Resource Group at events held in the 
hospital.
 “This year, for National Nutrition Month (held each 
March), Mr. Lefkowitz encouraged the hospital’s cafeteria 
staff to offer vegetarian entrees each week. Among the dishes 
offered were pasta and vegetables marinara, hearty macaroni 
stew and vegetarian chili (both from VRG’s quantity recipe 
packet), and vegetable tofu lo mein. The entrees were a big 
hit.
 “In April the hospital held a ‘heart-healthy’ fair 
and Andy made certain that vegetarian materials were 
distributed. He also provides the cooking staff at the hospital 
with vegetarian literature and according to Andy they are 
‘eating them up,’ so to speak.
 “Julie Hoskins, M.S., R.D., is a Clinical Nutrition 
dietitian at the Carolinas Medical Center in Charlotte, North 
Carolina. Her primary position is in the area of renal (kidney) 
disease. Julie has been a vegetarian for over 19 years and is 
well-regarded as the hospital’s resident expert on the subject 
of vegetarian diets.
 “The dietary department at Carolinas Medical Center 
consists of a progressive group of professionals who have 
facilitated positive changes in the food service system at 
the hospital and educated the hospital community about 
vegetarian diets. The food service director and dietitians, for 
instance, have responded to the increased interest in lower 
fat, plant-based foods by increasing the number of vegetarian 
options in the hospital’s employee cafeteria as well as on 
the patient menu. Vegetarian items offered in the cafeteria 
include pasta primavera, vegetarian chili, colcannon (a 
casserole made with cabbage, carrots, potatoes, and onions), 
black bean soup, and veggie burgers. The patient menu now 
includes chili, a Cajun bean and rice cold plate, a vegetarian 
hoagie and macaroni and cheese (two admittedly high fat 

items), and cooked dried beans.
 “During National Nutrition Month in March of this year, 
CMC’s dietary department hosted a one- day vegetarian 
booth for hospital employees and visitors. Materials provided 
by The Vegetarian Resource Group were distributed at the 
table and vegetarian foods were available for taste-testing. 
The hospital chef prepared recipes from Simple, Lowfat 
& Vegetarian, and two copies of the book were raffl ed for 
a free employee give-away. Response to the booth was 
tremendous.”

3901. Yves Veggie Cuisine. 1994. The meatless alternative: 
Tasty, wholesome, and convenient (Ad). Vegetarian Gourmet 
(Montrose, Pennsylvania) No. 10. Summer. Inside back 
cover.
• Summary: The full-page color ad features Yves Veggie 
Wieners and Yves Burger Burgers. The two products are 
shown on a plate, ready to serve, and the attractive package 
for each product is displayed. “Try our complete line of 
products: Burger burgers, Veggie wieners, Tofu wieners, 
Chili dogs, Deli slices, Garden vegetable patties, Garden 
patties with mushrooms and fi ne herbs, Veggie Pepperoni. 
The perfect complement to today’s active lifestyle.” Address: 
Vancouver, BC V6A 2A8, Canada.

3902. Mann, Les. 1994. Wonder bean: Soy products are 
everywhere. Herald (Wayne, Nebraska). Aug. 2.
• Summary: “I refuse to be surprised anymore by what new 
uses researchers fi nd for the versatile soybean. Its the wonder 
plant... Soybean breast implants won’t go down in history 
as the most vile product to come from soy research. No, that 
distinction must go to tofu–it is horrid tasting, gelatinous 
globs of soybean curd that is commonly served as food in the 
Orient.”

3903. Economist (London). 1994. Soya coming: Joint 
ventures in China (Shenzhen). Aug. 6.
• Summary: Even when they have local expertise and a good 
joint-venture partner, foreign companies fi nd it diffi cult to 
invest successfully in China. The perils of trying to open 
a joint-venture factory in China include ever-changing 
government laws, promised infrastructure that fails to appear, 
hidden political agendas, phantom night shifts making 
products the foreign partner never sees, and corruption that 
often reaches up to the most senior offi cial. It is frustrating, 
but the prospect of being left behind still draws in foreign 
fi rms–”like moths to a fl ame.” So says Winston Lo, chairman 
of Vitasoy, a Hong Kong fi rm with a history of making 
drinks that dates back to 1940. In addition, Mr. Lo is operator 
of one of the more successful joint ventures in China, and 
has learned to sell its products worldwide, fi rst to overseas 
Chinese, but increasingly now in natural and health food 
stores in America (where the company is the largest tofu 
manufacturer).
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 Vitasoy currently makes more than 400 million packs 
of drinks a year, 70% of them sold in Hong Kong and the 
rest exported. During the year ending 31 March 1994, the 
company made a net profi t of HK$250 million (US$32 
million) on sales of almost KK$1.2 billion.
 Like others, Vitasoy has been beguiled by the immense 
profi ts that the Chinese market seems to offer. The average 
Chinese consumes only 4 liters of non-alcoholic drinks 
a year, vs. 60 liters per person in Hong Kong. Vitasoy 
has cautiously chosen as its base the southern province 
of Guangdong, next to Hong Kong, where many people 
know Vitasoy’s products–which they can see advertised on 
television. Vitasoy now owns 70% of a new US$16 million 
plant just across the border in Shenzhen; the rest is owned 
by Guang Ming Farm, a state-owned enterprise controlled by 
the Guangdong provincial government. Four production lines 
are already running at this new plant, and six more are to be 
added before the end of 1994, giving a capacity of 620,000 
packs of drinks a day. Mr. Lo has found that the hardest part 
of doing business in China is choosing the right partner, one 
who is resourceful, co-operative, and fair.
 Vitasoy’s relationship with Guang Ming began in 1979, 
when Vitasoy contracted to ship a herd of New Zealand 
dairy cows to China, install modern milking and processing 
equipment, and train the staff. In return, Vitasoy was given 
the right to market most of the fi rm’s output in Hong Kong 
and Macau [or Macao; a Portuguese overseas territory]. This 
joint venture has expanded into a 6,000 acre ranch with a 
herd of 6,300 cows. Vitasoy claims half of Hong Kong’s 
market for fresh milk.
 Investors from Hong Kong account for about 80% of 
the investment in Guangdong province. But they seem to be 
getting tired of the many problems with doing business in 
China; the number of new joint-venture projects approved 
in the province fell by one third in the fi rst 5 months of 
this year, compared with the same period last year. Unless 
China’s central government is more welcoming to long-term 
investors like Vitasoy, “the moths circling its fl ame may soon 
look for safer fl ying space.”

3904. Robesky, Fujie. 1994. Fuji Fresh Tofu Co. of San Jose 
is for sale for $80,000 (Interview). SoyaScan Notes. Aug. 9. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Fujie is interested in buying a tofu company. 
When she went to visit this company in Japantown of 
San Jose, she discovered that it is for sale for $80,000. 
Apparently the present owner, Linda Lam, is planning to 
return to her homeland, Vietnam.
 Talk with Fujie Robesky. 1995. May 16. Apparently 
Linda Lam’s daughter has taken over the company and is 
now running it.
 Television broadcast on JTN Local News (Lafayette, 
California; 5 Sept. 1995 7:25 a.m.). Linda Lam still owns 
Fuji Tofu Co., which makes: Ginger syrup tofu pudding, 

Tofu egg rolls, Tofu steamed buns, and Seasoned yuba. They 
want to open a tofu vegetarian restaurant. Address: Hedge 
Computer Co., 1616 W. Shaw Ave., Suite B-3, Fresno, 
California 93711. Phone: (209) 226-3991.

3905. Scovronick, David. 1994. Re: History of Ithaca Soy 
in Ithaca, New York. Letter to William Shurtleff at Soyfoods 
Center, Aug. 14. 4 p. Handwritten.
• Summary: David opened his company 14 years ago, 
inspired by reading The Book of Tofu. He built the shop 
himself and did virtually all of the maintenance and repair 
work that was required. The company eventually produced 
over 2,000 lb/day of tofu and tofu products. “And all of 
it was made by hand, using time-honored and traditional 
techniques that were so beautifully encouraged by your 
writing and by Akiko’s illustrations.
 “Last summer, when I rather unexpectedly received 
notice that I would have to relocate the shop, I decided that 
perhaps my time as a business owner and tofu maker had 
come to an end and that it was time for me to move on in 
life. In April of this year I sold the business to a Chinese 
restaurant owner who was one of my best customers and who 
was also looking for a change in his life. Since then I have 
been training him and his staff to make tofu using the same 
traditional methods that have worked so well for me over the 
years. During this process I have come to realize how much I 
enjoy teaching the art of tofu making.” He would like to fi nd 
a way to continue to do so.
 Talk with David. 1994. Oct. 20-21. The shop, now 
owned by Michael Pan and renamed Ithaca Tofu, reopened in 
August 1994 at 23 Cinema Drive, Ithaca, New York 14850. 
Phone: 607-266-0446. Michael fi rst started making tofu 
at this new address. He lost some distributors during the 6 
months that the shop was closed from March to August 1994. 
David is now practicing Tibetan Buddhist meditation with 
Tibetan monks in Ithaca. He would like to travel to India, 
work with Tibetans at the tofu shop in Dharmasala, then 
perhaps travel to southern India to teach Tibetans there how 
to make tofu.
 Talk with David. 2001. Oct. 2. He calls. Michael Pan, a 
Chinese-American from Taiwan, did not chill the water for 
his bulk tofu, so it spoiled quickly. The health department 
was soon on his case. David worked at the natural foods 
co-op in Ithaca; as Michael’s largest customer, he was able 
to watch the tofu quality decline. Michael closed the shop 
last month. David would like to re-start it. Address: Box E, 
Ithaca, New York 14851. Phone: 607-564-9326.

3906. Fellman, Louis. 1994. History of pioneering work with 
tofu cheesecake, Sprucetree Baking Co., and Soy Delites. 
Part I (Interview). SoyaScan Notes. Aug. 19. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Louis played a major role in developing 
America’s fi rst commercial tofu cheesecakes–which were 
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named Tofu Cream Pies and were delicious. The product was 
originally developed by Sprucetree Baking Co. in Maryland. 
From the outset, it was sold with two different toppings: 
Blueberry and strawberry. Louis was not with Sprucetree 
when the product was launched in about 1976 by Howard 
Grundland, who started and owned Sprucetree on Belair 
Road in Overlea, a suburb of Baltimore, Maryland. Several 
people helped Howard start the bakery, including Murray 
Snyder and Norman Zweigel. Louis does not know who fi rst 
had the idea for the tofu pies and who developed the fi rst 
recipe.
 Louis started working at Sprucetree right after the fi rst 
East Coast Macrobiotic Summer Camp in about August 
or September 1977. [Note: In Oct. 1973 Sprucetree began 
operations on Belair Road in Overlea.] Sprucetree was 
making the tofu pies when Louis arrived in 1977 but it was 
only one of about 30 baked goods (including bread, cookies, 
other desserts, etc.) that they sold. Louis left Sprucetree 
twice. The fi rst time was 6-8 months after he fi rst arrived; he 
was lured back to New York City by Jim Guido, who used 
to own two East-West restaurants in the city. Louis worked 
there as a baker, and made tofu pies (which he now called 
“Tofu Cheesecakes”) for the restaurant. He made many tofu 
cheesecakes and improved on the original recipe. John and 
Yoko Lennon used to come in to the restaurant (on 74th 
Street and Columbus Ave.) almost daily and enjoy Louis’ 
tofu cheesecakes. The restaurant was crowded every night 
and was one of the hot, chic places to eat on the Upper West 
Side. Louis hired Alan Hoffman to be his assistant at the 
East-West restaurant. Alan later became the baker at Souen.
 In about June 1978, after about 6 months in New 
York City, Louis returned to Sprucetree. He helped fi nance 
Sprucetree’s move across town from Belair Road to 4105 
Aquarium Place at Reisterstown Road in Baltimore. The 
company continued to make its tofu pies and other baked 
goods. In late summer of 1980 Louis found a new job as 
production manager at Erewhon Natural Foods. So he 
moved to Boston, Massachusetts, and soon hired Alan 
Hoffman (a baker at the Souen restaurant, who baked tofu 
cheesecakes using Louis’ recipe) to be his assistant. Within 
18 months he was married, with a child on the way, and 
Erewhon had declared bankruptcy. Next he worked briefl y 
for Great Eastern Sun in North Carolina. Louis and his 
family moved to New Jersey where his mother was living. 
There he took jobs to make money, such as selling cars. At 
this time Tofutti was becoming famous; Louis (now living 
at 436 Jefferson Ave., Staten Island, New York) considered 
opening a tofu shop that made fresh tofu in New York City. 
He and Alan Hoffman even looked at some locations for the 
tofu company. While waiting for customers to come into 
the car showroom, he planned a company to make tofu pies 
which would be profi table and widely distributed. He found 
some friends who had a food shop in northern New Jersey 
with an oven and mixing machines. In 1983 Sprucetree 

stopped making tofu pies/cheesecakes. Continued. Address: 
Abraham’s Natural Foods, P.O. Box 4201, Long Branch, 
New Jersey 07740. Phone: 908-229-5799.

3907. Fellman, Louis. 1994. History of pioneering work with 
tofu cheesecake, Sprucetree Baking Co., and Soy Delites. 
Part II (Interview). SoyaScan Notes. Aug. 19. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: So in about January 1985 Louis started a 
company named Soy Delites, Inc. that made nothing but tofu 
pies. Several friends invested money. “I did what a lot of 
people do. I took every credit card and maxed it out to the 
limit, then got on my knees and prayed every night. We went 
through some trials and tribulations like many companies 
do.” At fi rst he sold only whole pies, but then he realized he 
needed to sell packaged, individual serving. Eventually he 
found a company that made little wedge-shaped containers 
for pie slices. Louis moved his business into a bagel bakery 
in Matawan, near where he was living. Then Louis started 
baking the pies in little round 6-ounce tins with a little plastic 
lid on each. With a nice label and the new size, the product 
started selling well. He also made 6-inch pies for people who 
wanted something bigger. Fillings included banana-almond, 
carob-coconut, and mint carob chip. Toppings included 
strawberry, blueberry, raspberry. Richard Worth, who started 
Sorrel Ridge, made very thick batches of his preserves in 
3-gallon containers as toppings for his tofu pies. When 
Richard left the company, it became very diffi cult to get a 
good topping that Louis did not have to cook.
 Neshaminy Valley distributed the product from the 
outset, and a Boston distributor back-hauled the tofu pies to 
Boston, Massachusetts, where they sold well at Bread-and-
Circus. But Louis couldn’t get his products into supermarkets 
or mass market stores. He was making a very modest living, 
but the satisfaction was there. Eventually Louis bought his 
own shop for Soy Delites at 568 Broadway, Long Branch, 
New Jersey. Then he started distributing Mediterranean 
foods (hummus, tabbouleh) made by another company.
 In about 1988 Mark Brancato, who had a concession 
at the Delacorte Theater–free Shakespeare in the Park, 
approached Louis and they worked together to develop 
improved Mediterranean foods. Louis made these foods 
and fi rst sold them to Mark in the summer of 1988. Then he 
took some samples to some of his customers. “They loved 
them. They didn’t want the brand I was distributing any 
more.” The demand kept increasing. Meanwhile, Louis was 
having problems getting delivery of tofu from Nasoya. So he 
started buying his tofu from Jeff Connerton of Fresh Tofu in 
Easton, Pennsylvania. The quality was inconsistent. Finally 
he looked at the who situation and realized that the tofu pies 
were not carrying their own weight. So he let them die. Louis 
made his last tofu pie in about 1988-89.
 The tofu cheesecakes sold well, but there were several 
problems in making them profi table. First their production 
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required a great deal of labor and therefore were not as 
profi table as Louis had hoped they would be. Second, the 
packaging was diffi cult because each pie was so delicate. 
He sold them refrigerated, but some stores kept them in the 
freezer, which hardly changed the quality at all. They were 
distributed by several distributors–but not by enough of 
them.
 What are they keys to selling tofu cheesecakes 
profi tably? (1) Find a good source of high quality, reasonably 
priced tofu, ideally one that has kosher certifi cation. Find 
an acceptable sweetener. Maple syrup makes by far the 
most delicious tofu cheese, but it is too expensive. So Louis 
used honey, which he detests, both in terms of fl avor and 
philosophy. Rice syrup is not sweet enough. Rice syrup, 
brand-named Rice Nectar, is now very readily available on 
the East Coast, made by T&A Gourmet. Perhaps a mixture of 
maple syrup and Rice Nectar would make a good sweetener. 
(2) Use the proper mixer and blade to make the tofu fi lling 
very smooth; Louis used a Stefan model made in Germany, 
not a Hobart VCM. (3) Develop good packaging for the 
product. (4) Get good distribution for the product, which 
hinges very much on the packaging, freshness, and shelf life.
 In 1992 Louis changed the name of his company 
to Abraham’s Natural Foods, whose main products are 
Mediterranean-style foods like hummus, tabbouleh, baba 
ganouj, etc. The market for these latter types of foods was 
much larger than the market for tofu pies. For a while he 
made both the tofu pies and the Mediterranean-style foods. 
Louis’ partner from Sprucetree, Howard Grundland, went 
out of business (he was divorced, and moved), so Louis took 
over the production of Howard’s Sweet Rice Cookies (made 
with a fl our from mochi / glutinous rice). The original recipe, 
which is macrobiotic, came from Aveline Kushi or Murray 
Snyder. But the tofu pies were not as profi table as Louis 
had hoped they would be. So the demand for the hummus 
and other products basically squeezed out the tofu pies. The 
Bridge (in Middletown, Connecticut) is now a distributor of 
Louis’ products. Few companies can survive on one product: 
The companies that make Tabasco Sauce, Pepsi, and Coca-
Cola are exceptions.
 Louis still pays Howard a small royalty on the 
Sprucetree Sweet Rice Cookies–which are still selling very 
well. As of Aug. 1994 Howard Grundland can be reached at 
410-239-9791. Murray Snyder (phone: 212-308-3818) is in 
Manhattan, New York, running a macrobiotic center where 
he does teaching and consulting. Mark Medoff was planning 
to go to law school. Louis has been out of the organized 
macrobiotic scene for years. Address: Abraham’s Natural 
Foods, P.O. Box 4201, Long Branch, New Jersey 07740. 
Phone: 908-229-5799.

3908. Dovgan, Alexander; Dovgan, Tamara. 1994. Re: 
Interest in making tofu and tempeh in Russia. Letters to 
William Shurtleff at Soyfoods Center, Aug. 18-22. 3 p. 

Handwritten. [Eng]
• Summary: Alexander and his family (wife Tamara and 
daughter Sasha) are Russian Canadians who came to Canada 
almost 5 years ago. “First of all, thank you for your books 
and we learnt a lot with them and they helped us to survive 
with a very small amount of money! We plan to return to 
the Soviet Union and we have a dream to start our own tofu-
tempeh business, as it would help so many to regain their 
health and save animals, the environment, etc. We were very 
unhealthy as we had very poor nutrition in Moscow partly 
because of total ignorance as the grains and legumes were 
widely available but nobody knew anything about sprouting, 
combining, etc.
 “We always make our own tofu, and now we are trying 
to make tempeh and to bake okara breads using whey, etc.”
 Tamara is a professional pianist, who works in the Opera 
Theater and in the Yamaha School of Music. Alexander is a 
photographer. They are both lucky to have jobs now.
 Bill Shurtleff of Soyfoods Center suggests that they 
talk with Jon Cloud, which they do, and meet Alexander 
Podobedov. He sends them photocopies of articles about the 
SoyaCow in Russia.
 Letter No. 2. Alexander is concerned that soyabeans 
are not available in Russia “as they were used only to make 
chocolate and oil.” They have saved some money in Canada 
but they have no place to live in Moscow since their family 
moved to the USA. “That’s why we’re thinking about 
starting in St. Petersbourg, as its cheaper and its one of the 
most beautiful cities... Sasha makes Russian tofu at home 
(it’s hard and cheeselike with herbs) as Russians wouldn’t 
eat traditional plain tofu. But all our Russian and Canadian 
friends like it, so we’d be happy to be pioneers in that fi eld in 
our native land.”
 Letter No. 3. Sasha plans to go to Moscow soon to 
fi nd out everything about soybeans. Their 6-month-old son, 
Daniel, likes tofu very much. Address: 2350 Dundas West 
#2813, Toronto, ON M6P 4B1, Canada. Phone: (416) 534 
8896.

3909. Product Name:  Firm Tofu.
Manufacturer’s Name:  Atlantic Soy Products.
Manufacturer’s Address:  311 Lancaster St., Saint John 
West, NB E2L 1J8, Canada.  Phone: 506-693-6432.
Date of Introduction:  1994 August.
New Product–Documentation:  Talk with Peter Olive, 
owner, who phones from Canada. 1994. Aug. 28. He started 
making tofu in Aug. 1994. He makes only fi rm tofu.
 Note: This is the earliest known commercial soy product 
made in New Brunswick, Canada.

3910. Lee, Hun Joo; Hwang, In Kyeong. 1994. [Textural 
characteristics and microstructure of soybean curds prepared 
with different coagulants]. Korean J. of Food Science 
10(3):284-290. Aug. [15 ref. Kor; eng]
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• Summary: “To prepare soybean curds, the concentration 
of CaCl2, MgCl2, CaSO4 and glucono-delta-lactone fresh 
solution as coagulants were determined by transmittance 
of whey using spectrophotometer. The concentrations of 
four coagulants at which the transmittance had the highest 
value were chosen. Moisture content, yield and protein 
recovery of soybean curds prepared with four coagulants 
were investigated. The textural properties were examined by 
Instron Universal Testing Machine, and sensory evaluation 
was carried out. The microstructure of soybean curds was 
examined by SEM. Soybean curds obtained with CaCl2 and 
MgCl2 were hard and coarse, and had roasted nutty taste, 
whereas those with CaSO4 and GDL revealed very smooth, 
soft and uniform. Soybean curd prepared with GDL had the 
lowest acceptability because of sour taste. The texture and 
acceptability of soybean curds were infl uenced by the type 
of coagulant.” Address: Dep. of Food and Nutrition, Seoul 
National Univ., Korea.

3911. Ontario Soybean Growers’ Marketing Board 
Newsletter. 1994. Korean soybean curd manufacturers visit. 
Aug. p. 3.
• Summary: “Eleven representatives of the Korean Soybean 
Curd Manufacturers Federation toured southern Ontario in 
late May to get a fi rst-hand look at the soybean industry. The 
group included the chairman of the federation, Mr. Chang 
Ye-Kyu and representatives of regional associations.”
 “Korea imports over 1,000,000 tonnes [metric tons] 
of soybeans annually, mostly from the United States. 
Approximately 130,000 tonnes or 5,000,000 bushels are 
used to manufacture tofu. All imports are handled through 
a government agency which has made a practice of buying 
crush quality soybeans and re-cleaning for sale to soyfoods 
manufacturers. Soyfood manufacturers would like to be 
able to buy higher quality soybeans but they have not been 
available in the Korean marketplace.
 A large photo shows four Koreans comparing samples 
of #1 grade white hilum soybeans and #2 crush quality 
soybeans during their tour of the Sarnia grain terminal. 
Address: Box 1199, Chatham, ONT, Canada N7M 5L8.

3912. Provender Journal (Eugene, Oregon). 1994. Member 
news. 11(2):7. Summer.
• Summary: “Turtle Island Foods, Hood River, Oregon, 
says, ‘One year after introducing them, Superburgers are 
our #1 selling product!... Look for Son of Superburger later 
this year. We now also private label manufacture all tempeh 
products in the Wildwood Natural Foods line.’”
 Tofu Palace Products has a new address and a toll-free 
phone number: Box 50085, Eugene, Oregon 97405. Phone: 
1-800-600-TOFU.

3913. Product Name:  Trader Giotto’s Manicotti Florentine.
Manufacturer’s Name:  Trader Joe’s (Marketer-

Distributor).
Manufacturer’s Address:  P.O. Box 3270, South Pasadena, 
CA 91031-6270.  Phone: 818-441-1177.
Date of Introduction:  1994 August.
Ingredients:  Tomatoes, cooked manicotti pasta (whole 
wheat fl our, durum fl our, water, wheat germ, bran), tofu 
(water, soybeans, magnesium chloride), spinach, onions, 
peanut oil, celery, carrots, parsley, garlic, dried yeast, natural 
fl avoring, basil, oregano, salt, pepper.
Wt/Vol., Packaging, Price:  11 oz microwaveable sealed 
tray in a paperboard box. Retails for $1.99 (8/94, Concord, 
California).
How Stored:  Frozen.
Nutrition:  Per package (312 gm): Calories 300, calories 
from fat 70, total fat 8 gm (saturated fat 1 gm), cholesterol 0 
mg, sodium 540 mg, total carbohydrate 39 gm (dietary fi ber 
11 gm, sugars 9 gm), protein 19 gm.
New Product–Documentation:  Product with Label 
purchased from Trader Joe’s in Concord, California. 1994. 
Aug. 14. 7.5 by 5.25 by 1.25 inches. Red and black on white. 
Color photo of the two entree rolls on a white dish, topped 
with tomato sauce, next to a basil leaf. “No cholesterol. 
Non-dairy. Only 300 calories. No preservatives. No artifi cial 
colors or fl avors. No MSG. Made with whole wheat 
manicotti pasta and a creamy blend of tofu and spinach.”
 Update 1995. Oct. The product now retails for $2.19. It 
appears to be made for Trader Joe’s by Celentano Bros. in 
New Jersey. Update 1996. April. The price is still $2.19 at 
Trader Joe’s in Concord.

3914. Product Name:  Trader Giotto’s Stuffed Shells.
Manufacturer’s Name:  Trader Joe’s (Product Developer-
Distributor).
Manufacturer’s Address:  P.O. Box 3270, South Pasadena, 
CA 91031-6270.  Phone: 818-441-1177.
Date of Introduction:  1994 August.
Ingredients:  Tomatoes, tofu (water, soybeans, calcium 
sulfate, magnesium chloride), cooked shell pasta (semolina 
fl our, water), spinach, peanut oil, onions, water, salt, garlic, 
basil, parsley, celery, carrots, oregano, pepper.
Wt/Vol., Packaging, Price:  11 oz microwaveable sealed 
tray in a paperboard box. Retails for $1.99 (8/94, Concord, 
California).
How Stored:  Frozen.
Nutrition:  Per package (312 gm): Calories 300, calories 
from fat 60, total fat 7 gm (saturated fat 1 gm), cholesterol 0 
mg, sodium 540 mg, total carbohydrate 38 gm (dietary fi ber 
6 gm, sugars 5 gm), protein 19 gm.
New Product–Documentation:  Product with Label 
purchased from Trader Joe’s in Concord, California. 1994. 
Aug. 14. 7.5 by 5.25 by 1.25 inches. Red and black on white. 
Color photo of the entree on a white dish. “No cholesterol. 
Non-dairy. Only 300 calories. No preservatives. No artifi cial 
colors or fl avors. No MSG. Made with 100% semolina pasta 
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and a creamy tofu and spinach fi lling.”

3915. Product Name:  Fine Herb Tofu–Extra Firm.
Manufacturer’s Name:  Twin Oaks Community Foods.
Manufacturer’s Address:  Route 4, Box 169, Louisa, 
Virginia 23093.  Phone: 703-894-4112.
Date of Introduction:  1994 August.
Ingredients:  Organic tofu (water, organic soybeans, nigari), 
basil, chervil, tarragon, marjoram, chives.
Wt/Vol., Packaging, Price:  16 oz. vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Label with date sent by Jon 
Kessler. 1996. Jan. 29. Twin Oaks Community Foods started 
selling this product in about August 1994 and it is still on the 
market. The herbs are mixed with the curds before pressing.

3916. Wang, Huei-ju; Murphy, Patricia A. 1994. Isofl avone 
content in commercial soybean foods. J. of Agricultural and 
Food Chemistry 42(8):1666-73. Aug. [28 ref]
• Summary: Analysis of the isofl avone contents in 
commercial soybean foods revealed that non-fermented 
soybean foods had greater levels of glucosides, while 
fermented soybean foods had greater levels of aglycones.
 Isofl avones are one class of phytochemicals and 
are found in soybeans in large amounts. Twelve isomers 
of isofl avones were quantifi ed: three aglycons and nine 
glucosides. Soybeans contain two major isofl avone aglycons, 
genistein and daidzein, and a minor one, glycitein. In 
the seed, the isofl avones are present primarily as Beta-
glucosides. The nine glucosides are: daidzin, genistin, 
glycitin; 6”-O-acetyldaidzin, -genistin, or -glycitin; and 
6”-O-malonyldaidzin, -genistin, or -glycitin.
 This paper gives data on the concentration and 
distribution of isofl avones in 29 commercial soybean foods, 
grouped into three types: Soy ingredients, traditional East 
Asian soy foods, and second-generation soyfoods. Four 
values are given for each product in micrograms per gram, 
on an “as is” basis: daidzein, genistein, glycitein, and total 
isofl avones.
 (1) Soy ingredients: Vinton 81 90: 600, 954, 82, 1636. 
Vinton 8191: 240, 648, 107, 995. Green vegetable soybeans: 
546, 729, 79, 1354. Soy fl our: 226, 810, 88, 1124. TVP #1: 
473, 707, 202, 1382. TVP #1: 484, 702, 156, 1342. Soy 
isolate #1: 77, 273, 115, 466. Soy isolate #2: 115, 392, 102, 
610. Soy isolate #3: 122, 393, 99, 615. Soy concentrate: 
trace, 13, 42, 56.
 (2) Traditional soy foods: Roasted soybeans: 563, 
869, 193, 1625. Instant soy beverage #1: 311, 617, 109, 
1037. Instant soy beverage #4: 407, 665, 111, 1183. Tofu 
(73% moisture): 146, 162, 29, 337. Tempeh: 273, 320, 32, 
625. Bean paste (ko chu jang in Korea): 272, 245, 77, 593. 
Fermented tofu: 143, 224, 23, 390. Honzukuri miso (rice and 
soybeans): 79, 177, 38, 294.
 (3) Second generation soyfoods: Soy hot dog: 34, 82, 

34, 150. Soy bacon: 28, 69, 24, 122. Tempeh burger: 64, 196, 
30, 289. Tofu yogurt: 57, 94, 12, 164. Soy Parmesan: 15, 8, 
41, 65. Soy Cheddar cheese #1: 2, 5, 27, 34. Soy Cheddar 
cheese #1: 34, 40, 35, 109. Soy mozzarella cheese: 11, 36, 
30, 76. Flat soy noodle: 9, 37, 39, 85.
 Some manufacturers use ethyl alcohol extraction to 
prepare soy protein concentrates; this process removes a 
substantial portion of the isofl avones. The products examined 
for this paper which had the lowest content of isofl avones 
(all less than 100 micrograms per gram) were: soy cheddar 
cheese A 34, soy protein concentrate 56, soy Parmesan 65, 
soy mozzarella cheese 76, fl at noodle 85.
 “Proposed anticarcinogenic doses of soybean 
isofl avones range from 1.5 to 2.0 mg per kg of body weight 
per day (Hendrick et al, 1994). There are a number of soy 
food choices that will fi t this dose requirement without the 
need to consume unusual amounts of these soy foods.”
 Isofl avone standards and extraction of isofl avones: 
Authentic standards of daidzein and genistein were obtained 
from commercial sources (ICN Pharmaceuticals, Plainview, 
New York, and Calbiochem Corp., San Diego, California). 
Daidzein and genistein were from previous work in the 
laboratory (Murphy 1981). The starting material for 
extracting isofl avones was defatted soybean fl our. It was, 
in turn, extracted with acetonitrile (ACN) and 0.1 N HCl 
[hydrochloric acid] (1:5:1 w/v/v) according to the procedure 
of Murphy 1981. Address: Food Science and Human 
Nutrition, 2312 Food Sciences Building, Iowa State Univ., 
Ames, Iowa 50011.

3917. Franke, Adrian A.; Custer, Laurie J.; Cerna, C.M.; 
Narala, K.K. 1994. Quantitation of phytoestrogens in 
legumes by HPLC. J. of Agricultural and Food Chemistry 
42(9):1905-13. Sept. 1. [59 ref]
• Summary: “A fast, sensitive, and precise method is 
presented for the effi cient extraction and quantitation of 
coumestrol, daidzein, genistein, formononetin, and biochanin 
A from foods by diode array reversed-phase HPLC analysis 
using fl avone as internal standard.” Using this method, the 
level of phytoestrogens in more than 40 foodstuffs, mostly 
legumes, were determined.
 “High levels of daidzein and genistein were found in 
soy products and black beans;” total daidzein and genistein, 
ranged from 0.3% to 1.4% relative to dry weight.
 Table 4, titled “Total phytoestrogen levels of analyzed 
food items” (p. 1910) gives values (in mg/kg of food 
material) for daidzein, genistein, coumestrol, formononetin, 
and biochanin A. Soy-related foods analyzed include 
soybeans seeds (incl. organically grown in USA from 
Arrowhead Mills), green vegetable soybeans (raw or boiled), 
soybean hulls, soy fl our, and tofu. Address: Cancer Research 
Center of Hawaii, 1236 Lauhala Street, Honolulu, Hawaii 
96813.
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3918. Mio, Art. 1994. Update on Morinaga Nutritional Foods 
(Interview). SoyaScan Notes. Sept. 2. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Morinaga is now selling about 420,000 cases/
year of their different types of Long Life tofu. Sales 
increased very little last year. The company will have to 
sell 800,000 cases to break even. During its entire history in 
America, Morinaga has not had a single year when it made a 
profi t. It continues to lose money every year, but not enough 
to cause a crisis in Japan or to lead Japanese management to 
decide to discontinue the product or operations in America.
 As the value of the dollar continues to fall against 
the yen, it becomes increasingly expensive to import tofu 
from Japan, and thus either the retail price of tofu must rise 
accordingly or profi t margins must drop. It was Mr. Ono’s 
decision to establish Morinaga selling tofu in America, 
and he is still the person who must make the big decisions 
about the company. Mr. Kumoda is in charge of Morinaga’s 
operations in America. Many people lose face, each step of 
the way up the ladder, if they admit that things are not going 
well. Art has to bend with the wind. Even if he makes a 
suggestion, it just goes up the ladder.
 Bill Shurtleff’s observations: Someone needs to look 
carefully at the total Morinaga situation and make some big 
decisions, such as to build a plant in America. There is no 
leadership–the company is just drifting, and losing money 
every year. No one has a strong belief in the product.
 The basic problem is not to fi nd a good slogan to sell 
Mori-Nu Tofu but to address the fundamental structural 
questions about the company’s future. What is needed is to 
fi nd a creative way to fi nance a plant in America. What are 
the product’s unique characteristics? Long Life tofu. Silken 
tofu. Address: National Sales Manager, Morinaga Nutritional 
Foods, 2050 W. 190th St., Suite 110, Torrance, California 
90504. Phone: 1-800-669-8636.

3919. Hill, David. 1994. Tofu-maker sold, re-opens. Journal 
(Ithaca, New York). Sept. 5.
• Summary: Ithaca Tofu began production again in late 
July after restaurateur Michael Pan bought Ithaca Soy from 
Michael Scovronick, who co-founded the business in 1981. 
Pan, with 3 employees, now makes about 3,000 pounds/
week of tofu in the former Ithaca Bakery plant in the Lansing 
Small Mall on Cinema Drive. The company also makes 
soymilk and Spiced Tofu Kan.

3920. Buzzell, R.I.; Jessop, D.B.; Buttery, B.R. 1994. 
Evaluation of soybean varieties for tofu processing. 
Agriculture & Agri-Food Canada Research Centre, Harrow, 
Ontario N0R 1G0, Canada. 15 p. Sept. 8. Unpublished 
manuscript.
• Summary: For the updated, published, and condensed 
version of this report see Ma et al. 1996. Address: Harrow, 
Ontario, Canada.

3921. Gabriel, John. 1994. Current work with soya in 
Nicaragua (Interview). SoyaScan Notes. Sept. 12. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: John and his wife, Charlotte, just returned 
from Nicaragua where they helped to establish the country’s 
fi rst commercial shop that manufactures tofu, tempeh, and 
soft-serve soy ice cream (made from soymilk). The shop is 
located in Managua (in a district named Las Mercedes, near 
the airport). Lucy Morren of Soynica is in charge of the new 
company. The tofu was introduced in August 1994, and $400 
worth of tofu was sold that month. Chuck Haren is writing an 
article about the new company to appear in the next issue of 
Plenty Newsletter. Address: 11668 Blackberry Place, Nevada 
City, California 95959. Phone: 916-265-5100.

3922. Kisling, Matthew. 1994. New developments at 
Jerusalem Tofu in Israel. Also tempeh in Israel (Interview). 
SoyaScan Notes. Sept. 16. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Matthew, age 26, is the son of Susan Ergas 
who owns and runs Jerusalem Tofu, Israel’s largest tofu 
manufacturer. He is looking for sources of organic soybeans 
in America. The business is fl ourishing and Susan wants 
Matthew to play the lead role in expanding the company. 
He has been working there, making tofu, recently. He would 
estimate they make over 600 kg/week. He plans to go 
back and work as production manager so Susan can take a 
vacation and maybe retire. The company recently moved to 
Moshav Aminadav from Moshav Orah (which is nearby in 
Jerusalem). The tofu company is now in a large building that 
was formerly a chicken laying factory. The phone number is 
now 434-830. Karen Freedland is no longer with Jerusalem 
Tofu; she is back in the USA.
 The other big tofu company in Israel is Mikor Hateva 
located just outside Tel Aviv, about 45 minutes drive from 
Jerusalem. It is run by “Black Jews,” black Americans who 
moved to Israel. This company is Jerusalem Tofu’s biggest 
competitor, though they are smaller. They also make tofu 
ice cream. They have been around for a long time, but they 
recently changed their name to Mikor Hateva. and recently 
started making tofu. They now have an Israeli partner. The 
Macrobiotic Center in Tel Aviv also makes some tofu, but 
mostly for people at the center.
 There is now a commercial tempeh shop in Israel, in 
Beersheba [Be’er Sheva] (Israel’s 4th largest city), run by 
Roxanne, an America woman from Colorado. Tivol [Tivall] 
is also doing a lot with soy in meatlike products; they are the 
big boys on the block. Address: Binghamton, New York.

3923. Andoh, Elizabeth. 1994. Where Tokyo’s young crowd 
likes to eat: Choice tables. New York Times. Sept. 18. p. 165.
• Summary: A look at popular restaurants in Tokyo. “One 
sampler is made up of fi ve rolls of sushi–one each of tuna, 
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omelet, natto (sticky fermented [soy] beans), mentaiko (spicy 
cod roe) and fresh ama ebi (shrimp).
 Also mentions: “chilled cubes of silky bean curd,” 
“miso-thickened broth with wakame, or sea tangle,” “fried 
bean curd,” and “sweet adzuki beans.”

3924. Mann, Sue. 1994. Tempeh, tofu, and soymilk in 
Ecuador (Interview). SoyaScan Notes. Sept. 23. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Sue, who has lived in Quito for 6 years, is 
interested in making tempeh commercially in Ecuador, South 
America. She went to Ecuador originally as a teacher in an 
American school. Some people at Ambato Votec College [a 
Vocational-Technical College about 3 hours bus ride from 
Quito] in Ecuador are making quinoa tempeh, supposedly on 
a commercial scale; they sell it mostly in Quito.
 Also some Chinese or Korean people make tofu in Quito 
and sell it at one stall of an outdoor Oriental foods market. 
They make the tofu somewhere else and sell it twice a week 
fresh, from a bathtub, at the stall. They also make a pressed 
tofu. A lot of the health food stores in Quito occasionally sell 
fresh tofu; she has never asked where it is made.
 She also knows a Baha’i person who makes soymilk in 
Ecuador. Address: c/o Donna Lewen, Cassilla 17-12-578, 
Quito, Ecuador. Phone: 593 2-570-600.

3925. Product Name:  [Sliced Baked Tofu with Slivered 
Vegetables].
Foreign Name:  Mikado (Tofu Terrine).
Manufacturer’s Name:  Albert’s Tofuhaus.
Manufacturer’s Address:  Hauptstrasse 13, D-6719 
Lautersheim, West Germany.  Phone: 06351-43718.
Date of Introduction:  1994 September.
Ingredients:  Tofu, olives, herbs.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label from Albert Hess. 
1995. March 12. This product was introduced in 1994. 
It resembles German Leberkäse or French terrine, both 
traditional meat, fi sh, or vegetable products. It is made by 
mixing hijiki (a sea vegetable), celery, slivered carrots, etc. 
with creamed tofu, fi lled into brick-shaped forms, then baked 
and fi nally sliced.

3926. Product Name:  [Sliced Baked Tofu with Diced 
Smoked Tofu & Leeks].
Foreign Name:  Rauch und Lauch.
Manufacturer’s Name:  Albert’s Tofuhaus.
Manufacturer’s Address:  Hauptstrasse 13, D-6719 
Lautersheim, West Germany.  Phone: 06351-43718.
Date of Introduction:  1994 September.
Ingredients:  Tofu, olives, herbs.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.

New Product–Documentation:  Label from Albert Hess. 
1995. March 12. This product was introduced in 1994. 
It resembles German Leberkäse or French terrine, both 
traditional meat, fi sh, or vegetable products. It is made by 
mixing diced smoked tofu and sliced leeks with creamed 
tofu, fi lled into brick-shaped forms, then baked and fi nally 
sliced.

3927. Product Name:  Bratos (Pork and Tofu Hot Dog). 
Renamed Brato Dogs in Feb. 1995.
Manufacturer’s Name:  Bee-Lor Inc.
Manufacturer’s Address:  103 North Third St., Oskaloosa, 
IA 52577.  Phone: 515-673-1930.
Date of Introduction:  1994 September.
Ingredients:  Pork, tofu (water, soybeans, calcium sulfate, 
magnesium chloride), seasoning, brown sugar, nonfat dry 
milk, salt, dextrose, spices, onion, spice extractives, bacon.
Wt/Vol., Packaging, Price:  6 links per 1 lb package. Retails 
for about $3.99.
How Stored:  Frozen.
New Product–Documentation:  Dialog Alert. 1994. Sept. 1. 
This product contains 140 calories, 80 of which come from 
fat. It is said to contain 50% less fat, 17% less cholesterol, 
and 17% more protein than typical all-meat hot dogs. Sold 
frozen, it contains no MSG and is targeted to supermarket 
delis.
 Rick Jost. 1995. Des Moines Register. July 17. “First 
brats, now burgers–tofu fi rm grows.” Tim Beeler (president) 
and Jerry Lorenzen (vice-president) of Bee-Lor Inc. 
developed the Brato Dog (a combination of tofu and pork) 
a couple of years ago. Initially this product was called just 
Bratos, but they changed the name to help them penetrate the 
East and West Coast markets.
 Talk with Jerry Lorenzen, vice-president of Bee-Lor 
Inc. Bratos were introduced in about Sept. 1994, then 
renamed Bratos Dogs in Feb. 1995. The tofu is produced 
by White Wave. The product contains no preservatives or 
MSG. Products now almost ready to go to market are: Beeler 
Boygers, Natural Bratos (No subclinical antibiotics or sulfa 
drugs fed to the hogs after they are 60 days old), Chili & 
Cheese Bratos. They should be in stores by late 1995 or early 
1996.
 Talk with Renee, secretary. 1996. April 25. Only 
the Beeler Boygers are on the market, but she does not 
know when they were launched. The others are still under 
development.

3928. Business Trend Analysts, Inc. 1994. The health and 
natural food market: Past performance, current trends, and 
opportunities for growth. 2171 Jericho Turnpike #342, 
Commack, NY 11725. 325 p. Sept. Price $995.00. *
• Summary: Chapter 3 of this report, the fi rst of seven 
chapters that discuss individual product categories, is 
titled “The Market for Soy Foods: An in-depth analysis of 
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historical, current, and projected sales. Trends in the U.S. 
market for soy foods. Manufacturers’ total sales of soy foods. 
Manufacturers’ sales of soy foods, by distribution channel. 
Total retail sales of soy foods. Retail sales of soy foods, 
by distribution channel. Retail sales of soy foods, by type: 
Soy sauce, tofu, second generation, soymilk, miso, soynuts, 
tempeh. Worldwide soybean production, total and per capita. 
U.S. production of soybean oil. New product introductions in 
the market for soy and vegetarian foods, including names of 
manufacturers, brand names, and product descriptions.
 Under “Report Highlights and Special Features” we 
read that after the 3-year recession, most product categories 
posted strong gains, but “several segments failed to cash in 
on the growth bonanza. Manufacturers’ sales of soyfoods 
were up a meager 2½%, while the market for frozen health 
foods declined slightly... One-third of consumers under the 
age of 35 feel it is extremely important that the food products 
they purchase are natural; the percentage is even higher 
among older consumers. Over 40% of adults believe they 
will contract heart disease or cancer.” Today 68% of adults 
are overweight, up from only 58% a decade ago.
 Overall report Contents: 1. Executive summary. 2. 
Overall market dynamics (including Soyfoods). 3. The 
market for soy foods. 4. The market for herbal teas. 5. 
The market for dairy foods. 6. The market for grains and 
cereals. 7. The market for frozen foods. 8. The market for 
snack foods. 9. The market for groceries. 10. The health 
food consumer. 11. The health/natural food store industry. 
12. Competitor profi les. 13. Industry directory. Address: 
Commack, New York. Phone: 516-462-2410.

3929. Haren, Chuck. 1994. Alimentos San Bartolo [San 
Bartolo Foods]. Plenty Bulletin (Summertown, Tennessee) 
10(3):1-3. Fall.
• Summary: In June and July of 1994 Chuck was “privileged 
to work again with the people in the community of San 
Bartolo, a Mayan village in the mountains of Guatemala 
near Solola.” During the previous 6 months, this group had 
received fi nancial grants from Plenty to improve their soy 
food processing and marketing capabilities.
 “Tempeh, tofu, fl avored [soy] milk cicles, [soy] ice 
cream, soy milk, and toasted soy fl our are sold daily from 
this village processing facility. It was great to see that since 
last year ASB had built a small room to cook the tempeh (a 
cultured soy food). The quality of tempeh they were making 
had improved considerably.”
 Photos show: (1) Two Guatemalan young people in 
traditional Mayan dress, holding two soy ice cream cones 
each, and standing outside the window of Alimentos San 
Bartolo (ASB–San Bartolo Foods). Caption: “Soy ice cream 
has been enjoyed in San Bartolo since 1979.” (2) Three 
Mayan staff people in traditional dress at ASB package tofu 
for market.

3930. Product Name:  [Soy Meat (Tofu)].
Manufacturer’s Name:  Key Gilda Inc.
Manufacturer’s Address:  Sehitler CAD No. 18-6, 
Alsancak, Izmir 35230, Turkey.
Date of Introduction:  1994 September.
New Product–Documentation:  Talk with Murat Bukey, 
son of the owner of Key Gilda, Inc. 1994. Nov. 17. Murat’s 
father, Ataman Bukey, owns this company, which was the 
second company in Turkey to make tofu. He learned the 
process from Mehmet Adnan, the fi rst man to make tofu in 
Turkey, who joined their company. The market for tofu in 
Turkey is quite small, so their company is still very small.
 Presently a major expansion of agricultural production 
is taking place in southern Anatolia (the part of Turkey in 
Asia), which will double the agricultural production of 
Turkey. This will mean an expansion of soybean production 
in Turkey, and new opportunities for making soyfoods. He 
and his father are looking for new ways of using soybeans to 
make foods.

3931. Laokole, Dedjoguere. 1994. Tchad: Combattre la 
malnutrition par le soja [Chad: Combatting malnutrition with 
soya]. Communautes Africaines No. 49. p. 12-13. July/Sept. 
[Fre]
• Summary: This article, in a section titled “Actions de 
Developpement,” follows a question and answer format. 
Dr. Akintayo, a teacher in the PNUD project, answers the 
questions. Q–When and why was the UN International 
Volunteer Corps (journée Internationale des Volontaires) 
created? Ans:–the JIV was established in 1985 by the 
General Assembly of the United Nations. It has three main 
goals, but in each country the work must be suited to local 
needs. In Central Chari the main problem is malnutrition, 
especially of children. Dr. Akintayo is using the soybean, a 
miracle plant, to fi ght this problem. Many different delicious 
foods, such as milk, yogurt, cheese [tofu], sojatine or soy 
coffee, oil, biscuits, bread, cakes, etc. can be obtained from 
soya. These foods can greatly enrich the local diet.
 Q–What obstacles has production of soya faced in 
Tchad? Ans: The soybean was introduced to Tchad about 
20 years ago, because the peasants were interested in its 
production. Unfortunately this interest quickly disappeared 
because there was no market for the fi rst harvest. The many 
ways of using the soybean and its benefi ts were unknown by 
the population at that time. This is one of the objects of our 
exposition.
 Note 1. This article makes no mention of current 
soybean cultivation in Chad.
 Note 2. This is the earliest document seen (March 2019) 
concerning soybeans in Chad, or the cultivation of soybeans 
in Chad. This document contains the earliest date seen for 
soybeans in Chad, or the cultivation of soybeans in Chad 
(about 20 years ago, i.e., about 1975). The source of these 
soybeans is unknown. Address: Chad.
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3932. Legume, Inc. 1994. Healthy vegetarian meals from 
Legume (Ad). Natural Foods Merchandiser. Sept. Insert 
glued in after p. 34.
• Summary: The full-page color ad begins: “Legume means 
vegetarian. Whether ‘vegetable’ in French, or ‘bean’ in 
English, the Legume name stands for the fi nest in vegetarian 
cuisine. And now, Legume’s pledge to quality, organic 
ingredients, convenience and great taste comes in energy 
effi cient, recyclable cans.” A color photo shows the six 
products in the Legume Healthy Vegetarian line (in 15 oz 
cans): Chicken Style Soup, Chicken Style Chili, Beef Style 
Stew, Beef Style Soup, Beef Style Tamales, Italian Polenta. 
All products except the Polenta contain wheat gluten and 
miso.
 Talk with Chandri Barat of Legume. 1995. Sept. This 
new line of canned entrees was launched in Dec. 1994. 
All products in the line are vegan; most products contain 
wheat gluten and miso. The new labels will state: “no 
animal products” rather than “vegan.” The present terms 
such as “chicken fl avored meat analog” will be replaced by 
“fl avored wheat gluten (water, wheat gluten, miso,” etc.). 
The company that makes these products is an old-fashioned, 
established one. The products are now starting to be sold in 
supermarkets, in the natural/health foods section. Address: 
P.O. Box 609, Montville, New Jersey 07045.

3933. Parks, Thomas R.; Bindon, J.N.; Bowles, A.J.G.; 
Golbitz, P.; Lampi, R.A.; Marquardt, R.F. 1994. 
Methodologies for processing plant material into acceptable 
food on a small scale, phase II. Moffett Field, California: 
National Aeronautics and Space Administration, Ames 
Research Center. x + 219 + 21 p. Sept. Illust. No index. 28 
cm. Technical Report. NASA CR-177647, A-94130. Govt. 
Doc. No.: NAS 1.26:177647. [10 ref]
• Summary: A study of simple processing equipment for the 
foods to be used by NASA in closed ecological life support 
systems (CELSS) on a space station under micro-/zero-
gravity conditions. Most nutrient requirements can be met 
by four crops, which were studied: Soybeans, wheat, white 
potatoes, and sweet potatoes.
 The section titled Soyfoods (p. 171-96) has the 
following contents: Introduction (composition of dried 
soybeans, best foods for CELSS, processing equipment), 
soymilk, tofu, okara, tempeh, edamame (immature green 
soybeans), soy sprouts, processing by extrusion/expelling 
(oil), expeller pressed soy oil, whole fat soy fl our, soymilk 
beverages, tofu-based meat replacers, tempe-based meat 
replacers, soy yogurt (fermented), frozen desserts, textured 
soy fl our, extrusion impact on functional properties, materials 
balance. The production of wheat gluten from wheat, and the 
biomass culture of mushrooms are also discussed (p. 160).
 Tables and fi gures show: (T7) Soyfoods–Composition 
and nutrient content (based on USDA Handbook No. 8-16, 

full page). (F78) Chart of modern soyfoods, divided into: 
Soya-based dairy alternatives and Soya-based prepared 
foods. (F79) Four methods of soymilk production: 
Traditional, Cornell, Illinois, ProSoya. (F80) Modifi ed 
ProSoya system with pressure plate and centrifugal basket 
for okara removal. (F81) Flow chart for regular tofu 
production. (F82) Flow chart for tempeh production. (F83) 
Flow chart for soybean processing by extrusion/expelling. 
(F84) Flow chart for soymilk yogurt. (F85) Flow chart 
for soymilk ice cream. (F86) Processing soybeans for 
primary soyfood products with extruder. Address: Food 
and AgroSystems, Inc., 1289 Mandarin Dr., Sunnyvale, 
California 94087.

3934. 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 
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 pfl anzlich = 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.

3935. SoyaCow Newsletter (Ottawa, Canada). 1994. Russian 
ASSOY director tours Canadian food processors. 3(3):1-2. 
July/Sept.
• Summary: “Mr. A. Podobedov, General Director of the 
Russian Soybean Association, visited Canada in early 
September to tour a variety of soyfood and dairy processors. 
His objective was to gain insights into the production of tofu, 
ice cream, and dairy-type beverages made from soymilk. 
The tour was a complement to his visit to ProSoya Inc., the 
company building the industrial-scale SoyaCow SC2000 
systems for installation in Russia.
 Mr. Podobedov visited: La Soyarie in Hull, Quebec 
(which makes tofu and meat alternatives; President: Mr. 
Koichi Watanabe); scientists Dr. C.Y. Ma and Dr. W. Modler 
of Agriculture Canada (they are developing isolates and 
concentrates from soymilk); the Neilson Dairy facility in 
Ottawa; and Gelato Fresco (which is making soy ice cream 
and has signed a distribution deal with Modern Products, of 
Milwaukee, Wisconsin).

3936. Weber, Marcea Newman. 1994. Re: History of early 
work with tofu and tofu cheesecakes in America. Letter to 
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William Shurtleff at Soyfoods Center, Oct. 4–in reply to 
inquiry. 3 p. Typed, with signature.
• Summary: Marcea was fi rst introduced to tofu in New 
York City in the late 1960s or early 1970s. She was living on 
West 72nd St, and was baking cakes, cookies, and slices for 
some of the health food shops and restaurants in New York 
City. “One day I happened to venture across a tofu factory 
that was located in a shop front on Amsterdam Avenue 
between 74th and 75th St. in Manhattan. [Note: This was 
K. Tanaka & Co., 326 Amsterdam Ave. Owner: Mr. Eisuke 
Murakami.] I went in to get a closer look at what they were 
doing and asked if I could stay and watch. They asked me 
to come back the next day as they were fi nishing their work 
for the day. So the next day I arrived there not knowing what 
on earth was in store for me, but the feeling to seek out this 
procedure was quite clear inside of me. They gave me some 
black rubber boots to wear as there was water everywhere 
and invited me in to watch the whole operation. It was very 
primitive according to today’s standards. Everything was 
done by hand, from the grinding to the cooking and pressing, 
nevertheless I went through the whole tofu operation from 
start to fi nish. Being my fi rst experience watching tofu being 
made, I didn’t know anything else to compare it to.
 “Then as I inspected it more closely, I began to think 
of cheese and as I was not eating dairy foods any longer 
perhaps the desire to eat some cheese affected the way I 
perceived it and so I took some home and thought I would 
like to experiment with it. I started to bake a ‘cheesecake’ 
with it although at the time I was just putting together 
ingredients. You see I had never baked a cheesecake in my 
life and for that matter most of what I did I did without 
having to experiment at all. The fi rst time I put different 
ingredients together something delicious came out of the 
oven.
 “The cheesecake worked and from then on I started to 
experiment with different fl avours and toppings and then 
started to ask some of the natural food restaurants of they 
wanted to buy some ‘Tofu Cheesecake’ or ‘Tofu Cream Pie’ 
(I don’t really remember which name I preferred). I don’t 
really know where the inspiration came from and what it 
was all about. I was, after all, baking for some of the health 
food stores already, making things like O’george bars, which 
were peanut and raisin and honey bars, and selling them 
and cookies and other slices as well on a pushcart which I 
operated on the weekends.”
 What was the inspiration that led Marcea to develop 
so many remarkable tofu recipes in The Sweet Life (1974)? 
“I feel that my mother’s infl uence had a great deal to do 
with it, although she did not bake cheesecakes, but I feel 
that the recipes kept coming through me, and I don’t really 
understand how except I felt like a medium at times who 
was doing it without thought. My mother was a very good 
baker, although most of her baking took the form of honey 
cakes, cookies, and apple pies. I did spend many long hours 

watching her bake many kinds of delicious Jewish pastries 
and helped her lick the bowl clean.
 “I began supplying fruit cakes to Souen [a restaurant at 
2444 Broadway, between 90th and 91st Street, in New York 
City] when they fi rst opened and as I knew the owners they 
asked me to help in the sweets department. In 1971, as soon 
as I perfected the ‘Tofu Cheesecake’ or ‘Tofu Cream Pie’ I 
began to sell it at the restaurant. As far as I know, this was 
the fi rst product of its type sold in the U.S. I lived on West 
72nd Street, near the restaurant, and I did spend lots of time 
there developing recipes and helping out.” Note that Marcea 
developed this tofu cheesecake three years before her book 
The Sweet Life was published.
 “The Cauldron [sic, Caldron] (a restaurant started 
by Marty and Glory Schloss and his mother) also had a 
[non-dairy] cheesecake, which I think had tofu as a major 
ingredient and which was slightly different than mine. I 
remember trying to fi gure out how they made theirs but 
of course it was a trade secret. I’m not sure when their 
cheesecake was introduced. I remember seeing it either after 
I developed mine, or at about the same time.” Marcea also 
sold her tofu cheesecakes at Erewhon. She was not aware 
that Kathy Bellicchi ever made a tofu cheesecake. She does 
not remember the names of the fi rst owners of Souen.
 Marcea moved to Boston, Massachusetts, in about mid-
1971. Other people in Boston at the time were Bill Tara, Paul 
Hawken, Dora Hawken, Murray Snyder, Daniel Weber, and 
Rebecca Wood.
 Marcea and Daniel Weber met in Boston in about 1972, 
and both studied macrobiotics. They left Boston in 1974 to 
live in England because Daniel wanted to study acupuncture 
there. Address: 56 St. Georges Cres., Faulconbridge 2776 
NSW, Australia.

3937. Thompson, Keith; Brown, Edward. 1994. Breeding 
soybeans for use in making tofu at Jacob Hartz Seed Co. Part 
I (Interview). SoyaScan Notes. Oct. 11-12. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: In late 1987 Keith Thompson visited Soyfoods 
Center and he and William Shurtleff worked together to 
design a system that Jacob Hartz Seed Co. could use to more 
effectively breed soybeans for food uses. The purpose of this 
interview is to fi nd out if that system was implemented, and 
if so how, and how it is working.
 Hartz has hired Dr. Keshun Liu, a PhD in food science. 
His job is basically trying to interface between soybean 
breeders, Keith, and the soyfoods industry.
 There are three main problems in breeding soybeans 
for use in making tofu. The fi rst and biggest problem is that 
most tofu makers never seem to be willing to pay a premium 
price for their soybeans–unless the soybeans are organically 
grown, in which case tofu makers will pay huge premiums. 
The big market for tofu beans is in Japan. Hartz sells about 
40,000 bags/year (each 50 lb) to tofu makers in the USA; one 
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tofu maker in Hawaii buys about half of these. From these 
companies, Hartz is able to get a premium of about $2.50 
per bushel over the CBOT (Chicago Board of Trade) price. 
Until tofu makers are willing to pay a premium for soybeans 
that give tofu with better yield and quality, they must be 
willing to accept varieties that are already developed. Tofu 
beans are pretty much a commodity, since there are a lot 
of large-seeded, clear hilum beans grown in the Midwest 
that perform pretty well for tofu. Natto makers are willing 
to pay a good premium for their soybeans because natto 
beans are inherently lower yielding and have many special 
characteristics that are diffi cult to breed and select for. 
Because Hartz has limited storage, they breed in the areas 
where they can get the best premiums. Hartz hedges 100% of 
its soybean transactions. So it tends to charge a fi xed dollar 
amount (its margin) over the CBOT price.
 In growing out new varieties, Hartz contracts with 
farmers to grow the beans, then buys back 100% of these 
beans at a pre-determined price, bags them in a Hartz bag, 
and sells them to soyfoods makers. It does not prefer that 
farmers sell its beans to soyfoods makers, though farmers 
have the right to do this. Hartz’s 428-acre breeding farm is 
used solely to produce breeder and foundation seed stock–
the fi rst 2 generations. The Plant Variety Protection Act of 
1972 gives plant breeders some rights over the products they 
produce in their breeding programs, and prohibits farmers 
from selling protected seed to other farmers–like a seed 
company. But farmers can save their own seed and plant it 
in the future–which means he doesn’t have to buy seed from 
a seed company for a long time. Hartz doesn’t like that and 
he thinks there is a movement to mitigate that. For example, 
farmer-saved wheat seed was so extensive that Pioneer Hi-
Bred withdrew from the market. All Hartz’s varieties are 
plant variety protected.
 When Keith entered this business in 1978 there were 8-9 
soybean varieties in 3 different maturity groups in the entire 
southern USA (13 states) that the farmer could choose from; 
now he has about 150-200 varieties to choose from. Breeders 
have incrementally increased yield, disease resistance, 
targeted soil type adaptability, etc.
 Soybean farmers generally look carefully at and plant 
the latest, best yielding varieties since they expect to get 
better yield, disease resistance, etc.–and save money. Why do 
soyfoods manufacturers not think the same way. Why would 
they not be willing to pay more for a new bean that will give 
them a 10% higher yield? Keith does not know. He thinks 
these manufacturers get a variety that works well and don’t 
want to change their process. He often cannot even get them 
to test a new variety; its too much trouble (not surprising). 
Another problems is that some tofu manufacturers like one 
variety very much, and others don’t like it at all. But the 
three missing links in this process are (1) research in the 
breeder’s lab to show how the new soybean variety behaves 
in making tofu (yield, taste, composition, price per pound 

of tofu, etc.) and (2) comparing the performance of this 
variety with varieties used by major tofu manufacturers; (3) 
compiling the results of this research as information that can 
be easily understood by any soyfoods maker. Breeders now 
do this for soybean farmers but not for soyfoods makers. 
Is the tofu market too small for a breeder to make this 
investment? Not if you include East Asia, Southeast Asia, 
the USA, and Europe. For many years Singapore and Hong 
Kong have imported mostly Canadian beans with a pretty 
low margin. Japan has a tradition of buying IOM beans 
out of the Midwest, but IOM is no longer a meaningful 
term because we change varieties so fast. It used to be a 
large-seeded, clear-hilum mix of several varieties but now 
it can be almost anything. A portion of the users of Japan’s 
500,000 metric tons to make tofu is willing to pay a premium 
for variety soybeans. Hartz exports about 3,000 tons/year 
to Japanese tofu makers, but they still don’t have a good 
variety. Continued. Address: 1. Food and Export Manager; 
2. PhD, Soybean Breeder. Both: Jacob Hartz Seed Co., P.O. 
Box 946, Stuttgart, Arkansas 72160. Phone: 800-932-7333.

3938. Thompson, Keith; Brown, Edward. 1994. Breeding 
soybeans for use in making tofu at Jacob Hartz Seed Co. Part 
II (Interview). SoyaScan Notes. Oct. 11-12. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The second problem is that the science of 
breeding soybeans for tofu is not well understood. We still 
don’t understand the basic theory as to what constitutes a 
good soybean for making tofu–a good tofu bean. What are 
the main compositional factors that affect tofu yield, fl avor, 
and consistency (hardness or softness). It is not clear what 
characteristics breeders should select for when breeding tofu 
beans–except for the bean’s physical appearance. Keith has a 
very close Japanese contact who is doing excellent work at a 
lab in a university in Japan, trying to understand what causes 
one soybean to be better than another for making tofu. He 
has made a lot more progress than Hartz has, and his work 
is quite confi dential. Hartz has tried to get permission from 
the Japanese for Dr. Keshun Liu to visit that lab, but they 
won’t even talk about it. Keith’s talks about this university 
researcher with Takashi Matsumoto who is in a large 
trading company, but he doesn’t recall the name of the tofu 
researcher at the university. The trading company is funding 
the research and is very forward looking.
 The third problem is that the Japanese who buy soybeans 
that will eventually be used for making tofu have a number 
of strong preconceptions about the way these soybeans 
should look–regardless of the amount and quantity of tofu 
that can be made from them. They want a soybean with very 
large seed size (less than 2,000 seeds/lb), a clear hilum, and 
dull-luster–that looks like a typical soybean grown in Japan. 
If the soybean doesn’t look like that, they don’t care how 
good the tofu yield or fl avor are. The Japanese seem to prefer 
what are called “Vinton-type” soybean varieties for making 
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tofu. These include Vinton [a Midwest variety introduced 
in 1978 by breeder Walt Fehr and Iowa State University] 
and Harovinton (from Harrow, Ontario, Canada). These are 
large-seeded clear hilum beans [perhaps traditionally called 
vegetable-type soybeans]. “Vinton-type” soybeans now sell 
(cleaned and in bulk) for only about $0.80 to $1.75 over the 
Chicago Board of Trade (CBOT) price. That is not enough of 
a premium to attract Hartz. Hartz has developed on soybean 
that seems to have excellent characteristics for making tofu. 
But the Japanese don’t want this soybean because it doesn’t 
look like what they are used to. It is oblong and not as 
uniform as usual.
 Eddie Brown hasn’t given up on tofu beans; he is doing 
a lot of work and making a lot of crosses. Hartz has 40 
acres of a variety it will be harvesting in the next 2-3 weeks 
and releasing next year that was selected primarily based 
on seed size, but also protein content. This line is quite 
large seeded, with 1,400 seeds/lb. Yet agronomically, it is 
a second or third class variety, so Hartz must charge more 
for it to counterbalance its lower yield. It is diffi cult to grow 
large-seeded soybeans in the south since it is generally true 
for soybeans that the further you go north and the earlier 
the maturity group, the larger the seed size and the more 
the percentage of clear hilum varieties. Some of this is 
genetic and some environmental. Varieties north of Boothill, 
Missouri are usually indeterminate, whereas those to the 
south are determinate. Determinate plants grow to a certain 
height and then start blooming; indeterminate varieties start 
blooming when the plants are very small and bloom until 
they reach normal plant height.
 Keith thinks that true Vinton is not grown much any 
more. The new Vinton-types, developed by Midwest 
breeders, look like a Vinton but the yield is much better for 
the farmer. These Vinton-types sell for about $0.80 to $1.75 
over the CBOT price.
 One reason the Japanese may be demanding Vinton-type 
soybeans having a certain appearance is so that they can 
blend our $8/bushel beans with their domestic beans [Nihon 
Daizu], which are much more expensive, then sell the blend 
as if they were all Japanese-grown soybeans.
 Japanese are limiting themselves greatly by demanding 
large-seeded soybeans. Eddie has only 10-15 breeding lines 
available to him in large-seeded soybeans compared with 
2,000 to 3,000 lines of regular-sized soybeans. Breeders in 
the Midwest have a much larger germplasm base to work 
with on large-seeded clear-hilum varieties.
 Hartz would like to have more of its soybeans grown 
organically because they could get a huge premium for those 
soybeans–no doubt about it. Hartz is already producing some 
organic natto beans, primarily with one big rice grower who 
is OCIA certifi ed. His main crop is rice, and he has his own 
rice mill, rice bagging, and rice marketing system. Most 
rotations in the South are based on either rice or cotton. It 
is very diffi cult to fi nd organic acreage in the South unless 

you fi nd a rice farmer who is philosophically committed 
to organic farming [like Carl Garrich of the Lone Pine in 
Arkansas]. Even if Hartz offers farmers a premium of $4/
bushel over the CBOT price they are not interested. It 
doesn’t work well with a rice rotation.
 Once a soybean seed company makes the commitment 
to breed soybeans for tofu, it must develop at least a small 
bench-top tofu-making system in order to quantify and 
compare different varieties. You need a program and a 
systematic way of making tofu and measuring the results. 
You must be able to prove that one soybean is signifi cantly 
better than another for making tofu–in terms of yield, or 
fl avor, or fat content, or genistein level, whatever. This 
becomes the basis of marketing the soybean to tofu makers. 
Address: 1. Food and Export Manager; 2. PhD, Soybean 
Breeder. Both: Jacob Hartz Seed Co., P.O. Box 946, 
Stuttgart, Arkansas 72160. Phone: 800-932-7333.

3939. Demos, Steve. 1994. How White Wave selects 
soybeans to make tofu, tempeh, and soy yogurt, and to create 
value-added products (Interview). SoyaScan Notes. Oct. 15. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: White Wave now uses 3 varieties of soybeans: 
A blend of two varieties for making tofu, and one different 
variety for tempeh. Steve selected these varieties over a 
number of years by a trial and error process–but he would 
like to be able to select them in a more scientifi c way. For 
making soy yogurt, Steve is looking for a new variety, 
which must have a low fl avor profi le (i.e. little beany fl avor). 
Within the last year, he began talking with a soybean breeder 
who approached Steve saying that he had one soybean with a 
low lipoxygenase content (which is thought to give soymilk 
with little beany fl avor), and another with a low fat content. 
Steve is looking for better fl avor and lower calories because 
he is trying to develop value-added products out of former 
commodities for his Vegetarian Cuisine line. The key to 
doing this is developing products that taste better.
 For many years, soyfoods consumers were willing 
to sacrifi ce taste for ideology or price. Tofu and tempeh 
have traditionally been bought and sold as commodities, 
so manufacturers of these foods have traditionally paid 
more attention to yield and functional properties than to 
fl avor–since the fl avor quickly gets lost in the surrounding 
water. “Most tofu makers won’t use only Vinton soybeans 
because they are too expensive and that added expense 
cannot be passed on to the consumer. Yet everyone knows 
that vegetable-type soybeans produce a superior product–
bigger, glossier curds, meatier texture. Vintons also give a 
superior tofu yield–but Steve does not know why and he 
would be very interested in knowing the science and theory 
behind this phenomenon. Is more of the protein in the bean 
extracted in the soymilk? Does it have a higher nitrogen 
solubility index? Do the curds trap more water? I think U.S. 
tofu makers totally disregard fl avor when buying soybeans 
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for tofu; they are concerned mostly with the quality and 
texture of the curd–the size, fi rmness, and elasticity of the 
curd. The majority of consumers believe that tofu has no 
taste anyway.” But value-added products are judged in a 
totally different way than commodities; consumers demand 
good taste. White Wave’s way of making soyfoods is capital 
intensive; therefore he would prefer to sell value-added 
products rather than commodities. So Steve is now studying 
how to transform his commodities into value-added products 
that command a premium price and have consumer loyalty. 
White Wave’s low-fat tofu is sold as a value-added product, 
and it has recently become the company’s best-selling tofu 
product. It allows him to “add a couple of higher gross 
margin points to his profi t.” Adding Bifi dus also adds value. 
A major opportunity is to associate soyfoods with medical 
benefi ts [as by showing that eating soyfoods reduces ones 
risk of a major disease, or by adding genistein–which Steve 
had not heard of].
 The main factor moving White Wave in this direction 
is the “organic problem” that is emerging in America; high 
prices and limited supplies. For a number of years, Steve 
has contracted for his soybeans with a broker (also called a 
consolidator) at a certain time of year each year; the name 
of the broker and the time of year are confi dential. Steve 
contracts for specifi ed amounts of certain identity-preserved 
soybean varieties at a specifi ed price, to be delivered over 
a specifi ed period of time. He also specifi es the maximum 
moisture content, foreign material, etc. The broker then 
contracts with soybean growers and the broker stores the 
soybeans after harvest until delivery. The broker takes the 
risks associated with reduced yield or crop failure. It is much 
easier to contract with farmers if they are located nearby; 
but the farmers who end up growing Steve’s soybeans are 
all far away. It would be hard (and too much trouble) for 
him to keep in touch with weather conditions far away, and 
to visit the farmers from time to time. The organic business 
used to be based on affi davits issued by the farmer; now 
it is changing to third-party certifi cation, and that change 
should be fi nished after about one year. Having soybeans 
certifi ed by a third party raises their cost to the manufacturer 
by about 25%. It is virtually impossible to pass that on to 
the tofu consumer, since tofu is seen as a commodity. The 
federal organic law may be different in particulars from the 
California organic law–which has been the standard. All the 
tofu Steve now produces is made from organically grown 
soybeans, but soon he will offer both a low-cost regular 
(non-organic) tofu, and a certifi ed organic tofu that retails for 
about $0.15 per pound more. Then the consumer will have a 
choice. This has never really been done before.
 In the future, Steve would like to work much more 
closely with soybean breeders and seed companies to help 
solve his problems, improve the fl avor of his products, 
develop new products, and learn more about the theory and 
science that connects soybeans and soyfoods. In addition he 

is planning to set up an in-house R&D department; White 
Wave already has a test kitchen and a food technologist 
on staff. A key function of the R&D department will be 
to develop value-added products. White Wave is already 
conducting in-house taste panels but is selecting soybeans 
“from a grab-bag mentality rather than from an organized, 
scientifi c project mentality... There is absolutely no question 
that the long-term strategic development of soyfoods requires 
this approach.” The timing is perfect and Steve would like 
to establish such a relationship with a seed company as soon 
as possible. White Wave is now in the process of strategic 
planning for the next 5-7 years. But a company must be big 
enough (as White Wave now is) to devote the focused mind 
time and invest the resources to follow through for the seed 
companies this way. As a company gets larger it has a greater 
need and ability to base its choice of raw materials on a solid 
scientifi c foundation. Smaller companies might agree to 
work with seed companies but it would be hard for them to 
do it properly over the long term.
 In the past, White Wave has chosen one or two soybean 
varieties and then stopped looking for better ones for 
several years. But that will change as soon as the new R&D 
department begins operation. Address: President, White 
Wave Inc., 1990 North 57th Court, Boulder, Colorado 80301. 
Phone: 303-443-3470.

3940. Kimura, Takuji “Tak.” 1994. Re: Work with édamamé 
in America. Letter to William Shurtleff at Soyfoods Center, 
Oct. 16. 5 p. Handwritten, with signature.
• Summary: Mr. Kimura was very encouraged to read 
Soyfoods Center’s Edamamé: Bibliography and Sourcebook. 
He was especially interested in the special report on 
Minnesota Edamamé. “Because, I myself, conduct demos, 
averaging 1 hour, to 2 hours at the most, at natural food 
stores such as Whole Foods Market, Bread of Life, Living 
Foods, Andronico’s (Park & Shop), Berkeley Bowl & 
Monterey Market (produce store) & am enjoying tremendous 
responses. Normally 1 out of 100-150 customers responds 
‘Yeah, I hate it!’ 99% of customers have never seen or tried 
it before, but once they eat edamamé, 50% buy. 1% normally 
respond ‘I had it at Sushi Bar & always wanted to buy it but 
did not know where it was available.’
 “As I briefl y explained to you on the phone, I’ve been a 
food broker representing Sushi Vendors (5 vendors for each 
area like Yamato for Bay Area, Arigato for Marin County, 
etc.) for Price Costco but always feel what if something, 
sometimes goes wrong. All I’m doing is keeping ‘all eggs 
in one basket.’ Then I came up with an idea that I must sell 
what the others or big companies do not sell. What? No 
way! But I remembered well about you, roughly 20 years 
ago you wrote a book on tofu which I still have and not 
many people paid much attention to tofu in those days, the 
mid-’70’s, right? But what now? Every store carries tofu. 
Well then, what about Soy Bean related products? I went to 
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many natural food stores but everyone had soy bean related 
products already. How about soy bean before processing? 
The answer was very simple and obvious, ‘Eda Mamé.’ 
1st I presented sample products to the Whole Foods buyer, 
& his response was he would carry and authorize to retail 
out of one of 4 stores provided I conduct demo. So I did at 
Mill Valley where not many people know me. It was kind 
of embarrassing at that time, early this year. On the 1st day, 
I sold out 40 packs of 8 oz size in just a matter of one hour 
on Saturday. Then I was told to bring twice as many the 
following Sat., which I did & sold in 1½ hours. Not realizing 
that Mill Valley had different demography [demographics] 
from Berkeley, I was over confi dent. I Presented this 
program to Andronico’s & attempted to sell 80 packs on 
Friday at their Telegraph Ave. store. God! What a disaster, 
only 24 sold in 3 hours. This yo-yo game went on & on & on 
but now Whole Foods still sells an average of 50 packs a day 
at 3 stores, except Mill Valley does 140 packs on Saturday 
and Sunday!
 “Apart from what I did, this principal I represent 
is interested in purchasing a vacuum injection packing 
machine, which costs roughly $70,000 from Italy. Of course, 
it’s not just for Eda Mamé but also for Sushi & Bento. Sushi 
& Bento are not required to provide with nutritional facts 
at this time but Eda Mamé need nutritional facts. I wonder 
if our current label is accurate because it did not agree with 
your information... I would appreciate your advice before 
Yamato goes into a new label printing which will be more 
like Azumaya’s tofu package fi lm.” Tak would also like to 
sell books by Shurtleff & Aoyagi.
 “Look forward to a happy and long lasting business 
relationship with you & your organization... I treasure this 
[edamamé] book. Thank you again!” Address: 1810 “C” 
Farm Bureau Road, Concord, California 94519. Phone: (510) 
687-2422.

3941. 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-to-
prepare rice burgers and not-dogs. In the habit of rushing his 
meals, he decides to eat good food periodically throughout 
the day and to fi nd 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 fi nds 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 “specifi c” 
and “speculation.” Address: Editor-at-Large, Boulder, 
Colorado.

3942. Bio Novice (Bio News, Ljubljana, Slovenia). 1994. 
Soja–Hrana Prihodnosti (1) [Soya–Food of the future. I.]. 
No. 14. Oct. p. 20-23. [1 ref. Slv]
• Summary: The subtitle reads: “We will excerpt some of 
the most interesting paragraphs from The Book of Tofu, 
written by William Shurtleff and Akiko Aoyagi; it is the 
world’s best-selling book about tofu.” Discusses the work 
and publications of the Soyfoods Center, run by Shurtleff and 
Aoyagi. Contains a full page of illustrations by Aoyagi from 
The Book of Tofu. showing different types of tofu.

3943. Product Name:  Premium Lincolnshire Vegetarian 
Sausages.
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  Units 1-2, Portishead Business 
Park, Portishead, Bristol, BS20 9BF, England.  Phone: +44 
1275 818448.
Date of Introduction:  1994 October.
Ingredients:  Soya bean curd (water, soya beans, calcium 
sulphate), water, onion, hydrogenated vegetable oil, 
wholemeal rusk, egg albumen (from free range eggs), 
hydrolysed vegetable protein, starch, yeast extract, stabilisers 
(methyl cellulose), salt, herbs, fructose, spices, roast barley 
malt extract, wheatfl our.
Wt/Vol., Packaging, Price:  250 gm of 5. Retails for £1.30.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1995. Spring, p. 5. “New sausage variety from 
Cauldron Foods.” A photo shows the package.
 Label sent by Heather Paine of SoyaFoods in London. 
1995. April 18. Red and green on beige. Paperboard sleeve. 
Color photo of two sausages on a white plate with carrots, 
potatoes, and snow peas. Circled green V certifi cation 
symbol. “Approved by the Vegetarian Society.”
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3944. Dannenberg, Linda. 1994. Mastering the art of cooking 
superfoods. Self. Oct. p. 156-58, 177.
• Summary: “Last September, Self editors came up with 
a top ten list of health foods we love. The winners? Tofu, 
wheat germ, yogurt, sweet potatoes, broccoli, papaya, 
onions/garlic, strawberries, tuna, and parsley. Each one offers 
a nutritional bonanza, low in fat and calories and packed 
with vitamins, minerals and protein. In fact, these foods are 
so good for you we called them the superfoods.”
 “Why we call them superfoods: Tofu–A 7-ounce block 
supplies nearly half of the RDA for protein, more than one 
quarter for calcium. Low in calories and fat.” The tofu recipe 
(p. 158) is “Fried tofu with spicy tomato, parsley, onion and 
garlic sauce.”

3945. Goh, Francis. 1994. Soybean in Singapore and its 
utilisation for the production of tofu and soymilk. Paper 
presented at Incoming Soybean Technical Mission. 7 p. 18 
Oct. 1994 at Harrow Research Station, Harrow Ontario, 
Canada.
• Summary: Singapore (population 3 million, of which 
78% are Chinese and 14% Malay) imports 33,360 tonnes 
(metric tons) per year of soybeans for local consumption 
and re-export. About 51% of these soybeans are imported 
from Canada. There are 45 small and medium sized tofu 
factories in Singapore (which together use 600-700 kg/day of 
soybeans) and 2 large factories (which together use 2 tonnes 
of soybeans and each have an are of 1,500 square meters of 
more). Unicurd is the biggest. Four tofu companies have a 
history of 70 years in Singapore. No family wants to marry 
its daughter to a tofu maker because the work requires such 
long hours, often all night.
 Mr. Goh and his wife bought an existing company in 
1981. Theirs was the fi rst company in Singapore to bring 
automatic machinery from Japan to produce soymilk and 
pack tofu in containers. In Singapore, tofu used to be 
considered a poor-man’s food; if it was served more than 
once every two weeks, family members might complain. 
But Unicurd repositioned tofu as a “nutritional food.” 
The company markets its products mostly to the Japanese 
community of 20,000 people in Singapore.
 There are 6 traditional soymilk makers in Singapore; the 
people like a product with a “strong beany fl avor.” Address: 
Managing Director, Unicurd Food Co. Pte Ltd., Blk. 6020 
Ang Mo Kio Industrial Park 3, #01-154/156/158/160, 
Singapore 2056. Phone: 482-5454.

3946. Joachim, David. 1994. The joy of soy: Welcome to 
the kitchen of Dorothy Bates–soyfoods pioneer. Vegetarian 
Gourmet (Montrose, Pennsylvania) No. 11. Autumn. p. 28-
33.
• Summary: Dorothy, age 73, graduated from Iowa State 
University with a degree in food, nutrition, and journalism. 
Then she began her career as a home economist for Swift 

& Company, a Chicago-based food company. In 1945 she 
married and moved to Hawaii, where her two children were 
born. In 1968 [actually about 1973 or 1974] her daughter-in-
law Cynthia prepared a few simple dishes at Dorothy’s home 
in Connecticut using tofu, tempeh, soy sauce, and textured 
vegetable protein. This had a profound effect on the direction 
of Dorothy’s life. Sensing a story, Dorothy called the food 
editor from the local newspaper [Elizabeth Squires of the 
Wilton Bulletin in Wilton, Connecticut] to photograph the 
dishes and write about soy products. Now age 50, and a lover 
of the rich desserts of French cuisine, Dorothy had little idea 
that she would eventually be writing vegetarian cookbooks–
such as The Tempeh Cookbook, and The TVP Cookbook.
 Contains 9 soyfoods recipes, including: Super-easy 
chocolate mousse (with silken tofu), and Whipped topping 
(with fi rm tofu).
 A sidebar (p. 31-32) discusses soybeans, diet, disease 
prevention, and genistein.

3947. Lee, Mu-Tsun [Mucun]; Huang, Shuhui. 1994. Tofu! 
Tofu! Tofu!: Chinese style. Monterey Park, California: Wei-
Chuan Publishing Co. 79 p. Illust. (color). Index. 13 x 19 cm. 
[Eng; Chi]
• Summary: Contents: Conversion table. Soybean products: 
Soft tofu, hard tofu, bean curd skin (fu p’i) [yuba], pressed 
bean curd (doufu gan), bean curd strips and bean curd sheets 
(“Bai Yeh”). Homemade soymilk. Homemade tofu. Tofu: 
Salads, appetizers, frying, stir-frying, cooking in sauces, 
deep-frying, steaming.
 For most recipes, there is one recipe on each two-page 
spread. A color photo occupies two-thirds of the left page 
together with the English-language list of ingredients. The 
rest of the recipe is on the right page. For the rest of the 
recipes, there is a second recipe with a small photo on the 
right page.

3948. Morinaga Nutritional Foods, Inc. 1994. Mori-Nu 
holidays are as easy as pie (Ad). Vegetarian Times. Oct. p. 
49.
• Summary: This full-page color ad shows a large pumpkin 
pie on a cloth on a cutting board. Behind it is a package of 
Mori-Nu Lite Tofu and a cornucopia of vegetables and fruits. 
A recipe is given for “Dairy-free, Low-fat Pumpkin Pie” 
using 1½ packages of Mori-Nu Lite Tofu–Firm. Address: 
2050 W. 190th St., Suite 110, Torrance, California 90504. 
Phone: 310-787-0200.

3949. Olson, Joan. 1994. Tofu in good taste. Ag Innovation 
News (AURI–Agricultural Utilization Research Inst., 
Crookston, Minnesota) 3(4):11. Oct.
• Summary: Tofu and soymilk could soon have a milder 
fl avor. USDA’s Agricultural Research Service (ARS) 
soybean breeders have bred out the “rancid” taste, yet the 
new varieties still have acceptable yields, insect tolerance, 
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and resistance to pod shattering. But the tofu and soymilk 
made from these soybeans is more yellow than usual, so the 
scientists are working to identify and remove the chemical 
causing the yellow color.
 Letter from Joan Olson. 1994. Dec. 20. For details on 
the new soybean contact Niels Nielsen, Purdue Univ., West 
Lafayette, Indiana 47907. Phone: 317-494-6076.

3950. Sare, Chris. 1994. Fight cancer naturally: Research 
suggests power of broccoli. Muscle & Fitness 55:261. Oct. *
• Summary: Contains nutrition information.

3951. Shurtleff, William. 1994. Report on soybean and 
soyfoods research trip to Ontario, Canada: 17-19 October. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549 USA. 
21 p. Unpublished manuscript.
• Summary: Contents: 3-page program titled “Incoming 
Soybean Technical Mission.” Oct. 17. Talk with Fred 
Brandenburg, executive director of OSGMB about food-
grade Ontario soybeans exported to Asia. Canada is working 
to increase its sale of food-grade soybeans to Asia. Even 
though these soybeans are more expensive, they are of better 
quality and thus preferred. They are also very clean, since 
soyfoods makers want soybeans with little or no foreign 
matter. Most are not sold identity preserved, but they are 
large seeded, white hilum beans. Fred speaks of “crusher 
beans” and “food beans.”
 Oct. 18. Visit to Harrow Research Station, run by the 
Canadian federal government. (1) Talk by Michael Loh: 
Canada has 72% of the Singapore soybean market, 52% of 
the Hong Kong market, and 14% of the Malaysia market 
for soybeans imported for all purposes. Ontario’s goal 
is to double exports by the year 2000. Their strategy is 
selling value-added products to niche markets. Food-grade 
soybeans now being developed in Japan include Enrei, Toyo 
Suzu, Toyo Masari, Otsura, and Kita Musume. (2) Talk by 
William Shurtleff on “Breeding Soybeans for Food Uses.” 
(3) Presentation by Doug Jessop of the Food Processing 
Lab. at Harrow. He has been making and studying tofu there 
since 1983, and on a regular basis since 1984. He shows us 
his process, using lab equipment that cost about $15,000 
not including the Instron system that measures texture. (4) 
Talk with transparencies by Dr. Dick Buzzell on breeding 
soybeans to make tofu. Harovinton gives the best tofu yield 
of all the varieties developed in Canada. A soyfoods maker 
can either contract with farmers in advance to have soybeans 
grown for them, or buy the soybeans from traders after they 
are harvested. To take optimum advantage of a soybean for 
making tofu, you must know the protein content then add the 
appropriate amount of water. The more protein in the bean, 
the more water you must add to get the highest yield. Identity 
preservation (IP) costs more. The yields will be lower and 
you must contract for it in advance; a problem is how to 
deliver the beans year-round to the end user. (4) Talk by Dr. 

Ma of Central Food and Animal Research. His specialty 
is vegetable protein. He is collaborating with ProSoya to 
make soy protein isolates from soymilk since Russia wants 
to make its own isolates. The soybeans with the highest 
protein content (on a dry weight basis) are BARC-6 53.4%, 
Harovinton 45.5%, Enrei 45.0%. One Japanese mutant 
soybean has none of the three types of lipoxygenase. Lines 
that lack A-4 protein give fi rmer tofu. In isolines, everything 
is the same except for one trait.
 Oct. 19. (1) Visit to OSGMB with Fred Brandenburg 
to hear presentation, see facilities and collect documents. It 
takes more solar energy to lay down oil in a soybean than 
protein. Thus after a hot, dry summer, Canadian soybeans 
contain more oil. Soybeans in hot, tropical countries near 
the equator also generally contain more oil. In 1985 Canada 
became a net exporter of soybeans. The cost of producing 
soybeans in Canada is about the same as in the USA, but the 
U.S. often ships full vessels of soybeans and is near oceans, 
whereas Ontario often ships containers (20 or 40 tons), either 
out the St. Lawrence Seaway or down the Mississippi River. 
Some agrochemicals that are legal in America are not legal 
in Canada. All agrochemicals must be licensed, as must some 
farmers. Mr. Goh says that Chinese believe white hilum 
soybeans contain more protein than other soybeans. (2) Visit 
to Canadian Grain Commission to learn how Canada inspects 
and exports soybeans. The closest that a full seagoing vessel 
can get to Ontario is Montreal (Quebec)–the last deep-water 
port up the St. Lawrence Seaway. In Canada, dockage (both 
big and tiny foreign matter) is removed from soybeans before 
foreign material is calculated. This makes Canadian soybean 
much cleaner than those from the USA. Address: Lafayette, 
California. Phone: 510-283-2991.

3952. Shurtleff, William. 1994. Breeding and marketing 
soybeans for food uses: A blueprint for changing our seed 
company’s basic mission. Paper presented at A Symposium 
on Breeding Soybeans (for an Incoming Soybean Technical 
Mission). 9 p. 18 Oct. 1994 at Harrow Research Station, 
Harrow, Ontario, Canada. [1 ref]
• Summary: Contents: Introduction. Why our seed company 
must change. Why soybean breeders breed for farmers. Why 
soybean breeders have been slow to breed for food uses. 
The three categories of soyfoods products–from a breeder’s 
viewpoint: Value added products, commodity + good theory 
+ premium price, commodity + weak theory + no premium 
price. The size of the soyfoods market. Repositioning our 
company and taking advantage of our location in Canada. 
The theory behind our long-range plan: Information, 
specifi cations, research and development leading to scientifi c 
theory, and education. How we plan to implement and apply 
this theory: Hire a food scientist, develop a computerized 
database and a bibliographic database, buy a computer 
graphics program and a color printer, open new channels 
of communication with many soyfoods manufacturers, 
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develop an ongoing an ongoing relationship with one large 
commercial soyfoods manufacturer, develop questions, 
hypotheses, correlations, and theories. Appendix 1. Questions 
concerning the theory linking soybean characteristics with 
soyfoods properties. Appendix 2. Soybeans for soyfoods: 
Computer data entry screen. Appendix 3. What is the size 
of the market for soybeans for food use? Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
510-283-2991.

3953. Vegetarian Times. 1994. Readers speak out. Oct. p. 
60-63.
• Summary: Question 8: What foods do you always keep on 
hand? Pasta 41%, rice 40%, beans 31%, vegetables (general) 
17%, breads (general) 16%, fruit (general) 14%, tofu 12%, 
onions 11%, garlic 10%, potatoes 10%.

3954. Product Name:  Veggie Pepperoni (Meatless).
Manufacturer’s Name:  Yves Veggie Cuisine.
Manufacturer’s Address:  1138 East Georgia Street, 
Vancouver, BC, V6A 2A8, Canada.  Phone: 604-251-1345.
Date of Introduction:  1994 October.
Ingredients:  March 1998: Water, wheat gluten, soy protein 
isolate, tofu (water, organic soy beans, magnesium chloride), 
spices, salt, wheat starch, yeast extract, etc.
Wt/Vol., Packaging, Price:  155 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1995. Spring. p. 5. “Veggie Pepperoni–winner 
of Sial d’Or.” This product won a Sial d’Or prize in the 
delicatessen category at the Oct. 1994 Sial exhibition 
in Paris. The product was also selected as winner of the 
Canadian Grand Prix Best New Product Award in the Diet 
and Biological Foods category. The product is high in protein 
and low in fat.

3955. Goh, Francis Nyang Kuang. 1994. Re: Chronology of 
Unicurd Food Co. (Pte.) Ltd. in Singapore. Letter to William 
Shurtleff at Soyfoods Center, Nov. 3. 2 p. Typed, with 
signature on letterhead.
• Summary: 1978–This company, originally named Unicurd 
Food Co., is founded as a partnership by two housewives, 
Mrs. Tan Ai-Wang and Madam Chiang-Kuei Chin. Note: The 
term “Madam” is used (in writing only) to address a women 
when it is not clear whether or not she is married; used like 
“Ms.” in American English.
 1979 late–The company begins to make and sell tofu, 
operating on a small scale in a combination 2-story shop 
and home, with the residence located above the shop. The 
approximate size was 800 square feet of production space. 
They produced mainly juten tofu (lactone silken tofu), 
packed in 300 gm trays (known as 2B shape in Japan) and 
also 250 gm sausage-shaped polyethylene bags (known as 
sakura tofu in Japan), at the rate of about 150 kg/day. Also 

this year the company was changed from a partnership to a 
“private limited company.”
 1980–The company moved into a factory building at 
Block 1012, Aljunied Ave. 3, #01-35/37, Singapore 1438. 
The building, of about 2,400 square feet, was constructed 
by the Government of Singapore. The company was 
incorporated as a private limited company with capital of 
$220,000 Singapore dollars, invested by six shareholders. 
The company name is changed to Unicurd Food Co. Pte. Ltd. 
They diversifi ed the product line to include Chinese fi rm and 
extra fi rm tofu. Production increased to 700 kg/day.
 1981–The company encountered cash-fl ow problems 
and was sold at par value to the present directors, Mr. Francis 
Goh Nyang Kuang and Mr. Goh Eng Huat, who are cousins, 
and who were not among the six original shareholders. Prior 
to this time, the highest annual sales had been S$500,000 
(1 US$ = 1.48 S$). Part of the purchase agreement is that 
Mr. Ma Wen Yi, the managing director of the company, 
would continue to work for the company for six months to 
help with the transition. The new owners engaged a young 
graduate, Mr. Richard Tan, to learn from Mr. Ma. During this 
time, Mr. Francis Goh visited the company each workday for 
about 1 hour in the morning and 2 hours in the evening.
 1982–Mr. Richard resigned and the owners decide 
to engage Mrs. Goh (maiden name: Kua Lay-Eng) to run 
the company. Prior to her appointment, she worked as a 
Personnel & Administration Executive in a multinational 
company. Also in 1982 the company purchased an automatic 
soymilk plant and other machinery from Foodpak Pte Ltd. 
(a tofu factory in Hong Kong) and from Japan for its new 
factory, which was built by the government and had an 
about 3,600 square feet, located at Block 6020, Ang Mo Kio 
Industrial Park 3, #01-156/160, Singapore, 2056.
 1983–Introduced Beancurd Jelly, a new product.
 1984–Introduced Pressed Soft Tofu, a new product. 
This year Unicurd began to promote tofu in Singapore as 
a nutritious and healthy food (a pioneering concept) by 
cooking demonstrations, radio publicity, regular factory tours 
for visitors (in groups of about 40), and annual participation 
in a national health promotion campaign organized by 
the government, using display posters, participation in 
an exhibition during which the company demonstrated 
tofu cooking and highlighted its nutritional value, and 
participation in a program whereby all nutritious foods sold 
in supermarkets were highlighted with special posters and 
labels.
 1985–The company takes over the adjacent factory 
(Block 6020 Ang Mo Kio Industrial Park 3, #01-154, 
Singapore, 2056), increasing its area to 5,000 square feet.
 1986–Introduced Tofu Puffs, a new product.
 1987 Nov.–Mr. Goh joined the company as a full-time 
Managing Director; prior to this he usually spent 2 hours at 
the company each evening and a full day on Saturday.
 1988 June–Recruited a Japanese manager to upgrade 
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machinery. Introduced new Japanese tofu and pickles 
targeted at the Japanese community.
 1989–Introduced three new Japanese-style tofu 
products: Hiya-Yakko (Chilled Tofu), Momen-Dofu 
(Traditional Japanese Firm Tofu), and Nama-Agé (Deep-
Fried Tofu Cutlets).
 1993 Nov.–In view of the rapid market growth for silken 
tofu and other products, the company began to look for a 
bigger factory. Sales have increased more than six-fold in the 
past ten years.
 1994 Nov. 4–Construction of the new factory starts–
fl oor area of 26,500 square feet on 40,000 square feet of 
land. It is expected to be completed in about one year. The 
company plans to invest about $2.5 million Singapore dollars 
in the new factory and another $1.5 million Singapore dollars 
(1.01 million U.S. dollars) in the purchase of more automatic 
equipment.
 The company’s accomplishments: Tofu in Singapore 
was traditionally sold in the market without packaging. 
After purchasing the company, Francis and the other new 
owners gradually convinced local consumers to accept 
packaged tofu. Moreover, their continuous promotion of tofu 
as a nutritious and healthy food (it was viewed as a poor-
people’s food before) stimulated sales immensely. Singapore 
consumers have now accepted tofu as a nutritious, healthy 
food.
 Now some recollections and comments from Mr. and 
Mrs. Goh. Mrs. Goh: “When I joined the company, tofu 
was still considered a poor-man’s food and tofu makers 
were generally fairly small in scale. The public had a 
low image of the tofu industry. I decided to resign from 
working in a reputable company for various reasons: (1) 
I had full confi dence in the potential of the tofu business. 
Though the growth of the company was slow during the 
early years, it increased constantly; (2) For the success of 
small and medium-scale traditional food manufacturers, it 
is not possible to engage many high-ranking managers, who 
generally specialize in one fi eld. It is also not easy to engage 
a person with a diversity of skills who is willing and able 
to run all aspects of a small traditional food company; (3) 
We owned the company and Francis did not have suffi cient 
time to manage it. I decided to shoulder the responsibility, 
particularly after we moved to Ang Mo Kio Industrial Park 
(1982), when we invested another S$500,000; (4) Before 
Francis joined the company as full time managing director, 
my work was very taxing. I had to take charge of practically 
everything and the working hours were very long. However 
the work was challenging and the satisfaction was enormous, 
particularly when the company expanded rapidly.” Mrs. Goh 
is still very active with the company on a day to day basis. 
She is in charge of Accounts and Sales and Marketing.
 Mr. Goh adds: “I am currently in charge of the company 
overall, and particularly production, quality control, and 
other external matters (overseas visitors, Government liaison, 

and overseas purchasing). We have recently employed a 
local manager and a food technologist (from China). We 
plan to let them take over all the routine supervisory jobs 
and the development of new products. This will allow us to 
reduce our work load so we can invest more time in strategic 
planning. For example, we may soon take over a small tofu 
manufacturer and use it to develop a new brand to market 
similar products of lower value to capture a bigger share of 
the low-price market. Unicurd will concentrate on existing 
products and developing new high-value products.
 “I would only express regret for joining the company 
on a full-time basis a bit late. I never realized that the tofu 
business would be so interesting and challenging. Through 
the Company, I joined different organizations, such as 
the Singapore Food Manufacturers Association, and the 
Association of Small and Medium Enterprises, and played an 
active role. I made many new friends and learned a lot about 
the food industry in Singapore, especially about traditional 
foods such as soysauce, chili sauce, dumplings, noodles, 
etc. I was also nominated by the Government to join several 
overseas study missions.”
 Update: On 24-25 March 1995 a group of six soybean 
experts from Canada visited Unicurd. Their names and titles 
are given. On March 24 Mr. Goh arranged for a meeting 
between them and fi ve tofu makers and 3 council members 
from the Singapore Food Manufacturers’ Association. A 
copy of the paper Mr. Goh presented during the meeting is 
attached.
 Update: On 30 May 1996 Unicurd Food Co. Pte Ltd. 
moved to 18, Senoko South Road, Singapore 758089. Phone: 
+65 759-2855. A photo shows the new factory.
 Update: In April 2008 the Vitasoy Group acquired 
the entire equity of Unicurd Food Co., (Private) Ltd. 
(“Unicurd”), a leading manufacturer and marketer of 
soyfoods in Singapore. Address: Managing Director, Unicurd 
Food Co. (Pte.) Ltd., Blk. 6020 Ang Mo Kio Industrial Park 
3, #01-154/156/158/160, Singapore 2056. Phone: 482-5454.

3956. Cawdron, Diane. 1994. Re: New developments at 
Sojarei Vollwertkost GmbH. Letter to William Shurtleff at 
Soyfoods Center, Nov. 9. 1 p. [Eng]
• Summary: Sojarei has changed its name and is now located 
in Traiskirchen, about 12 miles south of Vienna. As demand 
for the company’s products has increased tremendously, it 
has moved to a larger facility that is completely reorganized. 
“The Sojarei is now the leading tofu producer in Austria.” 
Address: Roemerstrasse 14, A-2514 Traiskirchen, Austria. 
Phone: (02252) 559 01.

3957. Cloud, Jon. 1994. Re: Work with organic farming in 
Canada. Letters to William Shurtleff at Soyfoods Center, 
Nov. 14 and Dec. 27–in reply to inquiry. 2 p. and 1 p. Typed, 
with signature on letterhead.
• Summary: To the best of John’s knowledge, the fi rst 
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soybeans grown organically in Canada (after 1960) were 
produced in 1974 in Wainfl eet, Ontario, under contract with 
John. They started growing organically because John was 
willing to “issue them contracts guaranteeing fl oor prices and 
ready sales.” “Through extensive fi eld work with these and 
other growers, the quality and fi eld yield of organic soybeans 
have steadily increased.” John now works in a cooperative 
arrangement with W.G. Thompson & Sons Ltd. in Blenhein, 
Ontario, Canada. This arrangement “allows us to secure 
soybeans at harvest, clean them, and store them in facilities 
that maintain that quality. I’m still training farmers in organic 
methods.”
 “I’m no longer at Soy City Foods. I sold my interest 
there on 1 Jan. 1994 and now I am gratefully involved in 
taking the industry to its next level of expansion with W.G. 
Thompson & Sons.
 “I began working with Thompson in May 1994. We 
have a partnership where they are responsible for marketing 
the complete line of organic commodities. My responsibility 
is the operational grower / production side of the business. 
I train farmers in growing techniques so that the organic 
acreage can be greatly expanded.
 “Presently we have about 295 growers on our mailing 
list. Approximately 50% of these growers produce organic 
soybeans, and about 40-50 of them produce them in any 
one year. However many of these growers have limited 
soybean sales due to their dairy operations and/or position 
in the 7-year crop rotation. In Ontario there are over 1,500 
farmers growing crops organically but mostly on mixed 
farms [with non-organic crops]. Probably no more than 60-
70 of these grow soybeans organically. Due to crop rotations, 
the acreage in organic soybeans fl uctuates dramatically 
from year to year; anywhere from 1,000 to 2,500 acres of 
organic soybeans would be under production in any given 
year. This means that the bulk of their commodities are 
going for beef and dairy operations. About one fourth of 
the 1,500 are cash croppers. The number of farmers has not 
changed appreciably in the past four years but the size of the 
farms has. The smaller farms have opted for market garden 
operations while the larger farms are more effi cient at cash 
cropping–things like soybeans, wheat, and spelt.
 “At present we market a full line of organic commodities 
including soybeans which we ship globally. Other organic 
crops include spelt, soft white winter wheat, hard red 
spring wheat, rye, buckwheat, barley, corn, and sunfl owers. 
When you take into consideration that soybeans constitute 
only one of the commodities in the rotation, you can see 
that the tonnage is greatly expanded by handling all of the 
commodities. It is our hope that we will be able to move 
quickly 4,000 to 5,000 acres of soybeans. The vast majority 
of our current soybeans are high protein for tofu or soymilk.
 “Ontario sells few organic soybeans to East Asia 
because the bulk of our production has historically been 
shipped to Europe. That has changed this year with Japan 

receiving its fi rst shipments. Other Pacifi c Rim countries 
started receiving minimal amounts of organic soybeans in 
1992 and 1993.
 “Although I was forced to leave the Ontario Oil Protein 
Seed Crop Committee because of excessive work load, I 
still sit as an ad hoc member of that committee in a technical 
assistance capacity to the plant breeders in designing higher 
quality soybeans. My two latest projects focus on soluble 
protein increases and elimination of trypsin inhibitors in 
soybeans.”
 John encloses a leafl et titled “Training in organic 
production techniques: Workshop schedule for the winter 
of 1994-1995.” There are two 4-day workshops each 
month, one in Blenheim and one in Toronto, Ontario. Each 
workshop costs $25.
 Update: 1995 May 17. Acreage of organic soybeans in 
Ontario is up about 300% over last year and acreage for all 
organically grown crops in Ontario is up about 100%. John 
contracts 75% or more of the organic acreage in Ontario. 
One crop that is rapidly expanding is spelt. It has a better 
fl avor and protein content than typical wheat, and it lacks 
one of the glutens to which some people are allergic.
 Update: 1999 March 20. Talk with an associate of 
W.G. Thompson. Jon Cloud now has a very bad reputation 
with at least one manager at W.G. Thompson. According 
to this manager, Cloud misrepresented his relationship 
with the company and did some unscrupulous things, then 
disappeared leaving some unpaid debts. Address: Cloud 
Mountain Inc., 342 Indian Rd. Cres., Toronto, ONT M6P 
2H1 Canada. Phone: (416) 762-0940.

3958. Ziegler, Jan. 1994. Soybeans show promise in cancer 
prevention. J. of the National Cancer Institute 86(22):1666-
67. Nov. 16.
• Summary: “Epidemiologic evidence indicates that Asian 
women have a lower incidence of breast and colon cancer, 
better response to cancer treatment, and fewer problems with 
menopause than Western women. And among the apparent 
reasons for this is that Asians, in general, consume more soy 
products–tofu included–and green tea.”
 But Daniel Sheehan, PhD, National Center for 
Toxicology Research, Jefferson, Arkansas, says: “I disagree 
that soy has been proven safe.”

3959. Goh, Francis Nyang Kuang. 1994. Re: Desirable 
characteristics of soybeans for making tofu: Opinions of 
tofu makers in Singapore. Letter (fax) to Mr. Kim Cooper, 
Ontario Soybean Growers’ Marketing Board, Canada, Nov. 
18. 4 p. Typed, with signature on letterhead.
• Summary: This is the author’s response to a questionnaire 
in which Mr. Cooper wishes to know Mr. Goh’s thoughts 
concerning the effect of the following characteristics: 
Moisture level, protein level (%), oil level, sugar level, seed 
size, weight of 100 seeds, seed shape, seed coat colour, seed 
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coat thickness, hilum colour, beany fl avour (desired or not?), 
soaking time, general appearance, other desirable traits.
 Mr. Goh responds that most tofu makers have little or no 
knowledge of the effect of these characteristics on the yield 
or quality or tofu. Address: Managing Director, Unicurd 
Food Co. (Pte.) Ltd., Blk. 6020 Ang Mo Kio Industrial Park 
3, #01-154/156/158/160, Singapore 2056. Phone: 482-5454.

3960. Goh, Francis Nyang Kuang. 1994. Re: More on the 
history of Unicurd Food Co. (Pte.) Ltd. in Singapore. Letter 
to William Shurtleff at Soyfoods Center, Nov. 24–in reply to 
inquiry of Nov. 10. 4 p. Typed, with signature on letterhead.
• Summary: Detailed answers to 13 questions from Shurtleff 
about the history of this innovative and pioneering tofu 
manufacturing company in Singapore. Address: Managing 
Director, Unicurd Food Co. (Pte.) Ltd., Blk. 6020 Ang Mo 
Kio Industrial Park 3, #01-154/156/158/160, Singapore 
2056. Phone: 482-5454.

3961. Austern, R. 1994. ‘Care for a tofu burger and soya 
shake?’ Increasingly, answer is ‘Yes.’ Sandoz caters to a 
growing appetite for soybean products. International Sandoz 
Gazette. Oct/Nov. No. 113. p. 6.
• Summary: “As Sandoz moved into Health Foods in the 
1980s, we became more and more aware of the manifold 
nutritional virtues of the soybean.” “Sandoz Nutrition 
recently inaugurated a new plant in Revel, France, solely 
dedicated to the manufacture of soya products.” It is on the 
same site as Nutrition & Santé. “Soya products are carried by 
several of our major brands: Céréal, Gerblé, Eden-Soy, and 
most prominently, by Gazzoni’s Lecinova brand.”
 Color photos show: The outside of Sandoz Nutrition’s 
new plant in Revel, France. Fourteen “soya-based products 
from Sandoz Nutrition’s operating company, Nutrition & 
Santé.” Note: This article is about the company Nutrition 
& Soja, that company’s name does not appear in the article 
except in small letters on the side of the plant in one photo.

3962. Bio Novice (Bio News, Ljubljana, Slovenia). 1994. 
Soja–Hrana Prihodnosti (2) [Soya–Food of the future. II.]. 
No. 15. Nov. p. 10-11. [1 ref. Slv]
• Summary: The subtitle reads: “We excerpt some of the 
most interesting paragraphs from The Book of Tofu, written 
by William Shurtleff and Akiko Aoyagi; it is the world’s 
best-selling book about tofu.” This is a translation of the 
introduction to The Book of Tofu.

3963. INTSOY. 1994. Soybean processing and utilization. 
May 17-June 15, 1995. An international training program 
(Brochure). Urbana, Illinois. 12 panels. Each 22 x 10 cm.
• Summary: Contents: Basic topics to be presented in the 
1995 course: Basic processing concepts, nutrition and 
functionality, oil extraction, extrusion technology, soymilk 
and dairy analogs, Oriental soybean foods (tofu, tempeh, 

etc.), animal feed applications, quality control, global 
overview of the soybean industry, economics and marketing 
of soy products. Professional opportunities. Cost and travel 
information (the course costs $3,900 plus an estimated 
$1,900 for room, board, and other local living expenses. 
INTSOY is unable to offer scholarships).
 The course time consists of 35% lectures, 45% hands-
on exercises, and 20% industry visits. This is the 15th 
offering of the training program. Some 155 persons from 
26 countries have attended the course. Danny Erickson is 
the training offi cer in charge. Facilities at the University of 
Illinois include the largest public university library in the 
United States, the nation’s largest supercomputer complex, 
and the National Soybean Research Laboratory. Address: 
International Soybean Program, Univ. of Illinois, 169 
Environmental and Agricultural Sciences Building, 1101 
West Peabody Drive, Urbana, Illinois 61801. Phone: (217) 
333-6422.

3964. Morinaga Nutritional Foods Inc. 1994. Why tofu? 
Exciting new research indicates tofu is the food of the future 
(Color videotape). 2050 W. 190th St., Suite 110, Torrance, 
CA 90504. 10 minutes. VHS. Nov. Price: $4.95.
• Summary: This 10-minute color video is designed to 
introduce tofu to dietitians and other health professionals. 
Contains the latest scientifi c information showing that 
consumption of soyfoods reduces one’s risk of heart disease 
and cancer. Morinaga will send out a copy to anyone who 
requests it, if they pay only the postage and handling.
 The video is accompanied by a 2-panel brochure 
that contains basic information about tofu, 7 tofu recipes, 
and an order form. Address: Torrance, California. Phone: 
1-800-NOW-TOFU.

3965. Morinaga Nutritional Foods, Inc. 1994. The word is 
out: Tofu is in (Ad). Vegetarian Times. Nov. p. 79.
• Summary: This full-page color ad shows: (1) A carton 
of Mori-Nu Silken Tofu (Firm) on a wooden cutting 
board surrounded by cubes of white tofu, green vegetable 
soybeans, and whole dry soybeans; (2) Cartons of the fi ve 
types of Mori-Nu Tofu; (3) A tofu-chocolate creme pie 
topped with sliced bananas.
 Five paragraphs compare the conventional wisdom 
about tofu with the “Word on the street,” which is about 
Mori-Nu Tofu. Examples of the conventional wisdom: 
“Tofu is a strange, spongy substance found only in exotic 
Asian dishes.” “All tofu is made by hand, cut into blocks 
and fl oated in unappetizing plastic tubs fi lled with water.” 
“Tofu need to be refrigerated, spoils quickly and should be 
eaten right away.” “Tofu is high in fat.” “Tofu is a food of the 
past.”
 This ad also appeared in the Feb. 1995 issue (p. 51) 
of this magazine. Address: 2050 W. 190th St., Suite 110, 
Torrance, California 90504. Phone: 310-787-0200.
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3966. Soyafoods (ASA, Europe). 1994. Sojinal acquired by B 
& K Holdings. 5(3):2. Autumn.
• Summary: Sojinal, the soyfoods manufacturer from 
Issenheim, France, which manufactures the Biosoja and 
Ligne S lines, is now owned by B & K Holdings [a Swiss 
company].
 In a spot on page 5, a photo shows several newly 
changed packages in the Ligne S line which includes tofu, 
soya beverages, desserts, biscuits and bars.

3967. Soyafoods (ASA, Europe). 1994. People on the move. 
5(3):3. Autumn.
• Summary: Philip Gaffney has been appointed National 
Accounts Manager for Cauldron Foods in Bristol, UK. A 
member of the Hero Group, Cauldron is Britain’s largest 
producer of tofu and a variety of chilled and frozen healthy 
meatless products.
 John G. Reed, Jr., has been named ADM’s Vice 
President and Chief Executive in Europe. In 1982 Reed 
joined ADM in the U.S. as Vice President. He will relocate 
at ADM’s European Headquarters in Erith [on the River 
Thames just east of London], Kent, England.

3968. Soyafoods (ASA, Europe). 1994. In depth: Food 
Ingredients Europe. 5(3):6-7. Autumn.
• Summary: Food Ingredients Europe, the international 
exhibition of food ingredients, was held this year on Oct. 4-6 
in London, England, at Earl’s Court. This was the biggest 
FIE in its 9-year history, with more than 500 exhibitors. The 
American Soybean Association (ASA) had a very successful 
booth at the U.S. Pavilion. One of the most interesting new 
products was Befi ne, from a company named VPS Europe. 
This unique, patented soya-based granule, sold fresh or 
frozen, mimics the texture of ground meat but it is not TVP 
or textured soy protein concentrate. Made from organic 
whole soybeans, it contains 18% protein. ADM Protein 
Specialties Division introduced their new WMR4, a dry 
soymilk based on soy protein isolate. Protein Technologies 
International exhibited Supro brand Isolated Soy Protein 
and Fibrim brand soy fi ber. A line of texturized Danprotex 
(H-29, B-39, and F) and functional Danpro (DS) soy protein 
concentrates were launched by Central Soya Aarhus A/S, 
a member of the Eridania/Beghin-Say agro-industrial 
group. Kikkoman Trading Europe exhibited their naturally 
fermented soy sauces in liquid and dehydrated dorms. Other 
soy sauce exhibitors included Henry Lamotte GmbH and 
Mandarin Soy Sauce Inc. Loders Croklaan exhibited a new 
soya concentrate line. Alsace-based Sojinal, which supplies 
soy products to the food industry, exhibited along with their 
new sister company, Sevenday. SFI Netherlands BV (SFI = 
Special Food Ingredients, formerly Solnuts Inc.) exhibited 
their line of dry roasted soynuts. Also present were Stern 
Lecithin and Soja GmbH & Co. KG, Sapa and Dafa Associès 

(makers of Dafasoy for the food, dietetic, and pharmaceutical 
industries), Soya Mainz & Co. KG and Solbar Hatzor (soy 
protein concentrates), Dalgety Food Ingredients International 
(with the former Spillers Premier Products), Lucas Meyer 
GmbH (with a phosphatidyl choline lecithin powder and a 
de-oiled lecithin for frozen doughs), Edelsoja GmbH, Celia 
SA, Freeze-Dry Foods GmbH, and GMB Proteins (a division 
of Bush Boake Allen Ltd.). The address and fax number of 
each company is given.

3969. Soyfoods Association of America. 1994. Get the soy 
edge (Ad). Vegetarian Times. Nov. p. 71-74.
• Summary: This 4-page advertorial, with 17 color photos, is 
sponsored by the following organizations: ADM, DevanSoy 
Farms, Inc., Eden Foods, Inc., Lightlife Foods, Lumen 
Food Corp., Morinaga Nutritional Foods Inc., Soyfoods 
Association of America, Tofutti Brands Inc., Worthington 
Foods.
 “Did you know you can fi t soy into your diet without 
giving up your favorite foods? Try soy burgers, soy ice 
cream, soy yogurt, soy hot dogs, soy fl our, soy cream cheese, 
soy sausage, soy chili, soy frozen juice bars, soy margarine, 
soy milk, soy tacos, soy sour cream, soy sloppy joes, soy 
‘chicken’ patties...” Address: Palo Alto, California. Phone: 
415-327-1444.

3970. Vitasoy (U.S.A.) Inc. & Nasoya Foods. 1994. A special 
thanks for supporting the Children’s Action Network (Ad). 
Natural Foods Merchandiser. Nov. p. 18.
• Summary: A large black-and-white photo shows a little girl 
whispering to a little boy. A color photo across the bottom of 
the page shows products made by Vitasoy and Nasoya. The 
text reads: “This fall hundreds of natural products industry 
retailers and distributors helped parents get their children 
safely back to school. In a special partnership with Vitasoy 
(USA), Nasoya Foods and the Children’s Action Network 
(CAN), they helped raise funds for signifi cant education 
and hunger relief programs. A portion of every Vitasoy and 
Nasoya product purchased was donated to CAN. Retailers 
posted important Health & Safety Tip tear-pads at-shelf, 
providing vital information for parents to share with their 
children.” A long listing gives the names of many of the 
retailers and distributors that participated in the program. 
CAN was founders by leaders in the entertainment industry. 
Address: 99 Park Lane, Brisbane, California 94005. Phone: 
1-800-VITASOY.

3971. Carlsen, Clifford. 1994. Tofu maker sprouts new sales 
strategy for offshoot. San Francisco Business Times. Dec. 
15.
• Summary: Vitasoy USA of Brisbane, California, now owns 
Azumaya and Nasoya, each a major tofu manufacturer. The 
company has tofu sales that are now expanding at a rate of 
nearly 10% a year in supermarkets, natural food stores, and 
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ethnic grocery stores. The company has extremely strong 
distribution to all three markets, according to Jan Remak, 
Vitasoy’s director of marketing. Remak predicts total sales of 
$28 million in the fi scal year ending March 1995; tofu will 
account for about one-third of this, or about $9.3 million. 
Vitasoy’s latest strategy is to try to gain dominance in ethnic 
groceries by taking advantage of the Vitasoy brand name, 
which is as well known by Asian-Americans as Coca-Cola or 
Levi Strauss are in the mass market. Vitasoy tofu is produced 
and packaged at the Azumaya plant in San Francisco, 
which has a capacity of 3.5 tons a day. Vitasoy is already 
distributing Vitasoy Tofu to Asian grocers in San Francisco, 
but it plans to eventually distribute that brand to each of the 
six major Asian-American markets in North America: San 
Francisco, Los Angeles, Vancouver [British Columbia], New 
York, Toronto [Ontario], and Houston [Texas]. Address: 
California.

3972. Cloud, Jon. 1994. Re: Changes at Soy City Foods in 
Toronto. Letter to William Shurtleff at Soyfoods Center, Dec. 
27–in reply to inquiry. 2 p.
• Summary: “I’m no longer at Soy City Foods. I sold my 
interest there on 1 Jan. 1994. It is now a corporate structure, 
which apportions division of labor. I have no idea who is 
the person in charge there, but I know they are out of the 
commodity business. Tofu production has been reduced to 
one half of the production levels when I was running the 
company. Wholesale and retail sales in the U.S. have been 
curtailed. From my perspective it seems to be dying, or 
certainly shrinking. I am gratefully involved in taking the 
industry to its next level of expansion with W.G. Thompson.” 
Address: Cloud Mountain Inc., 342 Indian Rd. Cres., 
Toronto, ONT M6P 2H1 Canada. Phone: (416) 762-0940.

3973. Gold Mine Natural Food Co. 1994. Macrobiotic, 
organic and Earthwise products for you and your home (Mail 
order catalog and price list). San Diego, California. 64 p. 28 
cm.
• Summary: Soy-related products include organic black 
soybeans, organic yellow vegetable soybeans, organic aduki 
beans, Ohsawa soy sauce, Ohsawa tamari, South River miso, 
Junsei Yamazaki miso, Ohsawa yuba, Ohsawa organic dried 
tofu, and kuzu.
 Note: An earlier catalog appeared in June 1994, also 64 
pages. Address: 3419 Hancock St., San Diego, California 
92110-4307. Phone: 1-800-475-3663.

3974. Holin, Fae. 1994. Soyfoods’ image, market potential 
improve: Health benefi ts, appealing food entice soy 
consumers. Soybean Digest. Dec. p. 20-21. In “New Uses 
Digest” section.
• Summary: Nearly 20 million bushels of U.S. soybeans 
will be processed into human foods in 1994. That is about 
1% of the U.S. soybean crop. A soyfoods brochure and ten 

fact sheets, jointly developed and published by the Soyfoods 
Association of America and the United Soybean Board, 
provide nutritional information and recipes for use of 10 
types of soyfoods. This packet has been mailed to nearly 
10,000 health and media professionals.
 About 15% of consumers are purchasing meatless 
entrees. A sidebar titled “Green soybeans: New commercial 
crop?” notes that edamame offer soybean farmers great 
potential as a new commercial crop. Bob Luedtke, general 
manager of SunRich Foods in Jackson, Minnesota, says that 
SunRich is now selling about 700,000 pounds of product 
annually. William Shurtleff discusses the growing market for 
soyfoods and green vegetable soybeans, and Mark Messina 
talks about the role of soyfoods in preventing heart disease 
and cancer.
 A half-page color photo (p. 20) shows many White Wave 
tofu and seitan products on the shelves of a retail store.

3975. Kashama Batabela, Johnny. 1994. Infl uence du 
depelliculage at de la durée de trempage des graines de soja 
(Glycine max (L) Merill) sur les qualities organoleptiques 
du lait de soja [Infl uence of dehulling and soaking time on 
the organoleptic qualities of soymilk]. Thesis, Département 
de Chime et Industries Agricoles, Institut Facultaire des 
Sciences Agronomiques (I.F.A.–Yangambi, Zaire). 42 p. 
Accepted Dec. 9. [21 ref. Fre; eng]*
• Summary: The effect of two variables (soaking time and 
dehulling) were measured at 25ºC in the preparation of eight 
batches of soymilk. Four batches of soymilk were made 
from dehulled soybeans, and four from non-dehulled. The 
dehulled or non-dehulled soybeans were soaked for either 10, 
12, 14, or 24 hours. The soymilk preferred by taste panelists 
was that made from dehulled soybeans that had been soaked 
for 12 hours at 25ºC. A test of the acceptability of a new 
product made from soybeans (tofu) was done.
 Letter from Johnny Kashama. 1994. Nov. 29. He is 
writing from Kisangani, in Zaire, but his return address 
is given as c/o Mr. Projet Bahali [a person], B.P. 364, 
Cyangugu, Rwanda. He has fi nished his thesis (cited 
above) and hopes to fi nish his studies this year. Letter from 
Kashama. 1996. Sept. 26. The thesis was accepted on 9 
Dec. 1994. He earned the degree of Ingenieur Agronome, 
Chemiste et des Industrie Agricoles. Address: Kisangani, 
Zaire.

3976. Product Name:  Alpha-Omega Burger Sandwich.
Manufacturer’s Name:  Local Tofu.
Manufacturer’s Address:  307 Route 59, West Nyack, NY 
10994-2033.  Phone: 914-358-2309.
Date of Introduction:  1994 December.
Ingredients:  Burger: Organic okara, fl axseed, whole wheat, 
barley, cornmeal, brown rice, buckwheat groats, carrots, 
sweet potato, cabbage, kale, parsley, collard, tofu, broccoli, 
soymilk, tamari, herbs, spices. On rye bread.
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Wt/Vol., Packaging, Price:  ¼ lb, in clear plastic wrap.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Sam Weinreb, 
founder and owner of Local Tofu. 1996. May 27. This 
burger, sold between two slices of rye bread, was launched 
in Dec. 1994. It is based on the Alpha-Omega burger, which 
was launched one year earlier and uses the same label. To 
make it: On the fi rst slice of rye bread, lay a slice of Chinese 
cabbage, spread with Tofu Mayo, and top with the burger. 
Top this with more Tofu Mayo, a slice of cucumber, and the 
fi nal slice of rye bread.

3977. McLain, Jennifer. 1994. A real noggin’ scratcher: How 
do you make eggnog without eggs? Vegetarian Times. Dec. 
p. 20, 22.
• Summary: The basis of this “vegan eggnog” is silken tofu. 
Two recipes are given.

3978. SoyaCow Newsletter 
(Ottawa, Canada). 1994. Russian 
program orders more SC-20s. 
3(4):2. Oct/Dec.
• Summary: The Russian 
Soybean Association (ASSOY) 
has ordered 20 more tabletop 
SoyaCow SC20 systems to add 
to the ten similar systems they 
have already acquired during 
the past year. “ASSOY’s soyfood program, which is based 
exclusively on the SoyaCow technology, is developing with 
unusual speed. Soymilk derived yogurt, tofu, mayonnaise, 
drinks, and ice cream as well as baked goods made using 
‘okara’ soy-fi bre, are all made in pilot or cottage industry 
production.”

3979. Yasuda, Masaaki. 1994. Tôfu no bunka: Okinawa no 
tôfu zukuri to tôfuyo [The culture of tofu: Tofu-making and 
tofuyo in Okinawa]. In: Yasumoto Hara, ed. 1994. Minzoku 
no Kokoro o Saguru [Looking for the Folk Mind]. Sakae, 
Osaka, Japan: Hatsushiba Bunko. See p. 295-337. [35 ref. 
Jap]*
Address: Dep. of Bioscience and Biotechnology, Univ. of the 
Ryukyus, 1, Senbaru, Nishihara-cho, Okinawa 903-01.

3980. Product Name:  Tofu Powder.
Manufacturer’s Name:  Agronico, Inc. of Minnesota.
Manufacturer’s Address:  95 S. Park Ave., P.O. Box 55, 
R.R. #1, Le Center, MN 56057.  Phone: 612-357-4474.
Date of Introduction:  1994.
How Stored:  Refrigerated preferably.
New Product–Documentation:  Talk with Mike Vincent, 
president of Agronico. 1995. Sept. 30. This product, fi nely 
ground soy fl our, was introduced in about 1994 and is sold in 
50 lb sacks. Note: The soy fl our was never made into tofu.

 Samples (product with handwritten Label) sent by Mike 
Vincent, owner of Agronico. 1995. Dec. 7. “Lowfat tofu 
powder.”

3981. Product Name:  [Tofu Sauce with Herbs].
Foreign Name:  Crema di Tofu Alle Erbe.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 
Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1994.
Ingredients:  Tofu (soy & water), parsley (prezzemolo; 5%), 
rosemary (rosmarino; 5%), oregano (origano; 5%), cold-
pressed sunfl ower seed oil, apple cider vinegar (aceto di 
mele), guar seed fl our, water, salt.
Wt/Vol., Packaging, Price:  190 gm glass jar.
How Stored:  Refrigerated.

New Product–Documentation:  Label and letter sent by 
Maura Ghiraldini and owner Massimo Santinelli. 1998. 
Dec. 5. This label (5 by 1.75 inches) has black text on a 
wavy green and yellow pastel background. A small blue and 
white oval logo states: “AgriEco Bio–Organically grown 
and certifi ed (Prodotti Biologici–Controllati e Garantiti).” 
Refrigerate at 4ºC. A small symbol shows a person recycling 
the container.

3982. Product Name:  [Grilled Tofu Slices].
Foreign Name:  Tofu Alla Piastra–Alimento Derivato dalla 
Soja.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 
Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1994.
Ingredients:  Soybeans (fagioli di soja), nigari–cloruro di 
magnesio, sunfl ower seed oil (cold pressed), water.
Wt/Vol., Packaging, Price:  200 gm (2 servings of 100 gm 
each) vacuum packed separately, side by side.
How Stored:  Refrigerated.
New Product–Documentation:  Label and letter sent by 
Maura Ghiraldini and owner Massimo Santinelli. 1998. Dec. 
5. This new (Dec. 1998) label (3½ by 5 inches) has the same 
pastel background for all tofu products–a stylized view of 
the sea and sky, with mountains on both sides and rolling 
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hills in the foreground. At the top left is a smiling sun. Text: 
“Organically grown (prodotti dalla agricoltura biologica).” 
“Ready in 5 minutes (Pronto in 5 minuti).” Refrigerate at 
4ºC. A small symbol shows a person recycling the container.

3983. Product Name:  [Herbed Tofu].
Foreign Name:  Tofu Alle Erbe–Alimento Derivato dalla 
Soja.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 
Gorizia, Italy.  Phone: +39 481 533522.

Date of Introduction:  1994.
Ingredients:  Soybeans (fagioli di 
soja), parsley (prezzemolo), rosemary 
(rosmarino), nigari–cloruro di 
magnesio, water.
Wt/Vol., Packaging, Price:  300 gm 
(2 servings of 150 gm each) vacuum 
packed separately, side by side.
How Stored:  Refrigerated.
New Product–Documentation:  
Label and letter sent by Maura 
Ghiraldini and owner Massimo 
Santinelli. 1998. Dec. 5. This new 
(Dec. 1998) label (3½ by 5 inches) 
has the same pastel background for 
all tofu products–a stylized view 
of the sea and sky, with mountains 
on both sides and rolling hills in 
the foreground. At the top left is 
a smiling sun. Text: “Organically 
grown (prodotti dalla agricoltura 
biologica).” “Ready in 5 minutes 

(Pronto in 5 minuti).” Refrigerate at 4ºC. A small symbol 
shows a person recycling the container. An earlier label 
shows a yellow, a blue, and a black butterfl y fl ying above a 
green bed of plants.

3984. Product Name:  [Tofu “Meditarraneo”].
Foreign Name:  Tofu Mediterraneo–Alimento Derivato 
dalla Soja.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 

Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1994.
Ingredients:  Soybeans (fagioli di soja), 
carrots, corn, olives, capers (capperi), 
parsley (prezzemolo), nigari–cloruro di 
magnesio, water.
Wt/Vol., Packaging, Price:  300 gm (2 
servings of 150 gm each) vacuum packed 
separately, side by side.
How Stored:  Refrigerated.
New Product–Documentation:  Label 
and letter sent by Maura Ghiraldini and 
owner Massimo Santinelli. 1998. Dec. 
5. This new (Dec. 1998) label (3½ by 5 
inches) has the same pastel background 
for all tofu products–a stylized view 
of the sea and sky, with mountains 
on both sides and rolling hills in the 
foreground. At the top left is a smiling 
sun. Text: “Organically grown (prodotti 
dalla agricoltura biologica).” “Ready 
in 5 minutes (Pronto in 5 minuti).” 



Tofu & Tofu Products (1985-1994)   1087

© Copyright Soyinfo Center 2022

Refrigerate at 4ºC. A small symbol shows a person recycling 
the container. An earlier label shows the silhouettes of four 
tall Graeco-Roman columns against an orange sky and a 
golden Mediterranean sea.

3985. Ezeji, T.C. 1994. Production and preservation of tofu 
with Afromonum danielli. MSc thesis, University of Ibadan, 
Nigeria. Supervisors: O.C. Aworh and S.M. Osho. *
• Summary: Tofu was prepared using as coagulants extracts 
of the leaves of sodom apple (Calotropis procera) with lime 
juice and calcium sulfate. A 10-member panel evaluated the 
quality of the tofu for fl avor, color, fi rmness, mouthfeel and 
general acceptability. Yield and recoveries of protein and fat 

in the tofu were measured.
 Tofu treated with no spice and 0.5% spice 
had a shorter shelf life than that treated with 
either 1.0% or 1.5% of A. danielli, but the 
latter percentages resulted in lower scored 
for sensory qualities.
 The shelf life of tofu stored in 3 different 
ways was measured: Packaged tofu–2 days; 
tofu stored in tap water–3 days; and salted 
tofu stored in 0.8% brine–7 days. Address: 
Nigeria.

3986. Product Name:  Peking Tofu, and 
Tofu Steam Buns.
Manufacturer’s Name:  Fuji Fresh Tofu 
Co.
Manufacturer’s Address:  248 Jackson 
St., San Jose, CA 95112.  Phone: 408-297-
1666.

Date of Introduction:  1994.
New Product–Documentation:  Talk 
with Linda Lam, owner of Fuji Fresh 
Tofu. 1994. April 8. She and her 
husband introduced these products 
in 1994. The Peking Tofu is cut into 
strips, braised, and seasoned to taste 
like smoked chicken.

3987. Product Name:  Nigari Tofu, 
Deep-Fried Tofu Pouches.
Manufacturer’s Name:  Giant Tofu.
Manufacturer’s Address:  300 Morse 
St., Washington, DC 20002.  Phone: 
202-546-0333.
Date of Introduction:  1994.
How Stored:  Refrigerated.
New Product–Documentation:  Talk 
with George Chong, owner. 1998. 
Feb. 10. These two products were 
introduced about 4 years ago. They 
make only small amounts of the 

pouches from time to time. Making them expand properly is 
diffi cult.

3988. Product Name:  Vegetable Bratwurst (Vegetarian).
Manufacturer’s Name:  GranoVita UK Ltd.
Manufacturer’s Address:  Ambron House, Eastfi eld Road, 
Wellingborough, Northants NN8 1QX, England, UK.  Phone: 
+44 933 27240.
Date of Introduction:  1994.
Wt/Vol., Packaging, Price:  200 gm pack. Retails for about 
£1.69 (England, 11/94)
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1994. Autumn. p. 5. “Vegetarian Bratwursts 
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launched by granoVita.”

3989. Product Name:  Tofu.
Manufacturer’s Name:  Long Life Foods Co.
Manufacturer’s Address:  1752 Houret Ct., Milpitas, CA 
95035.  Phone: 408-946-3773.
Date of Introduction:  1994.
New Product–Documentation:  Talk with Andrew 
Rawlings of Ananda Marga. 1994. Nov. 1. He visited this 
Chinese-run shop today and brought their business card 
to Soyfoods Center. Milpitas is at the southern end of San 
Francisco Bay between Sunnyvale and Freemont. The 
company is located between highways 680 and 880 just off 
the Montague Expressway. They have no English-language 
name and make many types of tofu.

3990. Product Name:  Tofu.
Manufacturer’s Name:  Mai Tofu.
Manufacturer’s Address:  4025 Cypress St., Marrero, LA 
70072.  Phone: 504-347-7784.
Date of Introduction:  1994.
New Product–Documentation:  Letter from Tung Dac Ho 
of To Mai Bui. 1993. Aug. 30. “When we fi nish setting up 
my mini tofu shop, I will send you photos of the shop, and 
especially of a machine I designed myself.”
 Form fi lled out and faxed by Tung Ho. 1998. Nov. 2. 
His company, which is now named Mai Tofu, began making 
and selling tofu in 1994. At bottom of form is written: “Dear 
Mr. William Shurtleff and Mrs. Akiko Aoyagi. You are our 
masters. We study in every details and exercise in every day 
your written word. We got it successfully in Regular fi rm and 
silken tofu. Thank you so much. Respectfully yours–Tung & 
Mai Ho.”

3991. Malarkey, Ron. 1994. Brief history of R+R Tofu. Fold 
Court, Home Farm, Buttercrambe, York YO4 1AU, England, 
UK.
• Summary: Form from Soyfoods Center fi lled out by Ron 
Malarkey / Malarney. 1994. Nov. 25. He writes the company 
name as “R+R Tofu.” This company began making and 
selling soyfoods in May 1973, with regular tofu, burgers, 
and marinated tofu. They presently make 2,000 kg/month of 
regular tofu and 1,000 kg/month of organic tofu.
 Note: In May 2013, when asked about the May 1973 
date, which confl icts with the 1985 date on his website, he 
replied (through his secretary, Jo): “I have got Ron to look 
again at your attached form and he apologises and says 1973 
should read 1983. He had made the mistake of putting down 
the wrong date.” Address: Buttercrambe, York, England. 
Phone: +44 7593 72979.

3992. Product Name:  Tofu.
Manufacturer’s Name:  National Agricultural Research 
Project (NARP).

Manufacturer’s Address:  Agricultural Research Center, 9 
El Gamma St., Giza, Egypt.
Date of Introduction:  1994.
New Product–Documentation:  List of new tofu 
manufacturers in countries where tofu is not well known, 
sent by Yoshinori Ito of Takai Seisakusho. 1994. Nov. 15. 
The head of this tofu project is Dr. Neil Patrick. INTSOY 
has assisted Egypt in establishing this model soyfoods 
processing pilot plant.

3993. Product Name:  Savory Tofu, and Savory Tofu 
Sandwich.
Manufacturer’s Name:  Olive Tree Works.
Manufacturer’s Address:  6713 New Hampshire Ave., 
Takoma Park, MD 20912.  Phone: 301-270-5110.
Date of Introduction:  1994.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Ed Mueller of 
Takoma Soy. 1997. July 21. Takoma Soy used to share the 
same space as Olive Tree Works in Takoma Park, Maryland. 
They bought tofu from Spring Creek Natural Foods 
(Spencer, West Virginia) and sold it at cost to Olive Tree. 
They are now a full-line natural foods distributor. Talk with 
Yaron Semititsky of Olive Tree, Inc. 1997. July 24. Olive 
Tree Works started in Oct. 1990. Their second soy product, 
Savory Tofu, was launched in 1994. They did not make their 
own tofu. This is a fried tofu product, with Middle Eastern 
seasonings, and their most popular one. The sandwich is 
fi lled with Savory Tofu, carrots, spinach, etc.

3994. 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 fi lled 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.

3995. Product Name:  [Soymilk, Tofu].
Manufacturer’s Name:  Rey Sol.
Manufacturer’s Address:  Colonia el Recreo, Lote No. 9, 
Amatitlan, Guatemala.  Phone: +502 633-0971.
Date of Introduction:  1994.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Juan 
Guillermo Tornoe. 1999. Aug. 31. Rey Sol is owned by 
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Mario Cesar Jimenez and Blanca de Jimenez, both members 
of the “Gran Fraternidad Universal” (GFU), which is some 
kind of new-age association that practices yoga, meditation, 
tai-chi, vegetarianism, etc. They have a production plant 
near Lake Amatitlan, which is about 30 km (18.5 miles) 
from Guatemala City. From there, they supply 3 health 
food stores/restaurants that they own. One is in downtown 
Guatemala City, the second is in Centro Comercial Gran 
Via Roosevelt, Zone 7, and the third and newest one is in 
10 Avenida 33-73 zona 11 Las Charcas. From the latter he 
encloses a promotional leafl et. They make soymilk, tofu, 
meat alternatives made from soy with different fl avors 
(beef, chicken, etc.), sausages (like hot dogs, and imitations 
of local sausage-like products such as the “chorizo” and 
“longaniza”), soy tacos, green peppers stuffed with soy, and 
a variety of sweet and regular soy breads and cakes. They 
sell their soymilk in 1 liter plastic bottles but these bottles 
do not have a label–only a sticker with the expiration date; 
they advertise the product as “leche de soya” and retail 
it for about $US0.89. The company also distributes their 
products to other health food stores. Miss Blanca Jimenez 
gives vegetarian cooking classes at the GFU offi ces and is 
in charge of bakeries. Mr. Mario Cesar is in charge of most 
of the soy products. Leafl et (8½ by 5½, black on white, in 
Spanish) sent by Mr. Tornoe. 1999. Aug. 31. “A new option! 
Now everything that’s necessary for your health and nutrition 
is at Las Charcas in Zona 11. Taste our vegetarian buffet, 
the best in baked goods and whole-grain pastries, soya 
meats and sausages, tofu (toffú), granola, natural medicine, 
natural vitamins and much more. Vegetarian restaurant “Rey 
Sol” Las Charcas. 10 Avenida 33-73 Zona 11 Las Charcas. 
“We have our own parking lot (Contamos con Parqueo 
Propio!!!).”
 Talk with Blanca de Jimenez. 1999. Aug. 8. They started 
making tofu and soymilk about 4 years ago. She has been a 
vegetarian for 30 years and her son has been a vegetarian his 
entire life.

3996. Product Name:  Soymilk (Chocolate-Peanut Butter).
Manufacturer’s Name:  Sweet Carrot Café.
Manufacturer’s Address:  702 14th St. East, Saskatoon, 
SK, S7N 0P7 Canada.
Date of Introduction:  1994.
Wt/Vol., Packaging, Price:  Bottle.
New Product–Documentation:  Talk with George 
Conquergood of International ProSoya Corporation (IPC). 
1999. April 21. George introduced this, his last fl avor of 
bottled soymilk, sometime in 1994. The Chocolate-Peanut 
Butter was a “power drink” that–along with the Soy Nog–
people loved. Both fl avors especially popular with cyclists. 
George used to keep a refrigerator at a cycle shop stocked 
with product. These guys would come back from their 
bicycle trips to the cycle shop and down a liter of soymilk.

3997. Product Name:  [Tofu].
Manufacturer’s Name:  Tofu-Ya.
Manufacturer’s Address:  Calle Río Manzanares, nº28, 
Carretera de Valencia, km 25, E-28500 Arganda del Rey 
(Madrid), Spain.  Phone: 91 871 6117.
Date of Introduction:  1994.
New Product–Documentation:  Letter from Wataru Takai. 
1994. A new tofu shop started using his equipment in 
Madrid, Spain.
 Letter from Dawn Toscano of Valencia, Spain. 2003. 
July 17. Survey of tofu makers in Spain. Tofu-Ya is alive 
and healthy. Director: Miki Takazumi. All personnel are 
Japanese. They do not give tours to the public. Closed during 
the month of August.

3998. Product Name:  Organic Tofu–Extra Firm, with 
Dulse.
Manufacturer’s Name:  Twin Oaks Community Foods.
Manufacturer’s Address:  Route 4, Box 169, Louisa, 
Virginia 23093.  Phone: 703-894-4112.
Date of Introduction:  1994.
Ingredients:  Water, organic soybeans, and natural nigari 
derived from sea water.
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Jon Kessler. 
1996. Jan. 29. “Twin Oaks Community Foods tofu is made 
by people who live and work together. We are a worker-
owned cooperative that is dedicated to cooperation, equality, 
and non-violence. We take pride in producing this extremely 
satisfying, premium tofu.” A small, round, purple and white 
sticker that reads “with Dulse” is affi xed to the front panel. 
Another larger round sticker says “Virginia’s Finest–Virginia 
Agriculture.” The product is certifi ed organically grown by 
VAFB in Charlottesville.
 Talk with Jon Kessler. 1996. Feb. 9. Bean Mountain 
Natural Foods (in Weaverville, North Carolina) was one 
of the fi rst companies in America to make tofu with dulse, 
and they were making this product when Jon bought their 
company. The dulse is mixed with the curds before pressing. 
Jon buys his nigari from Great Eastern Sun, who gets it from 
Mitoku.

3999. Product Name:  Quintesse Vegetarian Tofu Casserole.
Manufacturer’s Name:  Vegetarian World Ltd.
Manufacturer’s Address:  15 Holloway Drive, Wardley 
Industrial Estate, Worsley, Manchester M28 5NJ England.
Date of Introduction:  1994.
Ingredients:  Vegetables (potatoes, carrots, onions, peas), 
water, tofu (fried in pure vegetable oil), cornfl our, vegetable 
bouillon, extract of roasted barley malt, black pepper, mixed 
herbs.
Wt/Vol., Packaging, Price:  425 gm can.
How Stored:  Shelf stable; refrigerate after opening.
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New Product–Documentation:  Label sent by David 
Greenslade. 1994. Oct.

4000. Product Name:  Quintesse Vegetarian Tofu Goulash.
Manufacturer’s Name:  Vegetarian World Ltd.
Manufacturer’s Address:  15 Holloway Drive, Wardley 
Industrial Estate, Worsley, Manchester M28 5NJ England.
Date of Introduction:  1994.
Ingredients:  Vegetables (potatoes, carrots, onions, peas), 
water, tofu (fried in pure vegetable oil), tomato puree, 
cornfl our, paprika, vegetable bouillon, cider, vinegar, garlic, 
black pepper.
Wt/Vol., Packaging, Price:  425 gm can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label sent by David 
Greenslade. 1994. Oct.

4001. Product Name:  [Tofu].
Manufacturer’s Name:  VETO.
Manufacturer’s Address:  Tr. Sportovcu, 27 00 Kladno, 
Czech Republic.
Date of Introduction:  1994.
New Product–Documentation:  List of new tofu 
manufacturers in countries where tofu is not well known, 
sent by Yoshinori Ito of Takai Seisakusho. 1994. Nov. 15. 
The owner of this new tofu company is Mr. Pavel Petracek.

4002. Product Name:  [Peanut Tofu Spread].
Foreign Name:  Pinda: Erdnuss Tofu Pastete.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Willi Graf Strasse 88, 53881 
Euskirchen-Kuchenheim, Germany.  Phone: (02233) 41323.
Date of Introduction:  1994.
Ingredients:  Tofu*, carrots*, peanut butter*. vegetable 
oil*, herbs (Kräuter)*, spices (Gewürze)*, sea salt. * = 
Organically grown (kontrolliert biologischer Anbau).
Wt/Vol., Packaging, Price:  125 gm. Sold in a glass jar.
How Stored:  Refrigerated.
New Product–Documentation:  Labels brought by Bernd 
Drosihn of Viana. 1995. March 11. 4.87 x 1.5 inches. Red, 
white, and black on yellow. Self adhesive.

4003. Product Name:  [Tofu Creme: (Avellana / Italian, 
Diavolo, or Olive)].
Foreign Name:  Tofu Creme: (Avellana, Diavolo, or Olive).
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Willi Graf Strasse 88, 53881 
Euskirchen-Kuchenheim, Germany.
Date of Introduction:  1994.
Ingredients:  Avellana: Tofu*, carrots*, hazelnut butter 
(Hazelnussmus)*, peanut butter (Erdnussmus)*, vegetable 
oil*, herbs, spices, sea salt * = Organically grown 
(kontrolliert biologischer Anbau).
Wt/Vol., Packaging, Price:  150 gm.

How Stored:  Refrigerated.
New Product–Documentation:  Labels brought by Bernd 
Drosihn of Viana. 1995. March 11. 3.25 x 4.75 inches. Red, 
white, and black on light purple (Avelana) or red (Diavolo), 
or green (Olive). Self adhesive. All use tofu as the main 
ingredient.

4004. Product Name:  Soya Nuggets (Organic TVP).
Manufacturer’s Name:  Wildwood Natural Foods of Santa 
Cruz, Inc.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1994.
Ingredients:  Organically grown, expeller-pressed soybeans.
Wt/Vol., Packaging, Price:  6 oz.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Jeremiah 
Ridenour. 1995. Feb. 28. This product was introduced about 
a year ago. It is made by Boodram of BAR North America, 
Inc. in Seymour, Illinois.

4005. Product Name:  Smoked Tofu [Garlic Teriyaki, or 
Mild Szechuan].
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1994.
Ingredients:  1998–Garlic Teriyaki: Wildwood tofu [fi ltered 
water, organic soybeans (grown and processed in accordance 
with the California organic foods act of 1990), nigari 
(magnesium chloride, a natural fi rming agent)], soy sauce, 
Fruitrim (fruit juice, natural grain dextrins), rice vinegar, 
garlic powder, molasses, onion powder, spices.
Wt/Vol., Packaging, Price:  6.5 oz. Retails for $3.29.
How Stored:  Refrigerated.
New Product–Documentation:  Wildwood Natural 
Foods price list. 1995. Jan. 9. Talk with Billy Bramblett of 
Wildwood. 1998. June 23. Wildwood’s two smoked tofu 
products were introduced in early 1994. They cut the tofu, 
make a marinade, then send both to a smoke house in San 
Jose–which cleans out their plant for each Wildwood run. 
They marinate the tofu in tubs, then smoke it on racks in a 
real smokehouse with real smoke made from cedar chips. 
The smoking and baking chamber (about 8 feet tall and 4 
feet wide) is next to the chamber where the fi re is. The tofu 
is kept in this chamber at a relatively low temperature (about 
240ºF) for 24-36 hours. Of this time, it is being smoked 
for about 6-8 houses using smoke that is ducted into the 
chamber; the rest of the time it is just being baked. When 
ready, it is vacuum packed.

4006. Bates, Chris; Bates, Ling-li. 1994. Culture shock! 
Taiwan. Portland, Oregon: Graphic Arts Center Publishing 
Co. 256 p. Illust. Map. Index. 20 cm. [11 ref]
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• Summary: A guide to Taiwan’s customs and etiquette. 
Ling-Li is a Taiwanese native and Chris, her husband, is an 
American who lived and studied in Taiwan for a number of 
years. In Chapter 3, “Settling In,” the section titled “A stroll 
through the wet market” [the traditional fresh vegetable 
market, where each vendor rents a stall] is a section (p. 50-
51) about doufu and doufu products. “If it is marinated and 
dried further, it becomes doufu gan (dried bean curd [sic, 
pressed tofu]). If it is fermented, it becomes chou doufu 
(smelly bean curd).
 Chapter 7, “Cuisine of the Ilha Formosa” is about 
Taiwanese restaurants–where happy noise and clanging 
dishes are part of what Chinese value in dining out.
 Page 160-61: “Junior is off to cram school, so Mom 
eats a specialty at a push cart to remind her of the fl avors of 
her youth. When they have all returned home they might go 
out together for syau ye (midnight snack). This might be a 
bowl of noodles, or chou doufu (smelly bean curd–they say 
it smells like a sewer and tastes like a dream; bean curd’s 
equivalent to Blue Stilton cheese).”
 Note: This is the earliest English-language document 
seen (Oct. 2011) that contains the term “smelly bean curd.”

4007. Becker, Egon. 1994. Soya bean milk and cheese from 
Africa’s soil (Videotape). Falls Church, Virginia: Landmark 
Media, Inc. 15 minutes. VHS. Written and directed by Egon 
Becker. Series: Fruits of the earth: Promising plants for 
tomorrow. [Eng]*
• Summary: “Soya, one of the most important oil and 
foodstuff sources on the world market, is being adjusted 
to the requirements of African cooking in Nigeria and also 
cultivated for the production of milk and cheese for city 
dwellers.”

4008. Betty Crocker’s great main dishes without meat. 1994. 
New York, NY: Prentice Hall. xix + 138 p. Illust. (color). 
Index. 26 cm.
• Summary: Contents: Introduction. Meatless Basics. 1. 
Soups, Stews and Chile. 2. Casseroles. 3. Easy Skillet 
Dishes and Stir-Fries. 4. Quiches, Frittatas and Souffl es. 5. 
Satisfying Salads. 6. Pizza, Sandwiches and Breads.
 Page 128: “What is Textured Vegetable Protein? 
Textured vegetable protein is a basic soybean product that 
is used to replace animal-source protein and is available in 
many forms. After processing, it is packaged in either plain 
or seasoned dehydrated form to which water is added, or in 
ready-to-use plain or seasoned frozen products.
 “Soybean History: Generally accepted as the highest 
quality of vegetable protein, the soybean is also one of the 
most plentiful with crops yielding 60 million metric tons per 
year. The fi rst written record of soybeans is dated 2838 B.C. 
[sic] and they have been cultivated for human food in China 
for thousands of years. So important are soybeans in Chinese 
culture, that they are considered one of the fi ve sacred grains, 

along with rice, wheat, barley and millet, even though they 
are a legume. The versatile soybean found its way from 
China to Japan to Europe and then to the United States in the 
1920’s [sic, in 1765]. One-third of the world’s soybean crop 
is now produced in the United States.
 “Product Versatility: Today’s soybean derived foods are 
better and more numerous than ever before. The versatile 
array of products can be used to replace ground meat and 
the naturally bland fl avor of soy allows for creating a wide 
variety of fl avors. Textured vegetable protein has a chewy 
texture very similar to ground meat but because it has a low 
moisture and fat content, it has the added advantage of not 
shrinking during cooking. This product also has a very short 
cooking time.
 “Recipe Use in This Book: The recipes we’ve developed 
for this book utilize the frozen soybean-based vegetable 
burgers. We’ve chosen these because in our testing, we 
discovered that vegetable burgers made without a legume or 
soybean base and containing only vegetables, such as carrots, 
zucchini and mushrooms, tend to fall apart more easily when 
cooked in another mixture.
 “Nutrition: The excellent nutritive value of soybeans 
was not scientifi cally confi rmed until the 20th century. 
Unlike other legumes, soybeans are high in digestible protein 
and low in carbohydrate. As with all legumes, soybeans do 
not contain cholesterol, are low in saturated fat, and contain 
dietary fi ber. Soybeans are extremely versatile and are used 
to produce food products such as: tofu, soybean oil, soy 
fl our, soy milk, soy sauce and bean sprouts. Other products 
made from soybean by-products include: margarine, food 
emulsifi ers, animal feed, soap and plastics.” Address: 
General Mills, Minneapolis, Minnesota.

4009. Burke, George (Abbot). 1994. Simply heavenly! The 
monastery vegetarian cookbook. Expanded 2nd ed. Saint 
George Press, Route 1, Box 75, Geneva, NE 68361. viii + 
316 p. Illust. (many line drawings, many black-and-white 
photos, a few color photos). Index.28 cm.
• Summary: The author cooks for a large group of bearded 
Eastern Orthodox monks at the Holy Protection Orthodox 
Monastery, in Geneva, Nebraska. The book is actually a 
vegan cookbook containing 1,400 recipes.
 Contents: Foreword. Salad Dressings. Salads. Potato 
Salads. Bread and Such. Crackers. Soups. Chili. Dairy 
Substitutes (with many soy milk and tofu ingredients). 
Gluten-For Goodness’ Sake! UnBeef Substitutes and Dishes. 
Burgers. UnPork Substitutes and Dishes. UnHam Substitutes 
and Dishes. UnSausage Substitutes and Dishes. UnBacon 
Substitutes and Dishes. UnChicken Substitutes and Dishes. 
UnTurkey Substitutes and Dishes. UnSeafood Substitutes 
and Dishes. Flavoring Broths. Heavenly Broth. Vegetables. 
Casseroles. Dried Beans and Lentils. Grains. Tofu Dishes. 
Gravies. Sauces. Pasta Sauces. Pasta. Pizza. Focaccia. Square 
Meals. Pickles, Relish, Salsa, Etc. Sandwiches and Spreads. 
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N’eggs (from fl ax seeds or gluten fl our). Seasonings. 
Desserts. N’Ice Cream (mostly from tofu). Cake. Cookies. 
Pies. Sweet Pastry. Etc. [miscellaneous].
 In the index: soy bread (with 4 cups soy fl our), soy 
fritters (with 4 c. cooked soybeans), soy grits, soy milk, 
soy whipped cream, soyburgers, soyteena (with 1 cup dried 
soybeans), tofu (in 39 recipes).
 The Foreword states: “Originally Christians–like their 
Jewish spiritual antecedents, the Essenes–were vegetarians, 
but in time the insistence on a vegetarian diet became 
confi ned to the monasteries.”
 “In the Eastern and Oriental Orthodox Churches this 
principle is still evident in the requirement for all Orthodox 
Christians-lay as well as monastic-to totally abstain from 
meat, fi sh, eggs, and dairy products on nearly all Wednesdays 
and Fridays as well as all days in the seasons of abstinence 
such as the forty days of Lent and Advent. In the Oriental 
Orthodox Churches these days of abstinence comprise more 
than half of the calendar year. But many of the Eastern 
Christian monastics–and some non-monastics as well–prefer 
to observe this abstinence all the time. This is because in the 
Eastern Church such abstinence is not regarded as penitential 
self-denial or ‘mortifi cation of the fl esh,’ but rather as an 
aid to interior prayer (Hesychia–The Silence). The Fathers 
of the East taught that diet had a formative infl uence on the 
mind–which they saw as a fi eld of energy, not merely the 
physical brain, which they considered to be only the organ of 
the mind. They observed that some foods made the mental 
processes (movements of noetic energies) heavy, whereas 
other foods made the mind light and quick in movement. 
Topping the list of ‘heavy’ foods were all animal proteins, 
including dairy.”
 The 1st edition of this cookbook was critically reviewed 
by Debra Blake Weisenthal in Vegetarian Times (1992, April. 
p. 91) and by Reed Mangels in Vegetarian Journal (1993, 
May). Address: Geneva, Nebraska.

4010. Chik, Hon Man; Ng, Lam Sim Yuk. 1994. Chinese-
English dictionary: Cantonese in Yale romanization. 
Mandarin in pinyin. Shatin, N.T., Hong Kong: New Asia–
Yale-in-China Chinese Language Center, The Chinese 
University of Hong Kong. 512 + 9 p. Radical index. Number 
of strokes index. Cantonese romanization index. 17 cm. 
[Eng; chi]
• Summary: Page 430: Dauh (Md [Mandarin] dou): beans 
and peas. Dauh fuh: bean curd. Dauh ngah: bean sprouts 
as a vegetable. Dauh jeung: soybean milk. Sih (Md chi): 
fermented bean.
 Appendix 3 is a “Comparative chart for four different 
kinds of Cantonese romanization systems”: Yale, IPA, 
Sidney Lau, and Meyer-Wempe. For each is given: initials 
[initial sounds], fi nals, and tones (of which seven can be 
represented).
 Note. This is the earliest Cantonese Chinese-language 

document seen (Aug. 2013) that uses the term Dauh jeung to 
refer to soymilk. Address: Hong Kong.

4011. Fryer, Anne-Marie; Fryer, Wil. 1994. Das kleine Buch 
ueber Huelsenfruechte, Tempeh, Tofu und Seitan: Ost-West 
Naturkostfuehrer. Bd. 2 [The little book about legumes, 
tempeh, tofu and seitan: East-West natural foods guide, No. 
2]. Voelklingen, Germany: Ost-West-Bund Verlag. 79 p. 
Illust. No index. 15 cm. [9 ref. Ger]
• Summary: This is number 2 in a series of 10 volumes. 
Contents: Introduction. Proteins. Food combining. 
Nutritional requirements. Table of nutrients in beans and 
bean products. Beans and other legumes. Preparation of 
beans. Tempeh. Tofu. Seitan.

4012. Gabbe, David A. 1994. Why do vegetarians eat like 
that? Everything you wanted to know (and some things 
you didn’t) about vegetarianism. Eugene, Oregon: Prime 
Imprints, Ltd. xii + 276 p. Illust. Index. 22 cm. [85 ref]
• Summary: An excellent primer for newcomers as well as 
a solid reference work for long-time vegetarians. It answers 
questions about nutrition and health, meat industry practices, 
ethics, ecology, etiquette, lifestyle issues, etc. Written with 
humor and warmth, it also features a glossary of foods and 
very useful appendixes listing national organizations and 
books of interest to vegetarians.
 Debra Wasserman wrote the following review in the 
Sept. 1994 issue of Vegetarian Journal: “David A. Gabbe 
decided to write Why Do Vegetarians Eat Like That? to 
provide short, accessible answers to basic questions about 
vegetarianism. His question/answer format and occasional 
cartoons throughout the book works quite well.
 “Chapter 1 covers vegetarian basics including why 
people become vegetarian. Chapter 2 discusses nutrition and 
health issues related to a vegetarian diet. Chapter 3 looks 
at the economics, ecology, and ethics of vegetarian living. 
Chapter 4 covers pregnancy, raising vegetarian children, 
athletes and vegetarian diets, and feeding vegetarian food to 
pets. Chapters 5 and 6 cover lifestyle issues and how meat is 
marketed.
 “The book also includes a list of organizations that 
people might want to contact, mail order suppliers, a 
bibliography, and recommended books.
 “One way in which the book can be improved is to 
provide footnotes to the scientifi c studies referred to when 
discussing health and ecological issues. The primary sources 
(names of medical/scientifi c references) should be listed. 
Many of the materials mentioned in the bibliography section 
refer to books published by key fi gures in the vegetarian/
animal rights/environmental movement and often are not 
convincing to non-vegetarians.”
 From the Index: Miso, shoyu, soy cheese, soy milk, soy 
sauce, soy yogurt, tamari, tempeh, tofu. Address: Willamette 
Valley, Oregon. Phone: 503-484-5145.
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4013. Gordy, Josephine Shih. 1994. Chinese in southeast 
Florida 1900-1992. Miami, Florida: Broadley Publishing. 
137 p. See p. 78-79. 28 cm. [Eng]
• Summary: On pages 78-79 is the biography of Mr. Manny 
Wong and his company, Fully, Inc.–based on an interview 
with Mr. Wong on 8 March 1994 in Miami. He was born 
in Cuba in 1953 of Cuban immigrant parents. His entire 
family immigrated to Miami in 1961. His father had gone 
to Cuba from China as a young man of age 18 in 1943; he 
had a distant uncle in Cuba who sponsored him. He was 
married, but he had to leave his wife behind. She came to 
Cuba in 1950. In Miami, Manny’s father, together with 
several partners, started a restaurant in downtown Miami and 
named it Hong Kong Restaurant. In 1963 he bought a second 
Chinese restaurant in Little Havana and named it Oriental 
Restaurant; it was and still is a Cuban-Chinese restaurant.
 After graduation, Manny did not take over his father’s 
restaurant business, but pursued his own career. He and 
his brother-in-law started their own business in Miami. 
Named Fully, Inc., it makes beans sprouts, soy sprouts, tofu 
and soy milk. Its clientele includes all the Chinese grocery 
stores, most of the Chinese restaurants, and Chinese food 
distributors in the tri-county area. Manny enjoys being an 
entrepreneur. Address: Florida.

4014. Grogan, Bryanna Clark. 1994. The (almost) no-fat 
cookbook: Everyday vegetarian recipes. Summertown, 
Tennessee: The Book Publishing Co. 192 p. Index. 21 cm. 
[10 ref]
• Summary: This low-fat vegan cookbook contains a wealth 
of soy-related recipes, including 27 recipes that call for 
tofu. Address: Denman Island, east of Vancouver, British 
Columbia, Canada.

4015. Johnson, Natasha J. 1994. Traditional beancurd 
manufacture. Rugby, Warwickshire, England: Intermediate 
Technology. 39 p. Illust. No index. 21 cm. [11 ref]
• Summary: Contents: Introduction. Manufacture. 
Packaging. Equipment. Coagulating agents. Modern methods 
of manufacture in China. High yield beancurd. Beancurd 
products (Chinese names are given in pinyin; a photo shows 
each product): Deep-fried beancurd (you doufu), Deep-fried 
beancurd balls (yuanzi), Dry / pressed beancurd (doufu 
gan), Beancurd cutlets (nan hua gan), Beancurd roll (kunji), 
Smoked beancurd (xun doufu), Spiced beancurd (xiang 
gan), Stewing spice beancurd (luzhi doufu gan), Long life 
beancurd, Fermented beancurd (furu), Beancurd bamboo 
(fuzhu / dousun [dried yuba sticks]), Frozen beancurd 
(dong doufu), Flavoured beancurd, Specialties (Jinxi ginger 
beancurd, Shaoyang pork roll, bean paste (douhu)), Beancurd 
silk (in the form of long strands), Heat processed beancurd, 
Instant beancurd mix. Use of by-products. Cooking with 
beancurd. References. Acknowledgements.

 Note 1. This is the earliest English-language document 
seen (Oct. 2011) that uses the term “Fermented beancurd” to 
refer to fermented tofu.
 Note 2. This is the earliest English-language document 
seen (May 2022) that uses the term dong doufu to refer to 
frozen tofu.
 Concerning smoked tofu: A clear illustration shows 
the cylindrical smoking chamber, apparently made from a 
55-gallon drum. At the bottom is a 20-cm layer of smoking 
rice bran, half way up is a perforated metal sheet, and near 
the top is a rack on which the squares or strips of fi rmly-
pressed tofu are smoked, and on top is a cover. Smoking 
takes several hours and may be cold smoking {below 
30ºC} or hot smoking {below 70ºC}. The tofu is smoked 
slowly, turning it over when the surface is brown to give a 
distinctive fl avour, colour and aroma. After smoking, the 
texture is fi rm and the product can be stored for 10 days 
without refrigeration due to the natural preservatives present 
in the smoke and the drying action (25% weight loss by 
evaporation).” Page 26 describes how a highly-fl avored 
product is made by mixing pressed tofu with various spices, 
sugar, salt, and diced vegetables. It is steamed for 10-12 
minutes, mixed with vegetable oil, spread on a bamboo mat, 
left in the sun to dry, then smoked to give it a golden color. 
Photos show: Smoked tofu squares on a woven bamboo tray. 
Rectangular pieces of tofu, each pressed in a cloth.
 This booklet provides an excellent introduction to 
traditional methods of making tofu and tofu products in 
China, with many clear illustrations and photos. The author 
did the research while working at the Human Agricultural 
University in China. The publisher is working to enable 
low-income people in the Third World to develop and 
use technologies which give them more control over their 
lives and contribute to the long-term development of their 
communities.
 In addition to reviewing the many varieties of tofu and 
tofu products in China (from deep-fried tofu to instant tofu 
mix), the booklet discusses of traditional manufacturing 
principles, those which have potential for large-scale 
manufacture, coagulants, and packaging equipment.
 For further information contact Intermediate 
Technology, Myson House, Railway Terrace, Rugby, 
Warwickshire CV21 3HT, England, UK.
 Updated address (based on letter of March 1995): Ms. 
Natasha Johnson, c/o United Biscuits, Asia Pacifi c Ltd., 
4506 China Resource Bldg., 26 Harbour Road, Hong Kong. 
Address: IT, Myson House, Railway Terrace, Rugby CV21 
3HT, England. Phone: 0788 560631.

4016. Lee, Mu-Tsun. 1994. Tofu! Tofu! Tofu!: Chinese style. 
Translated from the Chinese by Innie Hua. Monterey Park, 
California: Wei-Chuan Publishing. xxxii + 187 p. Illust. 
(color photos by Aki Ohno). Index. 13 x 19 cm. [Eng; Chi]
• Summary: Contents: Conversion tables. Soybean products. 
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Tofu. Recipes: Salads, appetizers. Frying. Stir-frying. 
Cooking in sauces. Deep-frying. Steaming.
 The soybean products described are: Soft tofu, hard 
tofu, bean curd skin (fu pea [yuba]), pressed bean curd, bean 
curd strips and bean curd sheets (bai yeh). Making soy milk 
at home. Making tofu at home from homemade soymilk 
(curded with gypsum). All text is in both English and 
Chinese (Taiwanese complex characters).

4017. Legume, Inc. 1994. The taste of Italy... Now light and 
vegetarian (Leafl et). Montville, New Jersey. 2 p. Front and 
back. 28 cm.
• Summary: The front of this leafl et (8½ by 11 inch, color) 
shows spaghetti with sauce on a plate. To the lower right 
are photos of boxes of eight Legume entrees. On the back 
is a description of each product, with the ingredients. Most 
contain tofu, soy protein, and/or wheat gluten. Two “new” 
products are: Veggie protein cutlet with organic pasta sauce. 
(contains soy protein and wheat gluten). Stuffed shells with 
sauce, Classic lasagna with sauce, Manicotti Florentine with 
sauce, Vegetable lasagna with sauce, Classic manicotti with 
sauce, Classic enchiladas with sauce. All products are Chof 
K kosher and Pereve. Address: P.O. Box 609, Montville, 
New Jersey 07045. Phone: 201-263-1013.

4018. 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 fl avoured 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 fl our, 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 fi rst 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.

4019. LeShane, Patricia. 1994. Vegetarian cookery for 
people with diabetes. Summertown, Tennessee: The Book 
Publishing Co. 143 p. Index. 21 cm.
• Summary: This is a vegan cookbook. Approximately 
12 million Americans have diabetes, but only about 50% 
of them are currently aware that they have it. The index 
contains 21 entries for tofu, 2 for soybeans (p. 106, 107), 1 
for soy yogurt, and lots for soymilk.

4020. Mindell, Earl. 1994. Earl Mindell’s food as medicine. 
New York, NY: Simon & Schuster. 393 p. Index. 22 cm. [97 
ref]
• Summary: Here Mindell, who would write Earl Mindell’s 
Soy Miracle in 1995, gives a preview of his growing belief 
in the health benefi ts of consuming soy. Phytochemicals (p. 
13, 25): Genistein, which is found in the urine of those who 
eat soy-based foods, appears to block the growth of new 
capillaries that supply blood to some tumors. Researchers 
hypothesize that genistein may be responsible for the low 
incidence of certain forms of cancer among “Japanese, who 
eat a diet rich in soy foods.”
 Phytates (p. 28) found in soybeans and cereal grains 
deactivate steroidal hormones that promote tumors. However 
excessive intake of phytates is known to interfere with 
absorption of minerals such as calcium.
 Protease inhibitors (p. 29), found in soybeans and 
soyfoods, can prevent the conversion of normal cells to 
malignant ones.
 Calcium (p. 65): Tofu curded with calcium sulfate is a 
good source of calcium. Sodium (p. 83-84): Recommends 
the use of reduced-salt soy sauce.
 Breast cancer (p. 215-16): “Soybeans and soy products 
(soy milk, tofu, etc.) may also provide some protection 
against breast cancer.” Women in East Asia who eat a lot of 
soy products have 10-15% lower circulating estrogen levels 
than Caucasian women and must lower rates of breast cancer.
 Osteoporosis (p. 242-44): Eat tofu (curded with calcium 
sulfate), miso, and other traditional soy products.
 Menopausal symptoms (p. 261-63): Japanese women 
seem to have less discomfort. Mindell thinks this may be 
because the Japanese diet is rich in soy products (tofu, miso, 
soybeans, etc.). Address: R.Ph, PhD, registered pharmacist 
and Prof. of Nutrition at Pacifi c Western Univ. in Los 
Angeles. He lives in Beverly Hills, California.

4021. Ontario Soybean Growers’ Marketing Board. 1994. 
New uses for soybeans (Leafl et). Ontario, Canada. 2 p. 
Undated. 28 cm.
• Summary: Contents: Soy diesel. Premium building 
materials (such as Environ). Industrial solvents. Anti-chronic 
disease agent (isofl avones and protease inhibitors from tofu, 
miso, and tempeh). Road dust suppressants. Asphalt and 
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concrete release agents. Lubricants and hydraulic fl uids. 
Biodegradable plastic utensils. Soy oil based inks. Soy textile 
fi bres (can be used for erosion control on landscape projects, 
for peat pots, fi shing nets, and “soy silk” in clothing). Soy 
adhesives (for plywood products and composites). Address: 
Box 1199, Chatham, ONT N7M 5L8, Canada. Phone: 519-
352-7730.

4022. Oser, Marie. 1994. Luscious low-fat desserts. 
Montrose, Pennsylvania: Chariot Publishing, Inc. 124 p. 
Foreword by Scott W. Sanders, PhD. 21 cm. [18 ref]
• Summary: The many recipes in this vegan cookbook are 
low in fat (only 3 grams of fat per recipe), use no dairy 
products or eggs, and contain no cholesterol. Twenty-fi ve 
attractive full-page color photos show the prepared recipes. 
The glossary of ingredients contains entries for the following 
soy ingredients:
 “Lite silken tofu–a reduced-fat form of silken tofu. It is 
sold in aseptic packages in large supermarkets and natural 
food stores. Lite silken tofu has 75% less fat than regular 
silken tofu and does not sacrifi ce fl avor or texture.”
 “Silken Tofu–a smooth-textured, custard-like tofu 
that is sold in aseptic packages and is available in most 
supermarkets and natural food stores. Like regular tofu 
it is made from soybeans. Silken tofu is an effective egg 
substitute when used in ¼ cup tofu to one egg proportions. It 
is also available in soft, fi rm and extra fi rm consistencies. I 
prefer the extra fi rm consistency.”
 “Soy buttermilk–a good substitute for dairy buttermilk 
in baked goods. It is made by adding 2 tablespoons of lemon 
juice to 1 cup of soy milk.”
 “Soy milk lite–a reduced fat soy milk that is 1% fat. It is 
available in large supermarkets and natural food stores.” Soy 
milk lite was fi rst introduced in the USA in March 1990 as 
WestSoy Lite. Also in 1990 it was introduced in Australia as 
Sanitarium So Good Lite.
 The glossary also defi nes “Rice milk” as “a delicious 
non-dairy beverage with a mildly sweet fl avor that can be 
used in place of dairy milk and soy milk. The Rice Dream® 
brand is available in both original (plain) or vanilla fl avors 
and contains 1% fat and no cholesterol.”
 It also defi nes the following sweeteners: Barley malt 
syrup, brown rice syrup, date sugar, FruitSource (made 
from grapes and grains), maple syrup, Mystic Lake fruit 
sweetener, natural applesauce, and Sucanat (granulated 
organic sugar cane juice).
 At the listing for “Tofu” in the index, we are asked to 
“see lite silken tofu,”–which is used in 33 dessert recipes–
including the following (listed alphabetically): Almond 
streusel cake. Apricot almond custard Austrian apple torte. 
Banana cream pie. Blueberry custard pie. Chocolate dream 
pie. Chocolate truffl es. Classic pumpkin pie. Lemon yellow 
icing. Peaches ‘n cream parfait. Raspberry banana mousse. 
Strawberry Nice Cream (creamy frozen dessert like ice 

cream).
 In the introduction to the chapter on cakes, the author 
says: “One way I achieve a rich cake without eggs or dairy 
is to use lite silken tofu. Its creamy, custard-like consistency 
is perfect for replacing the eggs and milk found in traditional 
cakes. And its low-fat profi le will keep you coming back for 
seconds.
 A small color photo on the back cover shows Marie 
Oser, who has been a vegetarian since 1971. She left a career 
in TV advertising to pursue her interest in food and nutrition.
 Note: The words “low-fat” are hyphenated on the cover 
but not on the title page. Address: Agoura Hills, California 
91391. Phone: 818-707-7353.

4023. Pan, Lynn. 1994. Sons of the Yellow Emperor: A 
history of the Chinese diaspora. New York: Kodansha 
International. xx + 418 p. Illust. (16 pages of plates). Index. 
22 cm. [174* ref]
• Summary: On page xiv is a very interesting map of 
southern China, with a blowup of southern Kwangtung 
[Guangdong] province, the area around Canton, the Pearl 
River, the South China Sea, Macao, and Hong Kong. For 
this area was at the heart of the Chinese diaspora–especially 
in the 19th and 20th centuries and especially from two small 
areas southeast of Canton: (1) Sam Yap (Three Districts) of 
Punyu, Shuntak, and Namhoi–the more affl uent counties. (2) 
Sze Yap (Four Districts) of Hoiping, Sunwui, Toishan, and 
Yanping–the poorer and ruder area southwest of Sam Yap. 
Although the people from both areas speak Cantonese, they 
have diffi culty understanding each other’s speech. Other 
important languages of the diaspora were Hakka and its 
numerous variants (spoken in Guangdong, Fujian, etc.) and 
Hokkien (spoken in southern Fujian, Taiwan, and by many 
overseas Chinese throughout Southeast Asia). It is closely 
related to Teochew / Teochiu, though mutual comprehension 
is diffi cult,
 In Part Four: 1960s to 1980s, Chapter 16, titled “Food” 
contains a history (p. 320-23) of Amoy Food Limited, now 
an international fi rm, with its headquarters in Hong Kong, 
owned largely by overseas Chinese. For many overseas 
Chinese, “perhaps no label has quite the resonance of 
Amoy.” In 1908, T’ao-hua Ta-t’ung, the predecessor of the 
company, was founded in Xiamen for producing bottled 
soy sauce and dairy milk. Its founder was Yang Ko-fei, who 
soon brought in other shareholders. In 1911 clashes between 
the founder and other shareholders lead to a break-up of the 
company, with one party going it alone as T’ai-hua (Tao Fia), 
and the other as Ta-T’ung. Yang Ko-fei went with the latter 
company, whose chief shareholder was Tan Kah Kee, the 
rubber and pineapple magnate.
 It became increasingly apparent, however, that the 
two companies would do much better of they operated as 
a single unit. So in 1928, when a new rival appeared, they 
merged, with the smaller of the two now located in Hong 
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Kong. Thereafter the company experienced steady growth. 
Eventually the branch in Hong Kong came to eclipse the 
parent company in Amoy. In 1937, when the Japanese 
invaded China and war broke out, almost the entire canning 
plant was moved to Hong Kong from Amoy. In 1951, when 
the company went public, the ownership passed mainly into 
the hands of overseas Chinese.
 Today Amoy Foods’ products are on the shelves of 
supermarkets and Asian markets in 37 countries. Half of 
Amoy Foods’ shares are owned by the American food giant 
Pillsbury (owner of Haagen-Dazs and the Burger King 
hamburger chain) and the other half by Hang Lung (a Hong 
Kong real estate company). Amoy’s line of 34 sauces include 
dark soy sauce (lau-ch’ou), light soy sauce (sheng-ch’ou), 
black bean sauce [made of fermented black soybeans], sweet 
and sour sauce, etc.
 On the roof of the Amoy factory’s main building a 
visitor can see a demonstration of the old-fashioned process; 
“here, an old man with sleeves rolled up goes from earthen 
vat to earthen at plunging his arm into the thick brew of 
black and yellow soy beans to give it a gentle, almost loving 
stir. He works rhythmically, with deep concentration. A Soy 
Master with thirty or forty years behind him, he stands in a 
line which goes back to the fi fth century, from when dates 
the earliest surviving soy sauce recipe.”
 Companies like Amoy have helped to make Chinese 
foods more widely available in the West. Not so long 
ago, Chinese cookbooks published in England said that 
Worcestershire sauce was an acceptable substitute for soy 
sauce, because the latter was available only at delicatessens 
and specialty shops [Asian grocery stores] in London. 
Even during the last fi ve years, the range of Chinese foods 
available in London’s Chinatown has grown remarkably. 
In Chinatowns in the United States [and especially those in 
San Francisco {California} and New York] the selection of 
Chinese foods has long [perhaps always] been greater than at 
those in London or other places in Europe.
 Page 324: The fi rst person to make tofu in Europe 
was Li Shih-tseng [Li Yü-ying, Li Shizeng], a Chinese 
intellectual and educator. As a young student of biochemistry 
in France in 1900, Li was to be greatly infl uenced by the 
writings of Nietzsche and Bergson. A Francophile, Li was 
one of the founders of the Work and Study Program, which 
sent Chinese students abroad for part-time work and part-
time study. One of these students, who would later become 
famous, was Deng Xiaoping. While establishing his tofu 
[beancurd] factory in France, Li drew on his knowledge of 
biochemistry; the factory provided jobs for many students in 
the Work-Study Program.
 Li, a vegetarian, was a fi rm believer in the nutritional 
value of tofu and other soybean foods. His factory also made 
and sold soybean fl our, fermented tofu, soy-bean milk, and 
soy-bean jam, and these foods nourished not just Chinese, 
but also Westerners, including American soldiers who fought 

in France during World War I (Lin Hai-yin 1971, p. 125). 
“All this was before the faddish demand for tofu by health 
food enthusiasts, and before it became widely known as an 
unbeatable source of protein. The company closed after the 
war, but among certain Chinese émigrés [emigrants from 
China] France was never to lose its reputation for beancurd. 
In Europe up to the 1980s tofu kan, a particular variety of 
fermented beancurd [sic, pressed tofu] much demanded by 
eastern Chinese palates, could only be had in Paris, and the 
handful of émigrés in London had to send over for it.”
 Li was also a founder of the Université Franco-Chinoise 
at Lyons, a sort of accommodation and placement agency.
 About the author (facing p. 418). Lynn Pan was 
born in Shanghai; she left as a child. She “has lived as an 
immigrant in North Borneo and England, and worked as 
a social scientist, journalist and writer in London, Geneva 
[Switzerland], Helsinki [Finland], and Hong Kong.” In 1981 
she returned to Shanghai for the fi rst time, and was gripped 
by deep, haunting sensations of nostalgia. She had found the 
place where she belonged, her inheritance, and she began to 
write this book. She is the author of at least fi ve other books–
all listed facing the title page. Her Epilogue and Afterword at 
the end of this book are both very interesting.

4024. Simonds, Nina. 1994. Classic Chinese cuisine. Revised 
and updated edition. Boston, Massachusetts: Houghton 
Miffl in 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-by-
step 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.

4025. Sojarei Vollwertkost GmbH. 1994. Dokumentation 
fuer Grosskunden [Documentation for big customers / major 
accounts]. Traiskirchen, Austria. 19 p. 30 cm. [Ger]
• Summary: Contents: Business philosophy. Company 
history: Early years in Baden near Vienna (1984-1992), new 
marketing impulse after starting production in Traiskirchen 
(1992/93), present strategies and goals. Production facilities: 
Tofu production, gluten production, value-added processing 
and packaging. Quality control. Development of products: 
By the company (e.g. Tofunaise, convenience products), 
in cooperation with industry and the trade (e.g. Ready-
to-serve salads with tofu dressing, tofu bread, Tofurella 
IceDream, convenience foods–frozen and in dozen 
quantities). Raw materials: Soybeans (all tofu from Sojarei 
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is made with soybeans grown organically in Austria), grains, 
vegetables, and other raw materials. Overview of products 
and documentation. Address: Roemerstrasse 14, A-2514 
Traiskirchen, Austria. Phone: (02252) 559 01.

4026. 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). Kefi r 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 defi ned (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).

4027. Szekely, Deborah. 1994. Vegetarian spa cuisine from 
Rancho La Puerta. Escondido, California: Rancho La Puerta, 
Inc. 116 p. Comb bound. Illust. Index. 22 cm.
• Summary: From a review by Mary Estela in Vegetarian 
Times (Aug. 1991, p. 79-80). “If you’ve ever eaten a meal 
that was so exquisite you nearly begged for the recipe, 
you’ll understand my excitement upon trying the recipes 
in Vegetarian Spa Cuisine from Rancho La Puerta. Here is 
a collection of recipes from the spa that pioneered and still 
sets the standard for the kind of delicious yet healthful dishes 
known as ‘spa cuisine.’

 “In the foreword, author Deborah Szekely recounts 
the history of Rancho La Puerta, beginning in 1940 when 
she and her husband, Edmond, founded it as the Essene 
School of Life. Back then, their guests paid $17.50 to spend 
a week listening to Edmond’s lectures on healthy living 
and eating an organic, whole-food vegetarian diet. Over 
time, the Szekelys incorporated more exercise, fancier food 
and accommodations, and all the other accoutrements of 
contemporary spas.
 “What distinguishes Rancho La Puerta is how far ahead 
of the times it was on issues of health and nutrition, primarily 
due to Edmond’s infl uence. A well-known pioneer in natural 
health, Edmond was ‘a Renaissance man,’ says Deborah. 
‘He drew information from all that was new in philosophy, 
science and medicine. Rancho La Puerta fuses all he admired 
in the ancient and modern worlds. Edmond advocated 
farming organically, eating a low-fat and high-fi ber 
vegetarian diet, using solar energy and practicing yoga long 
before any other spa in the United States. The Szekelys were 
the true pioneers of what has become a popular concept: the 
need for a retreat from our daily lives where we can eat pure 
foods and recover our spiritual selves...”
 Note: At least two recipes in this book are not 
vegetarian; they call for fi sh (see p. 53, 55). Several recipes 
call for tofu or tempeh (see index).

4028. United Soybean Board. 1994. Sunrider expedition: 
Adventure in action (Portfolio). Chesterfi eld, Missouri. 20 
inserts. 30 cm.
• Summary: This educational portfolio, sent to schools, is 
designed to teach students of high school age and below 
about the Sunrider expedition, science, and soy biodiesel. 
The package has two parts. (1) Individual project sheets, 
each with a background, objectives, materials needed, 
procedure, and questions. Some also have teacher notes. 
Examples: Biology of soybeans (to sprout soybeans and 
observe their growth). Edible uses of soybeans (to make 
three recipes using soybean oil, soy fl our, and tofu). Making 
SoyDiesel (to convert soybean oil into methyl soyate in the 
school lab). Solar energy. Where in the world is Sunrider 
(locate its position using a coordinate system).
 (2) Factbook: Welcome. Expedition route (on map of 
the world). Navigation technology. Around the world on 
vegetable oil ad sunshine (SoyDiesel, and uses of soybeans, 
incl. “traditional soyfoods”). Life at sea. Contains many 
photos and logos. Address: 16305 Swingley Ridge Drive, 
Suite 110, Chesterfi eld, Missouri 63017.

4029. Wilcox, James R. 1994. Soybean genetics and 
breeding. In: Charles J. Arntzen and Ellen M. Ritter, eds. 
1994. Encyclopedia of Agricultural Science. 4 vols. San 
Diego: Academic Press. See vol. 4, p. 181-92. Illust. Index. 
29 cm. [4 ref]
• Summary: Contents: Glossary: Cultivar, F1, F2, F3, etc., 



Tofu & Tofu Products (1985-1994)   1098

© Copyright Soyinfo Center 2022

genotype, heritability, inbred line, linkage group, phenotype, 
restriction fragment length polymorphism (RFLP), 
transgenic plants.
 Introduction. Qualitative genetics. Quantitative genetics: 
Hertitability traits, interrelationships among traits. Sources 
of genetic variability: U.S. soybean germplasm collection, 
cultivars and breeding lines, transgenic plants. Breeding 
objectives for soybean: Seed yield, plant maturity, plant 
height, lodging resistance, seed size (Typical seeds range 
from 100 to 200 mg / seed. Very small seed, 80 to 100 mg, is 
preferred for the production of natto. Large-seeded cultivars, 
180 to 250 mg, have traditionally been preferred for 
making tofu), seed oil content, seed protein content, disease 
resistance, nematode resistance, insect resistance. Breeding 
methods employed: Pedigree method, single-seed descent 
(presently the most commonly used breeding method), 
early generation testing, backcrossing, recurrent selection. 
Performance testing of improved germplasm. Increase 
and distribution of new cultivars: “Soybean cultivars 
are maintained and distributed through seed certifi cation 
programs with four classes of seed to maintain cultivar purity 
and identity”: (1) Breeder seed, produced and controlled by 
the breeder. (2) Foundation seed, initially produced from 
breeder seed. (3) Registered seed, produced from either 
breeder or foundation seed. (4) Certifi ed seed, produced from 
registered seed.
 Tables show: (1) Genes controlling traits of economic 
importance in soybean. (2) Heritability estimates in 
percentage for quantitatively inherited traits in progenies 
from different soybean crosses. (3) Estimates of phenotypic 
correlations of seed yields with other traits in progenies from 
six soybean crosses.
 Figures show: (1) Scatter plot–The inverse relationship 
between seed protein and oil content in a cross between 
two named parents. Address: USDA Agricultural Research 
Service, Indiana.

4030. Asahi Food Processing Co. 1994? Soybean materials 
and tofu quality: Soybean use at Asahi. Gyoda-shi, Saitama-
ken, Japan. 13 p. 28 cm. Undated. [Eng]
• Summary: This very interesting report was produced by 
the Tofu Research Team in the company’s Foods Laboratory. 
It shows how a top Japanese tofu manufacturer evaluates 
soybeans and processes for making tofu. Each year Asahi 
uses 4,900 tonnes (metric tons) of soybeans, of which 3,000 
tonnes (61.2%) are IOM from the USA and 1,900 tonnes 
(38.8%) are grown in Japan. Contents: Flow sheet for 
making soymilk and tofu.
 Chemical composition and viscosity of soymilk and 
hardness of tofu, made using 26 different soybean varieties 
and 3 coagulants–GDL, calcium sulfate, and magnesium 
chloride. The main soybeans are Enrei, Toyosuzu, 
Suzuyutaka, Nanbushirome, Tachinagaha, Yamabe daizu 
(+ or -), IOM, Vinton, Beeson, Kunitz, Zane, Forrest, 9 

experimental Canadian soybeans bred at Harrow [Ontario], 
Best One (Harrovinton [Harovinton]), plus soybeans from 
Nepal, Celebes, and Chiang Mai.
 Chemical composition of 26 soybean varieties and 
subunit composition of their protein (11S, 7S, etc.). 
Composition of other soybeans tested: Vinton organic, 
Tachiyutaka, Tamahomare, Fukuyutaka, Murayutaka, Raisen, 
Nakasennari, etc. Variables affecting tofu breakage, and 
tofu compression. Graph showing effect of A-4 subunit on 
viscosity change of soymilk after addition of magnesium 
chloride. Graph showing viscosity curves after addition of 
magnesium chloride coagulant (0.2%) to soymilk derived 
from 8 different soybean varieties (Note: Enrei gives the 
lowest viscosity and Vinton the highest). Dendrogram 
of cluster analysis on principal component score for 
Japanese soybean cultivars (Best suited for tofu are Enrei, 
Toyosuzu, Fukuyutaka, Shirosennari). Note: Webster’s 
Dictionary defi nes dendrogram (a term fi rst used in about 
1953) as “a branching diagram representing a hierarchy of 
categories based on degree of similarity or number of shared 
characteristics esp. in biological taxonomy.”
 Three dimension chart of factor loading. Chart (2 
pages) of variables affecting tofu quality: Vertical columns: 
Deliciousness (Color, taste, fl avor, texture), nutrition, 
sanitation, cost. Horizontal columns: Points/characteristics, 
soybeans, extraction of soymilk, coagulation operation to 
make tofu, viewpoints (notes), Enrei, IOM. Address: 2-17-8 
Mochida, Gyoda-shi, Saitama-ken, Japan.

4031. Product Name:  [Fresh Tofu-Based Pastry (Carob)].
Foreign Name:  Tof’délice (Caroube).
Manufacturer’s Name:  Gaia.
Manufacturer’s Address:  11, rue François Chancel, 31190 
Auterive, France.  Phone: 61 50 67 39.
Date of Introduction:  1994?
Ingredients:  Tofu*, sunfl ower oil*, corn syrup*, sea salt, 
soymilk* [fi ltrat de soja], agar-agar, carob*, fl our T65*. * = 
Organically grown.
Wt/Vol., Packaging, Price:  150 gm.
New Product–Documentation:  Color leafl et (undated, 
6 panels) sent by Jean-Luc Alonso. 1994. May 16. Une 
gamme de pains spéciaux, goûtres et desserts naturels, 100% 
végétals, biologiques et sans adjonction de sucre [A line of 
special breads, snacks, and natural desserts. Made purely 
from plants, organically grown, and without the addition of 
sugar]. The printed address has been crossed out; the new 
address is: 7, rue du Mail, 81300 Graulhet, France. Phone: 
63 42 16 03. The following products are included in the 
leafl et (the label of each is shown): Tof’délice–Caroube (A 
fresh carob pastry based on tofu). Tof’quiche–Au tofu fume 
(Tofu quiche based on smoked tofu). Friand au seitan (Seitan 
appetizer).

4032. Product Name:  [Tofu Quiche (With Smoked Tofu)].
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Foreign Name:  Tof’quiche–Au Tofu Fume.
Manufacturer’s Name:  Gaia.
Manufacturer’s Address:  11, rue François Chancel, 31190 
Auterive, France.  Phone: 61 50 67 39.
Date of Introduction:  1994?
Ingredients:  Tofu*, soymilk* [fi ltrat de soja], smoked 
tofu*, fl our T65*, rolled oats, sunfl ower oil*, shoyu [sauce 
de soja], miso [pâte de soja], aromatic herbs. * = Organically 
grown.
Wt/Vol., Packaging, Price:  130 gm.
New Product–Documentation:  Color leafl et (undated, 
6 panels) sent by Jean-Luc Alonso. 1994. May 16. Une 
gamme de pains spéciaux, goûtres et desserts naturels, 100% 
végétals, biologiques et sans adjonction de sucre [A line of 
special breads, snacks, and natural desserts. Made purely 
from plants, organically grown, and without the addition of 
sugar]. The printed address has been crossed out; the new 
address is: 7, rue du Mail, 81300 Graulhet, France. Phone: 
63 42 16 03. The following products are included in the 
leafl et (the label of each is shown): Tof’délice–Caroube (A 
fresh carob pastry based on tofu). Tof’quiche–Au tofu fume 
(Tofu quiche based on smoked tofu). Friand au seitan (Seitan 
appetizer).

4033. Gaia. 1994? Une gamme de pains spéciaux, goûtres 
et desserts naturels, 100% végétals, biologiques et sans 
adjonction de sucre [A line of special breads, snacks, and 
natural desserts. Made purely from plants, organically 
grown, and without the addition of sugar]. Auterive, France. 
6 panels. Undated. 21 cm. Catalog. [Fre]
• Summary: This undated color leafl et was sent by Jean 
Luc Alonso on 16 May 1994. The printed address has been 
crossed out; the new address is: 7, rue du Mail, 81300 
Graulhet, France. Phone: 63 42 16 03. The following 
products are included in the leafl et (the label of each is 
shown): Tof’délice–Caroube (A fresh carob pastry based 
on tofu). Tof’quiche–Au tofu fume (Tofu quiche based on 
smoked tofu). Friand au seitan (Seitan appetizer). Address: 
11, rue François Chancel, 31190 Auterive, France. Phone: 61 
50 67 39.

4034. Product Name:  Tofu, Soymilk, Dried Tofu Curds, 
and Veggie Burgers.
Manufacturer’s Name:  Harcan Kingsoya Co. Ltd.
Manufacturer’s Address:  33 Casebridge Court, Units 5&6, 
Scarborough, ONT M1B 3J5, Canada.  Phone: (416) 283-
8328.
Date of Introduction:  1994?
New Product–Documentation:  Talk with Duff MacKinnon 
of the Ontario Ministry of Agriculture and Food in Guelph. 
1995. March 6. Harcan makes tofu, soymilk, dried tofu 
curds, and veggie burgers. They have a very small plant. One 
partner, from mainland China, speaks excellent English. The 
other two partners are Canadian.

4035. Mirachi, Joe. 1994? Pepper... and salt (Cartoon). Wall 
Street Journal. Undated. Undated.
• Summary: A woman in a liquor store is looking through a 
box of wines that are on sale. Holding up one, she turns to 
the clerk behind the counter and asks: “What wine goes best 
with tofu ravioli and seaweed salad?”

4036. Rosas, Juan Carlos; Young, Roberto A. 1994? El 
cultivo de la soya. Quinta edición [The cultivation of 
soya. 5th ed.]. Departamento de Agronomía (Zamorano, 
Honduras), Publication No. AG-9603. 68 p. Undated. [Spa]
• Summary: Contents: 1. Overview: Economic importance, 
chemical composition, history, taxonomy. 2. Morphology 
of the soybean plant. 3. Physiology of the growth and 
development of the soybean plant: Stages of development. 
4. Environmental factors that affect the cultivation of soya: 
Soil, water, irrigation, light / photoperiod, temperature, 
period of growth. 5. Practical cultivation: Preparation of the 
soil, time of planting, density of planting, quantity of seeds, 
systems of cultivation, control of weeds (methods of weed 
control, chemical control). 6. Mineral nutrition of soybeans 
(and inoculation). 7. Diseases that affect the cultivation of 
soybeans and their management: Bacterial, fungal, viral, 
other, seed treatment. 7. Insects that attack soybeans. 8. 
Harvest and storing. 10. Improvement of soybeans. 11. 
Processing and utilization: Industrial processing (extraction 
of oil, soy fl ours, soy protein concentrates {concentrados 
proteícos de soya}, soybean cake). Direct consumption: 
In the Far East, the soybean is consumed in the form of 
fermented and non-fermented foods. Fermented foods 
include shoyu, miso, mato [sic, natto], and tempeh, while 
non-fermented foods include soymilk (la leche de soya), 
tofu, yuba (juba), and kinako. 12. The cultivation of soya in 
Honduras (history).
 In 1972, the Ministry of Natural Resources (Ministerio 
de Recursos Naturales) reported the initiation of commercial 
soybean production on a small scale in various departments 
of the country (Olancho, El Paraíso and Comayagua). 
Three varieties were used at that time: Biloxi, Hardee and 
Jupiter. However, before these reports were made, at the 
Panamerican Agricultural School (la Escuela Agrícola 
Panamerican (EAP)), some hectares had already been 
planted with the varieties Jupiter and Pelican. Discusses 
additional developments in 1974, 1982, 1986, 1987, and 
1988. Address: 1. PhD; 2. PhD.

4037. Product Name:  [Yamato Paprika-Tofu–Smoked].
Foreign Name:  Yamato Paprika-Tofu–herzhaft geraeuchert.
Manufacturer’s Name:  Soyastern Naturkost GmbH.
Manufacturer’s Address:  7660 Radolfzell, Germany.
Date of Introduction:  1994?
Ingredients:  Tofu* (Water, soybeans*, calcium sulfate, 
calcium chloride), paprika, spices, soy sauce (shoyu), 
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sea salt, smoke. * = Organically grown (aus kontrolliert 
biologischem Anbau).
Wt/Vol., Packaging, Price:  250 gm vacuum pack. Retails 
for DM 3.50.
How Stored:  Refrigerated. Store at 2-5ºC.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1994. May. 2.5 by 5 inches. Self adhesive. Black, 
gold, and yellow on green. On the label in large Chinese/
Japanese characters is written: “Yamato Tofu-Ya.” In German 
is written: “A soy protein product. Made purely from plants.” 
This tofu was purchased at the store Kraut & Rueben in 
Bremen. Note: This is a puzzling label. Has Soyastern started 
business again? Why are they located in Radolfzell, where 
Huegli is also located? Why is “Yamato Tofu-ya” written on 
the label as if it were the company name?
 Letter (fax–which see) from Bernd Drosihn of Viana 
in Germany in response to enquiry. 1994. June 9. Huegli 
owns Yamato and also owns the Soyastern brand. But this 
tofu is actually made by Heuschen-Schrouff B.V. in the 
Netherlands.

4038. Product Name:  Wild Dogs (Tofu Hot Dogs).
Manufacturer’s Name:  Wildwood Natural Foods of Santa 
Cruz, Inc.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1994?
Ingredients:  Organically grown, expeller-pressed soybeans.
Wt/Vol., Packaging, Price:  6 oz.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Jeremiah 
Ridenour. 1995. Feb. 28. The slogan for this product is “take 
a pack home with you.”

4039. Product Name:  Marinated Tofu Cutlets.
Manufacturer’s Name:  Wildwood Natural Foods of Santa 
Cruz, Inc.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1994?
Ingredients:  Tofu (organic soybeans grown accordance 
with the California Organic Foods Act of 1990, fi ltered 
water, nigari/magnesium chloride, a natural fi rming agent), 
hi oleic saffl ower oil, marinade (unsweetened pineapple 
juice, soy sauce, fresh ginger, garlic powder, ginger powder, 
onion powder).
Wt/Vol., Packaging, Price:  6.0 oz. (175 gm) vacuum pack. 
Retails for $2.89.
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Open Sesame in Lafayette, California. 1995. 
March 11. Label. 2 by 4 inches. Red and black on gold. 
Silhouette of a forest. “Wonderful, hearty texture. Marinated 
in our pineapple teriyaki. Try it in stir fry, sandwiches, and 

all vegetarian entrees. Made with organic tofu.” The plastic 
pouch is about 4½ by 5 inches.

4040. Product Name:  Grilled Tofu Mexicana.
Manufacturer’s Name:  Wildwood Natural Foods of Santa 
Cruz, Inc.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062; Fairfax, CA 94930.  Phone: 408-476-
4448.
Date of Introduction:  1994?
Wt/Vol., Packaging, Price:  10.5 oz. Retails for $3.49.
How Stored:  Refrigerated.
New Product–Documentation:  Wildwood Natural Foods 
price list. 1995. Jan. 9.

4041. Product Name:  Eggless Wonder.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  31 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1994?
Wt/Vol., Packaging, Price:  6.0 oz. Retails for $1.99.
How Stored:  Refrigerated.
New Product–Documentation:  Wildwood Natural Foods 
price list. 1995. Jan. 9.

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

Aarhus Oliefabrik (Aarhus, Denmark) 3968

Aburagé. See Tofu, Fried

Acid-base balance in diet and health. See Nutrition–Acid-Base 
Balance

Acidophilus soymilk or soy acidophilus milk. See Soymilk, 
Fermented

Adhesives, Asphalt Sealants and Preservation Agents, Caulking 
Compounds, Artifi cial Leather, Foam, Polyols, and Other Minor or 
General–Industrial Uses of Soy Oil as a Drying Oil 2256, 3604

Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building 
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy 
Flour) 371, 2256, 2550, 3318, 3492, 3604, 4021

ADM. See Archer Daniels Midland Co.

ADM Agri-Industries Ltd. (Windsor, Ontario, Canada). Formerly 
named Maple Leaf Monarch, and before that Maple Leaf Mills Ltd. 
(Including Maple Leaf Milling). Toronto Elevators Ltd. Merged 
with Maple Leaf Milling in 1962 3066

Adventists, Seventh-day. See Seventh-day Adventists

Adzuki bean. See Azuki Bean

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

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

Africa–Benin (Bénin in French; Dahomey before 1975; Part of 
French West Africa from 1904-1960) 185, 2109

Africa–Burkina Faso (Upper Volta before 4 Aug. 1984) 149, 185, 
202, 294, 2109, 2697, 3186

Africa–Cameroon (Spelled Kamerun from 1884-1916; Cameroun in 
French) 185, 2109

Africa–Central African Republic (République Centrafricaine; Part 
of Ubangi-Shari-Chad from 1906-1910. Then Ubangi-Shari or 
Oubangui-Chari. Part of French Equatorial Africa from 1910-1960. 
Called Central African Empire from 1976-1979; Centrafrique in 
French) 2109

Africa–Chad 3931

Africa–Comoros, Federal Islamic Republic of the. Isles Comores in 
French. Also called Comoro Islands. Includes the islands of Great 
Comoro (Grande Comore), Anjouan, Mayotte {a French Overseas 
Territorial Collective since 1976}, and Mohéli 2109

Africa–Congo (formerly Zaire). Offi cially Democratic Republic of 

the Congo (DRC or DR Congo). Also known as Congo-Kinshasa. 
Named Zaire from Oct. 1971 to May 1997. Named Congo Free 
State from 1855-1908, Belgian Congo (Congo Belge in French) 
from 1908-1960, Republic of the Congo from 1960 to 1964, then 
Democratic Republic of the Congo from 1964-1971 185, 626, 720, 
3694, 3975

Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French 
West Africa from 1895-1959) 185, 614, 720, 2109

Africa–Egypt. Named United Arab Republic (UAR) from 1958-
1971 1454, 2759, 3186, 3879, 3992

Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to 
May 1993. Formerly Part of Italian East Africa) 756, 1281, 2109, 
3812

Africa–Gabon (Part of French Equatorial Africa from 1910 to 1958) 
185, 255, 257, 1568

Africa (General) 92, 141, 454, 1549, 1574, 2109, 2867, 3086, 3127, 
3128, 3635

Africa–Ghana (Gold Coast before 1957) 185, 3855

Africa–Guinea (French Guinea before 1958; Guinée in French; Part 
of French West Africa from 1895-1958) 2109

Africa–Introduction of Soybeans to. This document contains the 
earliest date seen for soybeans in a certain African country 2109

Africa–Introduction of Soybeans to. This document contains the 
earliest date seen for the cultivation of soybeans in a certain African 
country 2109

Africa–Kenya (British East Africa Protectorate from 1895. 
Renamed Kenya Protectorate in 1920) 255, 257, 1793, 2265, 2748

Africa–Lesotho (Basutoland before 1966). Constitutional Monarchy 
Surrounded by South Africa.. 103, 168, 346, 796, 1281, 1549

Africa–Liberia 3179

Africa–Madagascar (Malagasy Republic or Republique Malgache 
before 1975) 1352, 1549, 2109

Africa–Malawi (Nyasaland from 1891-1964) 1549

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)) 2109

Africa–Mozambique (Moçambique; Portuguese East Africa before 
1975) 346

Africa–Niger (Part of French West Africa from 1904-1959) 2109

Africa–Nigeria, Federal Republic of 185, 294, 320, 356, 454, 756, 
1281, 1352, 1454, 1549, 1822, 2109, 2276, 2748, 2762, 2944, 3082, 
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3086, 3262, 3344, 3638, 3796, 3825, 3985, 4007

Africa–Reunion (Réunion is a Department of France, in the 
Mascarene Islands, 425 Miles East of Madagascar) 2109

Africa–Rwanda (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962) 185, 192, 293, 614, 626, 
2109, 3119, 3694, 3727, 3752

Africa–Senegal (Part of French West Africa from 1895-1959. 
Sénégal & Sudanese Republic from June 20 to August 20, 1960. 
Includes Senegambia) 149, 185, 294, 720, 2109

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 185, 454, 1574, 
2153, 2543, 2552, 2766, 3018, 3141, 3297, 3814

Africa–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 25, 720

Africa, soyfoods movement. See Soyfoods Movement in Africa

Africa–Sudan (Anglo-Egyptian Sudan from 1899-1956) 756

Africa–Swaziland, Kingdom of (Independent Kingdom Inside 
South Africa; Formerly Also Spelled Swazieland) 1549

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) 185, 1549, 2109, 
2265, 2543, 2748

Africa–Togo (Togoland until 1914) 149, 185, 2109

Africa–Uganda 185, 2265, 2593

Africa–Zambia (Northern Rhodesia from 1899-1964) 25, 185, 
1281, 1454, 1549, 1579, 1974, 2109, 2543, 2625, 3124

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia 
from 1970-79) 185, 720, 2109, 2543

Agricultural Experiment Stations in the United States 406, 625, 
1050, 2099, 2185, 2365, 2717, 2884, 3057, 3209, 3624, 3789

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

Agronomy, soybean. See Cultural Practices, Soybean Production

Aihara, Herman and Cornellia–Their Life and Work with 
Macrobiotics 255, 257, 258, 619, 1630, 2000, 2444, 3359

Ajinomoto Co. Inc. (Tokyo, Japan) 326, 327, 763, 2246, 2554

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 
100, 299, 300, 301, 1340, 1411, 1445, 1620, 2009, 2010, 2098, 
2205, 2343, 2438, 2471, 2700, 2702, 2744, 2970, 3129, 3702, 3810, 
3832, 3860, 3925, 3926

Alfa-Laval (Lund, Sweden) 5, 516, 637, 639, 790, 1148, 1205, 
1249, 1325, 1352, 1574, 1672, 1673, 1709, 1791, 1809, 1944, 2190, 
2194, 2197, 2198, 2448, 2467, 2490, 2624, 2698, 2742, 2762, 3149, 
3797

Alfalfa or Lucerne / Lucern (Medicago sativa) 199, 668, 691, 985, 
1594, 1765, 1890, 2291, 2351, 2663, 2669, 2740, 3309, 3406, 3580, 
3850

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 1859

Alfalfa Sprouts (Medicago sativa) 668, 985, 2291, 3309

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

Allergies. See Nutrition–Allergens

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

Almond Butter or Almond Paste 1512, 1556, 2618, 2972, 3532

Almond Milk and Cream. See also: Almonds Used to Flavor 
Soymilk, Rice Milk, etc.. 1644, 2689, 2798, 2825, 3160, 3590, 
3711, 3846

Almond Oil 857

Almonds Used to Flavor Commercial Soymilk, Soy Ice Cream, 
Soy Cheese, Amazake, Rice Milk, or Other Commercial Non-Dairy 
Products 31, 33, 44, 46, 80, 82, 108, 111, 131, 173, 190, 216, 237, 
250, 364, 382, 524, 629, 750, 913, 937, 1057, 1113, 1189, 1294, 
1296, 1396, 1512, 1689, 2231, 2307, 2972, 3033, 3374

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 382, 659, 
976, 985, 1276, 1447

Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy 
Brands Sold in Health Foods Stores 5, 52, 526, 528, 834, 882, 961, 
1175, 1321, 1574, 1631, 1672, 1862, 1916, 1947, 2194, 2208, 2272, 
2303, 2387, 2398, 2676, 2678, 2688, 2698, 2708, 2742, 2777, 2813, 
2814, 2918, 2926, 3037, 3151, 3188, 3269, 3334, 3720, 3721, 3797

Alternative medicine. See Medicine–Alternative

Aluminum in Soybeans and Soyfoods 3895

Aluminum in the Diet and Cooking Utensils–Problems. Soy Is Not 
Mentioned 887, 2046
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Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus, 
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus) 
985, 1315, 1366, 1457, 2127, 3195, 3243, 3434, 3478, 3532, 3623, 
3758

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

American Miso Co. (Rutherfordton, North Carolina) 75, 98, 194, 
398, 689, 724, 1070, 1091, 1369, 1670, 3017, 3293, 3389, 3478, 
3806

American Natural Snacks (St. Augustine, Florida) 524, 606, 664, 
697, 779, 840, 1070, 1388, 1419, 1637, 1746, 2006, 2058, 2186, 
2227, 2805, 2934, 3034, 3118, 3312, 3343, 3424, 3478, 3490, 3572, 
3711, 3733, 3761, 3846, 3847, 3848, 3850, 3883

American Philosophical Society (Philadelphia). See Franklin, 
Benjamin

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

American Soy Products (Saline, Michigan). Started Nov. 1986 872, 
1631, 2444, 3149, 3358, 3360

American Soybean Association (ASA)–Activities in the United 
States and Canada, and General Information (Headquarters in 
St. Louis, Missouri. Established 3 Sept. 1920. Named National 
Soybean Growers’ Association until 1925) 535, 1214, 1374, 2620

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Asia 483, 499, 642, 1211, 1330, 1439, 1981, 2360, 
2640, 2829, 2873, 2956, 3238, 3461, 3813

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Europe (Western and Eastern) 5, 77, 1936, 2683

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Latin America 2226

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence Worldwide (General) 1374

American Soybean Association (ASA)–Checkoff Programs 
(Legislated / Mandatory Funding. State Programs Starting in North 
Carolina in Sept. 1966, National Programs–SPARC–Starting in 
1989-1991), and State Promotion Boards (Research & Promotion 
Councils) 1270, 1374, 3354, 3830

American Soybean Association (ASA)–Members and Membership 
Statistics 2620

American Soybean Association (ASA)–New State Soybean 
Associations (Starting with Minnesota in 1962) 409

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) 5, 52, 
77, 483, 642, 1211, 1330, 1936, 1981, 2226, 2297, 2360, 2683, 

2829, 2873, 3238, 3376, 3461, 3514, 3813, 3968

American Soybean Association (ASA)–Periodicals, Including 
Soybean Digest, Proceedings of the American Soybean Assoc., 
Soybean Blue Book, Soya Bluebook, Late News, etc.. 720, 2028, 
2550

American Soybean Association (ASA)–State Soybean Associations 
and Boards (Starting with Minnesota in 1962) 250, 409, 717, 739, 
1025, 1270, 1757, 1887, 1923, 2170, 2620, 3057, 3693, 3799, 3816, 
3830, 3849

American Soybean Association (ASA)–State Soybean Associations 
and United Soybean Board–Activities Related to Food Uses of 
Soybeans / Soyfoods, or Soy Nutrition, in the United States (Not 
Including Soy Oil or Edible Oil Products) 323, 717, 739, 816, 1214, 
1270, 1271, 1272, 1757, 1856, 1887, 2039, 2170, 2372, 2620, 3057, 
3551, 3624, 3650, 3688, 3693, 3799, 3800, 3811, 3816, 3830, 3849, 
3974

American Soybean Association (ASA)–United Soybean Board 
(USB, Established 1991, Chesterfi eld, Missouri) 3354, 3551, 3650, 
3693, 3799, 3800, 3974, 4028

Amino Acids and Amino Acid Composition and Content. See also 
Nutrition–Protein Quality; Soy Sauce, HVP Type 155, 346, 574, 
871, 960, 965, 978, 1374, 1383, 1468, 1469, 1543, 1550, 1953, 
2062, 2113, 2246, 2255, 2271, 2364, 2405, 2411, 2546, 2616, 2640, 
2798, 3171, 3195, 3248, 3330, 3414, 3521, 3540, 3566, 3583, 3615, 
3638

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

Andreas Family of Minnesota and Iowa–Incl. Reuben Peter 
Andreas, and his sons Albert, Glenn, Dwayne (1918-2016), and 
Lowell Andreas (1922-2009) 3151

Ang-kak. See Koji, Red Rice

Ang-kak or angkak. See Koji, Red Rice

Animal Rights / Liberation. Avoidance of Exploitation of Animals 
by Humans 3125, 3861

Animal Welfare (Including Protection and Cruel Treatment of 
Animals). See also: Animal Rights 59, 1382

Antinutritional Factors (General). See also: Allergens, Estrogens, 
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors. 
See also: Phytic Acid 772, 786, 1374, 1454, 2062, 2146, 2229, 
3117, 3685, 3849

Antioxidants and Antioxidant / Antioxidative Activity (Especially in 
Soybeans and Soyfoods) 3845

Appropriate Foods, Inc. (Brooklyn, New York). Founded by Robert 
Werz and David Sibek in Nov. 1980. Incl. Tempeh Brothers and 
Soy Source 64, 141, 342, 1070, 1213, 1305, 1315, 1451, 1457, 
2149, 3154
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APV Systems, Soya Technology Division. Named Danish Turnkey 
Dairies Ltd., Soya Technology Division until 1987 (Aarhus, 
Denmark; DTD / STS) 5, 356, 637, 1137, 1230, 1273, 1350, 1352, 
1672, 1709, 1791, 1799, 2003, 2064, 2165, 2194, 2228, 2255, 2448, 
2490, 2624, 2678, 2690, 2698, 2742, 2774, 3151, 3183, 3367, 3508, 
3653

Aquaculture. See Fish or Crustaceans (e.g. Shrimp) Fed Soybean 
Meal Using Aquaculture or Mariculture

Archaeology and Archaeological Discoveries of Ancient Soybeans 
or Soyfoods 1394, 1582, 2838, 2981, 3240, 3537, 3768

Archer Daniels Midland Co. (ADM) (Decatur, Illinois; 
Minneapolis, Minnesota until 1969) 95, 113, 224, 225, 346, 356, 
357, 371, 396, 438, 456, 465, 470, 484, 487, 556, 607, 696, 746, 
854, 882, 927, 928, 961, 966, 976, 1150, 1198, 1262, 1352, 1364, 
1393, 1411, 1418, 1545, 1566, 1595, 1623, 1635, 1820, 1827, 1880, 
1893, 1957, 2127, 2303, 2343, 2402, 2422, 2427, 2477, 2494, 2538, 
2540, 2657, 2674, 2680, 2685, 2695, 2696, 2698, 2708, 2722, 2723, 
2730, 2731, 2742, 2759, 2768, 2811, 2812, 2832, 2852, 2860, 2870, 
2918, 2923, 2926, 2928, 2990, 3037, 3066, 3112, 3125, 3151, 3152, 
3168, 3169, 3205, 3261, 3313, 3315, 3318, 3337, 3369, 3387, 3434, 
3513, 3517, 3580, 3643, 3656, 3672, 3691, 3695, 3720, 3721, 3797, 
3804, 3827, 3916, 3946, 3967, 3968, 3969, 4018

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 2000, 2294, 3370, 3623, 3917, 3928

Asahimatsu Shokuhin (Japan) 757, 2754, 3174

Asgrow (Des Moines, Iowa). Incl. Associated Seed Growers, 
Inc. Acquired in Feb. 1997 by Monsanto Co. from Empresas La 
Moderna, S.A. (ELM) 3729

Asia, East–China–Chinese Restaurants Outside China, or Soy 
Ingredients Used in Chinese-Style Recipes, Food Products, or 
Dishes Outside China 9, 272, 453, 676, 736, 738, 847, 952, 1062, 
1197, 1282, 1349, 1417, 1926, 2114, 2619, 2626, 3377, 3400, 3534, 
3538, 3642, 3784, 3889, 3905, 4013, 4016, 4024

Asia, East–China–Early Foreign Travelers in–Before 1850 1885

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 964, 3256, 4010

Asia, East–China (People’s Republic of China; Zhonghua Renmin 
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet 2, 12, 28, 
77, 141, 189, 221, 272, 303, 315, 447, 454, 462, 472, 566, 568, 720, 
756, 764, 773, 886, 931, 949, 951, 957, 964, 973, 981, 986, 998, 
1077, 1159, 1197, 1249, 1263, 1280, 1339, 1348, 1352, 1354, 1374, 
1389, 1394, 1441, 1544, 1557, 1569, 1574, 1575, 1580, 1582, 1600, 

1635, 1650, 1672, 1673, 1747, 1754, 1778, 1784, 1809, 1829, 1842, 
1885, 1920, 1940, 1980, 1981, 2034, 2095, 2097, 2157, 2210, 2245, 
2246, 2268, 2269, 2297, 2309, 2312, 2333, 2364, 2365, 2372, 2394, 
2547, 2548, 2604, 2620, 2626, 2627, 2693, 2711, 2737, 2762, 2770, 
2786, 2833, 2838, 2854, 2867, 2914, 2933, 2938, 2981, 2997, 3020, 
3050, 3056, 3073, 3086, 3096, 3097, 3108, 3221, 3226, 3240, 3242, 
3244, 3245, 3256, 3259, 3260, 3271, 3310, 3328, 3429, 3461, 3509, 
3513, 3520, 3534, 3535, 3635, 3640, 3685, 3744, 3768, 3774, 3781, 
3789, 3808, 3813, 3820, 3839, 3903, 4006, 4010, 4015, 4023, 4024

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

Asia, East (General) 52, 77, 189, 473, 1418, 1535, 1569, 1859, 
2097, 2328, 2363, 2589, 2825, 3259, 3260, 3318, 3635, 3654, 3957

Asia, East–Hong Kong Special Administrative Region (SAR) 
(British Colony until 1 July 1997, then returned to China) 214, 272, 
315, 391, 454, 469, 593, 684, 770, 882, 951, 973, 1266, 1389, 1453, 
1487, 1552, 1574, 1659, 1754, 1755, 1761, 1778, 1945, 2444, 2693, 
2759, 2770, 2829, 2836, 2851, 2853, 2859, 2878, 2922, 3050, 3256, 
3260, 3534, 3535, 3640, 3729, 3809, 3838, 3839, 3903, 3937, 3951, 
3955, 4010, 4023

Asia, East–Japan–Japanese Restaurants or Grocery Stores Outside 
Japan, or Soy Ingredients Used in Japanese-Style Recipes, Food 
Products, or Dishes Outside Japan 4, 8, 39, 72, 676, 682, 847, 878, 
987, 1410, 2253, 2414, 3011, 3041, 3095, 3109, 3516, 3783

Asia, East–Japan (Nihon or Nippon) 1, 28, 30, 35, 36, 40, 59, 60, 
61, 73, 75, 76, 77, 84, 85, 92, 98, 113, 117, 121, 133, 141, 143, 145, 
146, 148, 151, 153, 163, 179, 183, 191, 203, 208, 209, 213, 221, 
226, 235, 244, 252, 255, 256, 257, 258, 304, 305, 308, 311, 316, 
319, 324, 325, 326, 327, 339, 340, 348, 351, 356, 357, 364, 404, 
428, 437, 454, 467, 469, 472, 479, 493, 494, 495, 499, 542, 548, 
560, 562, 563, 575, 588, 589, 590, 591, 596, 602, 625, 626, 632, 
637, 643, 665, 679, 680, 681, 689, 702, 706, 707, 713, 720, 751, 
756, 757, 759, 763, 769, 781, 786, 787, 797, 808, 809, 811, 812, 
822, 844, 860, 872, 873, 880, 882, 886, 888, 915, 916, 920, 922, 
942, 950, 953, 957, 959, 969, 970, 977, 987, 992, 1022, 1050, 1054, 
1059, 1065, 1075, 1076, 1077, 1079, 1080, 1104, 1118, 1119, 1124, 
1159, 1164, 1186, 1188, 1196, 1197, 1212, 1231, 1233, 1234, 1235, 
1238, 1239, 1246, 1251, 1252, 1263, 1278, 1292, 1306, 1310, 1317, 
1318, 1324, 1331, 1334, 1343, 1347, 1352, 1356, 1359, 1374, 1389, 
1403, 1407, 1409, 1416, 1420, 1427, 1428, 1437, 1438, 1453, 1454, 
1458, 1478, 1483, 1497, 1498, 1507, 1530, 1544, 1552, 1561, 1563, 
1567, 1568, 1569, 1574, 1575, 1576, 1577, 1589, 1590, 1602, 1616, 
1617, 1626, 1628, 1631, 1650, 1658, 1662, 1667, 1668, 1670, 1676, 
1679, 1685, 1686, 1687, 1697, 1701, 1703, 1705, 1706, 1717, 1725, 
1727, 1728, 1742, 1747, 1752, 1754, 1761, 1762, 1763, 1776, 1778, 
1779, 1784, 1789, 1796, 1799, 1800, 1803, 1816, 1821, 1822, 1829, 
1833, 1836, 1839, 1843, 1852, 1853, 1854, 1859, 1861, 1867, 1870, 
1889, 1895, 1906, 1913, 1924, 1927, 1938, 1949, 1966, 1976, 1981, 
1986, 2014, 2030, 2031, 2083, 2097, 2105, 2107, 2110, 2117, 2141, 
2142, 2146, 2157, 2162, 2190, 2191, 2208, 2218, 2220, 2224, 2229, 
2246, 2250, 2251, 2252, 2264, 2266, 2271, 2272, 2276, 2285, 2289, 
2297, 2314, 2317, 2323, 2333, 2336, 2340, 2359, 2360, 2365, 2382, 
2385, 2386, 2394, 2403, 2405, 2420, 2428, 2435, 2438, 2444, 2460, 
2475, 2477, 2541, 2542, 2548, 2554, 2595, 2596, 2599, 2616, 2620, 
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2625, 2640, 2643, 2644, 2653, 2693, 2705, 2727, 2737, 2754, 2758, 
2759, 2781, 2810, 2820, 2821, 2829, 2839, 2848, 2849, 2867, 2914, 
2933, 2938, 2961, 3008, 3012, 3035, 3040, 3051, 3054, 3062, 3068, 
3069, 3073, 3075, 3077, 3078, 3081, 3086, 3094, 3107, 3116, 3125, 
3127, 3128, 3157, 3161, 3171, 3172, 3173, 3174, 3175, 3176, 3177, 
3180, 3184, 3185, 3186, 3189, 3207, 3208, 3216, 3248, 3249, 3250, 
3251, 3252, 3253, 3257, 3259, 3260, 3265, 3297, 3310, 3332, 3333, 
3334, 3351, 3358, 3359, 3360, 3370, 3389, 3390, 3393, 3407, 3419, 
3444, 3461, 3462, 3469, 3480, 3523, 3549, 3553, 3576, 3582, 3585, 
3594, 3602, 3603, 3607, 3614, 3616, 3633, 3635, 3646, 3673, 3676, 
3696, 3770, 3778, 3789, 3791, 3792, 3797, 3802, 3808, 3809, 3820, 
3821, 3822, 3823, 3842, 3869, 3923, 3937, 3938, 3957, 3958, 3979, 
4020, 4030

Asia, East–Japan–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 1159, 3180

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 467, 468, 999, 1292, 3026, 3257, 3590, 3775

Asia, East–Korea (North and South; Formerly Also Spelled Corea 
and Called “Chosen” by the Japanese [1907-1945]) 61, 77, 241, 
250, 411, 418, 454, 467, 468, 469, 584, 605, 684, 698, 717, 739, 
756, 963, 967, 999, 1034, 1035, 1189, 1197, 1270, 1292, 1339, 
1353, 1406, 1407, 1414, 1451, 1458, 1544, 1569, 1570, 1574, 1691, 
1761, 1767, 1789, 1898, 1899, 1965, 1981, 2004, 2029, 2041, 2042, 
2097, 2110, 2182, 2223, 2224, 2297, 2298, 2351, 2363, 2444, 2497, 
2589, 2717, 2759, 2829, 2832, 2914, 3000, 3020, 3026, 3038, 3124, 
3186, 3197, 3257, 3259, 3260, 3338, 3396, 3410, 3425, 3461, 3511, 
3561, 3590, 3605, 3635, 3673, 3674, 3773, 3775, 3809, 3813, 3910, 
3911, 3924

Asia, East–Korea–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 3773

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) 3838, 3839, 3903, 4023

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) 
454, 2737, 2867, 3086, 3685, 3744

Asia, East–Taiwan (Republic of China. Widely called by its 
Portuguese name, Formosa, from the 1870s until about 1945) 61, 
141, 222, 315, 454, 483, 720, 784, 973, 986, 991, 1454, 1456, 1528, 
1559, 1564, 1574, 1580, 1747, 1829, 1981, 1995, 2097, 2109, 2297, 
2310, 2336, 2444, 2770, 2827, 2829, 2832, 2873, 3020, 3050, 3221, 
3238, 3398, 3438, 3461, 3514, 3538, 3561, 3706, 3809, 3813, 3947, 
4006, 4024

Asia, East–Tibet (Conquered by China in 1950; Also called Thibet 
or, in Chinese, Sitsang) and Tibetans Outside Tibet 2164, 2268, 
2321, 3446, 3905

Asia (General, Including East, Southeast, South, Middle East, and 
Central) 140, 282, 2677, 3404, 3706, 3763, 3767, 3772, 3773, 3787

Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-e-
Irân; Persia before 1935) 1579, 3124

Asia, Middle East–Israel and Judaism (State of Israel, Medinat 
Israel; Established May 1948; Including West Bank, Gaza Strip, and 
Golan Heights Since 1967) 162, 380, 911, 919, 1441, 1772, 2155, 
2294, 2312, 2402, 2852, 2941, 3111, 3297, 3508, 3828, 3922

Asia, Middle East, Mideast, or Near East (General) 61, 969, 1197, 
2203, 3086, 3537

Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al-
`Arabiya as-Sa`udiya) 2684

Asia, Middle East–Turkey (Including Anatolia or Asia Minor) 720, 
2616, 3609, 3930

Asia, Middle East–United Arab Emirates (Formerly Trucial States 
or Trucial Oman; Also Dubai) 3297

Asia, South–Bangladesh, People’s Republic of (East Bengal [See 
India] from 1700s-1947, and East Pakistan [See Pakistan] from 
1947-1971) 303, 454, 593, 720, 1980, 2371

Asia, South–Bhutan, Kingdom of 2371, 3186, 3635

Asia, South–India (Bharat, Including Sikkim, and Andaman and 
Nicobar Islands) 27, 92, 123, 141, 174, 182, 189, 223, 255, 257, 
262, 303, 310, 317, 318, 353, 358, 454, 475, 476, 497, 506, 515, 
545, 609, 610, 623, 624, 637, 673, 710, 711, 720, 756, 767, 772, 
788, 813, 821, 923, 959, 1040, 1205, 1254, 1255, 1280, 1330, 1352, 
1374, 1415, 1439, 1448, 1452, 1466, 1467, 1534, 1574, 1844, 1857, 
1860, 1863, 1864, 1865, 1869, 1872, 1873, 1874, 1879, 1978, 1979, 
2003, 2005, 2035, 2078, 2099, 2118, 2164, 2169, 2174, 2176, 2203, 
2228, 2255, 2268, 2287, 2321, 2371, 2445, 2536, 2592, 2638, 2759, 
2762, 2804, 2835, 2888, 2889, 2903, 3056, 3102, 3115, 3122, 3124, 
3134, 3179, 3183, 3186, 3237, 3322, 3323, 3366, 3376, 3404, 3438, 
3479, 3543, 3571, 3580, 3587, 3626, 3763, 3767, 3789, 3834

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 2371

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 358, 
506, 545, 609, 610, 772, 1857, 2174, 2445, 2592, 2638, 2804, 3237, 
3763

Asia, South (Indian Subcontinent) 3086
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Asia, South–Nepal, Kingdom of 40, 454, 756, 844, 959, 1559, 
1567, 2371, 2533, 2762, 3186, 3446, 3480, 3635, 3772, 4030

Asia, South–Pakistan, Islamic Republic of (Part of British India 
until 1947. Divided into West Pakistan and East Pakistan 1947-
1971, when East Pakistan Became Independent as Bangladesh) 454, 
756, 758, 2371

Asia, South–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 104, 720, 1559, 3105, 3763, 3772

Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon 
before 22 May 1972. Serendib was the ancient Arabic name) 17, 86, 
104, 119, 141, 168, 196, 454, 568, 1262, 1263, 1299, 1333, 1418, 
1476, 1521, 1558, 1574, 1753, 1830, 1980, 2321, 2371, 2695, 3099, 
3105, 3124, 3186

Asia, Southeast–Brunei (State of Brunei Darussalam; Part of British 
Borneo before 1984) 3186

Asia, Southeast (General) 189, 2246, 3086, 3461

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) 77, 92, 116, 141, 356, 405, 451, 454, 489, 642, 
701, 720, 730, 756, 893, 960, 962, 963, 981, 1074, 1107, 1211, 
1374, 1569, 1574, 1575, 1981, 2097, 2109, 2282, 2297, 2469, 2481, 
2482, 2532, 2640, 2681, 2828, 2829, 2832, 2833, 2849, 2955, 2977, 
2979, 2994, 3020, 3056, 3214, 3223, 3259, 3260, 3561, 3635, 3789, 
3809, 3813, 3873, 3888

Asia, Southeast–Indonesians overseas. See Indonesians Overseas, 
Especially Work with Soy

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 77, 
303, 469, 720, 756, 778, 1389, 1569, 1574, 1778, 1981, 2277, 2297, 
2332, 2504, 2536, 2762, 2829, 3073, 3259, 3260, 3514, 3809, 3951

Asia, Southeast–Myanmar / Burma. Offi cially Union of Myanmar 
756

Asia, Southeast–Philippines, Republic of the 77, 218, 650, 720, 
756, 915, 954, 1121, 1574, 1981, 2121, 2297, 2770, 2790, 2829, 
2832, 2894, 3186, 3259, 3260, 3513, 3767, 3788, 3813

Asia, Southeast–Singapore (Part of the Straits Settlements [British] 
from 1826 to 1946) 392, 454, 469, 499, 642, 790, 1137, 1148, 1230, 
1273, 1352, 1356, 1389, 1569, 1574, 1672, 1709, 1778, 1981, 2297, 
2444, 2640, 2762, 2770, 2829, 2832, 2878, 2956, 3259, 3260, 3297, 
3514, 3809, 3825, 3838, 3839, 3945, 3951, 3955, 3959, 3960

Asia, Southeast–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 3767

Asia, Southeast–Thailand, Kingdom of (Siam before 1939) 454, 
565, 642, 756, 1359, 1574, 1844, 1981, 2175, 2297, 2359, 2363, 

2533, 2547, 2762, 3186, 3259, 3260, 3307, 3407, 3514, 3809

Asia, Southeast–Trade (Imports or Exports) of Soybeans, Soy Oil, 
and / or Soybean Meal–Statistics. See also Trade (International) 
1778, 2829

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of 
(North and South) (Divided by French into Tonkin, Annam, and 
Cochinchine from 1887-1945) 255, 257, 1574, 1778, 1897, 1937, 
2833, 2980, 3204, 3259, 3260, 3280, 3307, 3492, 3539, 3777, 3787

Asia, Southeast–Vietnam–Vietnamese Restaurants or Grocery 
Stores Outside Vietnam, or Soy Ingredients Used in Vietnamese-
Style Recipes, Food Products, or Dishes outside Vietnam 1569, 
2547, 3247

Asia, Southeast–Vietnamese overseas. See Vietnamese Overseas, 
Especially Work with Soy

Asia, Transcaucasia–Georgia, Republic of (Formerly Georgian 
SSR, a Transcaucasian Soviet Republic from 1921 to Dec. 1991) 
3123

Aspergillus oryzae. See Koji, Miso, or Soy Sauce

Associated Seed Growers, Inc. See Asgrow (Des Moines, Iowa)

Auenland Tofu und Soja Produkte (Prien-Chiemsee, Germany). 
Founded by Peter Wiegand in March 1982 2322, 2343, 2389, 2667, 
2741, 2771, 2784

Australia. See Oceania–Australia

Australia, health foods movement and industry. See Health Foods 
Movement and Industry in Australia, New Zealand...

AVRDC–The World Vegetable Center. Named Asian Vegetable 
Research and Development Center (AVRDC) from 1971 to 2008 
(Shanhua, Taiwan) 454, 1454, 1559

Azuki Bean–Etymology of These Terms and Their Cognates/
Relatives in Various Languages 452

Azuki Bean. Vigna angularis (Willd.) Ohwi & Ohashi. Also called 
Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red Bean, Red 
Mung Bean, Small Red Bean. Japanese–Kintoki, Komame, Shôzu. 
Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small Bean], Ch’ih 
Hsiao Tou [Red Small Bean]. Former scientifi c names: Phaseolus 
radiatus (L.), Dolichos angularis (Willd.), Phaseolus angularis 
(Willd.) Wight, or Azukia angularis (Willd.) Ohwi 28, 109, 163, 
447, 448, 452, 453, 458, 459, 460, 462, 465, 467, 477, 626, 689, 
763, 887, 952, 966, 969, 973, 975, 985, 987, 1079, 1368, 1416, 
1541, 1552, 1555, 1568, 1569, 1572, 1943, 2047, 2097, 2108, 2110, 
2120, 2210, 2264, 2430, 2527, 2547, 2727, 2740, 2925, 2985, 3128, 
3145, 3157, 3181, 3240, 3243, 3255, 3259, 3260, 3286, 3291, 3390, 
3523, 3528, 3532, 3543, 3590, 3618, 3762, 3776, 3783, 3784, 3869, 
3875, 3923, 3973

Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco, 
California). Acquired by Vitasoy on 27 May 1993 113, 355, 625, 
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715, 882, 1113, 1147, 1179, 1180, 1222, 1267, 1295, 1297, 1362, 
1363, 1364, 1365, 1366, 1367, 1441, 1453, 1459, 1594, 1601, 1712, 
1741, 1751, 1759, 1762, 1799, 1850, 1902, 1966, 1968, 1970, 2182, 
2292, 2324, 2346, 2347, 2357, 2391, 2412, 2419, 2421, 2440, 2444, 
2703, 2717, 2778, 2851, 2855, 2885, 2897, 2901, 3072, 3197, 3212, 
3375, 3579, 3633, 3640, 3641, 3665, 3674, 3729, 3831, 3838, 3839, 
3892, 3971

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

Bacteria causing toxicity. See Toxins and Toxicity in Foods and 
Feeds–Microorganisms, Especially Bacteria, and that Cause Food 
Poisoning

Bacteria in intestines–benefi cial. See Intestinal Flora / Bacteria

Barricini Foods (Mountain Lakes, New Jersey)–Soy Ice Cream 
Company. Acquired Farm Foods and Ice Bean on 31 May 1985. 
Sold Farm Foods to 21st Century in 1993 44, 46, 58, 61, 82, 103, 
110, 167, 207, 239, 254, 260, 283, 307, 313, 335, 356, 595, 674, 
855, 882, 1019, 1089, 1106, 1115, 1177, 1228, 1237, 1281, 1357, 
1358, 1712, 1743, 1745, 1773, 2028, 2231, 2477, 2898, 3550, 3678

Bars–Energy Bars or Nutrition Bars Made with Soy (Not Including 
Frozen Dessert Bars) 395, 417, 1296, 1392, 1818, 2495

Bartram, John (1699-1777) and William (1739-1823) 2884, 3509

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

Bean curd. See Tofu

Bean curd skin. See Yuba

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

Bean paste. See Miso

Beef alternatives. See Meat Alternatives–Beef Alternatives, 
Including Beef Jerky, etc. See also Meatless Burgers

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

Benni, Benne, Benniseed. See Sesame Seed

Berczeller, Laszlo (1890-1955) 371, 3968

Bibliography and / or Review of the Literature (Contains More 
Than 50 References or Citations) 61, 92, 113, 141, 143, 320, 445, 
454, 459, 954, 983, 1202, 1339, 1505, 1574, 1581, 1940, 2095, 
2109, 2147, 2157, 2240, 2247, 2309, 2371, 2409, 2435, 2529, 2536, 
2546, 2694, 2841, 2926, 2933, 2996, 3064, 3117, 3318, 3508, 3521, 
3534, 3535, 3618, 3762, 3766, 3797, 3831, 3856, 3859, 3917, 4020

Biloxi soybean variety. See Soybean Varieties USA–Biloxi

Biodynamic / Bio-Dynamic Farming and Gardening (General). 
Closely Allied with the Natural Foods Movement 2289, 2654, 2751, 

3162, 3292

Biographies, Biographical Sketches, and Autobiographies–See also: 
Obituaries 462, 466, 497, 955, 973, 1147, 1221, 1330, 1543, 1580, 
2985, 3108, 3376, 3457, 3491, 3509, 3515, 3524, 3532, 3764, 4013

Biological control. See Integrated Pest Management (IPM)

Biotechnology applied to soybeans. See Genetic Engineering, 
Transgenics, Transgenic Plants and Biotechnology / Biotech

Black Bean Paste, Sweet. See Sweet Black Soybean Paste (Non-
Fermented). Also Called Sweet Black Bean Paste

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) 9, 462, 482, 1062, 1280, 1282, 2296, 2824, 
2975, 3259, 3522, 3534, 3535, 3538, 4023, 4024

Black Gram or Urd. Vigna mungo. Formerly Phaseolus mungo 2536

Black soybean sauce. See Black Bean Sauce

Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black 
in Color

Black-eyed pea. See Cowpea–Vigna unguiculata

Boca Burger. See Kraft Foods Inc.

Bongkrek poisoning. See Toxins and Toxicity in Foods and Feeds–
Bongkrek Poisoning Factors

Borden, Inc. (Columbus, Ohio; New York City, New York; 
Waterloo, Iowa; Elgin and Kankakee, Illinois) 2225

Botany–Soybean 2147, 2256, 2550, 3604

Bowen, Samuel (1732-1777)–He Introduced the Soybean to North 
America in 1765. See also: (1) His Ancestors and Descendants. (2) 
James Flint 1024, 3493

Boyer, Robert. See Ford, Henry

Brady Crop Cooker. See Extruders and Extrusion Cooking, Low 
Cost–Brady Crop Cooker

Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein 
(HVP) 857, 1385, 2925, 3532, 4026

Bragg, Paul Chappius (1895-1975) Author and Health Foods 
Advocate 2798, 3532

Bran, soy. See Fiber, Soy

Brassica napus. See Rapeseed
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Brassica napus (L.) var. napus. See Canola

Brazil. See Latin America, South America–Brazil

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

Breeding of Soybeans and Classical Genetics 358, 609, 1458, 2735, 
3549, 4029

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 1635, 1957, 2422, 2477, 2708, 2742, 
2860, 2926, 3151

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 
1401, 2062, 3240

Brown rice. See Rice, Brown

Building materials. See Adhesives or Glues for Plywood, Other 
Woods, Wallpaper, or Building Materials

Bunge Corp. (White Plains, New York). Including Lauhoff Grain 
Co. (Danville, Illinois) since 1979 744, 882, 2477, 2688

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

Burma. See Asia, Southeast–Myanmar

Butter made from nuts or seeds. See Nut Butters

Butter-beans. See Lima Bean

Cacoja (France). See Sojinal / Biosoja

Cajanus cajan. See Pigeon Pea, Pigeonpea or Red Gram

Cake or meal, soybean. See Soybean Meal

Calcium Availability, Absorption, and Content of Soybeans, and 
Soybean Foods and Feeds 308, 324, 503, 574, 647, 799, 1131, 
1212, 1562, 1649, 1776, 1904, 1953, 2048, 2100, 2844, 2880, 3055, 
3200, 3443, 3553, 3615, 3882

Calf, Lamb, or Pig Milk Replacer
 Replacers 2688, 2762

California. See United States–States–California

Canada 6, 12, 56, 61, 68, 70, 86, 113, 114, 119, 120, 141, 152, 168, 
171, 182, 189, 196, 210, 216, 230, 267, 272, 292, 345, 346, 386, 
403, 422, 423, 426, 427, 454, 469, 492, 519, 534, 547, 557, 558, 
565, 587, 630, 631, 637, 647, 682, 684, 688, 693, 720, 743, 760, 
762, 774, 795, 796, 803, 872, 873, 892, 902, 922, 936, 937, 938, 
940, 944, 973, 1001, 1018, 1044, 1050, 1085, 1160, 1199, 1207, 
1223, 1259, 1261, 1281, 1286, 1299, 1332, 1333, 1355, 1356, 1359, 
1379, 1389, 1393, 1401, 1405, 1408, 1423, 1430, 1443, 1453, 1456, 
1460, 1474, 1476, 1484, 1540, 1549, 1552, 1574, 1579, 1593, 1632, 
1651, 1671, 1711, 1728, 1731, 1739, 1740, 1753, 1761, 1778, 1782, 
1795, 1804, 1833, 1839, 1934, 1946, 1987, 2046, 2062, 2091, 2092, 
2147, 2206, 2223, 2224, 2227, 2237, 2240, 2248, 2259, 2281, 2312, 
2340, 2354, 2401, 2406, 2416, 2417, 2443, 2448, 2506, 2641, 2656, 
2659, 2687, 2693, 2695, 2706, 2724, 2803, 2807, 2808, 2809, 2827, 
2829, 2832, 2844, 2852, 2853, 2872, 2875, 2889, 2892, 2903, 2938, 
2959, 2962, 2992, 3001, 3002, 3008, 3027, 3046, 3056, 3066, 3070, 
3099, 3100, 3102, 3133, 3158, 3213, 3229, 3243, 3267, 3268, 3291, 
3297, 3313, 3322, 3323, 3324, 3325, 3334, 3352, 3366, 3384, 3431, 
3438, 3461, 3488, 3549, 3561, 3577, 3587, 3614, 3630, 3643, 3644, 
3677, 3730, 3732, 3744, 3789, 3797, 3801, 3809, 3813, 3833, 3834, 
3838, 3839, 3841, 3868, 3871, 3875, 3901, 3908, 3909, 3911, 3920, 
3935, 3937, 3938, 3945, 3951, 3952, 3954, 3955, 3957, 3971, 3972, 
3978, 3996, 4014, 4021, 4030, 4034

Canada. See Ontario Soybean Growers (Marketing Board)

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

Canada–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 469, 720, 1356, 1389, 1778, 2693, 3056, 3488, 3677, 
3730, 3813, 3951

Canadian Provinces and Territories–Alberta 973, 1632, 2807, 3614

Canadian Provinces and Territories–British Columbia 56, 61, 68, 
114, 171, 422, 423, 426, 427, 587, 688, 873, 892, 902, 936, 937, 
938, 973, 1001, 1044, 1085, 1430, 1484, 1540, 1739, 1740, 2091, 
2092, 2237, 2406, 2448, 2506, 2641, 2693, 2803, 2808, 2809, 2875, 
2892, 2959, 2992, 3001, 3027, 3268, 3352, 3614, 3841, 3868, 3901, 
3954, 3971, 4014

Canadian Provinces and Territories–Manitoba 565, 630, 631, 774, 
1456, 1731, 3614, 3677

Canadian Provinces and Territories–New Brunswick 3909

Canadian Provinces and Territories–Nova Scotia 272, 2852, 3431

Canadian Provinces and Territories–Ontario 12, 61, 86, 120, 152, 
168, 182, 196, 210, 230, 267, 272, 292, 454, 469, 492, 534, 547, 
557, 558, 637, 647, 682, 693, 743, 796, 803, 922, 944, 1018, 1160, 
1281, 1355, 1356, 1359, 1379, 1389, 1408, 1423, 1453, 1460, 1474, 
1574, 1632, 1651, 1711, 1731, 1778, 1795, 1804, 1833, 1934, 2206, 
2223, 2224, 2240, 2248, 2259, 2281, 2354, 2416, 2417, 2443, 2656, 
2687, 2693, 2706, 2724, 2827, 2829, 2832, 2844, 2889, 2903, 3008, 
3046, 3066, 3070, 3099, 3100, 3102, 3133, 3158, 3213, 3229, 3267, 
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3322, 3323, 3324, 3325, 3366, 3384, 3431, 3438, 3488, 3549, 3561, 
3587, 3614, 3630, 3677, 3730, 3744, 3809, 3813, 3838, 3871, 3908, 
3911, 3920, 3935, 3951, 3952, 3957, 3971, 3972, 3978, 4021, 4030, 
4034

Canadian Provinces and Territories–Québec (Quebec) 216, 403, 
762, 940, 1199, 1207, 1286, 1393, 1401, 1405, 1443, 1593, 1946, 
1987, 2062, 2340, 2401, 2448, 2687, 2693, 2872, 2962, 3002, 3243, 
3313, 3334, 3614, 3935, 3951

Canadian Provinces and Territories–Saskatchewan 760, 2443, 3577, 
3630, 3996

Canadian soybean varieties. See Soybean Varieties Canada

CanAmera Foods (Plant at Hamilton, Ontario, Canada). Includes 
Maple Leaf Foods. Named Central Soya of Canada Ltd. (May 
1991-March 1992). Named Canadian Vegetable Oil Products 
(CVOP; Div. of Canada Packers, Hamilton, Ontario) Before the 
mid-1980s. Named Canadian Vegetable Oil Processing (1942-1984) 
3066

Canavalia ensiformis. See Jack Bean (Canavalia ensiformis)

Cancer and diet. See Diet and Cancer. See also–Vegetarian Diets–
Medical Aspects–Cancer

Cancer, breast, prevention and diet. See Diet and Breast Cancer 
Prevention

Cancer or Tumor Causing / Promoting Substances in Soybeans or 
Soyfoods, or Experiments Showing That Soybeans or Soyfoods 
May Be Carcinogenic or Mutagenic 235, 1916, 2644

Cancer, prostate, prevention and diet. See Diet and Prostate Cancer 
Prevention

Cannabis sativa. See Hemp

Canola (Brassica napus (L.) var. napus)–An Improved Variety of 
the Rape Plant or Rapeseed Having Seeds with Little or No Erucic 
Acid 1144, 1778, 1905, 2407, 2463, 2464, 2693, 2797, 2887, 2917, 
3195, 3254, 3711

Cantonese. See Asia, East–China–English-Language Documents 
that Contain Cantonese Romanization / Transliteration

Carbohydrates–Dietary Fiber (Including Complex Carbohydrates, 
Bran, Water-Soluble and Water-Insoluble Fiber) 726, 1824, 2096, 
2789, 3177

Carbohydrates–Effects of Dietary Carbohydrates (Especially Fiber 
and Saponins) on Blood Lipids (Especially Cholesterol) 2271

Carbohydrates (General). See also: Starch, Dietary Fiber, and 
Oligosaccharides (Complex Sugars) 223, 276, 440

Carbohydrates–Glycemic Index and Glycemic Load 3235

Cardiovascular Disease and Diet Therapy, Especially Heart Disease 

and Stroke, But Including Cholesterol Reduction, and Hypertension 
(High Blood Pressure). Soy Is Not Always Mentioned 137, 258, 
460, 481, 619, 726, 924, 1041, 1662, 1730, 1849, 2096, 2407, 2463, 
2464, 3726, 3781, 3827, 3844, 3928, 3964, 3974

Cargill. See Lucas Meyer GmbH (Hamburg, Germany)

Cargill, Inc. (Minneapolis, Minneapolis) 113, 356, 357, 371, 882, 
1820

Caribbean. See Latin America–Caribbean

Caribbean, soyfoods movement in. See Soyfoods Movement the 
Caribbean

Cartoons or Cartoon Characters 240, 834, 888, 1314, 1941, 2098, 
2129, 2168, 2204, 3010, 3083, 3458, 3566, 3578, 3726, 3790, 4035

Carver, George Washington (ca. 1864-1943, Tuskegee Inst., 
Alabama)–Work with Soybeans, Soyfoods, Peanuts, or Chemurgy, 
and the Carver Laboratory in Dearborn, Michigan 1665

Casein and Caseinates Used with Soy in Products That Are Labeled 
or Advertised as “Non-Dairy” “Nondairy” or “Dairy Free” 655, 
690, 705, 761, 840, 1069, 1168, 2215, 3034

Casein or Caseinates–Problems in So-Called Non-Dairy Products 
524, 655, 705, 761, 840, 882, 1595, 1663, 2215, 2546, 2874, 3426, 
3846, 3847, 3859

Catchup / Catsup etymology. See Ketchup / Catsup / Catchup–
Etymology

Catering. See Foodservice and Institutional Feeding or Catering

Catsup. See Ketchup–Western-Style, Other, Ketchup, Mushroom 
(Mushroom Ketchup, Western-Style), 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

Cauldron Foods Ltd. (Bristol, England). Founded by Philip 
Marshall and Peter Fagan. Sold in Sept. 1987 to Rayner Burgess 
Ltd. 1993 Oct. Cauldron. part of the Hero Group of companies, 
builds a big new factory in Bristol 385, 687, 955, 961, 972, 1411, 
1635, 1880, 2067, 2068, 2084, 2150, 2402, 2439, 2462, 2487, 2488, 
2496, 2679, 2680, 2708, 2709, 2742, 2768, 2811, 2824, 2918, 2926, 
2942, 2953, 2954, 3037, 3151, 3165, 3166, 3281, 3282, 3314, 3339, 
3515, 3687, 3825, 3853, 3854, 3891, 3943, 3967

Celebrities–vegetarians. See Vegetarian Celebrities–Noted 
Personalities and Famous People

Central America. See Latin America–Central America

Central America, soyfoods movement in. See Soyfoods Movement 
in Mexico and Central America
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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 113, 356, 371, 746, 882, 1214, 1820, 1923, 2240, 
2460, 2477, 2616, 2693, 2813, 2832, 3066, 3968

Cereol. See Ferruzzi-Montedison (Italy)

Ceres (Colorado Springs, Colorado). Run by Frank Calpeno 3356

Ceylon. See Asia, South–Sri Lanka

Checkoff programs (state and national). See American Soybean 
Association (ASA)–Checkoff Programs

Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives

Cheese, cream. See Soy Cream Cheese

Cheese–Non-Soy Dairy-Based Cheeses 3859

Cheese–Non-Soy Non-Dairy Cheeses Made from Plants (Such as 
Peanut / Groundnut Cheese, Almond Cheese, etc.) 3846, 3859, 4026

Cheesecake or cream pie. See Soy Cheesecake or Cream Pie

Chemical / Nutritional Composition or Analysis of Seeds, Plants, 
Foods, Feeds, Nutritional Components 50, 743, 816, 875, 984, 994, 
1339, 1428, 1468, 1469, 2062, 2364, 3303, 3916

Chemurgy, the Farm Chemurgic Movement, and the Farm 
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler 
McMillen, William J. Hale, and Francis P. Garvan) 1454, 1851, 
2922, 3318

Chenopodium quinoa Willd. See Quinoa

Chiang, soybean (from China). See Jiang–Chinese-Style Fermented 
Soybean Paste

Chicago Board of Trade (CBOT, organized in April 1848) 1054, 
1453, 3937, 3938

Chicken, meatless. See Meat Alternatives–Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage, 
or Soybean Cake or Meal as Feed 262

Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans. 
Cicer arietinum L. Including Hummus / Hummous 98, 199, 330, 
1315, 1381, 1543, 1559, 1696, 2332, 2601, 2669, 2700, 2801, 2937, 
2984, 2985, 3016, 3387, 3503, 3698, 3734, 3758, 3884, 3907

Chico-San Inc. (Chico, California). Maker and Importer of 
Macrobiotic and Natural Foods. Founded in March 1962 194, 1630, 
2444, 3332

Child Haven International (Headquarters: Maxville, Ontario, 
Canada). Founded by Fred and Bonnie Cappuccino in 1985. Homes 
in India, Bangladesh, Nepal and Tibet 2903, 3102, 3322, 3325, 
3366, 3834

China. See Asia, East–China

Chinese Medicine, Traditional, Including Heating-Cooling or Hot-
Cold Foods and Medicines 447, 973, 2997, 3520, 3781

Chinese Overseas, Especially Work with Soy (Including Chinese 
from Manchuria, Taiwan, Hong Kong, Singapore, etc.) 32, 115, 
152, 197, 272, 315, 426, 427, 431, 462, 482, 501, 529, 557, 558, 
566, 571, 639, 661, 691, 692, 752, 760, 773, 817, 863, 892, 902, 
926, 936, 937, 938, 944, 951, 963, 995, 1018, 1032, 1160, 1430, 
1462, 1488, 1608, 1738, 1749, 1754, 1783, 1795, 1798, 1804, 1897, 
1940, 1965, 1995, 2034, 2091, 2092, 2152, 2153, 2223, 2248, 2269, 
2309, 2336, 2377, 2378, 2410, 2443, 2444, 2543, 2545, 2656, 2659, 
2680, 2681, 2703, 2707, 2836, 2882, 2884, 2921, 2980, 3048, 3050, 
3191, 3234, 3244, 3245, 3321, 3363, 3396, 3397, 3405, 3479, 3482, 
3504, 3642, 3672, 3695, 3889, 3905, 3924, 3945, 3989, 4013, 4023, 
4034

Chinese restaurants outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Cholesterol. See Carbohydrates–Effects of Dietary Carbohydrates 
(Especially Fiber and Saponins) on Blood Lipids (Especially 
Cholesterol), Lipids–Effects on Blood Lipids, Protein–Effects on 
Blood Lipids

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)

Chronology / Timeline 23, 28, 104, 356, 357, 370, 371, 625, 835, 
882, 977, 1453, 1454, 1956, 2095, 2151, 2827, 2922, 3186, 3329, 
3537, 3693, 3709, 3729, 3955, 3960

Chun King 2182

Cicer arietinum. See Chickpeas or Garbanzo Beans

Civil War in USA (1861-1865) 1319

Cleaning soybean seeds. See Seed Cleaning–Especially for Food or 
Seed Uses

Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk, 
Rice Milk, etc.. 33, 56, 92, 218, 994, 1362, 1363, 1430, 1830, 1832, 
2933, 2996, 3160, 3285

Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually 
Contains Soy) 13, 684, 834, 2393, 2546, 3145, 3410
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Coffee–Problems with or Prohibitions against the Consumption 
of Coffee, Initially Because it Was Considered a Stimulant, Later 
Because of the Harmful Effects of Caffeine 2798

Coffee, soy. See Soy Coffee

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from 
Roasted Cereals, Chicory, and / or Other Legumes 238, 619, 1568, 
2798, 3145, 3371

Coix lachryma-jobi. See Job’s Tears

Color of soybean seeds. See Seed Color (Soybeans)–Specifi c 
Varieties), Soybean Seeds (of different colors)

Combines. Also called the Combined Harvester-Thresher in the 
1920s and 1930s (Combine) 1263

Commercial soy products–earliest. See Historical–Earliest 
Commercial Product

Commercial Soy Products–New Products, Mostly Foods 15, 16, 
19, 20, 26, 27, 29, 31, 32, 33, 44, 45, 46, 47, 48, 53, 54, 56, 62, 63, 
64, 67, 68, 78, 79, 80, 81, 82, 87, 93, 95, 96, 97, 108, 111, 112, 115, 
123, 126, 127, 129, 130, 131, 132, 133, 136, 139, 142, 144, 157, 
162, 169, 170, 171, 172, 173, 175, 176, 177, 186, 190, 193, 194, 
197, 198, 199, 201, 216, 227, 229, 232, 233, 236, 237, 246, 247, 
248, 250, 251, 264, 265, 266, 267, 268, 269, 270, 280, 281, 284, 
285, 286, 287, 288, 290, 296, 298, 299, 300, 301, 302, 328, 329, 
331, 332, 334, 336, 337, 341, 342, 343, 344, 360, 363, 364, 367, 
373, 374, 375, 376, 377, 378, 379, 381, 382, 385, 386, 387, 388, 
389, 390, 391, 392, 393, 394, 395, 396, 397, 398, 400, 402, 408, 
410, 412, 413, 414, 415, 416, 417, 419, 420, 421, 422, 423, 424, 
426, 427, 429, 430, 431, 432, 433, 434, 435, 436, 487, 488, 490, 
491, 492, 505, 507, 508, 509, 510, 512, 514, 520, 522, 523, 524, 
527, 530, 531, 546, 550, 551, 552, 555, 556, 557, 558, 559, 568, 
570, 571, 572, 573, 576, 577, 578, 579, 580, 581, 583, 585, 587, 
611, 613, 616, 617, 620, 627, 628, 629, 630, 631, 632, 633, 634, 
635, 649, 651, 654, 655, 656, 658, 659, 661, 663, 664, 665, 667, 
669, 688, 690, 691, 692, 696, 698, 699, 700, 703, 705, 719, 722, 
725, 727, 731, 732, 733, 750, 752, 755, 759, 760, 761, 782, 794, 
801, 803, 804, 817, 819, 824, 825, 826, 827, 828, 830, 832, 836, 
837, 838, 856, 862, 863, 865, 866, 868, 869, 889, 892, 894, 895, 
897, 898, 900, 901, 902, 904, 905, 906, 907, 908, 909, 911, 912, 
913, 914, 917, 918, 919, 921, 923, 924, 925, 927, 928, 932, 933, 
934, 935, 936, 937, 938, 939, 940, 941, 943, 944, 945, 946, 947, 
948, 1000, 1001, 1002, 1003, 1004, 1005, 1006, 1007, 1008, 1009, 
1010, 1011, 1012, 1013, 1014, 1015, 1016, 1017, 1018, 1030, 1031, 
1032, 1033, 1034, 1035, 1044, 1045, 1046, 1048, 1049, 1052, 1055, 
1056, 1057, 1058, 1068, 1069, 1076, 1077, 1081, 1082, 1083, 1084, 
1085, 1086, 1088, 1097, 1109, 1110, 1111, 1113, 1116, 1117, 1119, 
1123, 1125, 1126, 1127, 1128, 1133, 1134, 1138, 1139, 1140, 1141, 
1143, 1144, 1145, 1149, 1150, 1151, 1152, 1155, 1156, 1157, 1160, 
1162, 1168, 1173, 1174, 1187, 1189, 1194, 1195, 1199, 1206, 1208, 
1219, 1220, 1225, 1226, 1227, 1231, 1232, 1233, 1235, 1236, 1241, 
1242, 1243, 1244, 1245, 1246, 1260, 1264, 1265, 1268, 1269, 1274, 
1275, 1276, 1278, 1291, 1293, 1294, 1295, 1296, 1299, 1306, 1307, 
1308, 1333, 1335, 1336, 1337, 1338, 1340, 1341, 1342, 1358, 1370, 
1371, 1372, 1375, 1376, 1377, 1379, 1380, 1381, 1386, 1388, 1390, 

1391, 1395, 1396, 1397, 1399, 1400, 1415, 1417, 1421, 1422, 1425, 
1426, 1430, 1432, 1433, 1455, 1465, 1466, 1467, 1471, 1472, 1473, 
1479, 1481, 1483, 1485, 1486, 1487, 1489, 1490, 1491, 1492, 1493, 
1494, 1495, 1496, 1497, 1498, 1499, 1500, 1501, 1502, 1503, 1504, 
1506, 1507, 1508, 1509, 1510, 1511, 1512, 1513, 1514, 1515, 1516, 
1517, 1518, 1519, 1520, 1521, 1522, 1523, 1524, 1525, 1526, 1527, 
1529, 1531, 1532, 1533, 1534, 1536, 1537, 1538, 1539, 1540, 1584, 
1586, 1588, 1591, 1605, 1606, 1608, 1610, 1612, 1615, 1642, 1653, 
1682, 1683, 1684, 1688, 1689, 1692, 1693, 1697, 1699, 1704, 1722, 
1723, 1724, 1726, 1732, 1733, 1735, 1739, 1740, 1744, 1771, 1772, 
1777, 1780, 1781, 1785, 1786, 1787, 1810, 1811, 1812, 1813, 1815, 
1817, 1818, 1821, 1826, 1835, 1837, 1838, 1840, 1841, 1858, 1867, 
1876, 1877, 1882, 1883, 1884, 1903, 1905, 1908, 1917, 1918, 1942, 
1944, 1946, 1950, 1951, 1952, 1973, 1975, 1977, 1986, 1987, 1988, 
1989, 1990, 1991, 1992, 2009, 2010, 2011, 2018, 2020, 2021, 2022, 
2024, 2025, 2041, 2042, 2044, 2052, 2053, 2054, 2056, 2058, 2060, 
2063, 2066, 2067, 2068, 2069, 2070, 2071, 2072, 2073, 2074, 2075, 
2076, 2077, 2080, 2081, 2082, 2084, 2085, 2086, 2087, 2089, 2091, 
2092, 2093, 2094, 2128, 2130, 2131, 2132, 2133, 2137, 2138, 2139, 
2152, 2153, 2155, 2159, 2160, 2161, 2176, 2178, 2181, 2183, 2188, 
2189, 2209, 2214, 2215, 2217, 2228, 2231, 2234, 2237, 2239, 2241, 
2242, 2243, 2257, 2258, 2261, 2262, 2263, 2275, 2280, 2283, 2284, 
2295, 2296, 2300, 2301, 2304, 2305, 2306, 2307, 2308, 2311, 2329, 
2330, 2331, 2334, 2358, 2362, 2366, 2367, 2368, 2374, 2375, 2376, 
2377, 2378, 2379, 2393, 2396, 2399, 2400, 2401, 2406, 2408, 2410, 
2424, 2426, 2432, 2433, 2462, 2463, 2464, 2465, 2466, 2470, 2473, 
2474, 2479, 2480, 2483, 2485, 2486, 2487, 2488, 2489, 2491, 2492, 
2493, 2495, 2496, 2497, 2498, 2499, 2500, 2501, 2502, 2503, 2504, 
2506, 2507, 2508, 2509, 2510, 2511, 2512, 2515, 2516, 2517, 2518, 
2519, 2520, 2521, 2522, 2523, 2524, 2554, 2555, 2558, 2559, 2560, 
2561, 2563, 2564, 2565, 2566, 2567, 2568, 2569, 2570, 2573, 2574, 
2575, 2576, 2577, 2578, 2579, 2580, 2581, 2582, 2583, 2584, 2586, 
2587, 2588, 2609, 2610, 2611, 2612, 2630, 2631, 2632, 2633, 2634, 
2635, 2636, 2639, 2641, 2645, 2646, 2647, 2649, 2650, 2651, 2691, 
2692, 2720, 2721, 2722, 2723, 2728, 2729, 2730, 2731, 2732, 2733, 
2734, 2736, 2764, 2765, 2767, 2787, 2791, 2792, 2793, 2796, 2797, 
2800, 2801, 2802, 2805, 2808, 2809, 2822, 2823, 2824, 2826, 2834, 
2842, 2843, 2846, 2847, 2862, 2864, 2865, 2866, 2875, 2876, 2877, 
2887, 2890, 2891, 2892, 2905, 2906, 2907, 2908, 2909, 2910, 2911, 
2913, 2917, 2923, 2924, 2928, 2930, 2934, 2936, 2939, 2940, 2941, 
2942, 2943, 2945, 2946, 2947, 2948, 2949, 2950, 2951, 2952, 2953, 
2954, 2959, 2960, 2961, 2962, 2963, 2965, 2966, 2967, 2968, 2969, 
2970, 2971, 2972, 2973, 2974, 3000, 3001, 3002, 3003, 3004, 3005, 
3006, 3015, 3016, 3018, 3021, 3023, 3025, 3026, 3027, 3028, 3029, 
3030, 3031, 3032, 3033, 3034, 3044, 3045, 3047, 3048, 3053, 3058, 
3060, 3061, 3076, 3078, 3084, 3087, 3091, 3098, 3101, 3103, 3104, 
3118, 3119, 3120, 3136, 3137, 3138, 3139, 3142, 3144, 3146, 3158, 
3165, 3166, 3167, 3168, 3170, 3178, 3194, 3196, 3199, 3201, 3205, 
3210, 3213, 3215, 3219, 3220, 3222, 3224, 3225, 3230, 3231, 3232, 
3233, 3234, 3235, 3236, 3272, 3274, 3275, 3276, 3281, 3282, 3283, 
3284, 3285, 3287, 3288, 3289, 3294, 3295, 3296, 3302, 3304, 3305, 
3319, 3321, 3326, 3338, 3340, 3347, 3348, 3349, 3350, 3363, 3364, 
3374, 3381, 3382, 3383, 3385, 3396, 3397, 3405, 3406, 3408, 3413, 
3416, 3417, 3420, 3432, 3434, 3439, 3440, 3447, 3448, 3449, 3450, 
3451, 3459, 3460, 3463, 3464, 3468, 3482, 3485, 3490, 3495, 3496, 
3498, 3499, 3500, 3501, 3502, 3503, 3504, 3505, 3545, 3546, 3550, 
3554, 3555, 3557, 3563, 3565, 3572, 3574, 3575, 3577, 3586, 3591, 
3592, 3605, 3609, 3610, 3611, 3625, 3626, 3628, 3629, 3631, 3639, 
3648, 3659, 3664, 3666, 3667, 3678, 3680, 3684, 3689, 3690, 3707, 
3710, 3713, 3719, 3731, 3733, 3735, 3736, 3737, 3738, 3740, 3741, 
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3742, 3743, 3745, 3746, 3747, 3748, 3749, 3750, 3751, 3752, 3753, 
3754, 3755, 3756, 3757, 3758, 3759, 3760, 3788, 3798, 3810, 3819, 
3826, 3828, 3829, 3832, 3835, 3836, 3837, 3841, 3853, 3854, 3857, 
3858, 3860, 3862, 3864, 3874, 3876, 3878, 3883, 3884, 3886, 3891, 
3894, 3898, 3899, 3909, 3913, 3914, 3915, 3925, 3926, 3927, 3930, 
3943, 3954, 3976, 3980, 3981, 3982, 3983, 3984, 3986, 3987, 3988, 
3989, 3990, 3992, 3993, 3994, 3995, 3996, 3997, 3998, 3999, 4000, 
4001, 4002, 4003, 4004, 4005, 4031, 4032, 4034, 4037, 4038, 4039, 
4040, 4041

Commercial soymilk. See Soymilk Production–How to Make 
Soymilk 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

Comoros. See Africa–Comoros, Federal Islamic Republic of the. 
Isles Comores. Comoro Islands

Compact Discs (CD-ROM)–References to a Compact Disc in Non-
CD Documents 3512

Component / value-based pricing of soybeans. See Seed Quality

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

Computer Software, Computerized Information Services, and 
Modeling / Simulation Related to Soy 2690

Computerized Databases and Information Services, Information or 
Publications About Those Concerning Soya 143, 356, 885, 1053, 
1474, 1477, 1574, 1598, 2147, 2312, 2620, 2693, 2977, 3336, 3789, 
3797, 3806, 3869, 3952

Computers (General) and Computer Hardware Related to Soybean 
Production and Marketing. See also: Computer Software 387, 501, 
564, 851, 859, 1314, 1474, 1816, 1972, 2038, 2249, 2287, 2321, 
2443, 2458, 2602, 2676, 2683, 2848, 2920, 2952, 3125, 3176, 3577, 
3687, 3698, 3729, 3864, 3952

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

Concerns about the Safety, Toxicity, or Health Benefi ts of Soy in 
Human Diets 3917

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

Conservation of soils. See Soil Science–Soil Conservation or Soil 
Erosion

Cookbooks, macrobiotic. See Macrobiotic Cookbooks

Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks

Cookbooks, vegetarian. See Vegetarian Cookbooks

Cookery, Cookbooks, Cooking Videos, and Recipes–Mostly Using 
Soy, Mostly Vegetarian. See also: the Subcategories–Vegetarian 
Cookbooks, Vegan Cookbooks 11, 17, 34, 92, 99, 109, 134, 138, 
160, 163, 164, 188, 214, 222, 239, 261, 274, 277, 320, 330, 345, 
349, 385, 399, 437, 438, 439, 440, 441, 442, 446, 448, 450, 452, 
453, 455, 456, 457, 458, 460, 462, 464, 465, 466, 467, 468, 469, 
471, 473, 474, 475, 477, 478, 480, 481, 482, 497, 504, 521, 524, 
534, 541, 544, 548, 567, 592, 598, 601, 608, 612, 621, 622, 640, 
644, 652, 653, 670, 672, 676, 685, 689, 701, 702, 714, 723, 724, 
730, 747, 751, 762, 781, 789, 793, 798, 805, 822, 831, 854, 870, 
877, 930, 931, 950, 952, 953, 954, 955, 956, 958, 965, 966, 969, 
970, 971, 972, 974, 975, 976, 978, 982, 984, 985, 986, 987, 992, 
994, 998, 1037, 1038, 1100, 1118, 1129, 1132, 1161, 1197, 1200, 
1201, 1204, 1210, 1221, 1247, 1279, 1280, 1292, 1300, 1301, 1302, 
1328, 1330, 1382, 1383, 1384, 1385, 1434, 1441, 1447, 1470, 1478, 
1541, 1542, 1545, 1547, 1548, 1550, 1551, 1552, 1553, 1554, 1555, 
1556, 1560, 1568, 1569, 1572, 1573, 1575, 1578, 1579, 1583, 1611, 
1618, 1621, 1633, 1644, 1646, 1655, 1661, 1669, 1680, 1706, 1720, 
1774, 1775, 1779, 1784, 1814, 1822, 1825, 1829, 1832, 1839, 1846, 
1870, 1871, 1891, 1904, 1907, 1909, 1912, 1922, 1926, 1941, 1943, 
1948, 1954, 1982, 1999, 2012, 2015, 2019, 2026, 2046, 2047, 2050, 
2055, 2061, 2065, 2079, 2097, 2098, 2100, 2101, 2103, 2106, 2108, 
2111, 2112, 2113, 2114, 2115, 2116, 2117, 2119, 2120, 2121, 2122, 
2123, 2125, 2126, 2136, 2150, 2156, 2179, 2192, 2207, 2210, 2232, 
2235, 2245, 2247, 2256, 2425, 2428, 2430, 2434, 2449, 2453, 2475, 
2494, 2525, 2526, 2527, 2529, 2530, 2531, 2534, 2535, 2537, 2538, 
2540, 2547, 2550, 2551, 2557, 2562, 2571, 2599, 2626, 2642, 2689, 
2706, 2713, 2716, 2718, 2727, 2751, 2789, 2798, 2799, 2825, 2837, 
2852, 2868, 2870, 2925, 2927, 2933, 2937, 2975, 2976, 2982, 2983, 
2984, 2985, 2986, 2987, 2989, 2992, 2993, 2996, 2997, 2998, 2999, 
3021, 3024, 3039, 3043, 3064, 3069, 3071, 3075, 3082, 3085, 3111, 
3145, 3147, 3159, 3160, 3169, 3198, 3203, 3204, 3229, 3239, 3241, 
3243, 3246, 3247, 3249, 3250, 3251, 3252, 3253, 3255, 3257, 3258, 
3259, 3260, 3261, 3263, 3264, 3266, 3267, 3268, 3269, 3270, 3286, 
3300, 3317, 3339, 3345, 3376, 3377, 3403, 3421, 3435, 3437, 3446, 
3506, 3507, 3515, 3516, 3517, 3518, 3520, 3522, 3524, 3525, 3526, 
3527, 3529, 3530, 3532, 3533, 3534, 3535, 3536, 3538, 3543, 3544, 
3551, 3567, 3573, 3583, 3590, 3604, 3608, 3617, 3620, 3627, 3634, 
3637, 3647, 3650, 3651, 3656, 3676, 3682, 3688, 3697, 3704, 3712, 
3714, 3715, 3761, 3762, 3764, 3770, 3774, 3775, 3781, 3782, 3784, 
3785, 3789, 3790, 3792, 3793, 3795, 3796, 3816, 3817, 3818, 3823, 
3830, 3844, 3852, 3855, 3870, 3872, 3875, 3881, 3942, 3944, 3946, 
3947, 3948, 3962, 3964, 3977, 4008, 4009, 4014, 4016, 4018, 4019, 
4022, 4024, 4026, 4028

Cooperative Enterprises, Ventures, Research, or Experiments, and 
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers 
(USA)–Cooperative Crushers 37, 90, 192, 204, 227, 253, 383, 395, 
539, 783, 980, 981, 1026, 1048, 1049, 1138, 1153, 1167, 1209, 
1249, 1267, 1319, 1325, 1332, 1451, 1479, 1485, 1513, 1635, 1657, 
1681, 1696, 1778, 1792, 1798, 1855, 1886, 1929, 1956, 1958, 1963, 
1969, 1993, 2004, 2145, 2194, 2195, 2196, 2198, 2310, 2356, 2388, 
2391, 2447, 2490, 2620, 2665, 2676, 2682, 2688, 2692, 2714, 2742, 
2750, 2755, 2756, 2761, 2762, 2775, 2815, 2822, 2852, 2926, 2940, 
3038, 3108, 3137, 3138, 3179, 3193, 3206, 3209, 3292, 3313, 3331, 
3460, 3466, 3546, 3588, 3624, 3643, 3651, 3660, 3672, 3695, 3712, 
3715, 3813, 3884, 3903, 3905, 3957, 3998
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Cooperative soybean crushers. See Soybean Crushers (USA), 
Cooperative

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn 
Germ Oil, Meal, Starch, and Corn Gluten 46, 53, 67, 93, 216, 269, 
321, 332, 347, 354, 455, 465, 549, 607, 621, 709, 720, 749, 766, 
777, 815, 856, 959, 974, 1069, 1289, 1295, 1301, 1308, 1316, 1328, 
1375, 1412, 1419, 1631, 1974, 2025, 2034, 2061, 2338, 2469, 2778, 
2785, 2793, 2825, 2886, 2952, 2981, 2985, 3145, 3153, 3160, 3195, 
3308, 3313, 3434, 3623, 3716, 3816, 3896

Cornell University (Ithaca, New York), and New York State 
Agric. Experiment Station (Geneva, NY)–Soyfoods Research & 
Development 218, 345, 650, 997, 1374, 2099, 2173, 3153, 3838, 
3933

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.) 347, 3245

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil 
720, 3145, 3890

Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly 
spelled Cow Pea. Also called Blackeye Pea, Cowpeas, Pea Bean, 
Yardlong Cowpea. Chinese: Jiangdou. Previous scientifi c names: 
Vigna sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920), 
Vigna Katiang (1889) 459, 545, 1822, 2332, 3105, 3336, 3618

Cream, sour, alternative. See Sour Cream Alternatives

Cream, soymilk. See Soymilk Cream

Creamer or soy cream for coffee. See Coffee Creamer / Whitener

Crop Rotation Using Soybean Plants for Soil Improvement 1731, 
2717, 3308, 3890, 3957

Cropping Systems: Intercropping, Interplanting, Mixed Cropping 
or Mixed Planting (Often Planted in Alternating Rows with Some 
Other Crop) 1394, 1559, 2109, 3492

Crown Iron Works Co. (Minneapolis, Minnesota). Maker of 
Soybean Processing Equipment. Acquired by CPM (Formerly 
California Pellet Mill, Waterloo, Iowa) on 16 Aug. 2007 1651

Crushing, soybean–equipment manufacturers. See Crown Iron 
Works Co.

Crushing statistics for soybeans, and soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne, 
Indiana)

Cultural Practices, Cultivation & Agronomy (Including Crop 

Management, Erosion, Planting, Seedbed Preparation, Water 
Management / Irrigation) 149, 262, 295, 358, 454, 610, 954, 1394, 
2113, 2638, 2687, 3492, 3531, 3549, 4036

Curds Made from Soymilk (Soft, Unpressed Tofu) as an End 
Product or Food Ingredient. In Japanese: Oboro. In Chinese: 
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foo-
fah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd 
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary 
Syrup) 13, 127, 427, 912, 954, 1822, 1829, 2097, 2121, 2378, 2504, 
2614, 2656, 2728, 2790, 2933, 2952, 2966, 3208, 3233, 3259, 3431, 
3505, 3513, 3555, 3701, 3716, 3735, 3754, 3788, 3821, 3843, 3864, 
3904, 3968, 4034

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 Kefi r, Tofu (Soy 
Cheese), Whip Topping

Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese, 
and Icing). See also Non-dairy Whip Topping, Soy Ice Cream, 
Soy Yogurt, Soy Cheese, Cream Cheese or Cheesecakes, Coffee 
Creamer / Whitener or Cream, and Sour Cream 177, 206, 380, 580, 
722, 952, 956, 1337, 1402, 1541, 1630, 1642, 2020, 2120, 2262, 
2307, 2311, 2445, 2728, 2771, 2825, 2996, 3145, 3215, 3391, 4022, 
4026

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 957

Davis, Adelle (1904-1974). Author and Health Foods Advocate 
2407

Dawa-dawa. See Natto–Soybean Dawa-dawa

Deceptive or misleading labeling or products. See Unfair Practices–
Including Possible Deceptive / Misleading Labeling, Advertising, 
etc. See also: Adulteration

Delsoy Products, Inc. (Dearborn, Michigan). Soy Protein Company. 
Renamed Whitehouse Products in 1963. Purchased by C.J. Christoff 
& Sons in 1983 (Lowell, Michigan). Renamed Chadalee Farms, 
Inc.. 13, 3470, 3471, 3472

Demos, Steve. See White Wave, Inc. (Boulder, Colorado)

Detergents or soaps made from soy oil. See Soaps or Detergents

DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany) 5, 
356, 473, 1175, 1321, 1352, 1672, 1916, 2003, 2069, 2070, 2165, 
2491, 2492, 2557, 2558, 2657, 2667, 2676, 2678, 2690, 2698, 2708, 
2742, 2752, 2759, 2918, 2926, 2945, 2946, 2947, 2948, 2949, 2982, 
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3101, 3129, 3151, 3369, 3633, 3702, 3720, 3721, 3988

Developing nations. See Third World

Development, sustainable. See World Problems–Sustainable 
Development and Growth

Diabetes and Diabetic Diets 250, 619, 726, 973, 1041, 1142, 1384, 
2405, 2718, 2761, 2936, 3111, 3235, 3288, 3430, 3556, 3627, 3708, 
4019

Diamond, Holton W. “Rex” 13, 3470, 3471, 3472

Diesel Fuel, SoyDiesel, Biodiesel, or Artifi cial Petroleum (Made 
from Methyl Esters of Soybean Oil) 1454, 4021, 4028

Diet and Breast Cancer Prevention (Soy Is Usually Mentioned) 
1454, 2677, 3117, 3263, 3409, 3602, 3646, 3693, 3706, 3792, 3827, 
3845, 3856, 3888, 3892, 4020

Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not 
Be Mentioned) 1661, 1921, 2004, 2100, 2286, 2789, 3263

Diet and Prostate Cancer Prevention (Soy Is Usually Mentioned) 
949, 2218, 3263, 3602, 3693, 3696, 3703, 3792, 3845, 3856, 3892

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 
61, 113, 114, 238, 609, 720, 730, 1389, 1574, 1829, 2294, 2312, 
2398, 2695, 2724, 2832, 2993, 3086, 3261, 3371, 3461, 3561, 3718, 
3797, 3806, 3928

Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See 
also: Nematode Disease Control 609, 954, 1121, 2109, 2147, 2256, 
2416, 2550, 2616, 2638, 3492, 3604, 3636, 3796, 3937

Diseases, pests, and other types of injury, plant protection from. See 
Plant Protection from Diseases, Pests and Other Types of Injury 
(General)

Diseases, plant protection from. See Soybean Rust

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

Diversity, Genetic. See Soybean–Genetic Diversity, Variability and 
Population Structure

Documents with More Than 20 Keywords 52, 61, 77, 92, 113, 120, 
141, 163, 185, 217, 255, 257, 303, 345, 346, 356, 357, 371, 454, 
459, 466, 467, 469, 625, 626, 689, 720, 756, 798, 834, 854, 882, 
887, 954, 961, 969, 976, 981, 987, 1070, 1159, 1197, 1202, 1223, 
1263, 1315, 1339, 1352, 1362, 1363, 1364, 1365, 1366, 1374, 1389, 
1411, 1416, 1419, 1453, 1454, 1574, 1595, 1631, 1672, 1727, 1731, 
1752, 1778, 1791, 1829, 1859, 1943, 1956, 1976, 1981, 2046, 2097, 
2109, 2127, 2147, 2182, 2194, 2208, 2210, 2226, 2227, 2246, 2256, 
2264, 2272, 2282, 2289, 2294, 2297, 2298, 2303, 2312, 2343, 2363, 
2372, 2391, 2407, 2444, 2448, 2477, 2533, 2550, 2616, 2618, 2620, 

2657, 2669, 2688, 2689, 2693, 2698, 2699, 2708, 2717, 2727, 2742, 
2748, 2759, 2761, 2762, 2768, 2770, 2798, 2825, 2829, 2860, 2870, 
2918, 2925, 2926, 2933, 2979, 2985, 2996, 3017, 3037, 3056, 3086, 
3117, 3125, 3127, 3128, 3129, 3145, 3148, 3151, 3157, 3160, 3181, 
3186, 3197, 3243, 3259, 3260, 3297, 3313, 3318, 3332, 3334, 3351, 
3379, 3390, 3461, 3478, 3508, 3513, 3532, 3580, 3590, 3604, 3614, 
3618, 3633, 3635, 3643, 3673, 3685, 3688, 3693, 3706, 3789, 3796, 
3797, 3799, 3813, 3831, 3838, 3839, 3846, 3847, 3859, 3869, 3916, 
3928, 3933, 3951, 3968, 4024, 4026

Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans, 
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food / 
Petfood 1556

Douchi or doushi or dow see or dowsi. See Fermented Black 
Soybeans

Drackett Co. (The) (Cincinnati and Sharonville [or Evendale], 
Ohio) 3318

Dried yuba sticks. See Yuba–Dried Yuba Sticks

Dried-frozen tofu. See Tofu, Frozen, Dried-frozen, or Dried Whole

Drying of soybeans. See Storage of Seeds

DTD–Danish Turnkey Dairies. See APV Systems, Soya Technology 
Division

Dust Suppressants and Dust Control–Industrial Uses of Soy Oil as a 
Non-Drying Oil 1289, 1374, 1453, 1454, 1923, 4021

Earliest commercial soy products. See Historical–Earliest 
Commercial Product

Earliest document seen... See Historical–Earliest Document Seen

Eastern Foods, Inc. See Mainland Express (Spring Park, Minnesota)

Ecology (“The Mother of All the Sciences”) and Ecosystems 994, 
2109, 2205, 2289, 2539, 2618, 2667, 2689, 2885, 2924, 2976, 2981, 
3147, 3198, 3331, 3456, 3506, 3532, 3566, 3643, 3704, 3726, 3772, 
3933, 4012

Economics of soybean production and hedging. See Marketing 
Soybeans

Edamamé. See Green Vegetable Soybeans, Green Vegetable 
Soybeans–Edamamé

Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and 
American Soy Products (Saline, Michigan; Founded Aug. 1986) 90, 
98, 260, 446, 872, 882, 1223, 1352, 1369, 1416, 1574, 1631, 1798, 
1930, 1976, 2040, 2444, 2693, 2819, 2859, 3017, 3108, 3149, 3164, 
3291, 3358, 3360, 3370, 3797, 3969

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 
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Solnuts B.V.

Effi ciency of animals in converting feeds into human foods. See 
Feeds–Effi ciency

Egypt. See Africa–Egypt

Embargoes, tariffs, duties. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums

Energy bars. See Bars–Energy Bars or Nutrition Bars Made with 
Soy

Energy Consumption during Crop Production, Food Processing, 
etc.. 1563

Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel, 
Biodiesel, or Artifi cial Petroleum

England. See Europe, Western–United Kingdom

Environmental issues. See Water Issues and Vegetarianism

Environmental issues, concerns, and protection. See Vegetarianism, 
the Environment, and Ecology, Water Use, Misuse, and Scarcity

Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Renewable Energy, 
etc.). See also Global Warming / Climate Change, and Water Use 
2267

Enzyme active soy fl our. See Soy Flour, Grits, and Flakes–Enzyme 
Active

Enzymes–Commercial Enzyme Preparations Used in 
Making Soyfoods by Hydrolyzing or Modifying Soy Protein, 
Carbohydrates, or Lipids (Including Phosphatides) 208, 1080, 1331, 
1407, 1427, 1776, 1853, 2786, 3262

Enzymes (General) 2397, 3127, 3128, 3208

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called 
Lipoxidase) and Its Inactivation 221, 790, 1352, 1374, 1403, 1809, 
2146, 2190, 2229, 2363, 2616, 2620, 2879, 3054, 3171, 3177, 3685, 
3939, 3951

Enzymes in Soybean Seeds–Other 2762, 3208, 3706

Enzymes in Soybean Seeds–Peroxidase 2416

Enzymes in Soybean Seeds–Urease and Its Inactivation 1873, 3685

Enzymes in the Body of Humans and Other Animals (Including 
Lactase, Trypsin, Phytase) 790, 1080, 1352, 1403, 1427, 1873, 
2048, 2190, 2762, 3556, 3685

Enzymes Produced During Fermentations Involving Koji or 
Aspergillus Oryzae (Including Enzymes in Miso and Fermented Soy 
Sauce) 553, 1630, 1631, 2533, 3635, 3825

Enzymes Produced During Fermentations Involving Tempeh, Natto, 
Fermented Tofu, or Fermented Black Soybeans 553, 1080, 1403, 
1427, 2048, 2363, 2533, 2990, 3117, 3127, 3248, 3262, 3298, 3619, 
3635, 3685, 3706, 4021

Equipment for making soymilk. See Soymilk Equipment

Equipment for making tofu. See Tofu Equipment

Equipment for soybean crushing–manufacturers. See Crown Iron 
Works Co.

Equipment for Soybean Processing (Not Including Farm 
Machinery) 183, 231, 589, 749, 1544, 1619, 1754, 1821, 1966, 
1968, 1969

Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline 
and Michio Kushi in Boston. Merged with U.S. Mills in 1986 258, 
1369, 1746, 3125, 3127, 3128, 3297, 3332, 3356, 3359, 3360, 3362, 
3390, 3493, 3906

Erosion of soils. See Soil Science–Soil Conservation or Soil 
Erosion

Estrogens in plants. See Phytoestrogens

Ethanol (ethyl alcohol). See Solvents

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

Etymology (General) of Soybean Products or Closely Related 
Terms (Such as “Protein”) 2256, 3604

Etymology of the Word “Soy” and its Cognates / Relatives in 
English 2203

Etymology of the Word “Soyfoods” and its Cognates / Relatives in 
Various Languages 113, 3635

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their 
Cognates / Relatives in Various Languages 1394, 1582, 2620

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

Europe, Eastern–Bulgaria 61

Europe, Eastern–Croatia (Hrvatska; Declared Independence from 
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and 
Rijeka (formerly Fiume)) 2483, 2507, 3148

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) 3728, 4001

Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993; 
then divided into The Czech Republic [formerly Bohemia and 
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Moravia], and Slovakia [offi cially “The Slovak Republic”]) 3136, 
3297, 3395, 3671

Europe, Eastern (General) 2623, 2683, 2698

Europe, Eastern–Hungary (Magyar Köztársaság) 720, 1780, 2449, 
2494, 2696, 2849, 3129, 3297, 3473, 3653, 3671, 3672, 3695, 3824

Europe, Eastern–Poland 3093, 3297, 3575, 3672, 3695, 3702

Europe, Eastern–Russian Federation (Russia); Formerly Russian 
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991) 1197, 
2737, 2860, 2904, 3123, 3331, 3370, 3456, 3732, 3833, 3908, 3935, 
3951, 3978

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) 2483, 3148, 3728

Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern 
Part of Czechoslovakia from 1918 until 1 Jan. 1993) 3136, 3417, 
3671, 3824

Europe, Eastern–Slovenia (Slovenija; Declared Independence from 
Yugoslavia on 21 June 1991) 471, 3148, 3634, 3702, 3942, 3962

Europe, Eastern–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 3671

Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a 
Soviet Republic from 1917 to Dec. 1991) 2471, 2904

Europe, Eastern–USSR (Union of Soviet Socialist Republics or 
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist 
on 26 Dec. 1991) 454, 1197, 2678, 2737, 2860, 2904, 3123

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 61, 471, 720, 2483, 2507, 3148, 3297, 
3702, 3824

Europe–European Union (EU) or European Economic Community 
(EEC; also known as the Common Market), renamed the European 
Community (Headquarters: Brussels, Belgium) 52, 834, 882, 2140, 
2194, 2195, 2212, 2698, 2744, 2761, 2816, 3056, 3129, 3182

Europe, soyfoods associations in. See Soyfoods Associations in 
Europe

Europe, soyfoods movement in. See Soyfoods Movement in Europe

Europe, Western 77, 92, 141, 189, 214, 916, 1530, 1574, 1582, 
1728, 2157, 2246, 2328, 2387, 2665, 2678, 2753, 2780, 2825, 3065, 
3086, 3847, 3877, 3957

Europe, Western–Andorra, Principality of 3297

Europe, Western–Austria (Österreich) was independent before 8 
June 1876 when the dual monarchy was formed. As the Austro-
Hungarian Empire began to break up, the Republic of Austria 
declared independence on 12 Nov. 1918 62, 63, 170, 430, 456, 555, 
626, 663, 720, 932, 941, 984, 1445, 1533, 1592, 1950, 1988, 1989, 
1990, 2089, 2090, 2158, 2282, 2289, 2290, 2322, 2386, 2498, 2657, 
2667, 2759, 2760, 2899, 3129, 3261, 3297, 3934, 3956, 4025

Europe, Western–Belgium, Kingdom of 65, 231, 255, 257, 357, 
528, 626, 654, 720, 834, 882, 961, 1122, 1157, 1175, 1224, 1225, 
1226, 1227, 1266, 1416, 1493, 1574, 1672, 1692, 1693, 1765, 1862, 
1936, 1947, 2000, 2079, 2080, 2130, 2194, 2208, 2272, 2282, 2289, 
2303, 2387, 2395, 2398, 2403, 2477, 2547, 2573, 2574, 2575, 2667, 
2676, 2678, 2681, 2683, 2685, 2686, 2688, 2694, 2698, 2708, 2712, 
2742, 2751, 2768, 2773, 2813, 2814, 2862, 2869, 2918, 3037, 3125, 
3188, 3284, 3297, 3307, 3334, 3335, 3372, 3388, 3392, 3693, 3720, 
3721, 3797, 3889

Europe, Western–Denmark (Danmark; Including the Province of 
Greenland [Kalaallit Nunaat]) 224, 266, 834, 939, 1230, 1574, 
1672, 2003, 2064, 2132, 2133, 2228, 2255, 2282, 2289, 2502, 2657, 
2678, 2690, 2698, 2751, 2757, 2758, 2759, 2968, 3042, 3073, 3126, 
3336, 3402

Europe, Western–Finland (Suomen Tasavalta) 459, 596, 720, 1672, 
2503, 2657, 2751, 2757, 2759, 3186, 3297, 3402, 3696, 4023

Europe, Western–France (République Française) 19, 20, 52, 65, 66, 
93, 149, 185, 202, 249, 255, 257, 282, 289, 294, 295, 367, 384, 387, 
401, 445, 454, 490, 498, 511, 512, 521, 525, 526, 553, 596, 612, 
614, 620, 627, 628, 720, 834, 882, 901, 929, 930, 955, 992, 1033, 
1048, 1049, 1120, 1122, 1132, 1133, 1134, 1175, 1249, 1259, 1325, 
1329, 1352, 1374, 1411, 1437, 1438, 1445, 1454, 1485, 1488, 1513, 
1515, 1516, 1517, 1518, 1574, 1580, 1588, 1631, 1657, 1672, 1682, 
1683, 1684, 1695, 1764, 1771, 1785, 1794, 1809, 1855, 1886, 1940, 
1944, 1947, 1951, 1962, 1972, 1993, 2021, 2066, 2081, 2109, 2124, 
2140, 2159, 2163, 2194, 2195, 2196, 2197, 2198, 2199, 2241, 2242, 
2243, 2255, 2282, 2289, 2295, 2340, 2350, 2362, 2387, 2388, 2392, 
2395, 2398, 2447, 2467, 2477, 2484, 2486, 2490, 2495, 2530, 2547, 
2602, 2610, 2657, 2664, 2665, 2675, 2676, 2681, 2686, 2688, 2694, 
2697, 2698, 2708, 2712, 2716, 2719, 2742, 2744, 2759, 2761, 2762, 
2768, 2772, 2773, 2806, 2858, 2869, 2890, 2891, 2918, 2926, 2931, 
2935, 2939, 2940, 2955, 2965, 3037, 3056, 3073, 3088, 3089, 3129, 
3163, 3184, 3223, 3242, 3246, 3266, 3297, 3307, 3334, 3368, 3414, 
3426, 3459, 3463, 3464, 3466, 3500, 3515, 3518, 3533, 3537, 3563, 
3585, 3652, 3653, 3655, 3667, 3709, 3721, 3727, 3738, 3740, 3741, 
3748, 3789, 3797, 3798, 3873, 3884, 3889, 3931, 3961, 3966, 4023, 
4031, 4032, 4033

Europe, Western–Germany (Deutschland; Including East and West 
Germany, Oct. 1949–July 1990) 15, 48, 78, 79, 100, 129, 144, 149, 
193, 231, 247, 299, 300, 301, 334, 356, 412, 413, 414, 415, 416, 
417, 434, 435, 466, 473, 474, 480, 486, 507, 508, 509, 510, 522, 
546, 613, 626, 670, 703, 720, 725, 780, 781, 813, 816, 833, 834, 
837, 838, 882, 895, 933, 934, 935, 970, 1002, 1003, 1004, 1005, 
1006, 1007, 1010, 1011, 1012, 1013, 1014, 1015, 1016, 1041, 1088, 
1139, 1140, 1141, 1173, 1175, 1219, 1220, 1230, 1243, 1244, 1260, 
1265, 1269, 1306, 1307, 1319, 1321, 1340, 1352, 1374, 1393, 1397, 
1399, 1400, 1411, 1444, 1445, 1454, 1484, 1494, 1514, 1523, 1524, 
1525, 1526, 1531, 1532, 1544, 1546, 1560, 1565, 1566, 1568, 1578, 
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1620, 1644, 1680, 1707, 1766, 1780, 1817, 1818, 1829, 1903, 1914, 
1916, 1917, 1918, 1940, 1991, 1993, 1997, 2003, 2009, 2010, 2024, 
2069, 2070, 2072, 2095, 2098, 2101, 2108, 2110, 2112, 2123, 2124, 
2128, 2136, 2160, 2165, 2189, 2194, 2205, 2212, 2214, 2254, 2257, 
2260, 2271, 2278, 2282, 2289, 2300, 2301, 2322, 2329, 2330, 2338, 
2340, 2343, 2386, 2387, 2389, 2438, 2465, 2467, 2471, 2477, 2478, 
2479, 2485, 2489, 2491, 2492, 2493, 2500, 2512, 2516, 2517, 2518, 
2519, 2520, 2525, 2528, 2531, 2555, 2556, 2557, 2558, 2559, 2560, 
2561, 2562, 2563, 2564, 2565, 2566, 2567, 2568, 2569, 2570, 2571, 
2572, 2576, 2577, 2578, 2579, 2580, 2582, 2583, 2585, 2587, 2588, 
2611, 2628, 2630, 2631, 2632, 2633, 2634, 2635, 2636, 2637, 2639, 
2651, 2652, 2654, 2657, 2660, 2662, 2663, 2664, 2665, 2666, 2667, 
2668, 2669, 2670, 2671, 2673, 2676, 2678, 2681, 2682, 2685, 2688, 
2691, 2694, 2698, 2700, 2701, 2702, 2704, 2707, 2708, 2715, 2719, 
2733, 2736, 2738, 2740, 2741, 2742, 2743, 2744, 2745, 2747, 2750, 
2752, 2755, 2759, 2761, 2762, 2768, 2771, 2784, 2802, 2826, 2850, 
2856, 2869, 2918, 2924, 2945, 2946, 2947, 2948, 2949, 2950, 2951, 
2958, 2970, 2971, 2972, 2980, 2982, 2989, 2993, 3000, 3006, 3014, 
3056, 3060, 3067, 3079, 3101, 3112, 3113, 3114, 3129, 3130, 3145, 
3151, 3219, 3220, 3228, 3232, 3261, 3262, 3264, 3272, 3273, 3276, 
3277, 3292, 3327, 3329, 3337, 3345, 3365, 3372, 3392, 3474, 3497, 
3499, 3520, 3533, 3581, 3595, 3602, 3635, 3699, 3702, 3720, 3721, 
3726, 3734, 3755, 3756, 3757, 3758, 3770, 3789, 3797, 3810, 3819, 
3832, 3845, 3855, 3860, 3862, 3877, 3925, 3926, 3968, 4002, 4003, 
4011, 4037

Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or 
Epeiros) 3190, 3269, 3437

Europe, Western–Iceland (Lydhveldidh or Lyoveldio Island) 3297

Europe, Western–Ireland, Republic of (Éire; Also Called Irish 
Republic) 596, 834, 1063, 1645, 2692, 2786, 3297, 3400, 3426

Europe, Western–Italy (Repubblica Italiana) 47, 155, 157, 179, 217, 
424, 720, 834, 882, 904, 1354, 1374, 1445, 1454, 1815, 1936, 2140, 
2144, 2282, 2289, 2340, 2423, 2432, 2433, 2467, 2477, 2533, 2544, 
2646, 2675, 2698, 2742, 2747, 2775, 2783, 2813, 2814, 2815, 2822, 
2869, 2876, 2918, 2963, 2964, 2967, 2987, 2988, 3056, 3088, 3089, 
3092, 3188, 3196, 3284, 3294, 3295, 3297, 3519, 3595, 3612, 3642, 
3655, 3704, 3721, 3736, 3737, 3779, 3803, 3889, 3981, 3982, 3983, 
3984

Europe–Western–Italy–Soy Ingredients Used in Italian-Style 
Recipes, Food Products, or Dishes Worldwide 64, 89, 217, 287, 
302, 352, 410, 556, 761, 801, 824, 830, 1086, 1266, 1340, 1371, 
1372, 1388, 1391, 1595, 1606, 1688, 1786, 1815, 1972, 2066, 2209, 
2242, 2261, 2376, 2424, 2486, 2559, 2561, 2767, 2791, 2793, 2796, 
2797, 2802, 2865, 2866, 2890, 2909, 2910, 2911, 2965, 3031, 3032, 
3033, 3034, 3076, 3101, 3199, 3378, 3432, 3434, 3499, 3562, 3613, 
3625, 3680, 3738, 3748, 3857, 3913, 3932, 4017

Europe, Western–Luxembourg, Grand Duchy of (Occasionally 
spelled Luxemburg) 834

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der 
Nederlanden), Including Holland 5, 25, 52, 61, 77, 114, 141, 172, 
231, 289, 362, 402, 419, 452, 634, 635, 639, 656, 669, 700, 720, 
766, 834, 882, 900, 908, 909, 914, 1321, 1361, 1374, 1393, 1411, 

1445, 1465, 1502, 1519, 1539, 1544, 1571, 1862, 1883, 1884, 1888, 
2208, 2272, 2282, 2289, 2290, 2303, 2304, 2305, 2315, 2317, 2343, 
2467, 2471, 2523, 2524, 2581, 2640, 2654, 2657, 2667, 2676, 2681, 
2683, 2684, 2685, 2686, 2694, 2752, 2759, 2768, 2770, 2869, 2918, 
2926, 3037, 3056, 3125, 3131, 3192, 3392, 3426, 3485, 3489, 3497, 
3555, 3581, 3623, 3702, 3721, 3797, 3848, 3877, 3968, 4037

Europe, Western–Norway, Kingdom of (Kongeriket Norge) 720, 
1672, 2657, 2751, 2759, 3297, 3402

Europe, Western–Portugal (República Portuguesa; Including Macao 
/ Macau {Until 1999} and the Azores) 720, 2073, 2282, 2289, 3182, 
3297, 3838, 3839, 3903, 4023

Europe, Western–Scotland (Part of United Kingdom since 1707) 
224, 972, 1694, 1774, 1940, 2111, 2112, 2131, 2496, 2537, 2538, 
2543, 2953, 2954, 3163, 3521, 3526, 3590, 3789, 3825

Europe, Western–Spain, Kingdom of (Reino de España) 363, 436, 
720, 768, 1374, 1484, 1610, 1764, 2196, 2470, 2515, 2657, 2676, 
2698, 2759, 2869, 3186, 3274, 3297, 3423, 3428, 3447, 3466, 3476, 
3506, 3612, 3721, 3747, 3997

Europe, Western–Sweden, Kingdom of (Konungariket Sverige) 5, 
454, 516, 720, 1110, 1111, 1112, 1352, 1454, 1574, 1662, 1672, 
1673, 1675, 1709, 1791, 1809, 1885, 2004, 2190, 2194, 2282, 2289, 
2340, 2343, 2358, 2616, 2657, 2698, 2751, 2759, 2768, 2918, 2979, 
3042, 3126, 3186, 3297, 3367, 3402, 3804

Europe, Western–Switzerland (Swiss Confederation) 3, 157, 227, 
255, 257, 357, 393, 403, 457, 491, 513, 525, 539, 556, 649, 708, 
781, 783, 802, 910, 1153, 1175, 1218, 1411, 1445, 1492, 1500, 
1522, 1574, 1585, 1586, 1644, 1664, 1718, 1807, 1815, 1840, 1862, 
1993, 2075, 2076, 2194, 2230, 2303, 2340, 2453, 2454, 2455, 2477, 
2508, 2509, 2510, 2576, 2629, 2657, 2660, 2663, 2667, 2682, 2698, 
2702, 2741, 2742, 2745, 2749, 2750, 2752, 2755, 2756, 2757, 2759, 
2761, 2762, 2763, 2768, 2779, 2784, 2846, 2918, 2943, 3014, 3037, 
3056, 3067, 3079, 3114, 3129, 3148, 3186, 3297, 3653, 3721, 3797, 
3877, 3966

Europe, Western–United Kingdom of Great Britain and Northern 
Ireland (UK–Including England, Scotland, Wales, Channel Islands, 
Isle of Man, Gibraltar) 16, 61, 95, 217, 224, 232, 233, 253, 255, 
303, 356, 385, 396, 397, 402, 438, 439, 448, 453, 462, 470, 477, 
478, 487, 603, 687, 700, 701, 719, 720, 726, 736, 737, 794, 834, 
899, 927, 928, 931, 955, 958, 961, 966, 972, 994, 1008, 1009, 1045, 
1071, 1072, 1073, 1084, 1107, 1149, 1150, 1151, 1152, 1167, 1175, 
1206, 1242, 1352, 1393, 1411, 1455, 1465, 1471, 1472, 1489, 1499, 
1527, 1552, 1573, 1574, 1575, 1635, 1694, 1754, 1774, 1858, 1880, 
1893, 1940, 1943, 1957, 1993, 2047, 2048, 2065, 2067, 2068, 2077, 
2084, 2111, 2112, 2131, 2150, 2163, 2194, 2199, 2282, 2289, 2340, 
2343, 2371, 2402, 2422, 2427, 2439, 2462, 2477, 2487, 2488, 2496, 
2537, 2538, 2543, 2548, 2549, 2602, 2609, 2657, 2674, 2679, 2680, 
2681, 2683, 2688, 2694, 2698, 2708, 2709, 2721, 2722, 2723, 2730, 
2731, 2742, 2752, 2757, 2759, 2768, 2811, 2812, 2816, 2824, 2860, 
2869, 2918, 2923, 2926, 2928, 2942, 2953, 2954, 2976, 2980, 2990, 
3037, 3049, 3056, 3073, 3125, 3127, 3128, 3137, 3138, 3151, 3152, 
3163, 3165, 3166, 3167, 3168, 3205, 3206, 3281, 3282, 3292, 3297, 
3314, 3315, 3319, 3339, 3369, 3402, 3433, 3509, 3515, 3517, 3521, 
3526, 3534, 3535, 3590, 3600, 3643, 3687, 3709, 3720, 3721, 3784, 
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3789, 3797, 3804, 3814, 3825, 3838, 3839, 3847, 3853, 3854, 3863, 
3888, 3889, 3891, 3936, 3943, 3967, 3968, 3988, 3991, 3994, 3999, 
4000, 4015, 4023

Exercise. See Physical Fitness, Physical Culture, and Exercise

Expellers. See Soybean Crushing–Equipment–Screw Presses and 
Expellers

Experiment stations (state) in USA. See Agricultural Experiment 
Stations in the United States

Exports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Exported

Extruder / Extrusion Cooker Manufacturers–Wenger International, 
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech, 
Inc.. 2226, 3124

Extruders and Extrusion Cooking, Low Cost–Brady Crop Cooker, 
Thriposha, etc.. 104, 2226, 2695

Extruders and Extrusion Cooking: Low Cost Extrusion Cookers 
(LECs) 1454, 1857, 1978, 1980, 2174, 3124

Extruders and Extrusion Cooking, Low Cost–Including Triple “F” 
Inc., Insta-Pro International, Soy Innovations International, and 
Heartland Agri Partners, LLC 749, 2748, 3638, 3879

Extruders, Extrusion Cooking, Extrusion Cookers and Expanders. 
See also Low Cost Extrusion Cookers (LEC / LECs) 445, 882, 
1254, 1407, 1632, 1753, 1865, 2226, 2693, 2779, 3086, 3115, 3124, 
3248, 3508, 3638, 3897, 3933, 3963

Extru-Tech, Inc. See Extruder / Extrusion Cooker Manufacturers–
Wenger International, Inc.

Faba bean or fava bean. See Broad Bean (Vicia faba)

Family history. See Genealogy and Family History

Fantastic Foods, Inc. (Petaluma, California) 251, 306, 729, 745, 
1313, 1417, 1984

FAO. See United Nations (Including UNICEF, FAO, UNDP, 
UNESCO, and UNRRA) Work with Soy

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 44, 46, 52, 61, 82, 103, 110, 150, 167, 
217, 254, 267, 307, 345, 346, 348, 356, 390, 595, 1019, 1106, 1177, 
1223, 1228, 1237, 1281, 1357, 1595, 1741, 1743, 1745, 1773, 2343, 
2349, 2477, 2898, 3550, 3678, 3826, 3831, 3846, 3867

Farm machinery. See Tractors

Farm (The) (Lanark, ONT, Canada). See Plenty Canada

Farm (The) (Summertown, Tennessee). See also Soyfoods 
Companies (USA)–Farm Food Co.. 6, 44, 46, 52, 61, 82, 100, 103, 
110, 113, 150, 167, 217, 239, 253, 254, 267, 307, 345, 346, 347, 
348, 356, 390, 595, 747, 831, 1167, 1384, 1385, 1545, 1773, 1798, 
1878, 1963, 2012, 2122, 2128, 2232, 2349, 2477, 2789, 3043, 3153, 
3154, 3160, 3255, 3317, 3437, 3456, 3656, 3691, 3704, 3782, 3831, 
3859, 3867, 3875, 3885, 3946, 4014, 4019, 4026

Farming and gardening, biodynamic. See Biodynamic / Bio-
Dynamic Farming and Gardening (General)

Fasting–Abstaining from All Food and Nourishment, Consuming 
Only Water 2046

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 720, 1454

Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn 
Natural Foods 345, 356, 371

Feed manufacturing companies. See Ralston Purina Company

Feeds–Effi ciency of Animals in Converting Feeds into Human 
Foods 92, 3159

Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including 
Forage, Fodder {Green Plants}, or Ground Soybean Seeds) 1559, 
1632, 1941, 2696

Feeds / Forage from Soybean Plants–Pasture, Grazing or Foraging 
3262

Feeds Made from Soybean Meal (Defatted) 483, 499, 610, 1121, 
1159, 1202, 1559, 2256, 2454, 2550, 2748, 3159, 3604

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 447, 2296

Fermented Black Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 1582

Fermented Black Soybeans–from The Philippines–Tau-si, Tausi, 
Tao-si, Taosi 77, 954, 2121, 3259, 3260, 3513, 3767

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 / 
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Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Tao-
dji, or Tao-djie 9, 28, 77, 191, 442, 447, 453, 462, 476, 482, 951, 
954, 957, 1062, 1280, 1282, 1339, 1582, 1658, 1829, 2095, 2097, 
2121, 2175, 2296, 2297, 2363, 2532, 2533, 2770, 2790, 2824, 2975, 
3157, 3234, 3240, 3259, 3260, 3332, 3513, 3522, 3532, 3534, 3535, 
3538, 3608, 3646, 3685, 3767, 3784, 4023, 4024

Fermented Soyfoods and Their Fermentation (General). See also: 
Microbiology and Bacteriology–History of Early Discoveries 553, 
960, 963, 1842, 2102

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 202, 447, 
997, 1059, 1339, 1857, 1860, 1869, 1872, 1873, 1879

Fermented tofu. See Tofu, Fermented

Fermented tofu, commercial production. See Tofu, Fermented... 
Production

Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thua-
nao

Ferruzzi-Montedison (Italy). Purchased Central Soya Co. (USA) in 
Oct. 1987. European crushing operations renamed Cereol on 1 Jan. 
1990. Cereol acquired by Bunge in April 2003 882, 2477, 2813, 
3968

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

Fertilizers / Fertilizer (Incl. Foliar Sprays), Fertilization, Plant 
Nutrition, Mineral Needs, and Nutritional / Physiological Disorders 
of Soybeans (Including Chlorosis) 1074, 1731, 1769, 2109

Fiber. See Carbohydrates–Dietary Fiber

Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages 155, 2444, 3253, 3796

Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value 
Added Uses (Not Including Livestock Feeds) and Solutions to 
Disposal Problems 418, 1235, 1239, 1362, 1407, 1408, 2265, 2490, 
3124, 3218, 3466, 3588, 3636, 3727, 3833, 3978

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) 17, 70, 90, 120, 147, 155, 210, 215, 221, 224, 
253, 320, 347, 348, 418, 459, 466, 472, 486, 511, 519, 548, 671, 
721, 730, 790, 795, 854, 864, 876, 887, 896, 950, 960, 976, 979, 
992, 996, 1025, 1040, 1059, 1105, 1167, 1230, 1239, 1281, 1315, 
1332, 1339, 1362, 1363, 1364, 1365, 1366, 1367, 1407, 1408, 1521, 
1542, 1556, 1568, 1575, 1614, 1644, 1809, 1822, 1829, 1830, 1839, 
1853, 1941, 2040, 2108, 2117, 2120, 2136, 2177, 2187, 2221, 2222, 
2232, 2265, 2291, 2338, 2363, 2364, 2391, 2411, 2444, 2471, 2478, 
2483, 2490, 2513, 2543, 2551, 2552, 2669, 2771, 2838, 2839, 2856, 
2926, 2933, 3017, 3038, 3082, 3117, 3124, 3148, 3157, 3160, 3179, 
3185, 3198, 3218, 3243, 3245, 3253, 3259, 3267, 3277, 3292, 3322, 

3325, 3351, 3359, 3384, 3466, 3468, 3478, 3532, 3580, 3587, 3588, 
3600, 3618, 3630, 3634, 3636, 3638, 3642, 3644, 3649, 3651, 3685, 
3694, 3727, 3796, 3833, 3842, 3866, 3908, 3933, 3978

Fiber–Okara or Soy Pulp, Used as an Ingredient in Commercial 
Soyfood Products 232, 248, 299, 300, 334, 423, 436, 505, 617, 703, 
755, 863, 868, 896, 1009, 1045, 1235, 1483, 1684, 1704, 1787, 
1989, 2041, 2237, 2307, 2334, 2586, 2639, 2650, 2692, 2875, 2959, 
3061, 3136, 3167, 3275, 3284, 3364, 3468, 3502, 3554, 3752, 3759, 
3894, 3976

Fiber–Seventh-day Adventist Writings or Products (Especially 
Early) Related to Dietary Fiber 2046, 2221

Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other 
Uses of Soybean Hulls 447, 961, 1250, 2363, 3917

Fiber–Soy Cotyledon Fiber / Polysaccharides (from Making Soy 
Protein Isolates) 3968

Fiber, Soy–General, for Food Use (Specifi c Type Unknown) 2699

Fiber, Soy–Okara, Soy Bran (from Pulverized Soybean Hulls, 
or Isolate Fiber)–Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 876

Fibers (Artifi cial Wool or Textiles Made from Spun Soy Protein 
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial 
Uses of Soy Proteins 3318, 4021

Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, and 
Other Seafood-like Products

Fish or Crustaceans (e.g., Shrimp) Fed Soybean Meal or Oil as Feed 
Using Aquaculture or Mariculture 1374

Fitness. See Physical Fitness, Physical Culture, and Exercise

Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang 
Toufukan / Wuxiang Doufugan)

Flakes, from whole soybeans. See Whole Soy Flakes

Flatulence or Intestinal Gas–Caused by Complex Sugars (As the 
Oligosaccharides Raffi nose and Stachyose in Soybeans), by Fiber, 
or by Lactose in Milk 444, 772, 1273, 1672, 1778, 2062, 2431, 
2616, 2762, 2985, 3035, 3528, 3685, 3847

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) 16, 105, 182, 221, 428, 637, 790, 1186, 1234, 
1482, 1651, 1720, 1749, 1800, 1809, 2192, 2196, 2229, 2252, 2387, 
2460, 2616, 2688, 2723, 2735, 2762, 2774, 2838, 2888, 2889, 2914, 
3054, 3171, 3185, 3218, 3368, 3521, 3577, 3630, 3685, 3939, 3945, 
3949, 3959

Flax plant or fl axseed. See Linseed Oil, Linseed Cake / Meal, or the 
Flax / Flaxseed Plant
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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 1885, 3509

Flour, soy. See Soy Flour

Flour, soy–Imports, Exports. See Soy Flour–Imports, Exports, 
International Trade

Flour, soy–Industrial uses of. See Soy Flour, Industrial Uses of–
Other

Fodder, soybean. See Feeds / Forage from Soybean Plants or Full-
Fat Seeds

Food and Drug Administration (FDA, U.S. Dept. of Health and 
Human Services) 75, 118, 356, 604, 625, 668, 677, 697, 753, 840, 
872, 882, 1098, 1216, 1268, 1296, 1453, 1477, 1594, 1681, 1720, 
1737, 1904, 1912, 2014, 2045, 2213, 2215, 2284, 2292, 2299, 2344, 
2346, 2355, 2356, 2368, 2380, 2381, 2382, 2384, 2387, 2404, 2409, 
2435, 2461, 2468, 2480, 2546, 2591, 2597, 2598, 2608, 2613, 2655, 
2703, 2817, 2830, 2831, 2877, 3028, 3342, 3354, 3425, 3529, 3548, 
3556, 3557, 3632, 3673, 3859, 3895

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

Foodservice and institutional feeding or catering. See School Lunch 
Program

Foodservice and Institutional Feeding or Catering, Including 
Quantity or Bulk Recipes 265, 322, 730, 764, 1192, 1364, 1444, 
1445, 1450, 1459, 1635, 1681, 1752, 1868, 2200, 2284, 2286, 2402, 
2443, 2546, 2633, 2674, 2702, 2751, 2755, 3020, 3112, 3154, 3215, 
3379, 3580, 3596, 3598, 3668, 3669, 3717, 3817, 3839, 3846

Forage, soybean. See Feeds / Forage from Soybean Plants or Full-
Fat Seeds

Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman, 
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse 13, 55, 
371, 445, 469, 1263, 1413, 1454, 1641, 1656, 1665, 1702, 1773, 
3039, 3195, 3318, 3470, 3471, 3472, 3475, 3493

Foreign Agricultural Service of USDA. See United States 
Department of Agriculture (USDA)–Foreign Agricultural Service 
(FAS)

France. See Europe, Western–France

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

Franklin, Benjamin (1706-1790; American Statesman and 
Philosopher), Charles Thomson, and the American Philosophical 
Society (APS–Philadelphia, Pennsylvania) 1024, 2333, 2884, 3493, 
3509

French Polynesia. See Oceania

Frozen desserts, non-dairy. See Soy Ice Cream

Frozen tofu. See Tofu, Frozen, Dried-Frozen, or Dried Whole

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd.. 
1497, 1498

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 1168, 1663, 2188, 
2215, 3146, 3478, 3629

Functional Foods, Nutraceuticals / Nutriceuticals, Designer Foods, 
or Medicinal Foods 55, 1023, 3799

Galactina S.A. (Belp, Switzerland) 357, 393, 525, 539, 781, 783, 
802, 1153, 1411, 1445, 1500, 1585, 1586, 1664, 2075, 2076, 2698, 
2742, 2749, 2750, 2755, 2756, 2761, 2763, 2768, 2918, 2926, 3037

Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando, 
Florida) 1052, 1087, 1136, 1198, 1237, 1241, 1378, 1453, 1595, 
1637, 1678, 1743, 1744, 1996, 2022, 2216, 2227, 2244, 2354, 2511, 
2647, 2648, 2794, 2913, 3028, 3029, 3326, 3343, 3379, 3439, 3711, 
3835, 3846, 3847, 3850, 3859

Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian 
Pioneer Worldwide, and in India and England 370, 1040, 2078, 
3206, 3606

Ganmodoki. See Tofu, Fried

Ganmodoki and Hiryozu. See Meat Alternatives (Traditional 
Asian)–Ganmodoki and Hiryozu

Gardenburger Inc. Named Wholesome and Hearty Foods, Inc. until 
24 Oct. 1997 (Portland, Oregon) 1984, 3596, 3846, 3847

Gas, intestinal. See Flatulence or Intestinal Gas

Geese, Ducks, Pheasants, and Other Poultry Fed Soybeans, 
Soybean Forage, or Soybean Cake or Meal as Feed 3429

Gene banks. See Germplasm Collections and Resources, and Gene 
Banks

Genealogy and Family History. See Also: Obituaries, Biographies 
466, 472, 497, 955, 1147, 1221, 1330, 1543, 1557, 2985, 3329, 
3376, 3457, 3515, 4013

General Mills, Inc. (Minneapolis, Minneapolis) 2182, 2880, 3197, 
3472, 3700

Genetic Diversity. See Soybean–Genetic Diversity, Variability and 
Population Structure

Genetic Engineering, Transgenics, Recombinant DNA, Transgenic 
Plants and Biotechnology / Biotech 357, 1374, 2616, 4029
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Genetics, soybean. See Breeding of Soybeans and Classical 
Genetics

Germany. See Europe, Western–Germany

Germplasm Collections and Resources, Gene Banks, and Seed 
Stores 454, 2867, 3086, 3763, 3772, 4029

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). Incl. 
Durkee Famous Foods. See also: Julian, Percy 371, 3318, 3471

Global Protein Foods (Valley Cottage, New York; and Newark, 
New Jersey). And Parent Company, Kyoto Tanpaku K.K. of Kyoto, 
Japan 1119, 2754, 3012, 3094, 3187, 3394

Gluten. See Wheat Gluten

Gluten, wheat. See Wheat Gluten

Glycemic Index. See Carbohydrates–Glycemic Index and Glycemic 
Load

Glycine soja. See Wild Annual Soybean

Glycine species, wild perennial. See Wild, Perennial Relatives of 
the Soybean

Goats Fed Soybeans, Soybean Forage, or Soybean Cake or Meal as 
Feed 2291

Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid 
Function and Cause Goiter) 953, 1822, 3262

Golbitz, Peter. See Soyatech (Bar Harbor, Maine)

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) 667, 1221, 2407

Grain Farmers of Ontario (GFO). See Ontario Soybean Growers 
(Canada)

Grain Processing Corporation (GPC–Muscatine, Iowa) 158, 321, 
746, 749

Grainaissance, Inc. (Emeryville, California) 1070, 1237, 1749, 2354

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 224, 356, 961, 
1352, 2402, 2657, 2698, 2708, 2759, 2926, 3168

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) 
75, 98, 194, 356, 1369, 1453, 1595, 1631, 1670, 1859, 1976, 2349, 
2444, 3181, 3297, 3478, 3906

Green Manure, Use of Soybeans as, by Plowing / Turning In 
/ Under a Crop of Immature / Green Soybean Plants for Soil 
Improvement 1731

Green Vegetable Soybeans (Edamamé)–Machinery or Equipment 
Used for Harvesting or Picking, Sorting, Cleaning, and / or 
Shelling, Threshing, or Depodding 3940

Green Vegetable Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 191, 3514

Green Vegetable Soybeans–Horticulture–How to Grow as a Garden 
Vegetable or Commercially 2453, 3638

Green Vegetable Soybeans Industry and Market Statistics, Trends, 
and Analyses–Individual Companies 3974

Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible 
Soybeans, General Information About, Not Including Use As Green 
Vegetable Soybeans 1389, 2146, 2417, 2616, 3057, 3254, 3937, 
3938, 3939

Green Vegetable Soybeans–The Word Edamame (Japanese-Style, 
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents 593, 599, 987, 992, 
1343, 1410, 1801, 2363, 3011, 3041, 3086, 3095, 3109, 3157, 3249, 
3259, 3367, 3688, 3933, 3940, 3974

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type 
Soybeans 77, 104, 191, 215, 320, 454, 459, 593, 599, 780, 882, 887, 
954, 981, 986, 987, 992, 1023, 1051, 1300, 1339, 1343, 1410, 1454, 
1458, 1551, 1579, 1639, 1641, 1656, 1801, 1829, 1879, 2121, 2127, 
2297, 2363, 2364, 2453, 2979, 3011, 3041, 3075, 3086, 3095, 3109, 
3157, 3249, 3259, 3260, 3261, 3262, 3279, 3315, 3367, 3475, 3514, 
3638, 3649, 3688, 3830, 3897, 3916, 3917, 3933, 3940, 3965, 3973, 
3974, 4024

Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or 
Edible of Food-Grade Soybeans, General Information About, 
Including Use As Green Vegetable Soybeans 593, 1458, 2979

Griffi th Laboratories (Chicago and Alsip, Illinois) 356, 371, 746, 
1408

Grilled tofu. See Tofu, Grilled. Chinese, Tofu, Grilled. Japanese-
Style

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

Groundnuts. See Peanut, Peanuts

Guam. See Oceania–Guam

Gunther Products, Inc. (Galesburg, Illinois. Founded by J.K. 
Gunter in 1949. Started in 1950. Acquired in April 1995 by Quest 
International, a Unit of Unilever) 132, 371, 819, 1158

Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodencultur, 
Vienna, Austria) 3671

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 
44, 46, 52, 61, 82, 167, 254, 307, 595, 761, 1019, 1106, 1228, 1237, 
1357, 1637, 2280, 3424, 3678, 3826, 3846

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 95, 224, 396, 470, 487, 927, 928, 961, 966, 972, 
1352, 1393, 1411, 1635, 1880, 1957, 2343, 2402, 2422, 2427, 2477, 
2657, 2674, 2680, 2698, 2708, 2722, 2723, 2730, 2731, 2742, 2759, 
2768, 2811, 2812, 2860, 2918, 2923, 2928, 3037, 3125, 3151, 3152, 
3168, 3205, 3369, 3643, 3720, 3721, 3797, 3804, 3831

Hamanatto Fermented Black Soybeans–from Japan. In Japan called 
Hamanatto or (formerly) Hamananatto 77, 476, 1658, 2363, 2533, 
3157, 3332

Hamanatto / Hamananatto. See Hamanatto Fermented Black 
Soybeans–from Japan

Harrison, D.W. (M.D.) (1921-2011), and Africa Basic Foods 
(Uganda) 371, 2593

Hartwig, Edgar Emerson (1913-1996, North Carolina and 
Mississippi). Soybean Breeder for the U.S. South 2338

Harvesting and Threshing Soybeans (Including Use of Chemical 
Defoliation and Defoliants to Facilitate Harvesting) 476, 961, 1263, 
1857, 2109, 2616, 3262, 3514, 3796, 3855

Hauser, Gayelord (1895-1984). Health foods pioneer, author, and 
lecturer in Los Angeles, California 2407

Hawaii. See United States–States–Hawaii

Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) and 
Hayes General Technology (Israel) 3968

Healing arts, alternative. See Medicine–Alternative

Health and Dietary / Food Reform Movements, especially from 
1830 to the 1930s 1221, 2096, 2668, 2682

Health Food Stores / Shops (mostly USA)–Early (1877 to 1970s) 

2407, 2668, 2798, 3880

Health Foods–Manufacturers 2046, 2759

Health Foods Movement and Industry in Australia, New Zealand 
and the Pacifi c Islands 186, 899, 1761, 2246, 2343, 2759, 3720, 
3936

Health Foods Movement and Industry in the United Kingdom/
England 899, 2657, 2709, 2759, 3152

Health Foods Movement and Industry in the United States–General 
(Started in the 1880s by Seventh-day Adventists) 22, 2682, 3085

Health foods movement in Los Angeles, California. See Bragg, Paul 
Chappius, Davis, Adelle, Hauser, Gayelord

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 1117, 1223, 1369, 2227, 
2842

Heart disease and diet. See Cardiovascular Disease, Especially 
Heart Disease and Stroke

Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate 
Red Blood Cells) 2990, 3685

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) 1582, 2095, 2110, 2979

Henselwerk GmbH (Magstadt near Stuttgart, Germany) 1411, 1445, 
2562, 2563, 2564, 2565, 2664, 2667, 2671, 2702, 2784, 3014, 3129

Herbicides. See Weeds–Control and Herbicide Use

Heuschen-Schrouff B.V. (Landgraaf, Netherlands), Including Its 
Subsidiary SoFine Foods (The Latter Acquired by Vandemoortele 
Group on 23 June 2006) 231, 908, 909, 1321, 1393, 1411, 1445, 
1502, 2282, 2303, 2558, 2580, 2657, 2667, 2681, 2684, 2685, 2686, 
2741, 2744, 2752, 2768, 2918, 2926, 3037, 3129, 3131, 3192, 3485, 
3702, 3721, 3877, 4037

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–Earliest Commercial Product Seen of a Particular Type 
or Made in a Particular Geographic Area 68, 376, 400, 524, 620, 
1052, 1987, 2082, 2483, 2651, 3003, 3119, 3348, 3894, 3909
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Historical–Earliest Document Seen Containing a Particular Word, 
Term, or Phrase 8, 52, 55, 124, 155, 202, 303, 380, 465, 467, 469, 
472, 497, 606, 656, 676, 697, 702, 764, 788, 801, 957, 958, 977, 
987, 1087, 1148, 1249, 1263, 1339, 1420, 1570, 1582, 1863, 2127, 
2148, 2174, 2272, 2273, 2298, 2303, 2394, 2475, 2532, 2693, 2933, 
3198, 3206, 3247, 3249, 3252, 3253, 3259, 3516, 3556, 3580, 3787, 
3796, 3801, 3865, 4006, 4010, 4015, 4026

Historical–Earliest Document Seen of a Particular Type 106, 519, 
3542, 3566

Historical–Earliest Document Seen on a Particular Geographical 
Area–a Nation / Country, U.S. State, Canadian Province, or 
Continent 2082, 2483, 2501, 3003, 3178, 3894, 3909

Historical–Earliest Document Seen on a Particular Subject 58, 61, 
68, 126, 142, 182, 193, 289, 470, 1136, 1404, 1411, 1652, 2218, 
2385, 2420, 3012, 3718

Historical–Earliest Document Seen on a Particular Subject 55, 58, 
61, 182, 191, 202, 289, 334, 380, 470, 606, 702, 962, 1093, 1136, 
1404, 1411, 1652, 1855, 1947, 2416, 2420, 2693, 2903, 3012, 3057, 
3206, 3339, 3506, 3556, 3602, 3718, 3801, 3847, 3865, 3931

Historical–Earliest Document Seen That Mentions a Particular 
Soybean Variety 2416

Historical–Important Documents (Published After 1923) About 
Soybeans or Soyfoods Before 1900 1885, 3523, 3768

Historically Important Events, Trends, or Publications 356, 357, 
835, 882, 1135, 1158, 1170, 1296, 1308, 1393, 1453, 1454, 1481, 
1574, 1582, 1714, 1831, 2205, 2271, 2322, 2327, 2351, 2356, 2392, 
2616, 2663, 2688, 2922, 3067, 3151, 3557, 3729

History–Chronology. See Chronology / Timeline

History of the Soybean–Myths and Early Errors Concerning Its 
History 3799

History. See also Historical–Earliest..., Biography, Chronology / 
Timeline, and Obituaries 5, 28, 61, 77, 92, 98, 103, 104, 113, 141, 
143, 145, 149, 151, 152, 154, 191, 194, 212, 222, 241, 247, 255, 
257, 258, 272, 303, 309, 320, 345, 346, 347, 348, 370, 371, 387, 
443, 463, 469, 539, 605, 614, 621, 625, 626, 639, 643, 768, 781, 
783, 816, 835, 846, 872, 926, 977, 1053, 1122, 1153, 1167, 1183, 
1197, 1229, 1240, 1257, 1267, 1315, 1317, 1324, 1348, 1350, 1355, 
1362, 1363, 1364, 1365, 1366, 1367, 1394, 1408, 1412, 1442, 1443, 
1574, 1576, 1582, 1594, 1600, 1601, 1613, 1614, 1619, 1620, 1625, 
1630, 1637, 1656, 1664, 1670, 1672, 1673, 1676, 1681, 1696, 1751, 
1752, 1754, 1755, 1756, 1759, 1764, 1765, 1790, 1791, 1794, 1798, 
1807, 1819, 1829, 1842, 1850, 1875, 1878, 1885, 1894, 1895, 1897, 
1901, 1925, 1928, 1929, 1930, 1931, 1940, 1955, 1956, 1957, 1958, 
1966, 1967, 1968, 1969, 1970, 1971, 1972, 2000, 2004, 2006, 2028, 
2032, 2088, 2090, 2095, 2109, 2149, 2151, 2157, 2182, 2187, 2191, 
2193, 2194, 2196, 2197, 2198, 2199, 2213, 2223, 2224, 2226, 2240, 
2248, 2249, 2251, 2256, 2282, 2285, 2288, 2289, 2290, 2310, 2315, 
2317, 2322, 2323, 2333, 2338, 2342, 2343, 2362, 2371, 2386, 2389, 
2391, 2407, 2419, 2435, 2438, 2440, 2441, 2443, 2444, 2445, 2449, 
2541, 2592, 2601, 2602, 2618, 2621, 2623, 2654, 2657, 2662, 2663, 

2665, 2666, 2668, 2669, 2670, 2671, 2673, 2674, 2679, 2681, 2684, 
2685, 2686, 2700, 2703, 2705, 2706, 2707, 2708, 2712, 2715, 2737, 
2738, 2740, 2742, 2744, 2747, 2749, 2752, 2756, 2757, 2758, 2759, 
2762, 2771, 2772, 2773, 2774, 2776, 2779, 2780, 2784, 2785, 2786, 
2810, 2811, 2812, 2814, 2818, 2821, 2823, 2827, 2838, 2839, 2840, 
2849, 2851, 2852, 2853, 2871, 2878, 2884, 2886, 2896, 2898, 2919, 
2921, 2922, 2980, 2981, 3013, 3014, 3024, 3036, 3038, 3052, 3065, 
3080, 3081, 3096, 3104, 3125, 3126, 3127, 3128, 3151, 3152, 3153, 
3154, 3183, 3186, 3191, 3197, 3198, 3267, 3277, 3291, 3292, 3297, 
3311, 3313, 3318, 3329, 3332, 3334, 3354, 3356, 3359, 3360, 3361, 
3362, 3372, 3388, 3389, 3391, 3402, 3407, 3442, 3454, 3457, 3469, 
3470, 3476, 3477, 3480, 3491, 3493, 3537, 3571, 3576, 3580, 3583, 
3595, 3596, 3597, 3598, 3601, 3604, 3612, 3614, 3633, 3640, 3641, 
3642, 3644, 3645, 3652, 3655, 3673, 3674, 3675, 3693, 3698, 3699, 
3700, 3701, 3702, 3705, 3720, 3722, 3723, 3724, 3725, 3726, 3727, 
3729, 3730, 3789, 3797, 3803, 3804, 3805, 3831, 3839, 3848, 3849, 
3859, 3867, 3885, 3887, 3889, 3905, 3906, 3907, 3918, 3922, 3936, 
3945, 3946, 3955, 3956, 3957, 4025

Hoisin / Haisien Sauce 113, 482, 952, 2097, 2547, 2626, 2984, 
3247, 3259, 3538, 3784, 4024

Holland. See Europe, Western–Netherlands

Holmberg, Sven A. (1894-1982, Fiskeby, Norrköping, Sweden). 
Soybean Breeder for the Far North 2979

Homemade natto. See Natto, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand

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 tempeh. See Tempeh, 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

Homemade wheat gluten. See Wheat Gluten, Homemade–How to 
Make at Home or on a Laboratory Scale, by Hand

Homemade yuba. See Yuba, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand

Hong Kong. See Asia, East–Hong Kong

Hormones from soybeans. See Sterols or Steroid Hormones

Horse bean. See Broad Bean (Vicia faba)
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House Foods America Corporation (Garden Grove, California). 
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc.. 113, 
357, 504, 544, 601, 616, 694, 728, 770, 841, 846, 872, 878, 1057, 
1108, 1222, 1252, 1267, 1328, 1345, 1362, 1363, 1364, 1365, 1366, 
1367, 1453, 1503, 1594, 1668, 1759, 1799, 1965, 1966, 1968, 1969, 
1970, 1971, 2182, 2292, 2391, 2412, 2419, 2444, 2472, 2477, 2658, 
2706, 2710, 2717, 2720, 2777, 2851, 2855, 2884, 2885, 2901, 3197, 
3212, 3425, 3633, 3643, 3794

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) 100, 129, 
434, 435, 833, 933, 934, 935, 1120, 1173, 1306, 1321, 1393, 1399, 
1400, 1411, 1444, 1445, 1523, 1524, 1525, 1526, 1862, 1916, 2205, 
2303, 2438, 2477, 2566, 2567, 2568, 2569, 2570, 2571, 2576, 2577, 
2578, 2579, 2611, 2660, 2662, 2663, 2664, 2666, 2667, 2668, 2701, 
2702, 2715, 2738, 2740, 2741, 2742, 2744, 2745, 2752, 2755, 2761, 
2768, 2784, 2918, 2926, 3014, 3067, 3079, 3129, 3797, 3877, 4037

Hulls, soybean, uses. See Fiber, Soy

Human Nutrition–Human Trials 235, 440, 883, 893, 949, 1324, 
1543, 1562, 1636, 1816, 1945, 1953, 2218, 2405, 2505, 2627, 2644, 
2837, 3055, 3117, 3298, 3328, 3409, 3602, 3696, 3703, 3791, 3792, 
3827, 3845, 3856

Hunger, Malnutrition, Famine, Food Shortages, and Mortality 
Worldwide 92, 265, 893, 1203, 1974, 2174, 2255, 2265, 2625, 
2804, 2993, 3159

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) 2979

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

Hydrogenation–General, Early History, and the Process. Soy is Not 
Mentioned 1376, 1976, 2256

Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin 
545, 1051, 1202, 1733, 1827, 2785, 3475, 3799, 3800, 3848, 3883

Hydrolyzed soy protein. See Soy Protein–Hydrolyzed and 
Hydrolysates (General)

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

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

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

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

Icing, non-dairy. See Dairylike Non-dairy Soy-based Products, 
Other

Identity Preserved / Preservation 1054, 3351, 3939, 3951

IITA (Nigeria). See International Institute of Tropical Agriculture 
(IITA) (Ibadan, Nigeria)

Illinois. See United States–States–Illinois

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods 
Research & Development 1649, 1889, 2104, 3643, 3838

Illustrations Published after 1923. See also Photographs 7, 19, 20, 
48, 51, 52, 62, 63, 78, 98, 100, 122, 153, 187, 193, 200, 209, 213, 
240, 255, 257, 278, 299, 301, 322, 328, 329, 336, 372, 437, 489, 
492, 512, 519, 530, 531, 555, 558, 571, 592, 617, 627, 640, 723, 
760, 794, 804, 834, 854, 867, 868, 881, 888, 937, 945, 969, 978, 
987, 989, 990, 1032, 1045, 1058, 1084, 1134, 1156, 1245, 1265, 
1268, 1275, 1276, 1280, 1310, 1314, 1362, 1421, 1431, 1452, 1455, 
1508, 1515, 1517, 1520, 1561, 1578, 1583, 1588, 1615, 1653, 1682, 
1683, 1731, 1755, 1785, 1788, 1816, 1908, 1924, 1927, 1941, 1942, 
1950, 1975, 1977, 1982, 1988, 1989, 1990, 2003, 2018, 2023, 2025, 
2031, 2046, 2053, 2054, 2058, 2067, 2069, 2098, 2121, 2128, 2129, 
2134, 2150, 2156, 2159, 2168, 2178, 2183, 2204, 2209, 2234, 2237, 
2242, 2243, 2250, 2262, 2263, 2283, 2295, 2306, 2315, 2343, 2362, 
2368, 2398, 2412, 2432, 2433, 2437, 2491, 2492, 2496, 2558, 2561, 
2571, 2579, 2581, 2582, 2600, 2607, 2612, 2645, 2646, 2668, 2670, 
2688, 2734, 2838, 2864, 2887, 2903, 2915, 2916, 2917, 2923, 2925, 
2930, 2933, 2935, 2936, 2939, 2940, 2942, 2947, 2948, 2949, 2952, 
2959, 2961, 3007, 3010, 3049, 3062, 3083, 3101, 3118, 3127, 3128, 
3137, 3138, 3143, 3164, 3199, 3205, 3211, 3233, 3243, 3244, 3245, 
3270, 3288, 3302, 3311, 3382, 3432, 3458, 3467, 3472, 3496, 3505, 
3509, 3523, 3528, 3542, 3554, 3557, 3566, 3567, 3577, 3578, 3627, 
3628, 3631, 3633, 3634, 3667, 3726, 3736, 3737, 3751, 3754, 3790, 
3801, 3810, 3827, 3842, 3847, 3857, 3864, 3865, 3887, 3905, 3941, 
3942, 3981, 4015, 4028, 4035

Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice 
Dream / Beverage Manufactured by California Natural Products 
(CNP, Manteca, California) 61, 167, 352, 569, 1630, 1712, 2618, 
2764, 2898, 3163, 3170, 3225, 3572, 3846, 4022

Implements, agricultural. See Machinery (Agricultural), 
Implements, Equipment and Mechanization

Important Documents #1–The Very Most Important 28, 55, 58, 61, 
68, 126, 142, 182, 193, 202, 255, 257, 261, 289, 380, 454, 470, 666, 
885, 962, 1093, 1136, 1202, 1222, 1238, 1404, 1411, 1652, 1824, 
1855, 1947, 1966, 2048, 2109, 2126, 2218, 2297, 2298, 2416, 2420, 
2870, 2903, 2918, 2980, 3012, 3057, 3117, 3206, 3248, 3443, 3461, 
3556, 3602, 3706, 3718, 3721, 3801, 3856, 3865, 3892, 3916, 3931
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Important Documents #2–The Next Most Important 52, 92, 113, 
155, 174, 345, 497, 595, 702, 797, 969, 1178, 1181, 1218, 1228, 
1263, 1267, 1350, 1374, 1389, 1474, 1574, 1598, 1672, 1778, 1791, 
1956, 1981, 2059, 2157, 2194, 2240, 2272, 2356, 2371, 2391, 2409, 
2412, 2435, 2438, 2444, 2657, 2667, 2684, 2698, 2742, 2761, 2827, 
2829, 2833, 2838, 3318, 3506, 3513, 3561, 3580, 3696, 3797, 3813, 
3827, 3831, 3859, 3952, 3970, 4015, 4020

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

INARI, Ltd. See Sycamore Creek Co.

India. See Asia, South–India

Indian Council of Agricultural Research (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

Indiana. See United States–States–Indiana

Indonesia. See Asia, Southeast–Indonesia

Indonesia–Trade (Imports or Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal–Statistics. See also Trade (International) 2833

Indonesians Overseas, Especially Work with Soy 141, 2684, 3329

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

Indonesian-style miso, etymology of. See Miso, Indonesian-Style

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

Industrial uses of soy oil. See Fatty Acids for Non-Drying or Drying 
Applications (As in Hot-Melt Glues or the Curing Component of 
Epoxy Glues)

Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt 
Preservation Agents, Caulking Compounds, Artifi cial Leather, and 
Other Minor or General Uses, Ink for Printing, Paints, Varnishes, 
Enamels, Lacquers, and Other Protective / Decorative Coatings

Industrial uses of soy oil as a non-drying oil. See Dust Suppressants 
and Dust Control, Lubricants, Lubricating Agents, and Axle Grease 
for Carts

Industrial Uses of Soy Oil (General) 1202, 3318

Industrial uses of soy proteins. See Fibers (Artifi cial Wool or 
Textiles Made from Spun Soy Protein Fibers, Including Azlon, 
Soylon, and Soy Silk / Soysilk), Paints (Especially Water-Based 
Latex Paints), Paper Coatings or Sizings, or Textile Sizing, Plastics 
(Including Molded Plastic Parts, Plastic Film, Disposable Eating 
Utensils and Tableware–From Spoons to Plates, and Packaging 
Materials)

Industrial uses of soy proteins (including soy fl our). See Adhesives 

or Glues for Plywood, Other Woods, Wallpaper, or Building 
Materials

Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic 
Movement, and the Farm Chemurgic Council (USA, 1930s to 
1950s) Including, New Uses Movement (USA, starting 1987), 
Successor to the Farm Chemurgic Movement (1930s to 1950s), Soy 
Flour, Industrial Uses of–Other, Soybean Meal / Cake, Fiber (as 
from Okara), or Shoyu Presscake as a Fertilizer or Manure for the 
Soil

Industrial Uses of Soybeans (General Non-Food, Non-Feed) 545, 
1665, 1702, 3318

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region 
1374, 2175

Industry and Market Analyses and Statistics–Market Studies 61, 
113, 114, 220, 359, 586, 648, 695, 885, 1075, 1089, 1158, 1222, 
1228, 1457, 1574, 1637, 1902, 1919, 2043, 2182, 2273, 2294, 2402, 
2407, 2693, 2768, 2926, 3020, 3197, 3797, 3806, 3928

Infant Foods and Infant Feeding, Soy-based. See Also Infant 
Formulas, Soy-based 320, 764, 798, 958, 1822, 1907, 1974, 2048, 
2363, 2423, 2624, 2749, 2755, 2825, 2933

Infant Formula / Formulas, Soy-based, Including Effects on Infant 
Health (Alternatives to Milk. Usually Fortifi ed and Regulated. 
Since 1963 Usually Made from Soy Protein Isolates) 854, 1574, 
1672, 1737, 2303, 2810, 2926, 3556, 3896

Infi nity Food Co. Renamed Infi nity Company by 1973 (New York 
City, New York) 1070, 3332

Information. See Computer Software and Modeling / Simulation 
Related to Soya, Computers (General) and Computer Hardware 
Related to Soybean Production and Marketing. See also: Computer 
Software, Libraries with a Signifi cant Interest in Soy, Library 
Science and Services Related to Soy, Reference Books and Other 
Reference Resources

Information, computerized. See Computerized Databases and 
Information Services, and Websites, Websites or Information on the 
World Wide Web or Internet

Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil 1289, 
1374, 1454, 1923, 2886, 3066, 3549, 3709, 4021

Innoval / Sojalpe (Affi liate of Les Silos de Valence–Valence, 
France) 620, 1411, 1445, 1515, 1516, 1517, 1588, 1682, 1794, 
1855, 1886, 1944, 1947, 1993, 2195, 2198, 2199, 2362, 2388, 2392, 
2398, 2447, 2490, 2675, 2676, 2688, 2742, 2762, 2918, 2926, 2935, 
3088, 3797

Insects–Pest Control. See also: Integrated Pest Management 454, 
609, 1121, 1731, 1842, 2109, 2113, 2147, 2256, 2550, 2638, 3262, 
3492, 3604, 3636, 3796

Institut de Recherches Agronomiques Tropicales (IRAT–Tropical 
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Institute of Agronomic Research) 2109

Institutional feeding. See Foodservice and Institutional Feeding or 
Catering

Integrated Pest Management (IPM) and Biological Control 1731, 
1842

Intercropping–use of soybeans in. See Cropping Systems: 
Intercropping, Interplanting, or Mixed Cropping

International Institute of Tropical Agriculture (IITA) (Ibadan, 
Nigeria) 294, 356, 454, 1454, 1549, 1559, 2109, 2276, 2748, 2867, 
2944, 3082, 3086, 3344, 3635, 3638

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

International soybean programs. See AVRDC–The World Vegetable 
Center (Shanhua, Taiwan), INTSOY–International Soybean 
Program (Univ. of Illinois, Urbana, Illinois), International Institute 
of Tropical Agriculture (IITA) (Ibadan, Nigeria), United Nations 
(Including UNICEF, FAO, UNDP, UNESCO, and UNRRA) Work 
with Soy, Institut de Recherches Agronomiques Tropicales (IRAT–
Tropical Institute of Agronomic

Internet. See Websites or Information on the World Wide Web

Internment / relocation camps in the United States. See Japanese the 
the United States–Work with Soy in Internment / Relocation Camps 
during World War II

Intestinal Flora / Bacteria and Toxemia–Incl. Changing and 
Reforming (L. Acidophilus, Bifi dus, L. Bulgaricus etc.) 3035, 3892

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) 104, 120, 356, 454, 535, 882, 1281, 1374, 
1403, 1454, 1558, 1559, 1753, 1978, 1980, 2109, 2371, 2748, 2867, 
3086, 3115, 3508, 3879, 3963

Iodine number. See Soy Oil Constants–Iodine Number

Iowa. See United States–States–Iowa

Iowa State University / College (Ames, Iowa), and Univ. of Iowa 
(Iowa City) 135, 749, 820, 874, 983, 1023, 1051, 1628, 1654, 1851, 
3072, 3124, 3195, 3218, 3318, 3351, 3673, 3686, 3766, 3916, 3938

IRAT. See Institut de Recherches Agronomiques Tropicales (IRAT)

Iron Availability, Absorption, and Content of Soybean Foods and 
Feeds 887, 2397, 2766, 3141, 3556, 3814, 3815

Island Spring, Inc. (Vashon, Washington). Founded by Luke 
Lukoskie and Sylvia Nogaki 61, 112, 113, 141, 184, 190, 328, 329, 
537, 573, 617, 645, 730, 742, 750, 845, 852, 879, 881, 882, 1028, 
1064, 1156, 1294, 1350, 1352, 1353, 1404, 1421, 1422, 1672, 1673, 
1709, 1736, 1758, 1791, 1799, 2182, 2194, 2227, 2233, 2268, 2283, 

2343, 2373, 2390, 2615, 2621, 2623, 2624, 2717, 2897, 3038, 3197, 
3674, 3797

Isofl avone or Phytoestrogen Content of Soyfoods, Soy-based 
Products, Soy Ingredients, and Soybean Varieties (Esp. Genistein, 
Daidzein, and Glycitein) 2613, 3706, 3892, 3916, 3917

Isofl avones in soybeans and soyfoods. See Estrogens, Incl. 
Genistein, Daidzein, etc.

Isolated soy proteins. See Soy Proteins–Isolates

Israel. See Asia, Middle East–Israel and Judaism

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

Itona (Wigan, Lancashire, England). Maker of Soymilk, Soymilk 
Products, Soynuts, and Meat Alternatives 397, 2708, 2926

Ivory Coast. See Africa–Côte d’Ivoire

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) 960

Jacob Hartz Seed Co. (Stuttgart, Arkansas). Founded by Jacob 
Hartz, Sr. (1888-1963) in 1942. Continued by Jake Hartz, Jr. 
(1920- ). Acquired by Monsanto in April 1983. Headquarters at Des 
Moines, Iowa, since Jan. 1998 271, 1403, 2269, 2477, 2717, 3461, 
3937, 3938

Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang, 
Denjang / Dwenjang / Doen Jang / Daen Chang / Toenjang 467, 
468, 1339, 1570, 2110, 2298, 2363, 3511, 3775, 3916

Janus Natural Foods (Seattle, Washington). And Granum 3297

Japan. See Asia, East–Japan

Japan Oilseed Processors Association (JOPA) 1778

Japan–Shokuhin Sogo Kenkyujo. See National Food Research 
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)

Japanese in the United States–Work with Soy in Internment / 
Relocation Camps during World War II 2391, 3311, 3786

Japanese Overseas, Especially Work with Soy or Macrobiotics 50, 
113, 121, 137, 138, 163, 252, 255, 257, 290, 331, 339, 387, 399, 
428, 455, 458, 459, 460, 463, 504, 518, 560, 564, 593, 599, 601, 
616, 621, 626, 644, 660, 685, 694, 695, 715, 718, 728, 729, 736, 
777, 841, 846, 894, 969, 970, 977, 1029, 1041, 1066, 1113, 1122, 
1147, 1161, 1171, 1180, 1181, 1197, 1201, 1238, 1259, 1283, 1295, 
1297, 1309, 1328, 1345, 1369, 1383, 1423, 1425, 1426, 1435, 1440, 
1441, 1459, 1470, 1480, 1486, 1503, 1594, 1601, 1634, 1640, 1646, 
1658, 1673, 1675, 1676, 1684, 1698, 1703, 1717, 1720, 1728, 1743, 
1745, 1759, 1762, 1773, 1775, 1790, 1825, 1834, 1836, 1847, 1849, 
1870, 1871, 1889, 1895, 1912, 1913, 1925, 1948, 1956, 1965, 1966, 
1968, 1969, 1970, 1971, 1973, 1994, 1998, 2000, 2001, 2002, 2014, 
2015, 2016, 2027, 2040, 2050, 2051, 2061, 2114, 2115, 2116, 2156, 
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2179, 2220, 2238, 2246, 2279, 2286, 2288, 2294, 2299, 2316, 2318, 
2324, 2327, 2345, 2346, 2347, 2368, 2369, 2384, 2388, 2391, 2401, 
2413, 2415, 2418, 2419, 2420, 2421, 2434, 2440, 2441, 2442, 2444, 
2446, 2450, 2451, 2472, 2476, 2541, 2551, 2586, 2590, 2594, 2595, 
2596, 2597, 2602, 2605, 2642, 2658, 2661, 2675, 2710, 2713, 2714, 
2739, 2772, 2773, 2774, 2795, 2799, 2818, 2830, 2845, 2855, 2859, 
2879, 2884, 2885, 2894, 2895, 2896, 2901, 2904, 2919, 2921, 2929, 
2930, 2935, 2980, 3005, 3012, 3013, 3017, 3019, 3021, 3022, 3037, 
3040, 3051, 3068, 3071, 3072, 3077, 3078, 3080, 3081, 3094, 3127, 
3128, 3143, 3148, 3160, 3164, 3181, 3187, 3211, 3212, 3218, 3287, 
3297, 3302, 3307, 3309, 3311, 3320, 3332, 3334, 3355, 3356, 3357, 
3358, 3359, 3362, 3370, 3372, 3389, 3390, 3394, 3412, 3427, 3435, 
3444, 3469, 3483, 3484, 3487, 3529, 3564, 3595, 3618, 3620, 3622, 
3633, 3640, 3641, 3642, 3652, 3662, 3673, 3681, 3682, 3710, 3713, 
3714, 3731, 3776, 3795, 3797, 3818, 3881, 3889, 3907, 3918, 3928, 
3940, 3948, 3955, 3964, 3965, 3997

Japanese restaurants outside Japan, or Japanese recipes that use 
soy ingredients outside Japan. See Asia, East–Japan–Japanese 
Restaurants or Grocery Stores Outside Japan

Jerky, Soy. Including Jerky-Flavored Soy Products. See also: Tofu, 
Flavored / Seasoned and Baked, Grilled, Braised or Roasted 400, 
1769, 1930, 1942, 2379, 2933, 3631

Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled, 
Grilled, Braised or Roasted

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 
189, 447, 462, 952, 1339, 1349, 2095, 2097, 2297, 2364, 3240, 
3247, 3250, 3259, 3318, 3783, 3787

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) 689, 1631, 3532

Jonathan P.V.B.A. (Kapellen, Belgium) 626, 654, 1157, 1224, 1225, 
1226, 1227, 1692, 1693, 1862, 2079, 2080, 2081, 2130, 2303, 2398, 
2477, 2686, 2712, 2742, 2768, 2918, 2926, 3307, 3334, 3335, 3372, 
3388, 3392

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also 
spelled Kan Jang / Gan Jang 77, 467, 468, 1339, 1570, 2110, 2298, 
3511, 3775

Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style 
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, 
Kétjap)

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

Kefi r / Kephir (Made From Dairy / Cow’s Milk) 3407

Kefi r, soy. See Soymilk, Fermented–Soy Kefi r

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 443, 1348, 
2407, 3859

Kellogg, Will Keith (1860-1951), Kellogg’s Toasted Corn Flake Co. 
Later Kellogg Company (of breakfast cereal fame; Battle Creek, 
Michigan) 2957, 3401

Ketchup / Catsup / Catchup–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 303

Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc. 
Word Mentioned in Document 77, 116, 303, 701, 960, 981, 2097, 
2121, 2272, 2282, 2303, 2363, 2469, 2532, 2681, 2770, 2979, 3214, 
3256

Ketchup, Mushroom (Mushroom Ketchup, Western-Style), or 
Ketchup in which Mushrooms are the Main Ingredient 303

Ketchup, Oyster (Oyster Ketchup, Western-Style), or Ketchup in 
which Oysters are the Main Ingredient 303

Ketchup, Tomato (Tomato / Tomata Ketchup, Western-Style), or 
Ketchup in which Tomatoes are the Main Ingredient 303, 2097

Ketchup, Walnut (Walnut Ketchup, Western-Style), or Ketchup in 
which Walnuts are the Main Ingredient 303

Ketchup–Western-Style, Other, Such as Anchovy-, Apple-, Cockle-, 
Cockle & Mussel-, Cucumber-, English-, Grape-, Lemon-, Lobster-, 
Mussel-, Pontac- or Pontack-, Pudding-, Sea-, Shallot-, Tartarian-, 
White-, Windermere-, Wolfram-, etc.. 303

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

Kibun. See Soymilk Companies (Asia)

Kidney / Renal Function 447, 1176, 1530, 1953, 2405, 3540, 3619

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and 
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International 
Inc., and Kikkoman Shoyu Co.. 50, 241, 274, 331, 332, 399, 455, 
482, 518, 737, 786, 787, 844, 860, 878, 1022, 1263, 1295, 1703, 
1705, 1706, 1728, 1762, 1767, 2031, 2182, 2246, 2346, 2377, 2428, 
2444, 2453, 2547, 2656, 2770, 2885, 3127, 3128, 3172, 3173, 3187, 
3197, 3248, 3493, 3635, 3710, 3797, 3892, 3968

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 
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(Meghalaya) 475, 1567, 3635, 3772

Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their 
Authors

Kloss, Jethro (1863-1946) and his Book Back to Eden 1348, 2046, 
3859

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 28, 101, 102, 
496, 512, 553, 689, 1059, 1263, 1334, 1630, 1658, 1670, 1816, 
1949, 2208, 2211, 2272, 2533, 2840, 3135, 3148, 3243, 3249, 3265, 
3390, 3395, 3407, 3480, 3532, 3635, 3783, 3825, 3979

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) 73, 85, 2533, 3259, 
3260, 3535, 3784

Koji, Soybean (Soybeans Fermented with a Mold, Especially 
Aspergillus oryzae), Such as Miso-dama or Meju 467, 468, 3250, 
3511, 3775

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

Koreans Overseas, Especially Work with Soy 241, 250, 605, 698, 
717, 739, 967, 1034, 1035, 1189, 1270, 1353, 1406, 1414, 1451, 
1691, 1767, 1898, 1899, 1965, 2004, 2029, 2041, 2042, 2182, 2223, 
2224, 2351, 2444, 2497, 2717, 3000, 3026, 3038, 3124, 3197, 3338, 
3396, 3410, 3425, 3605, 3674, 3924

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

Korean-style fermented soy sauce. See Kanjang–Korean-Style 
Fermented Soy Sauce

Korean-style fermented soybean paste. See Jang–Korean-Style 
Fermented Soybean Paste including Doenjang

Korean-style miso, etymology of. See Miso, Korean-Style

Korean-style natto. See Natto, Korean-Style–Chongkukjang

Korean-style natto, etymology. See Natto, Korean- Style

Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy 
Ingredients Used in Korean-Style Recipes

Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws. 

See also: Kosher Products (Commercial) 165, 180, 380, 621, 646, 
818, 835, 1103, 1177, 1182, 1191, 1441, 1725, 1761, 1972, 2008, 
2193, 2219, 2264, 2325, 2373, 2443, 3065, 3804, 3907

Kosher Products (Commercial) 32, 108, 162, 250, 280, 336, 373, 
429, 492, 523, 551, 557, 558, 633, 667, 832, 911, 1052, 1055, 1056, 
1113, 1293, 1296, 1308, 1337, 1338, 1432, 1433, 1481, 1642, 1689, 
1735, 1772, 1786, 1810, 1812, 1838, 1992, 2041, 2058, 2155, 2331, 
2393, 2463, 2464, 2466, 2499, 2720, 2864, 2905, 2906, 2907, 2908, 
2909, 2910, 2911, 2923, 2928, 3028, 3215, 3349, 3420, 3460, 3545, 
3557, 3592, 3610, 3611, 3689, 3713, 3753, 3829, 3913, 3914

Kraft Foods Inc. (Work with Soy). Including Anderson Clayton, 
Boca Burger, and Balance Bar 29, 51, 61, 169, 212, 296, 322, 520, 
1113, 1320, 1464, 1703, 1759, 2165, 2182, 2541, 2785, 2786, 3846

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) 
101, 447, 458, 459, 460, 689, 969, 1164, 1362, 1416, 1555, 1568, 
1862, 2110, 2527, 2727, 2996, 3135, 3243, 3259, 3260, 3444, 3532, 
3585, 3869, 3973

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 137, 163, 194, 255, 257, 
258, 458, 460, 564, 626, 970, 1041, 1197, 1684, 1955, 1956, 2000, 
2444, 2772, 2904, 3148, 3297, 3307, 3332, 3334, 3355, 3356, 3357, 
3359, 3362, 3372, 3390, 3444, 3595, 3642, 3731, 3907

Kuzu. See Kudzu or Kuzu (Pueraria...)

Kyoto Food Corp. USA (Terre Haute, Indiana) 2385, 2413, 2418, 
2420, 2446, 2590, 2594, 2661, 2739, 2818, 2895, 2930, 3013, 3040, 
3051, 3187, 3427

La Choy Food Products, Inc.–LaChoy Brand–Purchased in Sept. 
1943 by Beatrice Creamery Co.. 90, 2182, 2444

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

Lablab purpureus or Lablab bean. See Hyacinth Bean

Lactose Intolerance or Lactase Defi ciency 110, 647, 1645

Lager, Mildred (Los Angeles, California) 3403

Land O’Lakes, Inc.. 1652, 3426

Large-seeded soybeans. See Green Vegetable Soybeans–Large-
Seeded Vegetable-Type or Edible Soybeans

Latin America–Caribbean–Antigua and Barbuda (Including 
Redonda) 120

Latin America–Caribbean–Barbados 2980, 3179

Latin America–Caribbean–Cuba 120, 2980, 4013
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Latin America–Caribbean–Dominica 6, 70, 103, 120, 168, 346, 
1281, 1332, 1782, 3179, 3275, 3580, 3796

Latin America–Caribbean–Dominican Republic (Santo Domingo or 
San Domingo before 1844) 86, 168

Latin America, Caribbean–Earliest Known Commercial Soy 
Product Made in the Caribbean or in a Caribbean Country 2501, 
3178

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) 2109, 3178, 3580

Latin America–Caribbean–Introduction of Soybeans to or 
Dissemination of Soybeans from. Other or general information and 
leads concerning the Caribbean 2980

Latin America–Caribbean–Jamaica 6, 86, 120, 168, 248, 346, 519, 
795, 1281, 1332, 1536, 1782, 2748, 2980, 3179, 3746, 3796

Latin America–Caribbean–Lesser Antilles–Virgin Islands 
(Including British Virgin Islands and Virgin Islands of the United 
States–St. Croix, St. John, and St. Thomas), Leeward Islands 
(Anguilla, Antigua and Barbuda [Including Redonda], Dominica, 
Guadeloupe, Montserrat, Saint Kitts [formerly Saint Christopher] 
and Nevis), Windward Islands (Barbados, Grenada, Martinique, St. 
Lucia, St. Vincent and the Grenadines, Trinidad and Tobago), and 
Netherlands Dependencies (Including Aruba, Curaçao or Curacao, 
and Bonaire off Venezuela, and Saba, St. Eustatius, and southern 
St. Martin / Maarten in the Lesser Antilles). Note–Guadeloupe and 
Martinique and the fi ve dependencies of Guadeloupe, which are 
French Overseas Departments in the Lesser Antilles, are also called 
the French West Indies, French Antilles, or Antilles françaises 6, 70, 
103, 120, 168, 292, 346, 501, 519, 603, 670, 684, 1281, 1332, 1761, 
1782, 2044, 2109, 2501, 2748, 2980, 3178, 3179, 3222, 3275, 3580, 
3796

Latin America–Caribbean or West Indies (General) 6, 2312, 2863, 
3297

Latin America–Caribbean–Puerto Rico, Commonwealth of (A Self-
Governing Part of the USA; Named Porto Rico until 1932) 2553, 
2780, 3801

Latin America–Caribbean–Saint Lucia 6, 70, 120, 168, 292, 346, 
519, 1281, 1782, 2501, 3580, 3796

Latin America–Caribbean–Saint Vincent and the Grenadines 6, 
3179, 3796

Latin America–Caribbean–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 168

Latin America–Caribbean–Trinidad and Tobago 501, 603, 670, 
2044, 2748, 2980, 3222

Latin America–Caribbean–Virgin Islands of the United States–St. 
Thomas, St. John, and St. Croix (Danish West Indies before Jan. 
1917) 684, 1761

Latin America–Central America–Belize (Named British Honduras 
from 1840 to about 1975, Belize before 1840) 800, 1166, 1319, 
1429, 2748, 3179, 3341, 3588

Latin America–Central America–Costa Rica 2113, 2226, 2759, 
3297

Latin America–Central America–El Salvador 2728, 2729, 3198, 
3300, 3301, 3588

Latin America–Central America (General). Includes Mexico and 
Mesoamerica.. 189, 3086

Latin America–Central America–Guatemala 120, 201, 346, 348, 
386, 795, 1261, 1412, 1548, 1782, 2226, 3074, 3100, 3179, 3554, 
3588, 3636, 3644, 3796, 3885, 3929, 3995

Latin America–Central America–Honduras 3531, 4036

Latin America–Central America–Mexico 720, 756, 972, 1203, 
1374, 1652, 1938, 1952, 1967, 2222, 2226, 2540, 2732, 2759, 2765, 
2786, 2863, 3186, 3239, 3336, 3801, 4027

Latin America–Central America–Mexico–Soy Ingredients Used in 
Mexican-Style Recipes, Food Products, or Dishes Worldwide 53, 
54, 110, 177, 194, 199, 232, 269, 328, 420, 532, 585, 634, 856, 
1328, 1362, 1465, 1470, 1472, 1540, 1655, 1841, 2025, 2093, 2272, 
2303, 2308, 2521, 2577, 2609, 2689, 2834, 2865, 2870, 2936, 2952, 
3038, 3047, 3231, 3270, 3282, 3382, 3526, 3588, 3636, 3666, 3711, 
3837, 3864, 3880

Latin America–Central America–Nicaragua 1941, 2338, 3336, 
3445, 3588, 3890, 3894, 3921

Latin America–Central America–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International) 720, 3890

Latin America (General) 141, 1574, 2328

Latin America–South America–Argentina (Argentine Republic) 
720, 953, 1291, 1374, 1389, 1778, 1845, 2372, 2589, 2759, 2762, 
3056, 3073, 3749, 3750, 3813

Latin America–South America–Argentina–Soybean Production, 
Area and Stocks–Statistics, Trends, and Analyses 3056

Latin America–South America–Bolivia 2226, 2247, 2448, 3186

Latin America–South America–Brazil, Federative Republic of 185, 
255, 257, 496, 720, 1374, 1389, 1845, 2340, 2372, 2589, 2620, 
2708, 2759, 2786, 2867, 3053, 3056, 3111, 3506, 3513, 3546

Latin America–South America–Chile (Including Easter Island) 
1446, 3286
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Latin America–South America–Colombia 2226

Latin America–South America–Ecuador (Including the Galapagos 
Islands. Formerly also called Equator, the English translation of the 
Spanish “Ecuador”) 3924

Latin America–South America–French Guiana (A French Overseas 
Department, Guyane or Guyane française, formerly occasionally 
called Cayenne) 2109

Latin America–South America (General) 454, 499

Latin America–South America–Guyana (British Guiana before 
1966) 3179

Latin America–South America–Paraguay 2827, 3056

Latin America–South America–Peru 2247, 2338, 2448

Latin America–South America–Suriname (Also Surinam before 
1978; Dutch Guiana before 1975) 3489

Latin America–South America–Venezuela 149, 662, 1047, 1374, 
1484, 2226, 2285, 2370

Laucks (I.F.) Co. (Seattle, Washington). Founded by Irving Fink 
Laucks (3 July 1882 to 9 March 1981) 371, 3318

Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)

Lauhoff Grain Co. (Danville, Illinois). Affi liate of Bunge Corp. 
since June 1979. Named Lauhoff Soya Co. in 1960 2477

Laurelbrook Natural Foods (Bel Air, Maryland) 3356

Lea & Perrins. See Worcestershire Sauce

Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative 
Protein Sources 3206, 3292, 3336

Lecithin companies. See Lucas Meyer GmbH (Hamburg, Germany), 
Ross & Rowe (Yelkin Lecithin, New York City)

Lecithin Industry and Market Statistics, Trends, and Analyses–
Individual Companies 2860

Lecithin, Soy 227, 262, 281, 371, 447, 481, 549, 607, 655, 697, 
720, 772, 775, 780, 813, 1136, 1202, 1339, 1566, 1737, 2113, 2226, 
2256, 2398, 2540, 2696, 2757, 2825, 2860, 2978, 2988, 2996, 3086, 
3145, 3262, 3604, 3968

Lectins. See Hemagglutinins (Lectins or Soyin)

Legume, Inc. (Fairfi eld, New Jersey) 11, 21, 22, 41, 42, 53, 54, 55, 
89, 122, 167, 217, 260, 313, 352, 355, 356, 357, 370, 461, 550, 582, 
653, 734, 740, 741, 770, 792, 823, 824, 825, 826, 827, 884, 1043, 
1103, 1114, 1169, 1223, 1229, 1256, 1296, 1323, 1327, 1357, 1364, 
1424, 1442, 1453, 1595, 1638, 1647, 1660, 1712, 1715, 1732, 1743, 
1745, 1770, 1773, 1805, 1828, 1859, 1908, 1932, 1972, 1976, 2013, 

2227, 2320, 2349, 2499, 2603, 2623, 2779, 2780, 2905, 2906, 2907, 
2908, 2909, 2910, 2911, 3065, 3307, 3374, 3562, 3596, 3597, 3601, 
3726, 3745, 3932, 4017

Lens culinaris or L. esculenta. See Lentils

Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens 
147, 714, 848, 985, 1415, 1523, 1543, 1559, 1693, 1876, 2740, 
2842, 2985, 3025, 3240, 3376, 3459, 3464, 3478, 3740

Lever Brothers Co. See Unilever Corp.

Leviton, Richard. See Soyfoods Association of North America 
(SANA)

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) 371, 1393, 1488, 1580, 1940, 2140, 
3242, 4023

Libraries with a Signifi cant Interest in Soy 2550

Library Science and Services Related to Soy 154, 2550

Life Food GmbH / Taifun-Tofuprodukte (Freiburg, Germany) 193, 
334, 1265, 1766, 2257, 2278, 2300, 2301, 2329, 2330, 2438, 2500, 
2572, 2651, 2652, 2669, 2702, 2850, 2958, 3129, 3228, 3277, 3699

Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada). And Nature’s Path Foods, Inc. Both founded by 
Arran and Ratana Stephens 1044, 2406

Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as 
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfi eld, 
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985. 
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000. 
Acquired by Maple Leaf Foods (Ontario, Canada) on 10 March 
2017 92, 114, 141, 180, 217, 225, 265, 291, 356, 357, 554, 712, 
730, 1096, 1223, 1315, 1377, 1453, 1457, 1627, 1671, 1712, 1719, 
1734, 1743, 1760, 1802, 1808, 1921, 1976, 2171, 2202, 2302, 2325, 
2331, 2349, 2753, 2776, 2794, 2883, 3153, 3154, 3155, 3164, 3313, 
3378, 3478, 3552, 3599, 3600, 3829, 3893, 3969

Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus 
lunatus. Also called Butter Bean 848, 1184, 2985

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 255, 257, 1122, 1416, 1437, 1574, 1672, 1862, 1947, 
2000, 2208, 2272, 2282, 2289, 2303, 2395, 2398, 2403, 2453, 2477, 
2573, 2574, 2575, 2686, 2688, 2712, 2742, 2751, 2768, 2918, 2926, 
3125, 3127, 3128, 3297, 3334, 3335

Linolenic Acid and Linolenate Content of Soybeans and Soybean 
Products. See also Omega-3 Fatty Acids 875, 1023, 1051, 1374, 
1628, 1827
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Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid 
Content of Soybeans and Soybean Products 775, 1374, 1454, 1827, 
3085, 3619

Linseed Oil, Linseed Cake / Meal, Linseed, Lintseed, or the Flax / 
Flaxseed Plant (Linum usitatissimum L.) 1979, 2372

Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant), 
or Soybean Products (Including Soy Oil), and Lipids in the Human 
Diet 875, 1051, 1631, 1730, 1921, 2794, 2841, 3632

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) 775, 883, 1360, 2048

Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its 
Inactivation

Llama Toucan & Crow. See Stow Mills, Inc.

Loma Linda Foods (Riverside, California). Named La Loma Foods 
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in 
Jan. 1990 260, 345, 443, 1290, 1671, 2477, 2657, 3797, 3859

Loma Linda University (Loma Linda, California). Including Loma 
Linda Hospital (Formerly named Loma Linda Sanitarium and 
College of Medical Evangelists) 443, 2126, 3290

Los Angeles–City and County–Work with Soyfoods, Natural / 
Health Foods, and / or Vegetarianism 45, 67, 138, 161, 214, 252, 
269, 270, 272, 277, 290, 339, 378, 431, 446, 504, 544, 559, 601, 
616, 639, 644, 646, 660, 672, 685, 692, 694, 702, 718, 728, 777, 
797, 835, 841, 846, 847, 871, 872, 875, 888, 892, 894, 969, 977, 
1029, 1057, 1066, 1108, 1161, 1185, 1201, 1210, 1217, 1221, 1295, 
1302, 1328, 1345, 1365, 1383, 1398, 1414, 1423, 1425, 1426, 1449, 
1461, 1462, 1470, 1486, 1503, 1594, 1598, 1624, 1634, 1646, 1658, 
1676, 1677, 1691, 1698, 1721, 1727, 1728, 1765, 1768, 1775, 1790, 
1799, 1816, 1825, 1834, 1870, 1871, 1876, 1877, 1898, 1899, 1911, 
1912, 1913, 1922, 1925, 1930, 1931, 1948, 1956, 1965, 1966, 1968, 
1969, 1970, 1971, 1973, 1976, 1994, 1998, 2000, 2001, 2014, 2015, 
2016, 2027, 2029, 2049, 2050, 2051, 2061, 2114, 2115, 2116, 2142, 
2152, 2154, 2156, 2160, 2163, 2179, 2184, 2238, 2246, 2264, 2267, 
2279, 2286, 2288, 2292, 2299, 2316, 2318, 2324, 2344, 2345, 2361, 
2368, 2369, 2384, 2391, 2415, 2419, 2425, 2434, 2435, 2442, 2444, 
2450, 2472, 2477, 2541, 2597, 2605, 2618, 2623, 2642, 2658, 2706, 
2710, 2713, 2717, 2720, 2774, 2791, 2792, 2793, 2799, 2830, 2845, 
2855, 2859, 2879, 2882, 2884, 2885, 2901, 2921, 2966, 3021, 3060, 
3071, 3287, 3320, 3363, 3370, 3375, 3380, 3405, 3412, 3435, 3453, 
3454, 3483, 3484, 3529, 3564, 3620, 3622, 3659, 3679, 3681, 3682, 
3710, 3713, 3714, 3764, 3795, 3806, 3818, 3846, 3881, 3948, 3964, 
3965, 3971, 4020

Low cost extrusion cookers. See Extruders and Extrusion Cooking: 
Low Cost Extrusion Cookers (LECs)

Low-cost extrusion cookers. See Extruders and Extrusion Cooking, 
Extruders and Extrusion Cooking, Low Cost

Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil 4021

Lucas Meyer GmbH (Hamburg, Germany). Founded 1973. 
Acquired Oct. 2000 by Degussa AG of Germany. Acquired in 2006 
by Cargill 3968

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) 3365, 3532

Lysinoalanine (LAL)–An Unusual, Toxic Amino Acid Derivative 
Created by Severe Alkali Processing of Food Proteins (As in Spun 
Protein Fibers) 1420

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 356, 2638

Machinery, farm. See Combines

Macrobiotic Cookbooks 109, 163, 439, 458, 521, 689, 724, 953, 
970, 975, 1197, 1541, 1550, 1568, 1572, 1829, 2079, 2122, 2210, 
2232, 2430, 2525, 2727, 2986, 3243, 3286, 3532, 3712, 3789

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

Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi, 
Herman and Cornellia Aihara 48, 75, 80, 98, 109, 137, 163, 179, 
194, 200, 225, 238, 255, 256, 257, 258, 266, 357, 371, 387, 398, 
439, 458, 459, 460, 496, 501, 512, 521, 564, 569, 574, 619, 626, 
654, 689, 724, 735, 765, 872, 873, 921, 953, 970, 975, 1041, 1091, 
1122, 1157, 1164, 1192, 1197, 1224, 1225, 1226, 1227, 1362, 1368, 
1369, 1416, 1437, 1443, 1541, 1550, 1555, 1568, 1572, 1574, 1597, 
1630, 1631, 1645, 1670, 1684, 1692, 1693, 1734, 1746, 1752, 1798, 
1818, 1829, 1947, 1949, 1955, 1956, 1976, 2000, 2007, 2079, 2080, 
2081, 2119, 2122, 2127, 2130, 2144, 2151, 2208, 2210, 2222, 2232, 
2272, 2274, 2282, 2289, 2315, 2317, 2350, 2388, 2398, 2403, 2430, 
2444, 2471, 2477, 2483, 2525, 2527, 2573, 2574, 2575, 2617, 2686, 
2712, 2727, 2742, 2757, 2758, 2768, 2771, 2772, 2782, 2784, 2813, 
2815, 2862, 2904, 2918, 2986, 3103, 3125, 3127, 3128, 3148, 3157, 
3181, 3188, 3196, 3243, 3284, 3286, 3291, 3297, 3304, 3307, 3332, 
3334, 3335, 3355, 3356, 3357, 3358, 3359, 3360, 3361, 3362, 3370, 
3372, 3388, 3390, 3391, 3395, 3444, 3478, 3532, 3540, 3580, 3585, 
3595, 3612, 3618, 3623, 3642, 3655, 3712, 3728, 3731, 3789, 3859, 
3869, 3889, 3906, 3907, 3922, 3936, 3973, 4011

Madison Foods and Madison College (Madison, Tennessee). 
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Madison Foods (Then a Subsidiary of Nutritional Corp.) Was 
Acquired by Worthington Foods in Aug. 1964 2046, 3493, 3859

Maggi (Kempthal / Kemptal, Switzerland) 1916

Mainland Express (Spring Park, Minnesota). Div. of Goods, Inc. 
Named Tofu, Inc. and Eastern Foods, Inc., Minneapolis, Minnesota, 
from 1978 to March 1989 241, 250, 283, 323, 356, 389, 409, 605, 
674, 717, 739, 903, 1034, 1035, 1039, 1189, 1228, 1237, 1270, 
1374, 1406, 1757, 1767, 1856, 1923, 2351, 2366, 2367, 3425, 3831

Maize. See Corn / Maize

Malnutrition, hunger, famine, and food shortages. See Hunger, 
Malnutrition, Famine, Food Shortages, and Mortality

Mame-maki. See Roasted / Parched Soybeans (Irimame)

Manchuria. See Asia, East–Manchuria

Manna Foods, Inc. (Scarborough, Ontario, Canada) 3291, 3643

Manna Natural Foods (Amsterdam, The Netherlands). Named 
Stichting Natuurvoeding Amsterdam until 1982. Absorbed by 
Akwarius Almere in 1987 656, 914, 1393, 2208, 2272, 2282, 2289, 
2303, 2317, 2343, 2654, 2683, 2684, 2926, 3125

Map / Maps 463, 720, 2407, 3444

Maple Leaf Foods. See CanAmera Foods (Hamilton, Ontario, 
Canada)

Maple Leaf Monarch or Maple Leaf Mills. See ADM Agri-
Industries Ltd. (Windsor, Ontario, Canada)

Margarine 137, 353, 369, 371, 834, 961, 966, 994, 1202, 1339, 
1636, 1665, 1672, 1824, 1872, 2165, 2256, 2443, 2533, 2825, 3039, 
3073, 3151, 3157, 3269, 3367, 3475, 3604, 3811, 3816, 3934, 3969

Margarine Made with Soy 354, 357, 720, 767, 982, 1223, 3066, 
3528, 3551, 3782

Market statistics. See the specifi c product concerned, e.g. Tofu 
Industry and Market Statistics

Market statistics on soybean production. See Soybean Production 
and Trade–Industry and Market Statistics,

Market studies. See Industry and Market Analyses

Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing 
of

Marketing soybeans. See Chicago Board of Trade

Marketing Soybeans, Market Development, and Economics 
(Including Futures Markets, Hedging, and Mathematical Models) 
545, 981, 1054, 1374, 1389, 1474, 1626, 1711, 1731, 1753, 1763, 
1778, 2469, 2620, 2820, 2832, 3308, 3351, 3488, 3730, 3809, 3813, 
3937, 3938, 3951, 3952

Marketing–Soyfoods and Soy Products 116, 130, 143, 206, 263, 
754, 785, 839, 849, 1019, 1102, 1211, 1257, 1305, 1320, 2360, 
2665, 2777, 3461

Marusan-Ai. See Soymilk Companies (Asia)

Massachusetts. See United States–States–Massachusetts

Maturity groups. See Soybean–Physiology and Biochemistry–
Maturity Groups

Meal or cake, soybean. See Soybean Meal

Meals for Millions Foundation (Los Angeles, California), Multi-
Purpose Food (MPF), and Freedom from Hunger 104

Meals, vegetarian or vegan, served at institutions. See 
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 203, 302, 375, 400, 438, 550, 559, 585, 727, 
1007, 1086, 1348, 1417, 1540, 1769, 1930, 1942, 2085, 2133, 2145, 
2172, 2261, 2358, 2379, 2486, 2793, 2864, 2865, 2890, 2906, 2933, 
3061, 3137, 3145, 3231, 3304, 3388, 3408, 3420, 3432, 3590, 3608, 
3631, 3745, 3748, 3864, 3876, 4000

Meat Alternatives–Commercial Products (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 19, 
48, 96, 170, 269, 286, 300, 395, 556, 692, 725, 901, 914, 924, 925, 
938, 1015, 1031, 1032, 1088, 1097, 1127, 1128, 1144, 1219, 1276, 
1342, 1508, 1521, 1523, 1532, 1608, 1684, 1818, 2041, 2054, 2075, 
2092, 2139, 2465, 2483, 2487, 2493, 2506, 2508, 2521, 2567, 2569, 
2573, 2802, 2822, 2907, 2948, 2960, 3120, 3168, 3178, 3448, 3449, 
3450, 3451, 3891

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) 203, 
443, 612, 618, 689, 704, 745, 746, 768, 857, 1132, 1182, 1197, 
1214, 1357, 1368, 1407, 1416, 1443, 1476, 1627, 1635, 1643, 1679, 
1808, 1830, 1941, 1956, 1976, 1997, 2000, 2007, 2165, 2172, 2180, 
2199, 2208, 2219, 2226, 2227, 2294, 2315, 2317, 2325, 2338, 2350, 
2403, 2622, 2775, 3090, 3310, 3335, 3424, 3584, 3612, 3613, 3701, 
3922, 3974

Meat Alternatives–General and Other Meatless Meatlike Products. 
See Also Meat Extenders 78, 454, 1214, 1311, 1497, 2132, 2633, 
2694, 2721, 2952, 2973, 2974, 3101, 3999

Meat Alternatives–Gluten-Based (Incuding Seitan, Mianjin / Mian 
Jin or Mienchin / Mien Chin) 4024

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region 1092, 2742, 3113, 3154
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Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 1214, 1635, 1760, 1802, 1996, 
2171, 2194, 2202, 2325, 2436, 2657

Meat alternatives makers. See Tivall (Tivol)

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and 
Other Pork-related Products. See also Meatless Sausages 55, 180, 
887, 974, 982, 1223, 1457, 1479, 1660, 1734, 2026, 2733, 2776, 
2796, 2864, 2969, 2997, 3026, 3121, 3154, 3160, 3193, 3313, 3321, 
3387, 3478, 3590, 3669, 3916, 3941

Meat Alternatives–Meatless Burgers and Patties. See Also Meat 
Extenders 15, 16, 37, 55, 79, 90, 93, 94, 110, 117, 160, 163, 171, 
178, 180, 184, 188, 200, 206, 217, 231, 232, 248, 268, 278, 279, 
280, 299, 328, 333, 334, 337, 357, 367, 372, 432, 436, 438, 456, 
470, 478, 487, 501, 510, 511, 512, 513, 530, 548, 555, 577, 578, 
592, 626, 627, 628, 629, 643, 658, 703, 704, 729, 730, 735, 755, 
763, 795, 852, 863, 866, 882, 894, 899, 904, 911, 918, 927, 956, 
961, 969, 974, 976, 982, 987, 989, 1009, 1016, 1044, 1045, 1059, 
1063, 1075, 1083, 1092, 1103, 1111, 1112, 1141, 1167, 1185, 1205, 
1209, 1210, 1213, 1223, 1243, 1271, 1307, 1315, 1317, 1319, 1321, 
1365, 1366, 1384, 1392, 1395, 1402, 1415, 1419, 1437, 1444, 1454, 
1457, 1470, 1471, 1497, 1502, 1511, 1516, 1533, 1537, 1578, 1585, 
1592, 1597, 1683, 1696, 1710, 1711, 1713, 1723, 1731, 1734, 1737, 
1764, 1769, 1771, 1794, 1802, 1831, 1866, 1880, 1891, 1894, 1901, 
1905, 1951, 1957, 1984, 1989, 2020, 2021, 2042, 2063, 2068, 2070, 
2072, 2074, 2076, 2080, 2093, 2120, 2124, 2125, 2135, 2150, 2158, 
2163, 2181, 2189, 2194, 2198, 2214, 2237, 2258, 2265, 2272, 2295, 
2303, 2305, 2308, 2322, 2339, 2342, 2350, 2353, 2388, 2390, 2401, 
2402, 2406, 2425, 2470, 2471, 2491, 2509, 2512, 2514, 2516, 2517, 
2518, 2519, 2520, 2545, 2551, 2587, 2601, 2610, 2614, 2632, 2637, 
2652, 2663, 2666, 2669, 2670, 2673, 2675, 2679, 2680, 2692, 2700, 
2730, 2736, 2742, 2747, 2750, 2755, 2761, 2763, 2771, 2776, 2806, 
2807, 2808, 2812, 2814, 2849, 2860, 2873, 2902, 2926, 2933, 2939, 
2959, 2996, 2998, 3015, 3017, 3025, 3038, 3058, 3066, 3067, 3103, 
3113, 3121, 3133, 3139, 3153, 3154, 3160, 3167, 3181, 3193, 3219, 
3220, 3232, 3267, 3277, 3282, 3284, 3285, 3292, 3301, 3307, 3313, 
3314, 3330, 3333, 3352, 3369, 3372, 3378, 3384, 3387, 3393, 3399, 
3413, 3454, 3468, 3478, 3497, 3502, 3523, 3545, 3590, 3596, 3600, 
3611, 3612, 3613, 3614, 3633, 3654, 3658, 3668, 3669, 3674, 3684, 
3690, 3736, 3764, 3798, 3829, 3842, 3851, 3861, 3889, 3893, 3901, 
3912, 3916, 3941, 3961, 3976, 3991, 4034

Meat Alternatives–Meatless Chicken, Goose, Duck, and Related 
Poultry Products. See also Meatless Turkey 163, 333, 969, 974, 
982, 986, 1348, 1373, 1479, 1552, 1713, 1788, 1961, 2126, 2364, 
2657, 2997, 3234, 3321, 3397, 3429, 3567, 3590, 3601, 3826, 3932, 
4024

Meat Alternatives–Meatless Fish, Shellfi sh, and Other Seafood-
like Products 199, 974, 1362, 1364, 1509, 1510, 1552, 2223, 2322, 
2691, 2933, 2939, 3285

Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot 
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.). 
See Also Meat Extenders 35, 68, 87, 90, 94, 210, 224, 248, 253, 
265, 279, 291, 312, 333, 352, 356, 372, 388, 423, 554, 587, 671, 
696, 712, 721, 857, 864, 876, 887, 896, 943, 958, 961, 966, 982, 

989, 1096, 1105, 1160, 1167, 1209, 1223, 1266, 1271, 1275, 1315, 
1332, 1362, 1363, 1364, 1366, 1376, 1377, 1386, 1392, 1419, 1453, 
1454, 1517, 1522, 1540, 1585, 1627, 1660, 1671, 1710, 1715, 1716, 
1725, 1733, 1734, 1760, 1769, 1785, 1802, 1808, 1823, 1921, 1938, 
1950, 1976, 1996, 2018, 2053, 2069, 2120, 2135, 2159, 2163, 2171, 
2177, 2182, 2194, 2198, 2201, 2202, 2204, 2227, 2232, 2241, 2265, 
2284, 2302, 2303, 2305, 2322, 2325, 2331, 2362, 2390, 2402, 2412, 
2480, 2488, 2510, 2563, 2564, 2631, 2636, 2637, 2652, 2657, 2669, 
2675, 2678, 2776, 2777, 2784, 2794, 2803, 2806, 2807, 2809, 2842, 
2850, 2869, 2875, 2877, 2905, 2949, 2996, 2997, 3017, 3113, 3121, 
3145, 3154, 3166, 3275, 3281, 3301, 3352, 3364, 3369, 3378, 3382, 
3386, 3399, 3408, 3424, 3464, 3468, 3478, 3494, 3505, 3506, 3532, 
3552, 3591, 3596, 3600, 3614, 3654, 3668, 3669, 3678, 3719, 3826, 
3841, 3853, 3866, 3901, 3916, 3934, 3941, 3943, 3954, 3988, 4038

Meat Alternatives–Meatless Turkey 314, 867, 868, 873, 1431, 2023, 
2087, 2145, 2192, 2437, 2864, 2900, 2915, 2916, 3160, 3467, 3498, 
3697, 3707, 3712, 3715

Meat Alternatives–Quorn (Based on Mycoprotein). See Also Meat 
Extenders 3863

Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and 
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls) 163, 278, 
472, 486, 548, 763, 866, 894, 957, 969, 987, 992, 1059, 1075, 1317, 
1342, 1497, 2074, 2391, 2401, 2478, 2551, 2979, 2997, 3248, 3252, 
3259, 3333, 3393, 3523, 3842, 4024

Meat Alternatives (Traditional Asian)–Made from Yuba (Such as 
Buddha’s Chicken, Buddha’s Ham, or Buddha’s Duck) 453, 676, 
1552, 3234, 4024

Meat Products Extended with Soy Protein, or Meat Extenders 
(Marketed as Such) 170, 746, 808, 1059, 1214, 1316, 1791, 1853, 
1923, 1962, 1967, 2061, 2165, 2226, 2260, 2334, 2381, 2554, 2616, 
2620, 2623, 2650, 3182, 3513, 3927

Media, Popular Articles on Soyfoods in Europe, or Related to 
Europeans in Asia 3, 224, 612, 614, 626, 833, 2688

Media, Popular Articles on Soyfoods in the USA, Canada, or 
Related to North Americans in Asia 42, 55, 122, 180, 234, 277, 306, 
313, 503, 644, 672, 685, 718, 789, 842, 1027, 1029, 1037, 1066, 
1108, 1185, 1204, 1213, 1214, 1215, 1217, 1247, 1263, 1600, 1603, 
1634, 1677, 1702, 1768, 1814, 1898, 1922, 2029, 2245, 2320, 2672, 
2677, 2937, 3203, 3602, 3670, 3676, 3845, 3870

Medical aspects of soybeans. See Cancer or Tumor Causing / 
Promoting Substances in Soybeans or, 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) 
163, 2870, 2904, 3035, 3085, 3765

Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless 
Doctors, Herbal Therapy, Holistic / Wholistic Medicine, 
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Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy, 
Preventive / Preventative Medicine, 446, 953, 973, 1221, 1550, 
1551, 2096, 2425, 2870, 3608

Medicine, Chinese Traditional. See Chinese Medicine

Mei Dou Za / Mei-Tou-Cha / Meitauza. See Tempeh, Okara

Membrane Technology Processes–Microfi ltration (MF), 
Ultrafi ltration (UF, including Diafi ltration), Reverse Osmosis 
(RO–also known as hyperfi ltration, HF), Electrodialysis (ED), and 
Nanofi ltration (NF) 790, 1137, 1230, 1273, 1352, 1672, 1673, 1709, 
1791, 1799, 2059, 2064, 2185, 2197, 2447, 2467, 2490, 2624, 2675, 
2678, 2742, 2744, 2762, 2897

Menopause–Relief of Unpleasant Menopausal Symptoms, Such as 
“Hot Flashes” and “Night Sweats” 2798, 3524, 3541, 3892, 3916, 
3958, 4020

Mesoamerica. See Latin America–Central America

Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters, 
Inc., Port Townsend, Washington state; moved to Pittsfi eld, 
Massachusetts in early 2016). Mark is one of the world’s leading 
experts on soy nutrition 2922, 3110, 3117, 3298, 3354, 3469, 3478, 
3547, 3619, 3620, 3621, 3693, 3792, 3815, 3827, 3849, 3856, 3974

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

Michigan. See United States–States–Michigan

Microalgae. See Single Cell Proteins (Non-Photosynthetic)

Microbial Proteins (Non-Photosynthetic Single-Cell Proteins, 
Including Fungi [Mycoproteins such as Quorn], Yeast, and Bacteria) 
3863

Microbiological Problems (Food Spoilage, Sanitation, and 
Contamination). See also: Nutrition–Toxins and Toxicity in Foods 
and Feeds–Microorganisms, Especially Bacteria, as Causal Agents 
30, 275, 668, 841, 1173, 1609, 1615, 1676, 1720, 1727, 1752, 1759, 
1789, 1797, 1847, 1898, 1899, 1971, 2029, 2173, 2249, 2319, 2335, 
2341, 2346, 2348, 2353, 2356, 2706, 2710, 2831, 2933, 3063, 3342, 
3481

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

MicroSoy Corporation (Jefferson, Iowa; Osaka, Japan). Formerly 
Nichii Co. and MYCAL Corp.. 590, 1188, 2220, 2448, 2542, 2595, 

2596, 2705, 2714, 2896, 3022, 3037, 3068, 3072, 3077, 3078, 3080, 
3081, 3143, 3195, 3211, 3212, 3218, 3478, 3487, 3557, 3662, 3673, 
3713

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) 
90, 3291

Migros & Conserves Estavayer (Estavayer-le-Lac, Switzerland) 
157, 357, 457, 539, 649, 783, 910, 1153, 1445, 1492, 1807, 1815, 
1840, 2230, 2742, 2750, 2755, 2763, 2926, 2943

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

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

Milk, coconut / cocoanut. See Coconut Milk and Cream

Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts, 
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews, 
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts, 
Pumpkin Seeds, Sunfl ower Seeds, Walnuts, etc. See also: Almond 
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame Milk 
406, 1556, 1569, 1644, 1879, 2689, 2798, 2825, 3160, 3365, 3465, 
3524, 3590, 3711, 3782, 3846, 4026

Milk–Problems with Cow’s Milk as a Food, Incl. Use of Bovine 
Growth Hormone, Price Regulation, etc. (See also: Soymilk) 604, 
1477, 1645, 3209, 3430, 3556

Milk, rice. See Rice Milk (Non-Dairy)

Milk, sesame. See Sesame Milk

Milk, soy. See Soymilk

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition 
Laboratory (Mt. Vernon, Ohio) 345, 371, 443, 1348, 1574, 2810, 
2933, 3308

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) 308, 503, 608, 789, 799, 981, 983, 1131, 1530, 
1649, 1737, 1904, 1953, 2048, 2100, 2841, 3055, 3443, 3882

Minerals in a vegetarian diet. See Vegetarian Diets–Nutrition / 
Nutritional Aspects–Minerals

Minnesota. See United States–States–Minnesota

Miso companies (USA). See American Miso Co. (Rutherfordton, 
North Carolina), Miyako Oriental Foods (Baldwin Park, 
California), South River Miso Co. (Conway, Massachusetts)
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Miso–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 2444

Miso–Imports, Exports, International Trade 175, 804, 1120, 1816, 
2208, 2272, 2289, 2669, 3125, 3127, 3128, 3585

Miso in Second Generation Products, Documents About 1091

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

Miso, Indonesian-Style–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 2532

Miso Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 113, 259, 586, 791, 1114, 1159, 1298, 1389, 
1463, 1778, 1910, 2043, 2298, 2550, 2693, 2699, 2819, 2938, 3140, 
3180, 3351, 3379, 3411, 3461, 3797, 3806

Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies 113, 1091, 1122, 1670, 1719, 1859, 3797, 
3806

Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinese-
style Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau 
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesian-
style Miso (Soybean Chiang, or Jiang [pinyin]) 28, 39, 40, 50, 52, 
55, 75, 77, 90, 98, 109, 113, 137, 145, 163, 215, 217, 220, 225, 226, 
235, 238, 249, 255, 257, 259, 330, 356, 357, 359, 371, 437, 439, 
441, 446, 448, 452, 454, 456, 458, 459, 463, 464, 466, 476, 477, 
478, 483, 496, 521, 528, 533, 553, 569, 586, 599, 619, 626, 648, 
662, 679, 689, 724, 726, 729, 756, 763, 764, 768, 778, 786, 787, 
791, 798, 804, 816, 822, 831, 844, 847, 854, 860, 870, 887, 922, 
953, 954, 957, 958, 959, 960, 963, 965, 966, 969, 970, 975, 987, 
992, 994, 1023, 1041, 1050, 1070, 1114, 1120, 1122, 1154, 1159, 
1164, 1190, 1197, 1200, 1202, 1221, 1223, 1263, 1290, 1298, 1300, 
1339, 1344, 1351, 1357, 1359, 1362, 1363, 1364, 1368, 1369, 1385, 
1413, 1416, 1419, 1436, 1454, 1458, 1463, 1474, 1541, 1545, 1550, 
1552, 1553, 1555, 1556, 1566, 1567, 1568, 1569, 1572, 1575, 1583, 
1592, 1626, 1630, 1636, 1639, 1658, 1670, 1680, 1694, 1696, 1719, 
1746, 1752, 1778, 1816, 1824, 1827, 1829, 1839, 1853, 1859, 1862, 
1885, 1893, 1896, 1907, 1909, 1910, 1915, 1916, 1919, 1943, 1947, 
1949, 1956, 1976, 1981, 1982, 2040, 2043, 2047, 2065, 2078, 2090, 
2097, 2101, 2102, 2106, 2108, 2111, 2120, 2121, 2122, 2127, 2147, 
2158, 2180, 2208, 2210, 2211, 2232, 2246, 2256, 2259, 2264, 2272, 
2274, 2282, 2285, 2289, 2294, 2297, 2303, 2312, 2317, 2323, 2360, 
2363, 2364, 2365, 2372, 2397, 2403, 2414, 2430, 2444, 2454, 2475, 
2484, 2490, 2501, 2525, 2527, 2529, 2530, 2533, 2535, 2537, 2538, 
2550, 2600, 2601, 2613, 2618, 2625, 2628, 2644, 2669, 2687, 2689, 
2693, 2699, 2700, 2704, 2725, 2727, 2766, 2770, 2772, 2789, 2790, 
2798, 2812, 2819, 2828, 2840, 2852, 2856, 2870, 2904, 2925, 2938, 
2979, 2981, 2984, 2985, 2990, 2996, 3017, 3041, 3064, 3073, 3075, 
3085, 3090, 3107, 3117, 3121, 3125, 3127, 3128, 3140, 3141, 3145, 
3147, 3148, 3157, 3160, 3169, 3178, 3180, 3181, 3207, 3216, 3243, 
3250, 3252, 3259, 3260, 3261, 3265, 3280, 3286, 3292, 3293, 3297, 
3315, 3316, 3318, 3332, 3334, 3337, 3351, 3356, 3358, 3367, 3371, 
3377, 3379, 3389, 3390, 3395, 3407, 3411, 3437, 3444, 3476, 3478, 
3480, 3491, 3506, 3507, 3508, 3513, 3514, 3524, 3525, 3526, 3528, 
3531, 3532, 3536, 3537, 3547, 3580, 3585, 3589, 3590, 3594, 3604, 

3608, 3614, 3618, 3619, 3623, 3624, 3642, 3646, 3649, 3676, 3685, 
3688, 3693, 3706, 3718, 3734, 3762, 3765, 3767, 3770, 3776, 3783, 
3786, 3787, 3789, 3792, 3797, 3799, 3800, 3806, 3811, 3813, 3814, 
3815, 3822, 3827, 3830, 3844, 3845, 3855, 3856, 3869, 3872, 3875, 
3897, 3916, 3923, 3928, 3932, 3973, 4014, 4018, 4020, 4021, 4026, 
4036

Miso, Korean-Style–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 467, 2298

Miso, Non-Soy Relatives (Such as Modern Chickpea Miso, Oat 
Miso, Etc.) 98, 2700

Miso products companies (USA). See Wizard’s Cauldron, Ltd. 
(Cedar Grove, North Carolina)

Miso Soup–Mainly Japanese 50, 75, 137, 235, 255, 257, 437, 456, 
459, 460, 574, 599, 679, 682, 724, 729, 847, 860, 882, 953, 957, 
969, 970, 976, 992, 1197, 1200, 1344, 1550, 1568, 1569, 1816, 
1907, 1943, 2065, 2120, 2210, 2246, 2272, 2303, 2403, 2475, 2538, 
2551, 2644, 2689, 2727, 2789, 2904, 2925, 2961, 3017, 3127, 3128, 
3181, 3249, 3250, 3251, 3253, 3286, 3302, 3356, 3377, 3507, 3608, 
3676, 3688, 3706, 3782, 3799, 3845

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 142, 175, 194, 
287, 336, 398, 868, 889, 1083, 1390, 1417, 1508, 1520, 1688, 1975, 
2183, 2400, 2401, 2515, 2584, 2907, 2961, 3231, 3235, 3236, 3302, 
3545, 3707, 3758, 4032

Missouri. See United States–States–Missouri

Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan) 75, 
882, 1120, 1670, 1746, 1859, 2289, 2646, 2772, 3125, 3181, 3297, 
3444, 3585, 3655, 3728, 3998

Mitsui & Co., Ltd. (Mitsui Bussan Kaisha, Japanese Trading Co., 
founded 1876) 1389

Miyako Oriental Foods (Baldwin Park, California) 446, 1334, 1658, 
1670, 1752, 2264, 2444, 3367, 3580, 3806

Mizono family. See Azumaya, Inc. (San Francisco, California)

Mochi. See Rice-Based Foods–Mochi

Monosodium glutamate. See MSG

Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed 
International subsidiary. Acquired Jacob Hartz Seed Co. in April 
1983. Acquired Asgrow in Feb. 1997. Merged with Pharmacia & 
Upjohn on 31 March 2000 and was renamed Pharmacia Corp 271, 
1403, 1678, 2269, 2477, 2616, 3461, 3937, 3938

Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance, 
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California, and Tokyo, Japan) 52, 138, 222, 224, 252, 256, 290, 
339, 356, 560, 638, 644, 660, 685, 695, 718, 737, 777, 797, 871, 
875, 882, 956, 961, 972, 977, 1029, 1066, 1079, 1098, 1161, 1171, 
1201, 1210, 1217, 1222, 1295, 1309, 1383, 1398, 1423, 1425, 1426, 
1435, 1440, 1450, 1453, 1461, 1470, 1480, 1594, 1595, 1609, 1634, 
1640, 1646, 1658, 1673, 1675, 1676, 1677, 1698, 1703, 1708, 1712, 
1720, 1728, 1729, 1741, 1743, 1745, 1759, 1768, 1773, 1774, 1775, 
1790, 1799, 1825, 1834, 1849, 1870, 1871, 1881, 1911, 1912, 1913, 
1925, 1948, 1954, 1976, 1994, 1998, 2001, 2002, 2014, 2015, 2016, 
2019, 2027, 2030, 2049, 2050, 2051, 2055, 2061, 2100, 2114, 2115, 
2116, 2142, 2154, 2156, 2179, 2182, 2184, 2238, 2246, 2279, 2286, 
2288, 2292, 2299, 2316, 2318, 2324, 2327, 2335, 2344, 2345, 2346, 
2348, 2349, 2354, 2356, 2357, 2368, 2369, 2382, 2384, 2404, 2412, 
2415, 2419, 2434, 2435, 2442, 2444, 2450, 2451, 2472, 2526, 2541, 
2589, 2597, 2605, 2642, 2643, 2655, 2658, 2706, 2710, 2713, 2770, 
2774, 2799, 2817, 2830, 2831, 2845, 2851, 2855, 2859, 2885, 2957, 
2963, 2992, 3021, 3071, 3197, 3212, 3287, 3320, 3370, 3375, 3380, 
3412, 3425, 3435, 3453, 3469, 3478, 3483, 3484, 3486, 3529, 3564, 
3579, 3614, 3620, 3622, 3647, 3665, 3681, 3682, 3706, 3710, 3713, 
3714, 3717, 3795, 3797, 3802, 3803, 3818, 3881, 3918, 3948, 3964, 
3965, 3969

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

Mountain People’s Warehouse (Nevada City, California). Founded 
in 1976 3038, 3610

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid) 
21, 87, 335, 696, 1376, 1816, 2097, 2246, 2917, 3913, 3914, 3927

Mucuna pruriens. See Velvet Bean

Mull-Soy. See Borden Inc.

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 448, 459, 
467, 482, 545, 663, 668, 698, 738, 752, 817, 952, 989, 999, 1411, 
1543, 1570, 1594, 1737, 1754, 1890, 2110, 2257, 2291, 2332, 2403, 
2532, 2547, 2626, 2663, 2669, 2740, 2977, 2985, 3083, 3125, 3127, 
3128, 3259, 3260, 3396, 3406, 3580, 3605, 3618, 4010, 4024

Muramoto, Noboru–His Life and Work with Macrobiotics, 
Organizations He Founded, and Commercial Products He Made or 
Inspired 255, 257, 1746, 1839, 2000, 2444, 3291

Mushroom ketchup. See Ketchup, Mushroom (Mushroom Ketchup, 
Western-Style)

Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka, 
Japan) 98, 255, 257, 656, 872, 882, 1306, 2208, 2272, 2289, 2317, 
2444, 2683, 2727, 3125, 3127, 3128, 3291, 3332, 3358, 3360, 3362

Mycoprotein used in meal alternatives. See Meat Alternatives–
Quorn (Based on Mycoprotein)

Myths of soybean history–debunking / dispelling. See History of the 

Soybean–Myths and Early Errors Concerning Its History

Names for soybeans–Fanciful. See Soybean Terminology and 
Nomenclature–Fanciful Terms and Names

Nashville Agricultural and Normal Institute (NANI). See Madison 
Foods and Madison College

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of 
Vitasoy Since Aug. 1990 11, 64, 98, 113, 217, 222, 261, 306, 336, 
407, 485, 551, 575, 735, 746, 766, 832, 861, 882, 917, 1068, 1070, 
1125, 1126, 1127, 1128, 1129, 1158, 1162, 1187, 1198, 1222, 1223, 
1232, 1238, 1284, 1290, 1315, 1357, 1369, 1444, 1475, 1595, 1605, 
1612, 1630, 1633, 1670, 1699, 1700, 1727, 1735, 1745, 1751, 1752, 
1765, 1773, 1777, 1850, 1931, 1932, 1933, 1935, 2063, 2182, 2194, 
2227, 2233, 2320, 2343, 2346, 2348, 2352, 2353, 2354, 2373, 2452, 
2472, 2598, 2603, 2606, 2607, 2655, 2685, 2690, 2703, 2706, 2767, 
2776, 2778, 2836, 2851, 2853, 2859, 2878, 2885, 2897, 2912, 2922, 
3024, 3142, 3155, 3181, 3187, 3197, 3212, 3291, 3293, 3342, 3346, 
3357, 3367, 3375, 3381, 3398, 3415, 3494, 3633, 3640, 3653, 3661, 
3665, 3674, 3838, 3839, 3880, 3892, 3907, 3970, 3971

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 345, 529, 963, 995, 996, 
1202, 1461, 1535, 1752, 1851, 2102, 2411, 2886, 3318, 3709

National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken, 
Japan) 324, 325, 326, 327, 340, 1428, 1650, 1686, 2323, 2938, 
3180, 3603

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+]) 371, 720, 2620

Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Natto–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 191, 202, 467, 2298, 2444

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 163

Natto Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 113, 811, 812, 1104, 1159, 1317, 1318, 1359, 
1389, 1458, 2693, 2938, 3180, 3333, 3351, 3393, 3461, 3797

Natto Industry and Market Statistics, Trends, and Analyses–
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Individual Companies 2754

Natto, Korean-Style. Etymology of This Term and Its Cognates / 
Relatives in Various Languages 467, 2298

Natto, Korean-Style (sometimes salted)–Chongkukjang / 
Chungkookjang / Chungkook-Jang / Chung Kook Jang / Chungkuk 
Jang / Chung Kuk Jang / Chungkukjang / Ch’onggukchang / 
Cheonggukjang / Cheonggookjang / Joenkukjang / Chunggugjang 
467, 2298

Natto–Soybean Dawadawa (From West Africa). Also called Dawa-
dawa, Dadawa, Daddawa, Iru, Local Maggi, Ogiri, Soumbala / 
Soumbara / Sumbala, or Tonou 202, 320

Natto (Whole Soybeans Fermented with Bacillus natto) 28, 39, 72, 
77, 102, 113, 148, 163, 191, 202, 215, 217, 271, 320, 439, 454, 458, 
459, 460, 467, 469, 475, 476, 496, 553, 588, 662, 668, 689, 756, 
763, 768, 786, 811, 812, 847, 854, 887, 922, 953, 957, 969, 1080, 
1104, 1159, 1317, 1318, 1339, 1359, 1389, 1403, 1427, 1458, 1474, 
1552, 1566, 1567, 1589, 1590, 1592, 1658, 1684, 1778, 1829, 1839, 
1852, 2040, 2065, 2127, 2144, 2147, 2253, 2256, 2298, 2350, 2360, 
2363, 2372, 2444, 2454, 2533, 2550, 2620, 2693, 2754, 2766, 2832, 
2840, 2849, 2938, 2979, 2990, 3008, 3082, 3092, 3117, 3141, 3148, 
3157, 3180, 3188, 3196, 3207, 3243, 3249, 3251, 3260, 3265, 3284, 
3297, 3316, 3318, 3332, 3333, 3351, 3393, 3407, 3461, 3476, 3488, 
3511, 3523, 3531, 3532, 3549, 3604, 3618, 3635, 3677, 3730, 3772, 
3778, 3783, 3791, 3797, 3799, 3800, 3809, 3814, 3869, 3923, 3938, 
4029, 4036

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 1859, 
2013, 2294, 2407, 3362, 3596, 3598, 3613, 3633, 3673, 3726, 3801, 
3803, 3846, 3899, 3907, 3928

Natural Food Stores / Shops (mostly USA)–Early (1877 to 1970s) 
2134, 3630

Natural Foods Distributors and Master Distributors (Canada). See 
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada), Manna Foods, Inc. (Scarborough, Ontario, 
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), Great Eastern Sun and Macrobiotic Wholesale Co. 
(North Carolina), Health Valley (Los Angeles, then Montebello, 
California), Infi nity Food Co. Renamed Infi nity Company by 1973 
(New York City), Janus Natural Foods (Seattle, Washington), 
Laurelbrook Natural Foods (Bel Air, Maryland), Midwest Natural 
Foods (Ann Arbor, Michigan), Mountain People’s Warehouse, 
Stow Mills, Inc. (Brattleboro, Vermont) Lama Trading Co., Tree of 
Life (St. Augustine, Florida), United Natural Foods, Inc. (UNFI), 
Wessanen, Westbrae Natural Foods, Inc. (Berkeley, California)

Natural Foods Exporter and Distributor (Japan). See Mitoku 
(Tokyo, Japan)

Natural Foods Exporters and Distributors (Japan). See Muso 
Shokuhin (Osaka, Japan)

Natural Foods Movement and Industry in the United States (Started 
in the Mid-1950s) 109, 238, 255, 257, 279, 306, 309, 356, 357, 448, 
569, 648, 689, 729, 811, 882, 1027, 1043, 1368, 1416, 1437, 1438, 
1453, 1454, 1550, 2013, 2079, 2210, 2294, 2349, 2407, 2457, 2527, 
2529, 2539, 2550, 2657, 2660, 2668, 2709, 2759, 2852, 3017, 3164, 
3181, 3370, 3371, 3928

Natural Foods Restaurants in the United States (Started in the 1950s 
and 1960s) 166, 258, 621, 1118, 1597, 1624, 1746, 2256, 2294, 
2553, 3125, 3127, 3153, 3154, 3936

Natural / Health Foods Industry and Market–Statistics, Trends, and 
Analyses 2407

Natural / Vegetarian Food Products Companies. See American 
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger

Near East. See Asia, Middle East

Near Infrared Refl ectance (NIR) or Transmittance (NIT) Analysis. 
See Seed, Food or Feed Composition–High-Speed Measurement 
Techniques, such as Near Infrared Refl ectance (NIR) Anlysis and 
Spectrophotometry

Nematodes–Disease Control (Nematodes). Early Called Eelworms 
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or 
Root-Gall 2109, 2256, 2687, 3604, 4029

Nestlé (Nestle–The World’s Biggest Food Group) 52, 1389, 1574, 
2165, 2182, 2490, 2829, 3014, 3513, 3813, 3825

Netherlands. See Europe, Western–Netherlands

New England Soy Dairy. See Tomsun Foods, Inc.

New Uses Movement (USA, starting 1986)–Industrial Uses of 
Soybeans. Successor to the Farm Chemurgic Movement (1930s 
to 1950s). And Value-Added Industrial Applications. See also: 
Research & Development Centers–USDA-ARS National Center 
for Agricultural Utilization Research (Peoria, Illinois) 1374, 1454, 
1628, 1851, 2922, 3195, 3254

New York. See United States–States–New York

New York State Agric. Experiment Station (Geneva, NY). See 
Cornell University (Ithaca, New York)

New Zealand. See Oceania–New Zealand

New Zealand, health foods movement and industry. See Health 
Foods Movement and Industry in Australia, New Zealand...

Nichii Company. See Whole Dry Soybean Flakes
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Nigeria. See Africa–Nigeria

Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by 
Rhizobium Bacteria 192, 295, 358, 454, 469, 609, 1549, 2109, 
2113, 2990, 3240, 3262, 3531, 4036

Noble Bean (Ontario, Canada). Founded by Susan and Allan Brown 
in June 1980 120, 2259

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

Non-dairy products. See Casein and Caseinates Used with Soy in 
Products That Are Labeled as “Non-Dairy”

Non-dairy products (so-called) made from casein or caseinates. See 
Casein or Caseinates–Problems in So-Called Non-Dairy Products

Nordquist, Ted. See WholeSoy & Co. (subsidiary of TAN 
Industries, Inc., California)

North America. See United States of America, and Canada. For 
Mexico, see Latin America, Central America

North Carolina. See United States–States–North Carolina

Northeast India. See Asia, South–India, Northeast / North-East. The 
Contiguous Seven Sister States and Sikkim

Northern Regional Research Center (NRRC) (Peoria, Illinois). See 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS)

Northern Soy, Inc. (Rochester, New York) 61, 113, 141, 212, 552, 
730, 1083, 1355, 1357, 1386, 1387, 1596, 1604, 1625, 1798, 1958, 
1976, 2018, 2173, 2182, 2223, 2224, 2325, 2339, 2352, 2387, 2448, 
2753, 2851, 2933, 3129, 3197, 3212, 3591, 3593, 3621, 3625, 3648, 
3684

Noted personalities–vegetarians. See Vegetarian Celebrities–Noted 
Personalities and Famous People

No-till farming. See Soybean Cultural Practices–No Till Farming

Nuclear Power, Weapons, War, Fallout, or Radioactivity Worldwide 
1572, 2904

Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds, 
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts, 
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias, 
Pine Nuts, Pistachios, Pumpkin Seeds, Sunfl ower Seeds, Walnuts, 
etc. See also: Almond Butter (from 1373), Peanut Butter (from 
1896), Sesame Butter, Soynut Butter 1290, 1363, 1365, 1366, 1556, 

2149, 2264, 2618, 3934

Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made 
from Nuts

Nutraceuticals. See Functional Foods or Nutraceuticals

Nutrisoya, Inc. (Quebec) 1987, 2962

Nutrition. See Carbohydrates (General). See also Starch, Dietary 
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, Carbohydrates–Effects of Dietary Carbohydrates 
(Especially Fiber and Saponins) on Blood Lipids (Especially 
Cholesterol), Carbohydrates–Glycemic Index and Glycemic 
Load, Chemical / Nutritional Composition or Analysis, Concerns 
about the Safety, Toxicity, or Health Benefi ts of Soy in Human 
Diets, Diet and Breast Cancer Prevention, Diet and Cancer. See 
also–Vegetarian Diets–Medical Aspects–Cancer, Diet and Prostate 
Cancer Prevention, Flatulence or Intestinal Gas, Functional Foods 
or Nutraceuticals, Human Nutrition–Human Trials, Intestinal 
Flora / Bacteria, Isofl avone or Phytoestrogen Content of Soyfoods, 
Soy-based Products,, Lactose Intolerance, Lipid and Fatty Acid 
Composition of Soy, Lipids–Effects on Blood Lipids, Lysinoalanine 
(LAL)–An Unusual Toxic Amino Acid Derivative, Microbiological 
Problems (Food Spoilage, Sanitation, and Contamination), Minerals 
(General), Protein–Effects on Blood Lipids, 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–
Microorganisms, Especially Bacteria that Cause Food Poisoning, 
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 Base-
Forming Elements in Foods 1221, 1550, 3157

Nutrition–Allergens, Allergy / Allergies, and Allergic Reactions 
Caused by Soy 245, 3589

Nutrition bars. See Bars–Energy Bars or Nutrition Bars Made with 
Soy

Nutrition–Biologically active phytochemicals. See Antioxidants, 
Phytic Acid, Phytates, and Phytin, Saponins, Trypsin / Protease / 
Proteinase Growth Inhibitors

Nutrition–Biologically active substances. See Antinutritional 
Factors (General), Goitrogens and Thyroid Function, 
Hemagglutinins (Lectins or Soyin)

Nutrition–Carbohydrates. See Oligosaccharides, Starch

Nutrition Education (Or Lack Thereof in Medical Schools), Food 
Groups, and Food Pyramids 1166, 1319, 1429, 1600, 2618, 2788, 
3379, 3624

Nutrition et Nature (Revel near Toulouse, France). Founded in 
June 1982 as SOY (Cerny, France). Named Nutrition et Soja, Div. 
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of Nutrition et Santé from 1 Aug. 1994 until 1 Jan. 2011 93, 367, 
498, 525, 627, 628, 834, 1122, 1132, 1133, 1134, 1249, 1411, 1445, 
1695, 1785, 1947, 1951, 2021, 2124, 2159, 2163, 2194, 2195, 2196, 
2197, 2198, 2199, 2241, 2242, 2243, 2388, 2392, 2395, 2398, 2602, 
2610, 2660, 2675, 2676, 2697, 2744, 2761, 2768, 2813, 2891, 2918, 
2926, 2931, 2935, 3088, 3089, 3266, 3797, 3798, 3961

Nutrition (General) 52, 92, 125, 137, 143, 249, 262, 320, 418, 446, 
460, 465, 515, 548, 553, 610, 618, 662, 673, 798, 800, 821, 910, 
976, 1039, 1053, 1106, 1176, 1203, 1263, 1330, 1419, 1505, 1550, 
1600, 1809, 1827, 1829, 1842, 1861, 1907, 1915, 1967, 1974, 1984, 
1994, 2001, 2012, 2027, 2040, 2061, 2078, 2104, 2125, 2126, 2147, 
2170, 2226, 2233, 2255, 2256, 2337, 2392, 2397, 2436, 2484, 2534, 
2550, 2618, 2837, 2845, 2856, 2869, 2978, 3089, 3343, 3527, 3528, 
3604, 3665, 3789, 3799, 3812, 3931, 4020

Nutrition–Lipids. See Linolenic Acid and Linolenate, Sterols or 
Steroid Hormones

Nutrition–Medical Aspects. See Cancer Preventing Substances in 
Soy, Cancer or Tumor Causing / Promoting Substances in Soybeans 
or Soyfoods, Cardiovascular Disease, Especially Heart Disease 
and Stroke, Diabetes and Diabetic Diets, Kidney / Renal Function, 
Medical / Medicinal-Therapeutic Uses / Aspects (General), 
Menopause–Relief of Unpleasant Menopausal Symptoms, 
Osteoporosis, Bone and Skeletal Health

Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese 
Medicine, Traditional

Nutrition–Minerals. See Aluminum in Soybeans and Soyfoods, 
Aluminum in the Diet and Cooking Utensils–Problems. Soy Is Not 
Mentioned, Calcium Availability, Absorption, and Content of Soy

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

Nutrition–Protein–Early and basic research. See Protein–Early and 
Basic Research

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

Nuts made from roasted soybeans. See Soynuts

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) 26, 43, 61, 139, 141, 186, 214, 330, 
376, 444, 454, 684, 707, 720, 886, 899, 1174, 1285, 1544, 1553, 
1595, 1631, 1728, 1761, 2011, 2020, 2246, 2271, 2473, 2474, 2612, 
2759, 2762, 2786, 2800, 2801, 2976, 2986, 3016, 3025, 3030, 3042, 
3044, 3045, 3104, 3151, 3210, 3283, 3297, 3307, 3362, 3364, 3413, 
3502, 3664, 3720, 3838, 3839, 3898, 3936, 4018, 4022

Oceania–French Polynesia (French Oceania from about 1903 to 
sometime between 1946 and 1958. A French Overseas Territory in 
the South Pacifi c Ocean, comprising the Marquesas, Society Islands 
{Including Tahiti}, Gambier, and Tubuai Islands, and the Tuamotu 
Archipelago) 2109

Oceania–Guam 3003

Oceania–New Zealand–Including Stewart Island, Chatham Islands, 
Snares Islands, Bounty Islands, and Tokelau (formerly Union 
Islands) 721, 722, 723, 850, 896, 899, 1484, 1631, 1905, 2410, 
2617, 2782, 2786, 3191, 3194, 3297, 3426, 3544, 3639, 3838, 3866, 
3887

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) 3839

Off fl avors. See Flavor Taste Problems

Ohio. See United States–States–Ohio

Ohio Miso Co. (Founded in 1979 by Thom Leonard and Richard 
Kluding). See South River Miso Co. (Conway, Massachusetts)

Ohsawa, George and Lima–Their Life and Work with Macrobiotics 
(Also Sakurazawa Nyoichi, or Georges Ohsawa) 194, 255, 256, 
257, 258, 496, 921, 1164, 1197, 1568, 1949, 1976, 2444, 3359, 
3360, 3612, 3731, 3869, 3973

Oil, soy. See Soy Oil

Oil, soy–industrial uses. See Industrial Uses of Soy Oil

Oil, soy–industrial uses of. See Industrial Uses of Soy Oil

Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil

Oil, soy–industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil, Resins, Plastics, and Plasticizers (Such as Epoxidized Soy 
Oil–ESO)

Oil, soy–industrial uses of, as a non-drying oil. See Diesel Fuel, 
SoyDiesel, Biodiesel or Artifi cial Petroleum, Dust Suppressants and 
Dust Control, Lubricants, Lubricating Agents, and Axle Grease for 
Carts, Release or Curing Agents for Concrete or Asphalt, Industrial 
Solvents, Hydraulic Fluids, and Other Minor or General Uses, 
Soaps or Detergents

Okara. See Fiber–Okara or Soy Pulp, Fiber, Soy

Okara tempeh. See Tempeh, Okara

Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since 
1972) 73, 85, 1317, 2839, 3069, 3333, 3843, 3979

Oligosaccharides (The Complex Sugars Raffi nose, Stachyose, and 
Verbascose) 444, 668, 1273, 1352, 1672, 1778, 1860, 2062, 2762, 
3035, 3685

Olive Oil 1538, 1936, 2094, 2210, 2825, 2875, 3034, 3182, 3506, 
3934
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Olive / Olives (Olea europea). See also Olive Oil 994, 1364, 1517, 
2025, 2026, 2084, 2264, 2432, 2568, 2689, 2825, 3758, 3884

Omega-3 fatty acids. See Linolenic Acid–Omega-3 Fatty Acid 
Content of Soybeans and Soybean Products

Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives

Ontario. See Canadian Provinces and Territories–Ontario

Ontario Soybean Growers (Canada: Name Changes–Ontario 
Soybean Growers Association, Nov. 1946 to 1949. Ontario Soya-
Bean Growers’ Marketing Board, 1949 to 1989. Ontario Soybean 
Growers’ Marketing Board, 1989 to 1 Dec. 1999). Merged into 
Grain Farmers of Ontario 2010 Jan 1 469, 922, 1389, 1408, 1778, 
2417, 2693, 2724, 2827, 2832, 3066, 3229, 3488, 3549, 3561, 3730, 
3809, 3813, 3871, 3911, 3951, 4021

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 2208, 3206, 3863

Organic Soybean Production (Commercial). See also: Soybean 
Production: Organically Grown Soybeans or Soybean Products in 
Commercial Food Products 834, 1259, 1363, 1408, 1416, 1474, 
1711, 1731, 1769, 1850, 1859, 2013, 2158, 2272, 2273, 2282, 2303, 
2310, 2339, 2388, 2403, 2602, 2637, 2654, 2665, 2693, 2714, 2757, 
2760, 2771, 2806, 3308, 3358, 3643, 3890, 3938, 3939, 3952, 3957, 
4033

Organically Grown Soybeans or Organic Soybean Products in 
Commercial Food Products 16, 19, 20, 31, 48, 79, 129, 193, 247, 
266, 280, 286, 287, 329, 342, 367, 381, 387, 402, 507, 508, 512, 
522, 523, 530, 531, 551, 552, 556, 577, 578, 581, 627, 628, 634, 
654, 690, 725, 794, 862, 889, 895, 906, 917, 921, 924, 925, 928, 
935, 937, 946, 947, 961, 1010, 1014, 1018, 1031, 1032, 1044, 1045, 
1057, 1058, 1083, 1084, 1097, 1125, 1126, 1127, 1134, 1138, 1144, 
1145, 1156, 1157, 1173, 1194, 1195, 1220, 1225, 1226, 1227, 1265, 
1268, 1293, 1294, 1337, 1342, 1386, 1390, 1422, 1465, 1471, 1494, 
1502, 1509, 1510, 1511, 1512, 1514, 1515, 1517, 1520, 1524, 1525, 
1531, 1537, 1588, 1606, 1608, 1612, 1615, 1642, 1682, 1689, 1692, 
1693, 1704, 1722, 1724, 1735, 1739, 1778, 1785, 1813, 1818, 1835, 
1841, 1905, 1942, 1946, 1951, 1975, 1989, 1992, 2018, 2021, 2024, 
2053, 2054, 2058, 2066, 2069, 2070, 2080, 2093, 2128, 2130, 2159, 
2183, 2209, 2237, 2239, 2241, 2242, 2243, 2257, 2283, 2284, 2296, 
2301, 2305, 2306, 2307, 2308, 2329, 2330, 2350, 2362, 2374, 2379, 
2400, 2424, 2463, 2464, 2473, 2479, 2486, 2489, 2491, 2492, 2500, 
2506, 2509, 2510, 2516, 2517, 2518, 2519, 2520, 2521, 2522, 2555, 
2558, 2559, 2560, 2561, 2567, 2569, 2579, 2580, 2581, 2582, 2584, 
2609, 2610, 2637, 2645, 2717, 2734, 2767, 2787, 2791, 2792, 2793, 
2796, 2797, 2800, 2805, 2808, 2809, 2823, 2834, 2842, 2846, 2847, 
2862, 2866, 2877, 2887, 2890, 2905, 2906, 2909, 2910, 2913, 2917, 
2928, 2934, 2939, 2940, 2945, 2946, 2947, 2948, 2949, 2950, 2952, 
2959, 2965, 2970, 2971, 2972, 2973, 3004, 3015, 3016, 3023, 3028, 
3030, 3034, 3045, 3061, 3091, 3101, 3118, 3120, 3167, 3168, 3210, 
3219, 3220, 3231, 3233, 3235, 3272, 3288, 3289, 3296, 3350, 3374, 
3406, 3413, 3420, 3432, 3439, 3463, 3464, 3499, 3502, 3505, 3545, 
3550, 3557, 3586, 3611, 3625, 3628, 3648, 3659, 3664, 3667, 3678, 
3689, 3690, 3731, 3733, 3740, 3741, 3745, 3748, 3751, 3754, 3755, 

3756, 3757, 3758, 3759, 3760, 3798, 3819, 3826, 3832, 3835, 3837, 
3841, 3858, 3860, 3864, 3883, 3884, 3886, 3898, 3915, 3937, 3939, 
3954, 3998, 4002, 4003, 4004, 4005, 4030, 4031, 4032, 4037, 4039, 
4040, 4041

Organoleptic evaluation. See Taste Panel, Taste Test Results, or 
Sensory / Organoleptic Evaluation

Origin, Evolution, Domestication, and Dissemination of Soybeans 
(General) 1394, 2981, 3240

Osteoporosis, Bone and Skeletal Health 503, 1904, 2100, 2361, 
2397, 2999, 3844

Ota Family Tofu (Portland, Oregon. Founded in 1911). Before 1987 
Ota Tofu Co.. 1181, 3311

Oyster ketchup. See Ketchup, Oyster (Oyster Ketchup, Western-
Style)

Pacifi c Foods of Oregon, Inc. (Tualatin, Oregon) 524, 1404, 1790, 
1791, 1799, 2059, 2623, 2624, 2717, 2774, 2901, 3643, 3803, 3846

Packaging Equipment 727, 897, 1363, 1675, 1727, 1966, 2255, 
2391

Packaging Innovations and Problems 331, 518, 644, 685, 1675, 
1720, 1727, 1728, 1736, 1966, 1968, 1969, 1970, 1971, 2327, 2335, 
2339, 2341, 2343, 2353, 2384, 2753, 2933, 2936, 3633, 3643

Paints (Especially Water-Based Latex Paints)–Industrial Uses of 
Soy Proteins 3472

Paints, Varnishes, Enamels, Lacquers, and Other Protective / 
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil 
720, 2175, 3066

Pakistan. See Asia, South–Pakistan

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy 
Proteins 13, 2546, 2860, 3318, 3426

Papua New Guinea. See Oceania–Papua New Guinea

Paste, Sweet Black Soybean. See Sweet Black Soybean Paste (Non-
Fermented)

Pasture from green soybean plants. See Feeds / Forage from 
Soybean Plants–Pasture, Grazing or Foraging

Patents 153, 209, 213, 880, 916, 1022, 1065, 1188, 1212, 1251, 
1252, 1310, 1351, 1530, 1599, 1668, 1718, 1896, 1924, 1927, 2030, 
2031, 2064, 2206, 2220, 2221, 2250, 2595, 3584

Patents–References to a Patent in Non-Patent Documents 182, 198, 
203, 252, 290, 639, 872, 977, 1190, 1192, 1235, 1357, 1374, 1375, 
1378, 1403, 1483, 1651, 1673, 1675, 1676, 1728, 1746, 1752, 1799, 
1833, 2460, 2490, 2622, 2705, 2735, 2963, 3035, 3471, 3472, 3701, 
3716, 3825, 3968
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Patties, meatless. See Meat Alternatives (Traditional Asian), Meat 
Alternatives–Meatless Burgers and Patties

Peanut Butter 34, 44, 46, 82, 108, 130, 134, 184, 190, 236, 250, 
263, 296, 424, 611, 749, 887, 1294, 1363, 1365, 1366, 1556, 1653, 
1791, 1871, 1937, 2225, 2264, 2798, 2824, 2902, 3125, 3127, 3128, 
3388, 3524, 3532, 3540, 3996, 4002, 4003

Peanut Oil 3890

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called 
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground 
Pea, or Pindar Pea / Pindars 33, 34, 44, 46, 82, 108, 120, 130, 134, 
184, 190, 236, 250, 263, 296, 347, 354, 406, 424, 545, 611, 639, 
720, 749, 772, 887, 960, 967, 1076, 1144, 1294, 1348, 1362, 1363, 
1364, 1365, 1366, 1556, 1567, 1583, 1644, 1653, 1710, 1732, 1791, 
1822, 1871, 1879, 1937, 1979, 2150, 2225, 2264, 2296, 2303, 2332, 
2372, 2469, 2481, 2532, 2533, 2778, 2798, 2824, 2825, 2902, 2973, 
2975, 2977, 2979, 2981, 2998, 3039, 3105, 3124, 3125, 3127, 3128, 
3204, 3236, 3240, 3247, 3249, 3260, 3377, 3388, 3389, 3477, 3524, 
3532, 3539, 3540, 3589, 3709, 3758, 3784, 3787, 3800, 3821, 3827, 
3859, 3878, 3890, 3996, 4002, 4003

Pectins–Carbohydrates–Water-Soluble Dietary Fiber 1251

Periodicals about vegetarianism or veganism. See Vegetarianism–
Periodicals About Vegetarianism or Veganism

Periodicals–American Soybean Association. See American Soybean 
Association (ASA)–Periodicals

Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals

Peroxidase. See Enzymes in the Soybean–Peroxidase

Pesticides–their Use and Safety (General) 346, 604, 882, 1731, 
1769, 2013, 3308

Pet food. See Dogs, Cats, and Other Pets / Companion Animals Fed 
Soy

Pfi zer, Inc. Including DeKalb-Pfi zer Genetics (DeKalb, Illinois) 
from 1982 to 1990 596

Phaseolus limensis or P. lunatus. See Lima Bean

Phenolic Compounds & Phenols 2397, 3298

Philippines. See Asia, Southeast–Philippines

Photographs, Not About Soy, Published after 1923. See also 
Illustrations 464, 2911

Photographs Published after 1923. See also Illustrations 6, 34, 37, 
40, 46, 52, 55, 57, 60, 73, 74, 85, 89, 96, 105, 106, 130, 134, 135, 
137, 157, 159, 161, 165, 168, 173, 180, 202, 204, 206, 211, 212, 
217, 222, 232, 241, 251, 252, 255, 257, 260, 271, 272, 292, 298, 
303, 311, 313, 322, 331, 332, 338, 339, 343, 344, 347, 350, 354, 
361, 364, 367, 374, 407, 427, 437, 440, 443, 448, 453, 457, 462, 

465, 466, 467, 468, 472, 473, 482, 485, 487, 488, 504, 513, 519, 
520, 524, 532, 535, 543, 544, 548, 560, 567, 578, 581, 594, 595, 
601, 612, 621, 626, 634, 640, 641, 644, 654, 655, 656, 664, 671, 
673, 685, 697, 707, 715, 716, 718, 720, 726, 729, 734, 735, 741, 
745, 747, 751, 752, 753, 761, 771, 785, 786, 795, 796, 797, 801, 
807, 817, 818, 822, 829, 833, 838, 839, 852, 856, 860, 870, 876, 
926, 928, 953, 955, 957, 961, 964, 965, 967, 976, 978, 980, 982, 
985, 987, 992, 1042, 1044, 1099, 1113, 1119, 1132, 1143, 1148, 
1168, 1198, 1201, 1210, 1217, 1225, 1226, 1227, 1243, 1244, 1246, 
1249, 1257, 1263, 1267, 1270, 1277, 1294, 1295, 1296, 1308, 1312, 
1320, 1325, 1334, 1341, 1344, 1363, 1384, 1389, 1413, 1417, 1426, 
1434, 1459, 1472, 1480, 1492, 1517, 1527, 1532, 1543, 1551, 1564, 
1569, 1570, 1580, 1583, 1585, 1588, 1612, 1624, 1644, 1646, 1656, 
1657, 1660, 1680, 1692, 1693, 1697, 1698, 1711, 1722, 1731, 1753, 
1760, 1766, 1775, 1777, 1781, 1782, 1783, 1794, 1806, 1809, 1813, 
1815, 1816, 1825, 1839, 1840, 1864, 1888, 1900, 1912, 1937, 1943, 
1944, 1947, 1985, 2004, 2014, 2016, 2041, 2042, 2046, 2049, 2050, 
2061, 2068, 2069, 2070, 2075, 2090, 2091, 2092, 2097, 2098, 2107, 
2110, 2113, 2114, 2115, 2116, 2117, 2124, 2132, 2133, 2135, 2136, 
2154, 2161, 2165, 2177, 2201, 2210, 2213, 2219, 2238, 2241, 2244, 
2258, 2259, 2279, 2291, 2296, 2298, 2303, 2307, 2308, 2324, 2326, 
2331, 2343, 2358, 2362, 2368, 2369, 2387, 2403, 2422, 2427, 2428, 
2436, 2438, 2448, 2451, 2455, 2463, 2464, 2487, 2488, 2490, 2491, 
2492, 2495, 2499, 2502, 2531, 2543, 2547, 2556, 2557, 2558, 2560, 
2564, 2566, 2567, 2568, 2569, 2570, 2571, 2572, 2580, 2585, 2587, 
2589, 2599, 2603, 2605, 2610, 2637, 2642, 2643, 2648, 2690, 2714, 
2716, 2721, 2726, 2727, 2796, 2797, 2798, 2799, 2809, 2823, 2824, 
2830, 2838, 2842, 2848, 2849, 2850, 2857, 2860, 2866, 2871, 2883, 
2895, 2904, 2905, 2906, 2907, 2908, 2909, 2910, 2913, 2915, 2927, 
2928, 2929, 2936, 2942, 2945, 2946, 2961, 2963, 2981, 2983, 2988, 
2989, 2992, 2993, 2996, 2997, 3012, 3021, 3028, 3029, 3032, 3033, 
3034, 3039, 3043, 3049, 3066, 3069, 3071, 3074, 3077, 3078, 3089, 
3091, 3094, 3099, 3100, 3108, 3133, 3160, 3165, 3166, 3183, 3186, 
3189, 3194, 3206, 3229, 3245, 3246, 3249, 3250, 3252, 3264, 3265, 
3269, 3270, 3278, 3281, 3282, 3299, 3302, 3311, 3315, 3319, 3322, 
3326, 3327, 3341, 3366, 3368, 3370, 3376, 3378, 3399, 3408, 3410, 
3412, 3418, 3419, 3420, 3431, 3432, 3434, 3439, 3445, 3446, 3463, 
3466, 3471, 3477, 3478, 3480, 3483, 3486, 3491, 3499, 3506, 3509, 
3512, 3515, 3518, 3524, 3529, 3532, 3538, 3545, 3549, 3550, 3551, 
3557, 3562, 3568, 3570, 3577, 3578, 3583, 3588, 3592, 3607, 3611, 
3617, 3623, 3629, 3630, 3636, 3644, 3651, 3654, 3656, 3660, 3661, 
3679, 3681, 3688, 3691, 3709, 3714, 3715, 3716, 3726, 3732, 3738, 
3744, 3753, 3764, 3776, 3780, 3782, 3784, 3799, 3801, 3808, 3809, 
3816, 3821, 3823, 3829, 3835, 3841, 3843, 3851, 3853, 3854, 3862, 
3876, 3879, 3880, 3888, 3891, 3899, 3911, 3913, 3914, 3929, 3932, 
3941, 3943, 3946, 3947, 3955, 3961, 3966, 3969, 3970, 3974, 3990, 
4015, 4017, 4018, 4022, 4024, 4028

Photoperiodism. See Soybean–Physiology–Photoperiodism / 
Photoperiod and Photoperiodic Effects, Soybean–Physiology and 
Biochemistry

Physical Fitness, Physical Culture, Exercise, Endurance, Athletics, 
and Bodybuilding 798, 1360, 1634, 1677, 1849, 1911, 1998, 2019, 
2238, 2316, 2345, 2442, 2451, 2726, 3379, 3851

Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate 983, 1359, 
1737, 2397, 2762, 2841, 3055, 3117, 3298, 3685, 3849

Phytochemicals in soybeans and soyfoods. See Cancer Preventing 
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Substances in Soybeans and Soyfoods

Phytoestrogen content. See Isofl avone or Phytoestrogen Content of 
Soyfoods, Soy Ingredients, and Soybean Varieties

Phytoestrogens (Estrogens in Plants, Especially in Soybeans and 
Soyfoods), Including Isofl avones (Including Genistein, Daidzein, 
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and 
Coumestans 924, 1186, 1234, 1454, 1904, 2613, 2677, 2798, 3117, 
3171, 3185, 3298, 3409, 3524, 3602, 3646, 3696, 3706, 3765, 3792, 
3800, 3827, 3844, 3845, 3849, 3856, 3875, 3888, 3892, 3916, 3917, 
3946, 3958, 3964, 4020, 4021

Pigeon Pea, Pigeonpea or Red Gram. Cajanus cajan (L.) 
Millspaugh. Formerly Cytisus cajan 960

Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota) 
212, 1678, 1778, 2008, 2182, 2412, 2995, 3197, 3658, 4023

Pioneer Hi-Bred International, Inc. (Des Moines, Iowa) 3066, 3937

Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk 
Society. Named Plantmilk Ltd. until 1972 52, 438, 477, 961, 966, 
2708, 2918, 2926, 3151, 3369

Plant Industry, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Plant Industry

Plant Protection from Diseases, Pests and Other Types of Injury 
(General) 358

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 1263, 3195, 
3318, 4021

Plastics, plasticizers and resins. See Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO)

Plenty Canada and The Farm in Canada (Lanark, Ontario, Canada) 
6, 70, 86, 120, 168, 196, 292, 346, 386, 519, 795, 796, 1261, 1299, 
1332, 1333, 1412, 1453, 1476, 1548, 1753, 1782, 2240, 2321, 2338, 
2695, 3099, 3100

Plenty International (Summertown, Tennessee). Starting 1981. Also 
called Plenty USA 1983-1997 6, 103, 120, 346, 1166, 1203, 1281, 
1319, 1332, 1412, 1429, 3074, 3179, 3336, 3341, 3445, 3571, 3588, 
3636, 3796, 3885, 3929

Plenty (The Farm, Summertown, Tennessee). After Sept. 1983 see 
Plenty Canada and Plenty USA 346

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 1159, 3214, 3492, 3513, 3539, 3813

Population Growth (Human) and Related Problems (Including 
Poverty) Worldwide 2860, 3855

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

Poverty, world. See Population Growth (Human) and Related 
Problems (Including Poverty)

Price of Soy Sauce, Worcestershire Sauce, or Early So-Called 
Ketchup (Which Was Usually Indonesian Soy Sauce) 1862, 2158, 
2272, 2303, 2403, 2770, 3181, 3973

Price of Soybeans, Soybean Seeds, and Soybean Products–Except 
Sauces (Which See) 720, 1754, 1820, 2481, 2482, 2833

Problems, urban, worldwide. See Urban Problems Worldwide

Production of soybeans. See Soybean Production

Products, soy, commercial (mostly foods). See Commercial Soy 
Products–New Products

ProSoya–Including ProSoya Inc. (Ontario, Canada), and ProSoya 
Corporation (Heuvelton, New York. No longer in Business), 
ProSoya UK Ltd. (ProSoya PLC) (Livingston, Scotland). Pacifi c 
ProSoya Foods, International ProSoya Corp. (IPC–British 
Columbia) 123, 182, 637, 1255, 1651, 1934, 2193, 2889, 2903, 
3102, 3322, 3323, 3324, 3325, 3366, 3384, 3438, 3571, 3577, 3587, 
3630, 3732, 3833, 3834, 3933, 3935, 3951, 3978, 3996

Protease inhibitors. See Trypsin / Protease
 Proteinase Growth Inhibitors

Protection of soybeans. See Insects–Pest Control. See also: 
Integrated Pest Management, Nematodes–Disease Control, 
Pesticides (General)

Protection of soybeans from diseases. See Diseases of soybeans

Protein–Early and Basic Research 92, 440, 2048, 2370, 3159

Protein–Effects of Dietary Protein (Especially Soy Protein) on 
Blood Lipids (Especially Cholesterol) 440, 883, 1324, 2048, 3414, 
3827

Protein products, soy. See Soy Protein Products

Protein Quality, and Supplementation / Complementarity to 
Increase Protein Quality of Mixed Foods or Feeds. See also 
Nutrition–Protein Amino Acids and Amino Acid Composition 545, 
574, 965, 978, 1543, 1822, 2113, 2255, 2364, 2616, 2640, 2990, 
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3089, 3248, 3344, 3583

Protein Resources and Shortages, and the “World Protein Crisis / 
Gap / Problem” of 1950-1979 476

Protein sources, alternative, from plants. See Amaranth, Azuki 
Bean, Leaf Proteins, Lupins or Lupin, Microbial Proteins (Non-
Photosynthetic), Peanut & Peanut Butter, Peanuts & Peanut Butter, 
Quinoa, Single Cell Proteins (Non-Photosynthetic), Sunfl ower 
Seeds, Wheat Gluten & Seitan, Winged Bean

Protein supplementation / complementarity to increase protein 
quality. See Nutrition–Protein Quality

Psophocarpus tetragonolobus. See Winged Bean

Public Law 480 (Food for Peace Program. Formally–Agricultural 
Trade Development and Assistance Act of 1954) 720, 2886, 3709

Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually 
made from Soymilk or Tofu)

Pudding–Non-Soy Non-Dairy Puddings (As Made from Almond 
Milk, Rice Milk, etc.) 458

Pueraria. See Kudzu or Kuzu

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 985, 
1256, 1366, 1416, 1457, 1631, 2127, 2247, 3243, 3532, 3623, 3924

Quong Hop & Co. (San Francisco, California) 92, 113, 114, 141, 
315, 421, 577, 578, 579, 580, 581, 924, 925, 926, 1222, 1237, 1305, 
1365, 1457, 1509, 1510, 1511, 1512, 1574, 1690, 1727, 1738, 1783, 
1956, 1984, 2182, 2227, 2308, 2333, 2343, 2545, 2621, 2819, 2884, 
2901, 3017, 3038, 3050, 3197, 3212, 3306, 3478, 3633, 3673

Quorn. See Meat Alternatives–Quorn (Based on Mycoprotein)

Québec. See Canadian Provinces and Territories–Québec

Railroad / railway / rail used to transport soybeans. See 
Transportation of Soybeans or Soy Products to Market by Railroad

Ralston Purina Co. (St. Louis, Missouri). Maker of Purina Chows. 
Including Protein Technologies International, a Wholly Owned 
Subsidiary from 1 July 1987 to 3 Dec. 1997 13, 113, 356, 357, 371, 
746, 882, 1198, 1453, 1636, 1672, 1737, 1824, 1959, 1983, 2028, 
2310, 3287, 3379, 3713, 3797, 3892, 3968

Rapeseed Oil 720, 775, 1905

Rapeseed or the rape plant. See Canola

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also 
Canola 720, 2372

Raw / uncooked / unfi red food foods and diet. See Vegetarianism–
Raw / Uncooked / Unfi red Foods and Diet

Recipes. See Cookery

Red rice koji. See Koji, Red Rice

Red-Pepper and Soybean Paste–Korean-Style Fermented. 
Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu Jang / 
Kochu Chang 467, 468, 3259, 3511, 3775

Reference Books and Other Reference Resources 2256, 3604, 3785

Regional Soybean Industrial Products Laboratory (Urbana, Illinois). 
See U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936)

Regulations or laws concerning foods (Use, processing, or 
labeling). See Kosher / Kashrus, Pareve / Parve / Parevine 
Regulations Products (Commercial), Kosher Products (Commercial)

Regulations or Laws Concerning Foods (Use, Processing, or 
Labeling), Especially Soyfoods and Food Uses of Soybeans 61, 
154, 275, 638, 668, 677, 829, 834, 841, 1475, 1594, 1681, 1816, 
1966, 1971, 2045, 2226, 2265, 2324, 2327, 2355, 2356, 2380, 2381, 
2382, 2409, 2468, 2608, 2699, 3342, 3426, 3896

Release or Curing Agents for Concrete or Asphalt, Industrial 
Solvents, Hydraulic Fluids, Antimicrobial Agents, and Other Minor 
or General–Industrial Uses of Soy Oil as a Non-Drying Oil 3902, 
4021

Religious aspects of vegetarianism. See Vegetarianism–Religious 
Aspects

Rella Good Cheese Co. (Santa Rosa, California). Named 
Brightsong Tofu from June 1978 to June 1980; Redwood Valley 
Soyfoods Unlimited from June 1980 to June 1982; Brightsong 
Light Foods from June 1982 to June 1987; Rose International until 
1990; Sharon’s Finest until Oct. 1997 61, 107, 126, 127, 156, 243, 
245, 246, 281, 307, 350, 361, 500, 594, 611, 690, 782, 799, 886, 
1036, 1078, 1130, 1131, 1165, 1172, 1198, 1223, 1228, 1268, 1313, 
1335, 1336, 1337, 1338, 1357, 1378, 1450, 1595, 1712, 1755, 1756, 
1956, 2161, 2186, 2227, 2354, 2458, 2584, 2609, 2645, 2898, 2920, 
3004, 3288, 3289, 3305, 3312, 3416, 3418, 3427, 3478, 3600, 3711, 
3797, 3846, 3847, 3858, 3859, 3868, 3880

Republic of China (ROC). See Asia, East–Taiwan

Research & Development Centers. See Cornell University (Ithaca, 
New York), and New York State Agric. Exp. Station, Illinois, 
University of (Urbana-Champaign, Illinois). Soyfoods, Iowa State 
University / College (Ames, Iowa), and Univ. of Iowa (Iowa City), 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS) (Peoria, Illinois), National Food Research Institute 
(NFRI) (Tsukuba, Ibaraki-ken, Japan), U.S. Regional Soybean 
Industrial Products Laboratory (Urbana, Illinois). Founded April 
1936)

Research on Soybeans 610, 1394, 2109, 2944
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Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil 2175

Restaurants, Chinese, outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Restaurants, Japanese, outside Japan, or Japanese recipes that use 
soy ingredients outside Japan. See Asia, East–Japan–Japanese 
Restaurants or Grocery Stores Outside Japan

Restaurants, natural foods. See Natural Foods Restaurants in the 
United States

Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or 
Vegan Restaurants

Restaurants or delis, new, soyfoods. See Soyfoods Restaurants, New

Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods 
Restaurants

Restaurants, Vietnamese, outside Vietnam, or Vietnamese recipes 
that use soy ingredients outside Vietnam. See Asia, Southeast–
Vietnam–Vietnamese Restaurants or Grocery Stores Outside 
Vietnam

Reunion. See Africa–Reunion (Réunion is a Department of France)

Reverse osmosis. See Membrane Technology Processes

Reviews of the literature. See Bibliographies and / or Reviews of 
the Literature

Rhizobium bacteria. See Soybean Production–Nitrogen Fixation

Rice, Brown. Also Called Whole Grain Rice or Hulled But 
Unpolished Rice 105, 109, 163, 194, 257, 458, 459, 564, 619, 626, 
689, 811, 872, 943, 974, 989, 1118, 1164, 1315, 1416, 1550, 1568, 
1630, 1726, 1880, 1905, 1955, 1956, 1975, 1989, 2053, 2054, 2120, 
2145, 2151, 2158, 2183, 2272, 2296, 2313, 2499, 2509, 2527, 2537, 
2618, 2727, 2772, 2798, 2852, 2875, 2925, 2946, 3023, 3127, 3128, 
3139, 3145, 3188, 3251, 3286, 3313, 3359, 3370, 3444, 3596, 3612, 
3618, 3734, 3869, 3872, 4022, 4026

Rice koji. See Koji

Rice Milk Companies. See Grainaissance, Inc. (Emeryville, 
California)

Rice Milk (Including Amazake) and Related Rice-Based Products 
(Some Made from Koji)–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 3506, 3580

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the 
Traditional Way (Without Adding Commercial Enzymes). Also 
called Rice Milk or Rice Drink 80, 163, 458, 459, 460, 602, 687, 
689, 765, 873, 957, 1070, 1164, 1416, 1541, 1568, 1630, 1658, 
1862, 2007, 2013, 2208, 2211, 2249, 2272, 2350, 2430, 2529, 2727, 

2840, 2985, 3106, 3148, 3157, 3243, 3265, 3297, 3316, 3390, 3395, 
3407, 3476, 3506, 3532, 3580, 3585, 3783, 3869

Rice Milk (Non-Dairy)–Made with Commercial Enzymes, or a 
Mixture of Commercial Enzymes and Rice Koji. See also Amazake 
3726, 4022

Rice Milk (Non-Dairy / Nondairy) 3390, 3782, 4022

Rice Milk Products–Ice Creams (Non-Dairy) 61, 167, 352, 569, 
1334, 1630, 2514, 2618, 2823, 2898, 3163

Rice Milk Products–Puddings, Custards, Pies, Pastries, and Cookies 
(Non-Dairy) 458, 689, 873, 1070, 2925, 3907

Rice, Red Fermented. See Koji, Red Rice 73, 85, 2533, 3259, 3260, 
3784

Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan) 75, 
336, 551, 621, 689, 947, 1057, 1097, 1143, 1376, 1417, 1612, 1630, 
1631, 1733, 1735, 2149, 2296, 2521, 2727, 2764, 2808, 2823, 2959, 
2973, 3034, 3145, 3157, 3225, 3349, 3350, 3390, 3550, 3760, 3835, 
3841, 3869, 3907, 4022

Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous 
Rice {Mochigome}) 387, 424, 467, 626, 689, 878, 969, 970, 987, 
1070, 1237, 1416, 1567, 1592, 1862, 2210, 2249, 2350, 2529, 2727, 
2996, 3243, 3260, 3388, 3390, 3444, 3532, 3585, 3776

Rice-Based Foods–Rice Cakes (Round Western-Style Cakes of 
Puffed Rice, About 4 Inches in Diameter and ½ Inch Thick) 2013, 
2058, 2499, 2779, 3390, 3532, 3869

Rich Products Corporation (Buffalo, New York) 13, 371, 3470, 
3471, 3472

Roads or highways used to transport soybeans. See Transportation 
of Soybeans or Soy Products to Market by Roads or Highways

Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering 
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan 
77, 1263

Roasted Soy Flour–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 1339, 2303

Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat, 
Full-Fat) and Grits 104, 191, 878, 1339, 1778, 1829, 1872, 2046, 
2297, 2303, 2363, 2403, 2551, 2581, 2727, 2938, 3124, 3157, 3180, 
3198, 3259, 3351, 3531, 3638, 3776, 4036

Roasted Whole Soy Flour / Powder in China–Dou-fen / Tou-fen 
(Roasted with Dry Heat, Full-Fat) 77, 1339, 2297

Roasted Whole Soy Flour / Powder in Korea–K’onggaru / K’ongaru 
/ Konggaru / Konggomul / Kong Ka Ru (Roasted with Dry Heat, 
Full-Fat) 1339

Rodale Press (Emmaus, Pennsylvania) 371, 2340, 2883, 3090, 3164
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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 90, 204, 354, 1026, 1042, 1061, 1105, 1146, 1453, 
1752, 1798, 2239, 2396, 2408, 2448, 2852, 3108, 3397, 3429, 3806

Ross & Rowe (Yelkin Lecithin, New York City) 2860

Royal Wessanen, NV. See Wessanen (Royal) NV

Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)

Russian Federation (Russia). See Europe, Eastern–Russian 
Federation

Rust, soybean. See Rust, Soybean

Ryukyu Islands. See Okinawa

Safety concerns about soy in human diets. See Concerns about the 
Safety, Toxicity, or Health Benefi ts of Soy in Human Diets

San Jirushi Corp., and San-J International (Kuwana, Japan; 
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa 
Corporation 729, 1369, 1574, 1976, 2040, 2294, 2444, 3017, 3164, 
3181, 3302, 3389, 3928

Sandoz AG (Basel, Switzerland). Merged with Ciba-Geigy in 
March 1996 to Become Novartis 2495, 3797, 3961

Sanitarium Health Food Company (Wahroonga, NSW, Australia). In 
2002 they acquired SoyaWorld of British Columbia, Canada.. 1285, 
2708, 2759, 2762, 3151, 3720, 4022

Sanitation and spoilage of food. See Microbiological Problems 
(Food Spoilage, Sanitation, and Contamination)

Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming) 
148, 1186, 1234, 1454, 1800, 2271, 2867, 3185, 3248, 3262, 3298

Sauce, soy nugget. See Fermented Black Soybean Extract

Sausages, meatless. See Meat Alternatives–Meatless Sausages

School Lunch Program 625, 795, 1581, 2028, 2045, 2182, 2213, 
2810, 3896

Scotland. See Europe, Western–Scotland (Part of United Kingdom)

Screw presses. See Soybean Crushing–Equipment–Screw Presses 
and Expellers

Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods 39, 
48, 50, 78, 93, 101, 109, 163, 175, 226, 238, 259, 382, 435, 437, 
439, 458, 459, 460, 463, 464, 467, 531, 619, 621, 654, 658, 689, 
706, 725, 775, 791, 811, 860, 878, 904, 953, 969, 975, 976, 987, 
989, 992, 1004, 1057, 1070, 1138, 1164, 1197, 1251, 1276, 1278, 
1308, 1352, 1362, 1364, 1368, 1416, 1457, 1479, 1490, 1503, 1552, 
1568, 1569, 1572, 1645, 1662, 1691, 1696, 1817, 1818, 1861, 1901, 
1943, 1975, 1990, 2058, 2097, 2110, 2120, 2178, 2208, 2210, 2211, 

2214, 2222, 2232, 2247, 2264, 2272, 2295, 2300, 2301, 2330, 2350, 
2430, 2471, 2489, 2493, 2527, 2551, 2584, 2652, 2670, 2715, 2727, 
2785, 2789, 2793, 2798, 2814, 2840, 2852, 2925, 2933, 2948, 2949, 
2961, 2970, 2974, 2984, 2985, 2996, 3135, 3140, 3145, 3157, 3160, 
3181, 3243, 3246, 3250, 3251, 3253, 3260, 3277, 3286, 3302, 3316, 
3355, 3362, 3370, 3371, 3388, 3390, 3407, 3411, 3506, 3507, 3511, 
3523, 3532, 3580, 3585, 3590, 3607, 3618, 3623, 3667, 3711, 3731, 
3758, 3775, 3776, 3783, 3798, 3866, 3869, 3875, 3923, 3925, 3998, 
4018, 4026, 4031, 4035

Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, 
and Other Seafood-like Products

Seaweeds, edible. See Sea Vegetables

Second Generation Soyfood Products 291, 525, 1167, 2933, 3379

Seed Cleaning–Especially for Food or Seed Planting Uses 1809, 
2926, 3951, 3957

Seed Color (Soybeans)–Gives the Color of Seed (and Often Hilum) 
for Various Specifi c Varieties. See also: Soybean Seeds of Different 
Colors 3959

Seed companies, soybean. See Asgrow (Des Moines, Iowa), Hartz 
(Jacob) Seed Co. (Stuttgart, Arkansas), Monsanto Co. (St. Louis, 
Missouri), Pioneer Hi-Bred International, Inc. (Des Moines, Iowa)

Seed companies–Thompson. See Thompson (W.G.) & Sons 
Limited, Blenheim, Ontario, Canada

Seed, Food or Feed Composition–High-Speed Measurement 
Techniques, such as Near Infrared Refl ectance (NIR) or 
Transmitance (NIT) Anlysis and Spectrophotometry 1374

Seed Quality, Composition, and Component / Value-Based Pricing 
(Percentage and Quality of Protein, Oil, Fatty Acids, etc.) 1250, 
1356, 1374, 1626, 2616, 2620, 2687, 3677

Seed Quality of Soybeans–Condition, Grading, and Grades 
(Moisture, Foreign Material, Damage, etc.) 483, 720, 1374, 1778, 
3351, 3514, 3677, 3939, 3951

Seed Treatment with Chemicals (Usually Protectant Fungicides) 
for Protection. (For Treatment with Nitrogen-Fixing Bacteria see–
Soybean Production–Nitrogen Fixation & Inoculation) 3531, 4036

Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains 
in Grams, or Number of Seeds Per Pound or Per Kilogram, and 
Agronomic Signifi cance of Seed Weight 1159, 2146, 2416, 2417, 
3461, 3938, 3959, 4029

Seeds, soybean–Variety development and breeding of soybeans. See 
Variety Development and Breeding

Seitan. See Wheat Gluten Made into Seitan

Sensory evaluation. See Taste Panel, Taste Test Results, or Sensory / 
Organoleptic Evaluation
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Serbia. See Europe, Eastern–Serbia

Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or 
Sesame Paste 19, 31, 165, 194, 336, 341, 380, 452, 478, 583, 621, 
969, 976, 985, 989, 994, 1197, 1362, 1363, 1380, 1508, 1538, 1556, 
1865, 1907, 1956, 1975, 1982, 2078, 2135, 2183, 2223, 2264, 2527, 
2537, 2601, 2618, 2798, 2997, 3127, 3128, 3145, 3178, 3235, 3260, 
3334, 3356, 3389, 3430, 3448, 3501, 3524, 3532, 3600, 3782, 3784, 
3836, 3866, 3869, 3874, 3934, 4018, 4026

Sesame Milk 2798, 3524

Sesame Oil 336, 453, 459, 467, 482, 689, 811, 847, 889, 945, 967, 
969, 1034, 1035, 1097, 1138, 1164, 1416, 1417, 1509, 1510, 1568, 
1570, 1975, 1982, 2053, 2054, 2092, 2183, 2210, 2296, 2424, 2506, 
2521, 2522, 2533, 2547, 2973, 2985, 3023, 3026, 3225, 3249, 3260, 
3285, 3347, 3444, 3511, 3532, 3782, 3784, 4024

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 39, 89, 280, 299, 300, 328, 
336, 441, 452, 453, 459, 467, 472, 482, 487, 510, 555, 577, 582, 
626, 658, 689, 755, 811, 847, 861, 863, 870, 889, 945, 952, 957, 
967, 969, 978, 987, 992, 999, 1032, 1034, 1035, 1044, 1076, 1083, 
1097, 1138, 1145, 1164, 1278, 1315, 1362, 1363, 1364, 1366, 1381, 
1384, 1416, 1417, 1457, 1509, 1510, 1511, 1568, 1569, 1570, 1592, 
1649, 1680, 1691, 1692, 1710, 1734, 1777, 1818, 1839, 1879, 1975, 
1982, 2053, 2054, 2090, 2092, 2110, 2120, 2160, 2183, 2210, 2237, 
2296, 2329, 2330, 2402, 2424, 2506, 2509, 2521, 2522, 2530, 2532, 
2533, 2547, 2572, 2588, 2689, 2715, 2733, 2787, 2798, 2925, 2937, 
2959, 2973, 2985, 3023, 3025, 3026, 3045, 3060, 3139, 3142, 3181, 
3225, 3235, 3249, 3260, 3262, 3285, 3334, 3347, 3377, 3389, 3443, 
3444, 3448, 3506, 3511, 3523, 3524, 3532, 3539, 3545, 3611, 3612, 
3690, 3758, 3782, 3784, 3842, 3869, 3890, 3941, 3994, 4018, 4024

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 fi ber. See Fiber–Seventh-day Adventist Writings 
or Products

Seventh-day Adventists. See Fuller Life Inc., Harrison, D.W. 
(M.D.), and Africa Basic Foods (Uganda), Kellogg, John 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), Loma Linda University (Loma Linda, 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.) 2426, 
3859

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 (1864-
1921), Lenna Frances Cooper (1875-1961), Julius G. White (1878-
1955), Frances Dittes (1891-1979), Edyth Cottrell (1900-1995), 
Dorothea Van Gundy Jones (1903-1979), Philip S. Chen (1903-
1978), Frank & Rosalie Hurd (1936- ), etc.. 831, 974, 2046, 2126, 
2825, 3263, 3454, 3704

Seventh-day Adventists–General and Historical 2921

Seventh-day Adventists–Infl uence Today of Seventh-day Adventist 
Affi liated Organizations in the Fields of Vegetarianism, Health, and 
Soyfoods (Not Including Original Medical Research on Adventists) 
519, 831, 1197, 1348, 1412, 2126, 2825, 3263, 3367, 3468, 3700

Seventh-day Adventists–Original Health-Related and Medical 
Research on Seventh-day Adventists Worldwide (Especially the two 
large epidemiological Adventist Health Studies) 2361

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 5, 75, 1285, 1348, 1536, 2132, 2133, 2303, 2358, 2398, 
2502, 2657, 2751, 2757, 2759, 2810, 2914, 3042, 3126, 3297, 3402

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Oceania). See Sanitarium Health Food Company (Wahroonga, 
Australia)

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.–
Etymology of These Terms and Their Cognates / Relatives in 
Various Languages 469

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc. 
Usually non-dairy 469, 699, 1057, 1082, 1161, 1205, 1392, 1426, 
1775, 1912, 1913, 1948, 2035, 2933, 3071, 3961

Sharon’s Finest. See Rella Good Cheese Co.

Shiro shoyu. See Soy Sauce, Pale (Shiro Shoyu)

Shortening (Usually Hydrogenated) 371, 475, 720, 1202, 1339, 
1872, 2256, 2533, 2550, 3604, 3811

Showa Sangyo Co. Ltd. (Tokyo, Japan) 183

Shoyu. See Soy Sauce
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Shurtleff, William. See Soyinfo Center (Lafayette, California)

Simply Natural, Inc. (Philadelphia, Pennsylvania). Founded by 
Christine Pirello 142, 356, 801, 889, 1190, 1192, 1236, 1351, 1357, 
1390, 1391, 1637, 1670, 1745, 1746, 1751, 1752, 1773, 1850, 1896, 
1931, 2088, 2149, 2354, 2767

Single cell proteins. See Microbial Proteins (Non-Photosynthetic)

Single Cell Proteins (Photosynthetic, Including Algae / Microalgae 
Such as Spirulina, Chlorella, and Scenedesmus) 3825

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 447

Smoked tofu. See Tofu, Smoked

Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein 
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also 
spelled Smoothies or Smoothees 274, 455, 465, 481, 1295, 1344, 
1894, 2125, 2514, 2720, 2798, 3071, 3229, 3764

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying 
Oil–Soap, Detergent 720, 767

Societe Soy (Saint-Chamond, France). See Soyfoods Companies 
(Europe)–Nutrition et Soja

Society for Acclimatization (Société d’Acclimatation, France) 371

Sociology and vegetarianism. See Vegetarianism, Sociology, the 
Social Sciences, and Social Activism

Soil Science–Soil Erosion and Soil Conservation 1731, 4021

Sojadoc (Clermond-Ferrand, France) 149, 202, 525, 614, 834, 1033, 
1048, 1049, 1120, 1122, 1249, 1329, 1411, 1485, 1513, 1695, 1947, 
2195, 2196, 2199, 2388, 2392, 2676, 2688, 2697, 2926, 2935, 3088

Sojarei Vollwertkost GmbH (Traiskirchen, near Vienna, Austria). 
Formerly Sojarei Ebner-Prosl 62, 63, 555, 663, 932, 984, 1592, 
1950, 1988, 1989, 1990, 2089, 2090, 2158, 2386, 2760, 2899, 3934, 
3956, 4025

Sojinal / Biosoja (Formerly Cacoja; Affi liate of Coopérative 
Agricole de Colmar–Issenheim & Colmar, France). Acquired by 
B & K Holdings, of Switzerland, in mid-1993. Acquired by Alpro 
(Belgium) on 22 April 1996 1175, 1249, 1325, 1437, 1438, 1657, 
1672, 1771, 1809, 1947, 1962, 1972, 2066, 2195, 2197, 2199, 2388, 
2392, 2467, 2486, 2490, 2675, 2676, 2678, 2688, 2698, 2716, 2719, 
2742, 2744, 2762, 2806, 2858, 2890, 2918, 2926, 2935, 2965, 3037, 
3088, 3089, 3246, 3368, 3459, 3463, 3464, 3466, 3653, 3721, 3738, 
3966, 3968

Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar 

Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)

Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa). 
Including Edible Soy Products, makers of Pro-Nuts, founded 
in 1970. Acquired by Specialty Food Ingredients Europe BV in 
Dec. 1991. Acquired by the Kerry Group in Jan. 2000 and Name 
Changed to Nutriant (Jan. 2002 to 2006) 419, 639, 882, 1058, 1361, 
1519, 1888, 2315, 2684, 3968

Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

Solvents. See Soybean Crushing–Solvents

Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or 
Washing / Purifi cation of Soy Products (Protein, Lecithin, Saponins, 
etc.) 3916

Solvents–Hexane–Used Mainly for Soy Oil Extraction 1163, 1673, 
3706

Solvents, industrial. See Release or Curing Agents for Concrete or 
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or 
General Uses

Solvents Used for Extraction of the Oil from Soybeans (General, 
Type of Solvent, Unspecifi ed, or Other). See also Ethanol, Hexane, 
and Trichloroethylene Solvents 1339, 2995, 3115, 3508, 3685

Soup, miso. See Miso Soup

Sour Cream Alternatives (Non-Dairy–Usually Contains Soy) 277, 
607, 716, 732, 956, 975, 994, 1274, 1595, 1607, 1996, 2013, 2148, 
2210, 2216, 2227, 2393, 2511, 2689, 2789, 2792, 2825, 2925, 2933, 
2996, 3145, 3160, 3215, 3348, 3478, 3782, 3969, 4026

South Africa. See Africa–South Africa

South America. See Latin America–South America

South America, soyfoods movement in. See Soyfoods Movement in 
South America

South Asia / Indian Subcontinent–Soybean Crushing–Soy Oil and 
Meal Production and Consumption–Statistics, Trends, and Analyses 
610, 1979

South Manchuria Railway and the South Manchuria Railway 
Company (Minami Manshu Tetsudo Kabushiki Kaisha) 2110

South River Miso Co. (Conway, Massachusetts). Including Ohio 
Miso Co.. 1719, 1816, 3806, 3973

Sovex Natural Foods (Collegedale, Tennessee). See Fuller Life Inc.

Soy and Cancer Prevention; Cancer Preventing Substances in 
Soybeans and Soyfoods (Such as the Isofl avones Genistein and 
Daidzein) 148, 447, 848, 949, 1312, 1454, 1602, 1800, 1816, 1945, 
2218, 2505, 2627, 2677, 3117, 3298, 3328, 3409, 3547, 3602, 3619, 
3646, 3696, 3703, 3706, 3791, 3792, 3827, 3845, 3849, 3856, 3888, 
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3892, 3916, 3950, 3958, 3964

Soy Cheese–Etymology of This Term and Its Cognates / Relatives 
in Various Languages 606, 697, 801, 1087

Soy Cheese–Fermented, Western Style, That Melts. May Contain 
Casein (Cow’s Milk Protein) 208, 448, 801, 1190, 1192, 1351, 
1746, 1752, 1850, 1896, 1960, 2536, 2786, 3471, 3521, 3859

Soy Cheese Industry and Market Statistics, Trends, and Analyses–
By Geographical Region 834, 1450, 1637, 1645, 2216, 3140, 3846, 
3847, 3850

Soy Cheese Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1378, 1678, 1755, 2785, 3028, 3379, 3418, 
3846, 3847

Soy Cheese–Non-Fermented, Western Style, That Melts. Typically 
Made with Tofu or Isolated Soy Proteins. Usually Contains Casein 
(A Protein from Cow’s Milk) 165, 477, 524, 606, 655, 664, 690, 
697, 705, 761, 779, 829, 1052, 1070, 1078, 1087, 1136, 1155, 1198, 
1241, 1251, 1268, 1378, 1388, 1599, 1637, 1678, 1724, 1733, 1743, 
1744, 1746, 1755, 2161, 2227, 2230, 2239, 2244, 2261, 2280, 2496, 
2584, 2609, 2645, 2647, 2648, 2764, 2786, 2787, 2796, 2805, 2866, 
2887, 2953, 2954, 2992, 3004, 3028, 3029, 3170, 3201, 3288, 3289, 
3305, 3312, 3326, 3343, 3379, 3416, 3424, 3439, 3490, 3558, 3572, 
3586, 3678, 3733, 3761, 3826, 3835, 3848, 3858, 3859, 3860, 3883

Soy Cheese or Cheese Alternatives–General, Western Style, That 
Melts. Often Contains Casein (Cow’s Milk Protein) 350, 368, 438, 
484, 604, 609, 834, 840, 854, 890, 968, 982, 985, 1086, 1089, 1130, 
1137, 1223, 1237, 1391, 1419, 1450, 1453, 1454, 1574, 1607, 1645, 
1705, 1835, 1859, 1996, 2040, 2064, 2127, 2149, 2180, 2182, 2186, 
2195, 2232, 2251, 2412, 2432, 2433, 2464, 2546, 2574, 2624, 2629, 
2689, 2699, 2728, 2785, 2794, 2815, 2819, 2870, 2934, 2985, 3118, 
3121, 3122, 3140, 3145, 3183, 3197, 3208, 3263, 3367, 3369, 3371, 
3411, 3426, 3433, 3460, 3507, 3517, 3526, 3528, 3590, 3614, 3620, 
3649, 3654, 3668, 3669, 3702, 3706, 3711, 3718, 3726, 3846, 3847, 
3850, 3859, 3875, 3880, 3896, 3897, 4026

Soy Cheese or Cream Cheese, Used as an Ingredient in Second 
Generation Commercial Products Such as Entrees, Pizza, etc.. 1086, 
1264, 1376, 1388, 2376, 2424, 2764, 2791, 2792, 2796, 2797, 2865, 
2866, 3023, 3034, 3076, 3170, 3432, 3572, 3659, 3678, 3826, 3835, 
3837, 3859

Soy Cheesecake or Cream Pie, Usually Made with Tofu 16, 31, 94, 
110, 134, 165, 222, 346, 380, 459, 465, 621, 622, 714, 716, 870, 
882, 956, 994, 1100, 1118, 1182, 1308, 1362, 1364, 1367, 1378, 
1383, 1402, 1554, 1637, 1646, 1655, 1660, 1700, 1730, 1810, 1819, 
1832, 1868, 1871, 1878, 2006, 2013, 2103, 2155, 2225, 2425, 2689, 
2720, 2825, 2902, 2913, 2926, 2933, 2996, 3039, 3145, 3160, 3229, 
3292, 3359, 3360, 3361, 3390, 3391, 3478, 3600, 3688, 3859, 3870, 
3872, 3881, 3906, 3907, 3936, 3965, 4022, 4026

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted 
Soybeans 295, 466, 954, 1121, 1261, 1549, 1579, 1641, 1665, 1988, 
2012, 2106, 2121, 2158, 2543, 2790, 3039, 3301, 3371, 3475, 3513, 
3767, 3796, 3931

Soy cotyledon fi ber / polysaccharides (from making soy protein 
isolates). See Fiber

Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt 142, 356, 
731, 801, 1068, 1236, 1364, 1367, 1378, 1390, 1433, 1481, 1595, 
1637, 1730, 1746, 1752, 1819, 1829, 1996, 2013, 2022, 2058, 2065, 
2208, 2216, 2227, 2272, 2463, 2543, 2792, 2925, 2933, 3160, 3169, 
3292, 3410, 3478, 3587, 3659, 3711, 3761, 3846, 3847, 3848, 3859, 
3868, 3883, 3969, 4026

Soy, etymology of the word. See Etymology of the Word “Soy” and 
its Cognates / Relatives in English

Soy fi ber. See Fiber

Soy fl our companies (Europe). See Spillers Premier Products Ltd. 
(Puckeridge, Ware, Hertfordshire, England)

Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in 
Second Generation Commercial Products Such as Baked Goods, 
Pasta, etc.. 301, 2160, 2492, 2808, 2969, 3060, 3101, 3168, 3460, 
3629

Soy Flour Equipment 513, 1549

Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat, 
Unheated) 2363

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually 
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat 6, 17, 
77, 113, 120, 137, 215, 217, 249, 292, 310, 358, 371, 438, 440, 448, 
454, 459, 465, 467, 469, 475, 476, 480, 483, 506, 519, 521, 528, 
535, 536, 545, 547, 609, 610, 623, 706, 710, 720, 749, 772, 778, 
780, 798, 854, 871, 887, 954, 961, 966, 976, 991, 994, 997, 1040, 
1120, 1202, 1230, 1250, 1261, 1330, 1333, 1339, 1361, 1374, 1418, 
1419, 1428, 1439, 1497, 1549, 1551, 1558, 1566, 1568, 1571, 1578, 
1579, 1641, 1644, 1651, 1718, 1820, 1822, 1827, 1829, 1860, 1865, 
1869, 1872, 1879, 1887, 1893, 1941, 1962, 1978, 1979, 2012, 2040, 
2046, 2048, 2078, 2106, 2108, 2113, 2121, 2174, 2193, 2203, 2208, 
2226, 2232, 2256, 2272, 2303, 2309, 2312, 2364, 2371, 2445, 2453, 
2467, 2494, 2533, 2536, 2540, 2546, 2550, 2638, 2677, 2689, 2693, 
2695, 2699, 2716, 2766, 2825, 2828, 2870, 2964, 2978, 2985, 2988, 
2991, 2995, 2996, 3074, 3082, 3113, 3114, 3115, 3141, 3159, 3241, 
3263, 3291, 3313, 3315, 3332, 3383, 3388, 3508, 3513, 3522, 3531, 
3532, 3537, 3571, 3590, 3604, 3618, 3619, 3624, 3636, 3638, 3649, 
3685, 3688, 3695, 3706, 3727, 3764, 3789, 3796, 3797, 3799, 3800, 
3816, 3827, 3830, 3856, 3875, 3879, 3916, 3917, 3929, 3969, 3980, 
4009, 4018, 4023, 4028, 4036

Soy Flour–Imports, Exports, International Trade 2312

Soy Flour, Industrial Uses of–Other. See also: Adhesives or Glues 
for Plywood, Other Woods, Wallpaper, Building Materials, Etc.. 
371

Soy Flour Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 113, 2312, 2693, 2699, 3182, 3513, 3797

Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products 3797
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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.) 25, 104, 113, 
371, 476, 749, 1339, 1974, 2174, 2695, 2748, 3066, 3115, 3797

Soy fl our, roasted. See Roasted soy fl our

Soy Flour, Textured (Including TVP, Textured Vegetable Protein) 
174, 224, 225, 232, 262, 318, 346, 438, 440, 449, 452, 456, 465, 
484, 528, 556, 623, 662, 696, 854, 870, 961, 966, 976, 1214, 1262, 
1364, 1418, 1497, 1545, 1566, 1571, 1595, 1598, 1623, 1635, 1827, 
1865, 1893, 1943, 1967, 2012, 2068, 2127, 2174, 2226, 2298, 2303, 
2371, 2487, 2494, 2538, 2540, 2562, 2665, 2685, 2693, 2695, 2696, 
2812, 2852, 2860, 2870, 2936, 2995, 3112, 3125, 3182, 3243, 3269, 
3313, 3315, 3337, 3383, 3387, 3404, 3434, 3460, 3513, 3517, 3580, 
3629, 3649, 3656, 3672, 3688, 3695, 3718, 3763, 3769, 3792, 3827, 
3851, 3876, 3916, 3933, 3946, 3968, 4004, 4014

Soy Flour–Whole or Full-fat 25, 104, 196, 262, 320, 345, 346, 438, 
466, 477, 513, 528, 609, 610, 887, 1202, 1233, 1239, 1250, 1485, 
1857, 1865, 1872, 1980, 2158, 2174, 2226, 2363, 2562, 2638, 2693, 
2695, 3115, 3182, 3237, 3301, 3337, 3508, 3688, 3799, 3800, 3933

Soy ice cream companies (USA). See Barricini Foods (Mountain 
Lakes, New Jersey), Tofutti Brands, Inc. (Cranford, New Jersey), 
Turtle Mountain LLC

Soy Ice Cream–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 51, 52, 61, 122, 155

Soy Ice Cream (Frozen or Dry Mix)–Imports, Exports, International 
Trade 214, 305, 356, 542, 684, 882, 1725, 1761

Soy Ice Cream (General–Usually Non-Dairy) 6, 7, 13, 14, 18, 22, 
24, 29, 33, 42, 43, 44, 46, 49, 51, 52, 56, 58, 61, 82, 94, 95, 103, 
107, 108, 110, 111, 112, 113, 117, 120, 122, 125, 126, 128, 130, 
131, 150, 155, 158, 159, 167, 169, 173, 180, 183, 184, 190, 195, 
196, 205, 206, 207, 210, 212, 214, 216, 217, 225, 234, 236, 237, 
238, 241, 242, 245, 248, 250, 253, 254, 259, 260, 263, 264, 267, 
273, 283, 285, 296, 297, 305, 306, 307, 311, 313, 319, 321, 322, 
323, 335, 338, 345, 346, 347, 348, 349, 351, 352, 354, 356, 359, 
361, 364, 369, 371, 373, 380, 409, 419, 429, 438, 459, 470, 477, 
484, 506, 517, 519, 520, 525, 527, 533, 539, 542, 543, 545, 557, 
569, 572, 595, 605, 607, 611, 615, 623, 625, 631, 633, 642, 643, 
646, 651, 657, 666, 667, 674, 681, 684, 686, 688, 704, 716, 717, 
719, 720, 721, 739, 744, 746, 749, 754, 760, 776, 782, 783, 785, 
790, 791, 795, 803, 834, 835, 836, 849, 852, 854, 882, 885, 898, 
899, 903, 944, 956, 958, 968, 982, 990, 994, 1019, 1021, 1025, 
1027, 1030, 1033, 1036, 1039, 1055, 1056, 1090, 1102, 1106, 1114, 
1115, 1130, 1137, 1153, 1154, 1165, 1167, 1174, 1177, 1182, 1189, 
1191, 1205, 1223, 1228, 1248, 1250, 1258, 1261, 1266, 1270, 1271, 
1281, 1294, 1298, 1314, 1320, 1330, 1332, 1335, 1348, 1352, 1357, 
1363, 1364, 1366, 1368, 1374, 1392, 1406, 1412, 1419, 1429, 1430, 
1432, 1436, 1437, 1439, 1450, 1454, 1456, 1463, 1476, 1506, 1547, 
1554, 1574, 1595, 1598, 1619, 1635, 1636, 1645, 1660, 1678, 1679, 
1702, 1705, 1712, 1725, 1748, 1755, 1757, 1761, 1809, 1819, 1821, 
1823, 1829, 1853, 1856, 1866, 1868, 1869, 1887, 1923, 1943, 2008, 
2012, 2046, 2106, 2111, 2121, 2127, 2180, 2182, 2188, 2193, 2201, 
2225, 2231, 2251, 2255, 2256, 2259, 2285, 2333, 2338, 2351, 2367, 

2443, 2477, 2501, 2546, 2550, 2603, 2620, 2674, 2690, 2698, 2699, 
2722, 2723, 2744, 2762, 2777, 2811, 2816, 2819, 2823, 2860, 2873, 
2874, 2895, 2898, 2914, 2923, 2926, 2928, 2933, 2942, 2992, 3002, 
3043, 3074, 3080, 3086, 3090, 3099, 3100, 3111, 3121, 3126, 3145, 
3146, 3151, 3160, 3163, 3191, 3197, 3205, 3275, 3292, 3349, 3369, 
3376, 3384, 3402, 3410, 3411, 3438, 3470, 3471, 3472, 3475, 3478, 
3517, 3526, 3528, 3532, 3544, 3577, 3592, 3604, 3636, 3643, 3644, 
3654, 3706, 3753, 3785, 3789, 3796, 3797, 3804, 3866, 3879, 3887, 
3894, 3921, 3922, 3929, 3933, 3935, 3969, 3978

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region 61, 307, 352, 361, 885, 1114, 
1154, 1228, 1702, 2550, 2898, 3797, 3804

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 61, 103, 307, 322, 361, 605, 646, 
716, 835, 849, 1228, 1248, 1258, 1261, 1320, 1406, 1456, 1725, 
1761, 1819, 1868, 2008, 2351, 2898, 3402, 3636, 3797

Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from 
Amazake, Fruit Juices, Peanuts, Field Peas, etc.) 61, 167, 352, 565, 
569, 774, 1334, 1630, 1712, 2514, 2618, 2823, 2898, 3163, 3390, 
3726

Soy infant formula. See Infant Formula, Soy-based

Soy is NOT Mentioned in the Document 80, 550, 565, 651, 774, 
873, 884, 1538, 2094, 2104, 2332, 2780, 2911, 3106, 3307, 3392, 
3430, 3465, 3597, 3601

Soy lecithin. See Lecithin, Soy

Soy Oil as a Commodity, Product, or Ingredient for Food Use (in 
Cookery or Foods). Its Manufacture, Refi ning, Trade, and Use. See 
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids 28, 113, 215, 
310, 317, 318, 353, 440, 444, 454, 466, 469, 475, 483, 506, 533, 
545, 609, 610, 739, 744, 758, 795, 798, 812, 816, 854, 859, 882, 
954, 961, 1023, 1051, 1052, 1078, 1120, 1159, 1196, 1202, 1230, 
1241, 1244, 1289, 1374, 1378, 1389, 1419, 1436, 1543, 1544, 1559, 
1582, 1628, 1636, 1637, 1672, 1778, 1824, 1827, 1829, 1865, 1893, 
1920, 1936, 1941, 1979, 2037, 2127, 2174, 2175, 2203, 2312, 2371, 
2454, 2511, 2550, 2620, 2693, 2699, 2748, 2832, 2985, 2995, 3113, 
3115, 3249, 3260, 3262, 3315, 3337, 3488, 3508, 3514, 3520, 3528, 
3624, 3638, 3649, 3685, 3688, 3763, 3787, 3789, 3811, 3816, 3830, 
3849, 3855, 3875, 3890, 3928, 3933

Soy Oil Constants–Iodine Number / Value 3677

Soy Oil–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 2620

Soy oil–industry and market statistics. See Soybean Crushing

Soy Plant (The) (Ann Arbor, Michigan). See Rosewood Products 
Inc. (Ann Arbor)

Soy protein companies (Israel). See Hayes Ashdod Ltd. and Hayes 
General Technology

Soy protein companies (USA). See Borden, Inc., Delsoy Products, 
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Inc., Drackett Co. (The), Glidden Co. (The), Grain Processing 
Corporation, Griffi th Laboratories, Gunther Products, Inc., Laucks 
(I.F.) Co., Rich Products Corporation

Soy Protein Concentrates, Textured 882, 2546, 2665, 2860, 3103, 
3304, 3596, 3684, 3829, 3893, 3968

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 52, 113, 220, 1463, 1824, 2182, 2226, 2693, 
3182, 3426, 3461, 3797, 3968

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies 113, 443, 1214, 1623, 2785, 2860, 3797

Soy Protein Isolates, Textured (For Food Use Only, Including Spun 
Soy Protein Fibers or Soy Isolate Gels). See also: Industrial Uses of 
Soy Proteins–Fibers (Artifi cial Wool Made from Spun Soy Protein 
Fibers) 55, 217, 443, 445, 1214, 1827, 2221, 2665, 2995, 3508

Soy Protein Products (General, or Modern Products). See also: 
Nutrition–Protein, Protein Quality, and Amino Acid Composition 
77, 113, 215, 217, 220, 262, 282, 466, 535, 586, 668, 780, 954, 
1025, 1044, 1154, 1176, 1202, 1636, 1824, 2075, 2216, 2226, 2563, 
2620, 2809, 2948, 2949, 3180, 3797

Soy Proteins–Concentrates 52, 217, 249, 262, 310, 318, 357, 484, 
528, 533, 547, 623, 720, 746, 764, 772, 780, 882, 887, 954, 1339, 
1388, 1419, 1454, 1598, 1643, 1820, 1869, 1872, 1934, 2298, 2533, 
2546, 2616, 2688, 2716, 2860, 2995, 3086, 3092, 3182, 3508, 3513, 
3619, 3685, 3706, 3799, 3800, 3856, 3916, 3935, 3968

Soy Proteins–Concentrates–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 3092, 3685

Soy Proteins–Hydrolyzed and Hydrolysates (General), as in 
Flavourings, HVP, Cosmetics, Personal Care Products, Predigested 
Milk Replacers, etc.. 2185

Soy Proteins–Isolates–Enzyme-Modifi ed Soy Protein with 
Whipping / Foaming Properties Used to Replace Egg Albumen, and 
Early Related Whipping / Aerating Agents or Products 819, 1339

Soy Proteins–Isolates–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 3685

Soy Proteins–Isolates, for Food Use. Also called Isolated Soy 
Protein. See also: Isolates, for Industrial (Non-Food) Use 13, 29, 
33, 42, 44, 46, 49, 52, 61, 108, 126, 130, 158, 173, 195, 215, 225, 
227, 237, 243, 249, 262, 265, 282, 310, 318, 321, 338, 357, 373, 
374, 394, 429, 440, 449, 484, 506, 528, 533, 549, 569, 572, 607, 
609, 610, 623, 625, 633, 667, 696, 720, 739, 746, 772, 782, 887, 
954, 1019, 1034, 1035, 1052, 1055, 1056, 1057, 1065, 1069, 1116, 
1136, 1189, 1308, 1335, 1339, 1376, 1386, 1419, 1420, 1425, 1432, 
1453, 1454, 1463, 1481, 1571, 1574, 1598, 1599, 1636, 1671, 1672, 
1673, 1698, 1733, 1737, 1824, 1827, 1869, 1872, 1893, 1923, 1959, 
1983, 2016, 2018, 2106, 2113, 2127, 2185, 2216, 2227, 2298, 2310, 
2331, 2368, 2496, 2511, 2533, 2546, 2616, 2629, 2693, 2708, 2716, 
2746, 2750, 2755, 2761, 2763, 2784, 2785, 2786, 2813, 2860, 2863, 

2870, 2905, 2995, 3021, 3086, 3092, 3215, 3287, 3319, 3349, 3379, 
3426, 3469, 3508, 3513, 3514, 3555, 3592, 3596, 3600, 3619, 3685, 
3706, 3713, 3748, 3753, 3789, 3797, 3799, 3800, 3804, 3829, 3841, 
3856, 3892, 3893, 3916, 3935, 3951, 3954

Soy Proteins–Properties (Including Types {Globulins, Glycinin, 
Beta- and Gamma-Conglycinin}, 7S & 11S Protein Fractions and 
Subunits, Sedimentation Coeffi cients, Nitrogen Solubility, and 
Rheology) 326, 979, 1339, 1359, 1474, 1654, 2616, 3171, 3175, 
3248, 3603, 3766, 3939, 4030

Soy Proteins, Textured (General) 310, 400, 445, 484, 720, 961, 
1339, 1419, 1463, 1860, 2182, 2363, 2546, 2674, 2699, 2732, 2960, 
2995, 3174, 3197, 3248, 3351, 3352, 3379, 3508, 3608, 3624, 3638, 
3685, 3693, 3764, 3830, 3856, 3901

Soy Proteins–Used as an Ingredient in or for Early Second 
Generation Commercial Food or Beverage Products 3954

Soy Pudding, Custard, Parfait, or Mousse (Usually made from 
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not 
Fermented 61, 102, 134, 206, 272, 380, 382, 469, 523, 567, 689, 
709, 815, 827, 846, 870, 880, 952, 961, 976, 989, 994, 1036, 1070, 
1135, 1205, 1285, 1293, 1352, 1383, 1402, 1423, 1490, 1496, 1595, 
1623, 1646, 1689, 1696, 1775, 1812, 1832, 1862, 2047, 2103, 2113, 
2115, 2121, 2125, 2135, 2137, 2163, 2182, 2194, 2234, 2272, 2277, 
2303, 2425, 2543, 2678, 2689, 2716, 2720, 2798, 2799, 2881, 2902, 
2925, 2926, 2933, 2966, 2975, 2996, 3035, 3036, 3292, 3306, 3340, 
3360, 3418, 3590, 3630, 3638, 3721, 3851, 3946, 4022

Soy sauce. See Hoisin / Haisien Sauce, Tamari, Teriyaki Sauce and 
Teriyaki (Soy Sauce is the Main Sauce Ingredient), Worcestershire 
Sauce

Soy Sauce and Shoyu–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 1570, 2444

Soy Sauce Companies (Asia)–Important Japanese Shoyu 
Manufacturers Other Than Kikkoman and Yamasa–Higashimaru, 
Marukin, Choshi, Higeta 2770

Soy sauce companies (Asia & USA). See San Jirushi Corp., and 
San-J International (Kuwana, Japan; and Richmond, Virginia)

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 90, 857, 887, 959, 1385, 1916, 2303, 2444, 2793, 2925, 
3532, 4026

Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports, 
Exports, International Trade 945, 959, 1120, 1306, 1949, 1976, 
2208, 2246, 2272, 2312, 2317, 2444, 2669, 2681, 2770, 3127, 3128, 
3585
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Soy Sauce (Including Shoyu), Homemade–How to Make at Home 
or on a Laboratory Scale, by Hand 3775

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and 
Traditional Worcestershire Sauce 28, 39, 40, 48, 50, 52, 77, 109, 
113, 116, 163, 215, 217, 220, 225, 226, 238, 249, 255, 257, 303, 
314, 330, 354, 370, 393, 399, 437, 439, 441, 446, 447, 448, 453, 
454, 455, 458, 459, 462, 464, 466, 467, 468, 472, 473, 474, 476, 
478, 480, 482, 483, 496, 514, 521, 526, 528, 553, 566, 599, 619, 
626, 662, 689, 720, 726, 729, 745, 763, 764, 768, 773, 778, 780, 
786, 787, 798, 816, 844, 854, 860, 878, 882, 887, 911, 945, 953, 
954, 959, 960, 961, 963, 966, 969, 973, 975, 976, 978, 981, 982, 
986, 987, 992, 1006, 1024, 1074, 1120, 1121, 1138, 1154, 1164, 
1197, 1230, 1263, 1280, 1282, 1300, 1306, 1315, 1339, 1362, 1368, 
1369, 1385, 1399, 1400, 1413, 1416, 1419, 1436, 1451, 1453, 1454, 
1458, 1541, 1553, 1555, 1566, 1567, 1568, 1569, 1570, 1578, 1582, 
1585, 1586, 1600, 1636, 1639, 1641, 1674, 1680, 1691, 1705, 1706, 
1710, 1762, 1778, 1816, 1824, 1827, 1839, 1859, 1862, 1885, 1893, 
1910, 1915, 1916, 1919, 1926, 1936, 1949, 1976, 1981, 2040, 2043, 
2065, 2090, 2095, 2097, 2101, 2102, 2108, 2110, 2121, 2122, 2127, 
2147, 2158, 2165, 2180, 2182, 2208, 2210, 2211, 2219, 2232, 2236, 
2246, 2247, 2256, 2264, 2272, 2282, 2285, 2289, 2294, 2297, 2298, 
2303, 2312, 2317, 2342, 2363, 2364, 2365, 2371, 2403, 2428, 2430, 
2444, 2453, 2454, 2469, 2484, 2520, 2525, 2527, 2529, 2532, 2533, 
2538, 2547, 2550, 2551, 2601, 2613, 2618, 2628, 2640, 2656, 2663, 
2669, 2681, 2689, 2693, 2699, 2707, 2725, 2727, 2737, 2742, 2770, 
2772, 2790, 2793, 2796, 2812, 2819, 2825, 2828, 2840, 2870, 2925, 
2933, 2938, 2946, 2964, 2979, 2981, 2984, 2985, 2988, 2990, 2996, 
3017, 3073, 3075, 3085, 3113, 3117, 3125, 3127, 3128, 3140, 3145, 
3157, 3160, 3164, 3180, 3181, 3197, 3214, 3217, 3243, 3245, 3246, 
3247, 3248, 3249, 3250, 3251, 3252, 3253, 3256, 3257, 3259, 3260, 
3262, 3265, 3269, 3280, 3297, 3313, 3315, 3316, 3318, 3332, 3334, 
3351, 3358, 3371, 3377, 3379, 3389, 3407, 3411, 3444, 3446, 3461, 
3476, 3478, 3480, 3507, 3508, 3511, 3513, 3514, 3526, 3531, 3532, 
3534, 3535, 3536, 3537, 3538, 3561, 3585, 3589, 3600, 3604, 3614, 
3618, 3623, 3649, 3695, 3700, 3706, 3709, 3734, 3744, 3764, 3765, 
3767, 3775, 3776, 3783, 3784, 3787, 3789, 3797, 3799, 3800, 3811, 
3822, 3825, 3855, 3869, 3872, 3875, 3891, 3897, 3928, 3968, 3973, 
4018, 4023, 4024, 4034, 4036

Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap, 
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup 77, 
116, 303, 701, 960, 981, 2097, 2272, 2282, 2303, 2363, 2469, 2532, 
2681, 2770, 2979, 3214

Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis. 
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet 
Soy Sauce 303, 1569, 2097, 2272, 2303, 2681, 2770, 3259, 3260

Soy Sauce Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 113, 116, 816, 1910, 2043, 2182, 2236, 2246, 
2294, 2298, 2312, 2550, 2640, 2693, 2699, 2819, 2828, 2938, 3113, 
3140, 3180, 3214, 3217, 3351, 3379, 3411, 3461, 3797, 3928

Soy Sauce Industry and Market Statistics, Trends, and Analyses–
Individual Companies 113, 1705, 2246, 3797, 3825

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 987

Soy sauce, price of. See Price of Soy Sauce, Worcestershire Sauce, 
or Early So-Called Ketchup (Which Was Usually Indonesian Soy 
Sauce)

Soy Sauce, Used as an Ingredient in Commercial Products 19, 63, 
78, 79, 93, 96, 170, 171, 175, 194, 232, 270, 299, 300, 328, 343, 
344, 420, 424, 488, 505, 510, 522, 559, 578, 627, 628, 654, 696, 
703, 725, 868, 904, 907, 924, 925, 939, 947, 1014, 1015, 1016, 
1031, 1034, 1035, 1044, 1088, 1128, 1134, 1138, 1144, 1150, 1151, 
1152, 1195, 1265, 1275, 1276, 1338, 1340, 1376, 1399, 1417, 1509, 
1510, 1520, 1537, 1588, 1608, 1733, 1787, 1817, 1818, 1942, 1951, 
1975, 1977, 1989, 2010, 2021, 2041, 2053, 2054, 2067, 2068, 2070, 
2085, 2091, 2092, 2139, 2183, 2209, 2243, 2284, 2295, 2296, 2301, 
2306, 2308, 2401, 2483, 2506, 2521, 2522, 2555, 2561, 2565, 2573, 
2610, 2730, 2793, 2796, 2800, 2809, 2822, 2824, 2842, 2864, 2865, 
2866, 2876, 2877, 2905, 2906, 2907, 2908, 2936, 2945, 2946, 2947, 
2959, 2968, 2973, 2974, 3053, 3058, 3120, 3178, 3219, 3231, 3295, 
3408, 3413, 3420, 3448, 3449, 3450, 3451, 3574, 3611, 3631, 3707, 
3737, 3891, 4005, 4039

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 3198

Soy Sprouts, Homemade–How to Grow at Home or on a Laboratory 
Scale, by Hand 985

Soy Sprouts Industry and Market Statistics, Trends, and Analyses–
By Geographical Region 2693, 2829, 3813

Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use 77, 
100, 189, 191, 215, 217, 271, 320, 440, 441, 447, 448, 454, 466, 
467, 474, 477, 480, 482, 526, 528, 589, 632, 663, 668, 698, 780, 
798, 874, 954, 963, 967, 981, 985, 986, 994, 999, 1023, 1050, 1121, 
1193, 1292, 1330, 1339, 1385, 1458, 1566, 1570, 1578, 1579, 1582, 
1628, 1639, 1800, 1829, 1893, 1920, 1936, 1943, 1960, 1995, 2046, 
2080, 2090, 2097, 2106, 2108, 2158, 2175, 2226, 2232, 2297, 2298, 
2336, 2356, 2363, 2364, 2372, 2403, 2453, 2454, 2484, 2532, 2533, 
2572, 2613, 2626, 2651, 2652, 2693, 2769, 2770, 2790, 2829, 2925, 
2938, 2964, 2978, 2979, 2981, 2988, 2993, 2997, 3113, 3178, 3198, 
3228, 3246, 3256, 3257, 3259, 3260, 3279, 3309, 3337, 3345, 3396, 
3480, 3513, 3514, 3521, 3528, 3537, 3589, 3605, 3672, 3695, 3700, 
3767, 3773, 3775, 3813, 3855, 3933, 4013, 4024, 4028

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 380, 880

Soy Yogurt–Fermented / Cultured 103, 104, 174, 206, 208, 345, 
346, 347, 348, 356, 448, 459, 466, 546, 623, 709, 758, 778, 828, 
855, 891, 958, 966, 972, 994, 1130, 1260, 1274, 1330, 1358, 1419, 
1454, 1593, 1833, 1947, 1962, 1978, 2012, 2078, 2111, 2195, 2206, 
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2363, 2393, 2536, 2600, 2665, 2742, 2926, 2933, 3088, 3089, 3102, 
3122, 3163, 3164, 3325, 3350, 3369, 3384, 3385, 3438, 3521, 3532, 
3577, 3618, 3668, 3669, 3772, 3782, 3804, 3831, 3933, 4019

Soy Yogurt (Generally Non-Dairy) 110, 117, 133, 272, 320, 380, 
539, 607, 609, 643, 665, 704, 711, 790, 806, 854, 880, 968, 1036, 
1040, 1089, 1148, 1154, 1250, 1285, 1366, 1574, 1607, 1645, 1696, 
1718, 1749, 1758, 1791, 1809, 1859, 1867, 1869, 1893, 1902, 1907, 
1996, 2040, 2127, 2163, 2165, 2194, 2198, 2199, 2212, 2224, 2225, 
2232, 2528, 2537, 2538, 2623, 2667, 2688, 2690, 2698, 2699, 2716, 
2750, 2755, 2813, 2819, 2925, 2985, 3099, 3151, 3160, 3182, 3183, 
3187, 3191, 3209, 3322, 3376, 3399, 3478, 3506, 3517, 3526, 3587, 
3590, 3596, 3600, 3630, 3649, 3700, 3711, 3797, 3801, 3831, 3833, 
3867, 3875, 3879, 3897, 3916, 3931, 3969, 3978, 3996

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
By Geographical Region 1089, 1154, 1902, 3797

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
Individual Companies 374, 546, 810, 858, 1089, 1092, 1147, 1178, 
1179, 1183, 1218, 1257, 1260, 1267, 1297, 1459, 1482, 1714, 1831, 
2143, 2195, 2342, 2347, 2778, 3797

Soy Yogurt–Not Fermented. Typically Made with Tofu (Includes 
varieties “with active cultures” that are not actually cultured / 
fermented) 69, 241, 374, 538, 540, 549, 561, 592, 641, 678, 709, 
735, 748, 766, 810, 815, 839, 858, 882, 891, 1070, 1092, 1103, 
1113, 1114, 1122, 1147, 1165, 1177, 1178, 1179, 1180, 1183, 1198, 
1216, 1218, 1222, 1257, 1267, 1272, 1277, 1287, 1288, 1289, 1297, 
1326, 1341, 1357, 1450, 1453, 1459, 1482, 1556, 1593, 1599, 1601, 
1660, 1672, 1673, 1714, 1751, 1759, 1760, 1765, 1808, 1831, 1850, 
1902, 1931, 2143, 2167, 2170, 2182, 2227, 2293, 2310, 2328, 2342, 
2346, 2347, 2412, 2600, 2778, 3197, 3558, 3831, 3939

Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (1929-
42), and Soya Foods Ltd. (1933)]. See Spillers Premier Products 
Ltd.

Soya Health Foods Ltd. (Manchester, England). Including Michael 
Cole and his Soya International Ltd.. 232, 899, 1008, 1574, 2698, 
2708, 2918, 2926, 3152, 3804, 3831

Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.

Soyana (Zurich, Switzerland) 539, 556, 1175, 1411, 1445, 1522, 
2508, 2509, 2510, 2698, 2750, 2755, 2761, 2762, 2763, 2768, 2846, 
2918, 2926, 3721

Soyanews: Monthly Newsletter Published by CARE in Colombo, 
Sri Lanka (1978-1990) 104, 1476, 1830, 2695

Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH 
(Dorsten, Germany). Acquired by Huegli in April 1991 129, 833, 
933, 934, 935, 1173, 1306, 1321, 1393, 1411, 1444, 1445, 1523, 
1524, 1525, 1526, 1707, 1916, 2205, 2477, 2611, 2662, 2663, 2664, 
2666, 2667, 2668, 2701, 2702, 2715, 2738, 2741, 2744, 2745, 2752, 
2768, 2784, 2918, 2926, 3014, 3067, 3079, 3129, 3877, 4037

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) 355, 597, 600, 636, 770, 968, 1093, 1101, 
1135, 1158, 1163, 1169, 1198, 1222, 1228, 1266, 1303, 1373, 1453, 
1463, 1464, 1475, 1619, 1629, 1637, 1638, 1639, 1648, 1712, 1727, 
1728, 1741, 1819, 1820, 1824, 1846, 1866, 1919, 2028, 2043, 2045, 
2200, 2201, 2213, 2227, 2236, 2273, 2294, 2327, 2328, 2344, 2352, 
2354, 2387, 2468, 2794, 2863, 2883, 2895, 3020, 3110, 3354, 3379, 
3494, 3568, 3653, 3880, 3928, 3933

SoyaWorld Inc. See ProSoya

Soybean archaeology. See Archaeology

Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan), 
Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd., 
Showa Sangyo Co. Ltd. (Tokyo, Japan)

Soybean crushers (Canada). See ADM Agri-Industries Ltd. 
(Windsor, Ontario, Canada), CanAmera Foods (Hamilton, Ontario, 
Canada), Victory Soya Mills Ltd. (Toronto, Ontario)

Soybean Crushers (Europe). See Unilever Corp., Lever Brothers 
Co., Unimills B.V. (Netherlands)

Soybean crushers (Europe). See Ferruzzi-Montedison (Italy), 
Vandemoortele N.V. (Izegem, Netherlands)

Soybean crushers (USA). See Archer Daniels Midland Co. (ADM) 
(Decatur, Illinois), Bunge Corp. (White Plains, New York), 
Cargill, Inc. (Minneapolis, Minneapolis), Central Soya Co. (Fort 
Wayne, Indiana), Lauhoff Grain Co. (Danville, Illinois), Pillsbury 
Feed Mills and Pillsbury Co. (Minneapolis, Minnesota), Ralston 
Purina Co. (St. Louis, Missouri), Staley (A.E.) Manufacturing Co. 
(Decatur,

Soybean crushers (USA), Cooperative. See Land O’Lakes, Inc.

Soybean Crushing–Equipment–Screw Presses and Expellers 
(Continuous, Mechanical) 882, 1339, 1454, 2748, 3508, 3638, 3933

Soybean Crushing–Equipment–Solvent Extraction 310, 767, 1339, 
1860, 2995, 3115, 3508, 3685, 3763, 3767

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal) 
189, 358, 767, 1263, 2185, 2833, 2860, 3066, 3182, 3214, 3561, 
3730, 3813, 3951

Soybean Crushing, Including Production and Trade of Soybean 
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market 
Statistics, Trends, and Analyses–113, 610, 720, 1121, 1159, 1230, 
1374, 2174, 2175, 2256, 2312, 2550, 2693, 2860, 3182, 3604, 3797

Soybean crushing–solvents. See Solvents

Soybean Cultural Practices–No-Till, Conservation Tillage, and 
Minimum Tillage Farming / Agriculture 3549

Soybean–General and Other 454

Soybean–Genetic Diversity, Variability and Population Structure 



Tofu & Tofu Products (1985-1994)   1153

© Copyright Soyinfo Center 2022

2979

Soybean koji. See Koji, Soybean

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake 
as a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial 
Uses 2110

Soybean Meal–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 2532

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake, 
Beancake, Soybean Cake, Oilmeal, or Presscake 5, 185, 189, 356, 
357, 371, 454, 466, 469, 483, 499, 535, 545, 610, 670, 720, 758, 
772, 887, 954, 1121, 1159, 1202, 1230, 1339, 1374, 1453, 1458, 
1566, 1860, 1869, 1979, 2110, 2113, 2174, 2175, 2203, 2256, 2364, 
2371, 2454, 2532, 2550, 2620, 2628, 2693, 2696, 2699, 2748, 2938, 
2977, 3066, 3159, 3180, 3182, 3207, 3214, 3461, 3488, 3508, 3513, 
3514, 3531, 3537, 3539, 3604, 3730, 3763, 3767, 3789, 3811, 3879, 
3897, 4036

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds 476, 1339, 3262, 3508, 3531, 4036

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds as Determined by Microscopy or Microscopic Examination 
513, 693, 1186

Soybean oil. See Soy Oil

Soybean paste. See Miso

Soybean–Physiology and Biochemistry (Including Photoperiodism, 
Photosynthesis, Translocation, Plant Water Relations, Respiration, 
Photorespiration) 1159, 2147

Soybean–Physiology and Biochemistry–Maturity Groups 1403, 
2616, 3057, 3461, 3937, 3938

Soybean–Physiology–Photoperiodism / Photoperiod, Photoperiodic 
Effects, or Photo-Thermal Responses 2113, 3531, 4036

Soybean processing. See Soybean Crushing

Soybean production. See–Fertilizers and Plant Nutrition, Crop 
Rotation of Soybean Plants for Soil Improvement, Cropping 
Systems: Intercropping, Interplanting, or Mixed Cropping, 
Cultural Practices, Green Manure, Harvesting and Threshing, 
Identity Preserved / Preservation, Organically Grown Soybeans, 
Plant Protection from Diseases, Pests and Other Types of Injury 
(General), Price of Soybeans, Soybean Seeds and Soybean 
Products–Except Sauces (Which See), Seed Quality, Seed 
Treatment, Soybean Variety Development and Breeding–New 
Soybean Varieties in the USA, 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 113, 143, 469, 
603, 614, 670, 800, 816, 954, 1121, 1159, 1250, 1332, 1582, 1632, 
1857, 2175, 2338, 2372, 2977, 3214, 3336, 3492, 3513, 3514, 3539, 
3789, 3797

Soybean Production–Industry and Market Statistics, Trends, and 
Analyses 113, 116, 642, 816, 954, 981, 1074, 1121, 1249, 1290, 
1359, 1403, 1458, 1626, 1702, 1747, 1757, 1820, 1886, 2146, 2175, 
2256, 2273, 2298, 2372, 2550, 2833, 2977, 3056, 3182, 3492, 3513, 
3604, 3797

Soybean production–Marketing. See Chicago Board of Trade 
(CBOT), Marketing Soybeans

Soybean production, organic. See Organic Soybean Production

Soybean production–Plant protection. See Diseases (Bacterial, 
Fungal, and Viral / Virus), Insects–Pest Control. See also: 
Integrated Pest Management, Integrated Pest Management (IPM) 
and Biological Control, Nematodes–Disease Control, Pesticides 
(General), Weeds–Control and Herbicide Use

Soybean production–Research. See Research on Soybeans

Soybean Production–Sustainability or Sustainable Agriculture 2273

Soybean Rust (Fungal Disease) 2256

Soybean Seeds–Black in Color. Food Use is Not Mentioned 262, 
545, 772, 1343, 1860, 2109, 2110, 2975, 3763, 3848

Soybean Seeds–Black in Color. Used as Food (Including in 
Fermented Black Soybeans and Inyu), Beverage, Feed, or Medicine, 
or Their Nutritional Value 98, 109, 163, 458, 459, 462, 467, 689, 
878, 973, 1416, 1541, 1568, 1879, 2127, 2208, 2210, 2272, 2551, 
2727, 3157, 3181, 3240, 3511, 3532, 3618, 3623, 3842, 3973

Soybean Seeds–Yellow in Color. Including Yellowish White, Cream 
Colored, and Pale (Pallida). Especially Early Records. See also: 
Soybean Seeds–White 2417, 3059

Soybean–Terminology and Nomenclature–Fanciful Terms and 
Names 1263

Soybean Varieties Canada–Harovinton–Large-Seeded and / or 
Vegetable-Type 2416, 2417, 2832, 3008, 3070, 3549, 3677, 3938, 
3951, 4030

Soybean Varieties USA–Agate–Large-Seeded and / or Vegetable-
Type 2979

Soybean Varieties USA–Bansei–Large-Seeded and / or Vegetable-
Type 3475

Soybean Varieties USA–Biloxi–Early Introduction 2109, 3531, 
4036

Soybean Varieties USA–Columbia / Columbian–Early Introduction 
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2109

Soybean Varieties USA–Disoy–Large-Seeded and / or Vegetable-
Type 3461

Soybean Varieties USA–Emerald–Large-Seeded and / or Vegetable-
Type 3461

Soybean Varieties USA–Emperor–Large-Seeded and / or Vegetable-
Type 1315

Soybean Varieties USA–Grande–Large-Seeded and / or Vegetable-
Type 3461

Soybean Varieties USA–Hahto–Early Introduction. Large-Seeded 
and / or Vegetable-Type 2979

Soybean Varieties USA–Kanrich–Large-Seeded and / or Vegetable-
Type 2979, 3461

Soybean Varieties USA–Kim–Large-Seeded and / or Vegetable-
Type 3461

Soybean Varieties USA–Laredo–Early Introduction 3848

Soybean Varieties USA–Magna–Large-Seeded and / or Vegetable-
Type 3461

Soybean Varieties USA–Mandarin–Early Introduction 2109

Soybean Varieties USA–Merrimax–Large-Seeded and / or 
Vegetable-Type 3461

Soybean Varieties USA–Prize–Large-Seeded and / or Vegetable-
Type 1626, 1654, 2979, 3461

Soybean Varieties USA–Proto–Specialty, High Protein 3057, 3059, 
3461

Soybean Varieties USA–Provar–Specialty, High Protein 3461

Soybean Varieties USA–Verde–Large-Seeded and / or Vegetable-
Type 3461

Soybean Varieties USA–Vinton 81–Large-Seeded and / or 
Vegetable-Type 2416, 2417, 3303, 3461, 3916

Soybean Varieties USA–Vinton–Large-Seeded and / or Vegetable-
Type 155, 1023, 1626, 1628, 1654, 1859, 2249, 2416, 2417, 2641, 
2717, 3200, 3303, 3308, 3461, 3500, 3938, 3939, 4030

Soybean Variety Development and Breeding–New Soybean 
Varieties in the USA 2417, 3059

Soybeans, black. See Soybean Seeds–Black in Color

Soybeans, ground (used as food). See Whole Dry Soybeans

Soybeans, whole dry (used unprocessed as food). See Whole Dry 
Soybeans

Soyco Foods. See Galaxy Nutritional Foods, Inc. (Orlando, Florida)

Soyfood products, commercial. See Commercial Soy Products–New 
Products

Soyfoods Association of North America (SANA). Founded 30 June 
1978 in Ann Arbor, Michigan 41, 42, 83, 94, 118, 122, 297, 309, 
319, 625, 734, 740, 753, 1163, 1169, 1357, 1464, 1475, 1618, 1640, 
1708, 1712, 1741, 1743, 1745, 1755, 1773, 1798, 1828, 1983, 2028, 
2180, 2213, 2227, 2344, 2346, 2349, 2354, 2591, 2597, 2608, 2621, 
2655, 2658, 2710, 2744, 2817, 2851, 3293, 3354, 3478, 3621, 3624, 
3650, 3688, 3693, 3969

Soyfoods Associations in Europe 289, 516, 525, 526, 528, 529, 
1153, 1167, 1175, 2205, 2392, 2467, 2668, 2688, 2741, 2743, 2784, 
2869, 2935, 3088, 3184, 3518, 3653

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soyfoods companies (Asia). See Yeo Hiap Seng Ltd. (Singapore 
and Malaysia) and Affi liates

Soyfoods companies (Canada). See Nutrisoya, Inc. (Quebec), Yves 
Veggie Cuisine (Vancouver, BC, Canada)

Soyfoods companies (England). See Itona

Soyfoods companies (Europe). See Albert’s Tofuhaus (Lautersheim, 
Germany), British Arkady Company Ltd. (Manchester, England), 
Galactina S.A. (Belp, Switzerland), Haldane Foods Group Ltd. 
(Newport Pagnell, Buckinghamshire, England), Henselwerk GmbH 
(Magstadt near Stuttgart, Germany), Huegli Naehrmittel A.G. 
(Steinach-Arbon, Switzerland), Innoval / Sojalpe, Jonathan P.V.B.A. 
(Kapellen, Belgium), Life Food GmbH (Freiburg, Germany). Taifun 
brand, Lima N.V. / Lima Foods (Sint-Martens-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, Sojinal / Biosoja (Formerly 
Cacoja), Soya Health Foods Ltd. (Manchester, England), Soyana 
(Zurich, Switzerland), Tofutown.com (Wiesbaum / Vulkaneifel, 
Germany), Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun

Soyfoods companies (USA). See Farm Food Co. (San Rafael, 
then San Francisco, California), Farm Foods, and Farm Soy 
Dairy, Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. 
(Orlando, Florida), Hain Celestial Group, Inc. (Uniondale, New 
York), Lightlife Foods, Inc. (Turners Falls, Massachusetts), Rella 
Good Cheese Co. (Santa Rosa, California). Previously Brightsong 
Tofu, SunRich Food Group (Hope, Minnesota), Swan Food Corp. 
(Miami, Florida), White Wave, Inc. (Boulder, Colorado)

Soyfoods (General Food Uses of Soybeans) 22, 55, 113, 143, 148, 
215, 354, 356, 357, 359, 720, 882, 949, 1043, 1223, 1339, 1453, 
1454, 1474, 1530, 1644, 1660, 1851, 1857, 1872, 1879, 2040, 2108, 
2113, 2256, 2423, 2505, 2536, 2539, 2688, 2725, 2757, 2758, 2883, 
2982, 2995, 3180, 3280, 3299, 3315, 3328, 3367, 3369, 3376, 3379, 
3410, 3547, 3551, 3590, 3604, 3619, 3635, 3649, 3685, 3688, 3706, 
3916, 3952, 4007, 4011
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Soyfoods Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. Includes per capita consumption of soybeans 
143, 149, 259, 359, 528, 586, 642, 648, 791, 795, 812, 1053, 1114, 
1135, 1154, 1159, 1163, 1230, 1298, 1357, 1359, 1389, 1418, 1450, 
1463, 1464, 1598, 1648, 1820, 1824, 1859, 1910, 1919, 1981, 2038, 
2043, 2180, 2195, 2226, 2236, 2256, 2273, 2294, 2297, 2298, 2360, 
2388, 2407, 2436, 2458, 2589, 2665, 2668, 2682, 2688, 2693, 2695, 
2709, 2746, 2759, 2812, 2829, 2833, 2869, 2883, 2920, 2938, 2977, 
3020, 3090, 3113, 3140, 3180, 3207, 3214, 3411, 3461, 3604, 3773, 
3789, 3897, 3928, 3971, 3974

Soyfoods Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1624, 1688, 1755, 1769, 2199, 2249, 2270, 
2422, 2674, 2858, 3164, 3306

Soyfoods movement. See Farm (The) (Summertown, Tennessee), 
Plenty (The Farm, Summertown, Tennessee), Plenty Canada 
and The Farm in Canada (Lanark, Ontario, Canada), Plenty 
International (Summertown, Tennessee), Rodale Press (Emmaus, 
Pennsylvania), Soyatech (Bar Harbor, Maine), Soyfoods 
Association of North America (SANA), Soyfoods Restaurants or 
Delis, New

Soyfoods Movement in Africa 1822, 2593

Soyfoods Movement in Europe 5, 65, 66, 77, 93, 100, 149, 193, 
282, 289, 334, 367, 448, 457, 466, 473, 498, 526, 528, 614, 627, 
628, 687, 783, 899, 955, 961, 970, 972, 1110, 1111, 1112, 1132, 
1133, 1134, 1153, 1175, 1265, 1411, 1445, 1544, 1560, 1574, 1575, 
1672, 1673, 1675, 1709, 1785, 1829, 1951, 2004, 2021, 2111, 2112, 
2123, 2159, 2163, 2194, 2195, 2196, 2197, 2198, 2199, 2205, 2241, 
2242, 2243, 2257, 2282, 2289, 2290, 2300, 2301, 2317, 2322, 2329, 
2330, 2343, 2358, 2388, 2392, 2467, 2500, 2531, 2602, 2610, 2651, 
2657, 2660, 2665, 2667, 2668, 2669, 2673, 2675, 2676, 2683, 2684, 
2685, 2686, 2688, 2697, 2702, 2738, 2741, 2743, 2744, 2746, 2751, 
2752, 2759, 2761, 2763, 2768, 2784, 2813, 2869, 2891, 2918, 2935, 
2989, 3014, 3037, 3042, 3067, 3088, 3125, 3126, 3127, 3128, 3129, 
3148, 3151, 3182, 3264, 3327, 3369, 3402, 3518, 3526, 3642, 3655, 
3699, 3702, 3720, 3798, 3889

Soyfoods Movement in Mexico and Central America 120, 201, 346, 
348, 386, 795, 1166, 1203, 1261, 1319, 1412, 1429, 1548, 1782, 
1952, 2728, 2729, 2732, 2765, 3074, 3100, 3179, 3198, 3301, 3336, 
3341, 3554, 3588, 3636, 3796, 3885, 3894, 3929, 3995

Soyfoods Movement in North America (USA & Canada, General) 
23, 33, 41, 97, 225, 228, 237, 345, 346, 347, 348, 370, 433, 687, 
843, 882, 1305, 1362, 1363, 1364, 1365, 1366, 1367, 1454, 1591, 
1619, 1722, 1773, 1901, 1928, 1929, 1992, 1996, 2032, 2057, 2161, 
2227, 2251, 2283, 2284, 2311, 2412, 2448, 2480, 2615, 2623, 2753, 
2777, 2819, 2835, 2877, 3036, 3091, 3120, 3139, 3201, 3202, 3305, 
3306, 3350, 3385, 3420, 3542, 3557, 3596, 3597, 3598, 3599, 3600, 
3610, 3611, 3612, 3613, 3632, 3633, 3645, 3673, 3700, 3713, 3719, 
3723, 3724, 3725, 3726, 3729, 3805, 3846, 3850, 3927, 3939, 3940

Soyfoods Movement in South America 255, 496, 662, 1047, 1484, 
2285, 2370

Soyfoods Movement in the Caribbean 6, 70, 103, 120, 168, 292, 

346, 519, 795, 1281, 1332, 1782, 3796

Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods, 
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada 
Newsletter, etc 149, 356, 357, 526, 740, 1093, 1135, 1453, 1454, 
1828, 1963, 2340, 2683, 3693

Soyfoods Movement–Soyfoods Restaurants or Delis 1, 36, 113, 
333, 401, 493, 643, 857, 1185, 1414, 1462, 1624, 1679, 1691, 1713, 
1836, 1875, 1894, 1901, 1906, 2514, 2902, 3019, 3273, 3739, 3797

Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods 
Restaurants or Delis

Soyfoods Restaurants or Delis, New 1414, 1462, 1679, 1691, 1836, 
1906, 2514, 2902, 3019, 3273, 3739

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 114, 843, 
1170, 1366, 1457, 1788, 2477, 3154, 3598, 3600

Soyinfo Center (Lafayette, California). Named Soyfoods Center 
until 1 Jan. 2007. Founded by William and Akiko Shurtleff 11, 23, 
41, 55, 61, 70, 92, 94, 101, 102, 104, 113, 114, 118, 119, 141, 143, 
145, 182, 204, 255, 257, 297, 303, 315, 348, 356, 357, 359, 370, 
371, 497, 533, 535, 625, 730, 735, 737, 800, 814, 831, 835, 882, 
888, 1053, 1163, 1214, 1263, 1281, 1315, 1352, 1355, 1362, 1363, 
1364, 1365, 1368, 1413, 1464, 1474, 1574, 1575, 1595, 1598, 1613, 
1614, 1648, 1660, 1694, 1702, 1715, 1752, 1773, 1798, 1828, 1829, 
1839, 1845, 1958, 1983, 2004, 2038, 2106, 2157, 2187, 2194, 2201, 
2223, 2235, 2236, 2240, 2256, 2279, 2282, 2315, 2320, 2333, 2354, 
2371, 2388, 2409, 2421, 2435, 2539, 2591, 2694, 2746, 2768, 2784, 
2884, 2894, 2918, 2926, 2933, 3009, 3042, 3135, 3148, 3153, 3157, 
3159, 3203, 3258, 3353, 3359, 3410, 3444, 3478, 3493, 3576, 3595, 
3604, 3634, 3644, 3654, 3655, 3705, 3797, 3806, 3807, 3831, 3859, 
3889, 3937, 3942, 3951, 3952, 3962, 3974, 3990

Soymilk. See Calf, Lamb, or Pig Milk Replacers

Soymilk and tofu in India. See Child Haven International (Maxville, 
Ontario, Canada)

Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji, 
and Saniku Shokuhin in Japan 75, 183, 637, 872, 882, 1080, 1205, 
1212, 1352, 1389, 1574, 1631, 1776, 1843, 2444, 2616, 2810, 2914

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), Pacifi c Foods of Oregon, Inc. (Tualatin, Oregon), 
Vitasoy, WholeSoy & Co. (subsidiary of TAN Industries, Inc., 
California)
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Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk). 
Also Called Soybase or Soy Base 438, 790, 966, 1137, 1148, 1230, 
1273, 1352, 1672, 1673, 1709, 1791, 1799, 1809, 2059, 2185, 2190, 
2197, 2447, 2467, 2490, 2624, 2678, 2742, 2762, 2825, 2926, 2933, 
3042, 3402

Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). 
See also: Non-Dairy Creamer 1943, 2728, 2925, 3160, 3292, 3301, 
3369

Soymilk curds. See Curds Made from Soymilk

Soymilk Equipment 637, 1137, 1230, 1273, 1352, 1574, 1651, 
1672, 1673, 1791, 1799, 2165, 2190, 2623, 2889, 2903, 3102, 3322, 
3324, 3325, 3366, 3587, 3630, 3732, 3833, 3834, 3935, 3978

Soymilk Equipment Companies (Europe). See APV Systems, Soya 
Technology Division. Formerly named Danish Turnkey Dairies 
Ltd., Alfa-Laval (Lund, Sweden), Tetra Pak International (Lund, 
Sweden)

Soymilk–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 834, 1249, 1574, 2256, 2383, 3604, 4010

Soymilk, Fermented, in Liquid or Viscous Form (Basic Research, 
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili, 
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy 
Cheese, and Soy Kefi r 320, 345, 371, 459, 806, 854, 855, 882, 997, 
1080, 1331, 1427, 1829, 2046, 2256, 2387, 2536, 2926, 2933, 3521, 
3587, 3604, 3618, 3685, 3782

Soymilk, Fermented–Soy Kefi r 1749, 2211, 2840, 2933, 4026

Soymilk, Homemade–How to Make at Home or on a Laboratory 
or Community Scale, by Hand or with a Soymilk Maker / Machine 
448, 798, 952, 1829, 2530, 3947

Soymilk in Second Generation Products, Documents About 183, 
1334

Soymilk Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 5, 113, 225, 357, 369, 648, 786, 791, 811, 
816, 834, 981, 1114, 1122, 1154, 1175, 1266, 1298, 1352, 1389, 
1392, 1458, 1463, 1574, 1631, 1645, 1910, 2043, 2195, 2212, 2294, 
2298, 2528, 2665, 2676, 2678, 2688, 2693, 2698, 2699, 2708, 2717, 
2761, 2819, 2829, 2869, 2883, 3037, 3056, 3140, 3151, 3184, 3238, 
3379, 3797, 3803, 3928

Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies 5, 113, 443, 615, 872, 899, 1057, 1122, 1249, 
1254, 1285, 1325, 1352, 1389, 1574, 1631, 1672, 1778, 1791, 1799, 
1809, 1886, 1930, 1962, 1979, 1993, 2035, 2059, 2165, 2194, 2196, 
2197, 2198, 2294, 2447, 2448, 2467, 2477, 2624, 2657, 2678, 2708, 
2717, 2742, 2749, 2762, 2819, 2836, 2851, 2853, 2858, 2859, 2888, 
2901, 2918, 3042, 3151, 3334, 3720, 3721, 3797, 3803, 3838, 3928

Soymilk Industry and Market Statistics, Trends, and Analyses–
Smaller Companies 103, 749, 1261, 1332, 1847, 1897, 2177, 2193, 
2872, 3150, 3182, 3626

Soymilk–Marketing of 1738, 1783, 2180, 3487

Soymilk Production–How to Make Soymilk on a Commercial Scale 
348, 2933, 3227

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 5, 6, 13, 16, 17, 23, 25, 43, 47, 49, 52, 75, 77, 
86, 90, 103, 104, 105, 110, 113, 115, 117, 119, 120, 149, 155, 161, 
163, 167, 168, 176, 182, 185, 189, 196, 206, 215, 217, 218, 224, 
225, 249, 253, 260, 262, 271, 276, 282, 284, 294, 306, 310, 317, 
318, 320, 340, 345, 346, 347, 348, 353, 354, 356, 357, 358, 359, 
365, 369, 372, 389, 403, 418, 428, 431, 438, 440, 443, 444, 448, 
454, 456, 459, 466, 469, 471, 476, 477, 480, 483, 484, 496, 497, 
506, 511, 516, 519, 521, 525, 526, 528, 529, 533, 539, 545, 569, 
571, 584, 609, 610, 615, 616, 623, 648, 650, 662, 673, 687, 688, 
691, 698, 711, 720, 721, 726, 743, 749, 756, 757, 763, 764, 770, 
771, 772, 778, 780, 786, 787, 790, 791, 798, 811, 813, 816, 821, 
834, 846, 847, 852, 854, 870, 872, 880, 882, 887, 891, 892, 899, 
912, 916, 920, 937, 952, 954, 958, 961, 963, 965, 966, 968, 975, 
979, 981, 983, 985, 986, 988, 989, 994, 1019, 1021, 1025, 1040, 
1043, 1049, 1057, 1061, 1063, 1070, 1080, 1114, 1116, 1122, 1130, 
1135, 1148, 1154, 1166, 1173, 1175, 1188, 1191, 1193, 1197, 1202, 
1203, 1205, 1213, 1223, 1249, 1254, 1255, 1256, 1259, 1261, 1262, 
1266, 1281, 1285, 1290, 1298, 1303, 1315, 1319, 1321, 1325, 1329, 
1330, 1332, 1339, 1344, 1348, 1355, 1357, 1359, 1362, 1363, 1364, 
1365, 1366, 1367, 1369, 1374, 1392, 1403, 1412, 1413, 1416, 1418, 
1419, 1420, 1423, 1429, 1434, 1436, 1437, 1438, 1439, 1450, 1453, 
1454, 1458, 1459, 1460, 1463, 1468, 1477, 1483, 1496, 1503, 1521, 
1528, 1530, 1551, 1553, 1556, 1558, 1559, 1566, 1570, 1574, 1575, 
1576, 1578, 1579, 1592, 1595, 1598, 1600, 1607, 1625, 1630, 1631, 
1636, 1639, 1641, 1645, 1652, 1657, 1659, 1663, 1664, 1665, 1672, 
1675, 1696, 1709, 1711, 1712, 1718, 1731, 1737, 1738, 1749, 1754, 
1769, 1773, 1783, 1790, 1794, 1798, 1799, 1800, 1807, 1809, 1822, 
1824, 1827, 1829, 1830, 1836, 1837, 1843, 1847, 1859, 1860, 1862, 
1872, 1874, 1879, 1886, 1893, 1897, 1907, 1910, 1915, 1916, 1919, 
1930, 1934, 1941, 1943, 1947, 1953, 1962, 1967, 1974, 1976, 1979, 
1980, 1981, 1993, 2003, 2005, 2012, 2013, 2035, 2040, 2043, 2046, 
2047, 2048, 2059, 2060, 2065, 2078, 2095, 2097, 2106, 2108, 2109, 
2111, 2113, 2118, 2120, 2121, 2127, 2134, 2135, 2136, 2140, 2147, 
2153, 2158, 2165, 2175, 2176, 2177, 2180, 2185, 2193, 2194, 2195, 
2196, 2197, 2198, 2208, 2212, 2215, 2220, 2222, 2224, 2229, 2232, 
2247, 2255, 2256, 2259, 2265, 2271, 2272, 2273, 2274, 2277, 2281, 
2285, 2287, 2291, 2294, 2297, 2298, 2303, 2327, 2349, 2354, 2360, 
2363, 2364, 2365, 2371, 2372, 2383, 2388, 2389, 2392, 2395, 2398, 
2403, 2411, 2412, 2416, 2417, 2430, 2443, 2444, 2447, 2448, 2454, 
2467, 2468, 2490, 2494, 2501, 2504, 2527, 2528, 2529, 2530, 2533, 
2535, 2536, 2537, 2538, 2539, 2543, 2546, 2550, 2593, 2595, 2596, 
2608, 2613, 2616, 2617, 2622, 2624, 2628, 2657, 2663, 2665, 2676, 
2677, 2678, 2682, 2688, 2689, 2690, 2693, 2694, 2696, 2697, 2698, 
2699, 2708, 2716, 2717, 2719, 2724, 2725, 2727, 2742, 2748, 2749, 
2756, 2761, 2762, 2777, 2782, 2783, 2790, 2794, 2798, 2810, 2814, 
2815, 2816, 2819, 2825, 2827, 2829, 2844, 2848, 2851, 2852, 2853, 
2856, 2860, 2863, 2869, 2870, 2872, 2874, 2878, 2881, 2883, 2888, 
2894, 2901, 2903, 2914, 2918, 2919, 2926, 2929, 2931, 2933, 2938, 
2944, 2950, 2963, 2964, 2966, 2967, 2978, 2979, 2981, 2982, 2985, 
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2988, 2992, 2996, 2999, 3007, 3017, 3022, 3042, 3048, 3049, 3054, 
3055, 3056, 3064, 3073, 3074, 3082, 3085, 3086, 3090, 3100, 3102, 
3113, 3114, 3117, 3121, 3124, 3126, 3136, 3140, 3145, 3147, 3149, 
3150, 3151, 3152, 3153, 3157, 3160, 3161, 3163, 3171, 3172, 3173, 
3177, 3179, 3182, 3183, 3184, 3186, 3188, 3195, 3198, 3208, 3213, 
3227, 3234, 3237, 3238, 3241, 3246, 3248, 3256, 3260, 3263, 3266, 
3269, 3275, 3280, 3293, 3301, 3315, 3318, 3322, 3323, 3324, 3325, 
3334, 3336, 3337, 3340, 3341, 3351, 3354, 3358, 3360, 3366, 3368, 
3369, 3371, 3372, 3376, 3379, 3384, 3388, 3397, 3404, 3410, 3411, 
3419, 3423, 3429, 3438, 3445, 3456, 3461, 3466, 3469, 3470, 3471, 
3472, 3475, 3478, 3480, 3482, 3487, 3492, 3494, 3507, 3508, 3513, 
3514, 3517, 3518, 3522, 3526, 3528, 3531, 3535, 3537, 3539, 3541, 
3543, 3544, 3553, 3554, 3561, 3570, 3571, 3577, 3587, 3588, 3590, 
3602, 3604, 3614, 3618, 3619, 3624, 3626, 3630, 3633, 3634, 3636, 
3637, 3638, 3643, 3644, 3649, 3672, 3673, 3674, 3685, 3688, 3693, 
3694, 3698, 3700, 3702, 3706, 3708, 3720, 3721, 3727, 3732, 3735, 
3743, 3744, 3763, 3764, 3765, 3767, 3772, 3782, 3785, 3787, 3788, 
3789, 3796, 3797, 3799, 3800, 3802, 3803, 3804, 3809, 3811, 3813, 
3830, 3833, 3834, 3838, 3839, 3843, 3849, 3851, 3855, 3856, 3866, 
3867, 3869, 3873, 3875, 3879, 3887, 3889, 3890, 3892, 3894, 3895, 
3896, 3897, 3916, 3919, 3924, 3928, 3929, 3931, 3933, 3935, 3939, 
3945, 3949, 3951, 3957, 3963, 3966, 3969, 3975, 3978, 3995, 3996, 
4006, 4007, 4009, 4010, 4013, 4014, 4019, 4020, 4022, 4023, 4024, 
4026, 4030, 4034, 4036

Soymilk, Spray-Dried or Powdered 369, 615, 764, 859, 942, 968, 
972, 974, 1000, 1069, 1168, 1232, 1233, 1235, 1240, 1366, 1959, 
2476, 2543, 2708, 2749, 2829, 2926, 2985, 3152, 3183, 3460, 3466, 
3478, 3513, 3686, 3804, 3847, 3968

Soymilk, Spray-Dried or Powdered, Used as an Ingredient in Non-
Beverage Commercial Products Such as Ice Creams, Yogurts, 
Cheeses, Desserts, or Entrees 1081, 1082, 1123

Soymilk Standards or Standard of Identity 770, 3354

Soymilk, Used as an Ingredient in Non-Beverage Commercial 
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or 
Entrees 144, 505, 654, 659, 755, 863, 1490, 1532, 1642, 1692, 
2137, 2834, 3741, 4031, 4032

Soynut Butter–Etymology of This Term and Its Cognates / Relatives 
in Various Languages 3114

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) 749, 1361, 2363, 3114, 3475

Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The 
Netherlands; and Hudson, Iowa). Including Edible Soy Products

Soynut companies (USA). See Sycamore Creek Co. (Mason, 
Michigan). Before 1993, INARI, Ltd.

Soynuts–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 2272

Soynuts Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 113, 1361, 2693, 3797

Soynuts Industry and Market Statistics, Trends, and Analyses–
Individual Companies 113, 639, 1361, 1888, 3797

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 17, 28, 55, 77, 
90, 113, 191, 215, 320, 440, 454, 466, 639, 720, 749, 768, 780, 854, 
882, 887, 908, 1023, 1040, 1203, 1319, 1330, 1361, 1419, 1454, 
1463, 1551, 1558, 1559, 1579, 1636, 1639, 1641, 1665, 1824, 1872, 
1879, 1888, 1919, 2012, 2043, 2113, 2118, 2127, 2158, 2197, 2208, 
2272, 2303, 2363, 2540, 2620, 2688, 2693, 2719, 2849, 3082, 3099, 
3117, 3198, 3376, 3379, 3475, 3528, 3643, 3693, 3706, 3796, 3797, 
3799, 3800, 3811, 3827, 3844, 3916, 3928, 4024

Space Travel or NASA Bioregenerative Life Support Systems 3279, 
3933

Spectrophotometry. See Seed Composition–High-Speed 
Measurement Techniques, such as Near Infrared Refl ectance (NIR) 
Anlysis and Spectrophotometry

Spillers Premier Products Ltd. (Puckeridge, Ware, Hertfordshire, 
England). Including Soya Foods Ltd [Named Soya Flour 
Manufacturing Co. Ltd. (1929-42), and Soya Foods Ltd. (1933)]. 
And incorporating British Soya Products (1932) 438, 477, 3968

Sprouts. See Soy Sprouts

Sprouts, Non-Soy. See also Soy Sprouts 668, 985, 2291, 3083, 3309

Spun soy protein fi bers. See Soy Proteins–Textured Soy Protein 
Isolates

Sri Lanka. See Asia, South–Sri Lanka

Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by 
Tate & Lyle PLC in June 1988) 113, 125, 132, 356, 357, 371, 746, 
819, 882, 1158

Standards, Applied to Soybeans or Soy Products 77, 113, 263, 483, 
753, 1339, 1475, 2205, 2467, 3797

Standards for soyfoods. See Individual foods, e.g., Tofu Standards

Starch (Its Presence or Absence, Especially in Soybean Seeds) 
1251, 2046

Starter culture for tempeh. See Tempeh Starter Culture, Spores, or 
Inoculum

Statistics. See Industry and Market Analyses and Statistics, the 
specifi c product concerned, e.g. Tofu Industry and Market Statistics

Statistics on crushing of soybeans, soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

Statistics on soybean production. See Soybean Production and 
Trade–Industry and Market Statistics,
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Statistics on soybean production, area and stocks. See individual 
geographic regions (such as Asia, Europe, Latin America, United 
States, etc.) and nations within each region

Statistics on soybean yields. See Yield Statistics, Soybean

Stephens, Arran and Ratana. See Lifestream Natural Foods Ltd. and 
Nature’s Path (BC, Canada)

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) 447, 720, 887, 2798, 3262, 3298, 3892, 4020

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 476, 961, 2109, 2589, 2616, 
3227, 3796

Stow Mills, Inc. Including Llama Toucan & Crow (Brattleboro, 
Vermont), and Lama Trading Co.. 1267, 1808, 1835, 2310, 3153, 
3545, 3610

Subsidies or support prices for soybeans. See Policies and 
Programs, Government

Sufu. See Tofu, Fermented

Sugars, complex, such as raffi nose, stachyose, and verbacose. See 
Oligosaccharides

Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients 
Include Tofu (Usually Grilled) and Soy Sauce 455, 969, 1295, 1410, 
1706, 2391, 3107

Sunfl ower Oil / Sunfl owerseed Oil / Sunoil 720, 1157, 2985

Sunfl ower Seeds and Sunfl owers (Helianthus annuus)–Including 
Sunfl owerseed Oil, Cake, and Meal. Once called the Heliotrope, 
Heliotropion, and Heliotropium 334, 478, 720, 985, 1145, 1157, 
1363, 1364, 1416, 1556, 1757, 1882, 2264, 2303, 2372, 2488, 2663, 
2825, 2985, 3137, 3138, 3285, 3465, 3581, 3860, 3957

SunOpta, Inc. (Toronto, Ontario, Canada). Formerly SunRich 
Food Group (Hope, Minnesota). Formerly Minnesota Waxy Corn 
Growers Export Inc., Minnesota Edamame, Jameson-Williams Co. 
Acquired by Stake Technology Ltd. (Norval, Ontario, Canada) in 
July 1999, Stake changes its name to SunOpta on 31 Oct. 2003 
1652, 3103, 3974

SunRich Food Group (Hope, Minnesota). See SunOpta, Inc.

Sunrise Markets Inc. (Vancouver, BC, Canada) 426, 427, 892, 936, 
937, 938, 1430, 2091, 2092, 2992, 3268, 3614, 3868

Sunsoy Products Ltd. See Victory Soya Mills Ltd.

Sustainability. See Soybean Production–Sustainability or 
Sustainable Agriculture

Sustainable Development and Growth, Including Low-Input 
Sustainable Agriculture (LISA), Renewable Energy Resources 
(Solar, Wind), Steady State Economics, and Voluntary Simplicity 
Worldwide 2273, 3331, 3456

Swan Food Corp. (Miami, Florida). Started in 1977 by Robert 
Brooks and Mary Pung 3454, 3457, 3700

Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana; 
Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre 524, 
606, 664, 697, 779, 840, 882, 1070, 1222, 1223, 1388, 1419, 1443, 
1595, 1637, 1712, 1727, 1746, 1751, 1996, 2006, 2058, 2149, 2186, 
2194, 2227, 2343, 2805, 2934, 3034, 3118, 3212, 3312, 3343, 3424, 
3454, 3455, 3478, 3490, 3572, 3711, 3733, 3761, 3846, 3847, 3848, 
3850, 3859, 3883

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 952, 1280

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 90, 749, 1361, 2477

Tahini or tahina or tahin. See Sesame Butter

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) 2827, 2829

Tamari, Including Real Tamari (Soy Sauce Which Contains Little 
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional 
Shoyu 28, 109, 163, 225, 238, 330, 441, 446, 458, 465, 521, 522, 
689, 726, 729, 887, 924, 939, 976, 987, 1088, 1120, 1152, 1200, 
1221, 1315, 1362, 1363, 1364, 1368, 1369, 1385, 1416, 1566, 1674, 
1859, 1862, 1910, 1915, 1976, 1989, 2097, 2101, 2122, 2127, 2158, 
2210, 2211, 2232, 2247, 2264, 2272, 2274, 2303, 2403, 2444, 2453, 
2525, 2529, 2538, 2688, 2725, 2727, 2772, 2819, 2840, 2870, 2925, 
2984, 2985, 2996, 3017, 3117, 3125, 3127, 3128, 3140, 3145, 3160, 
3164, 3181, 3243, 3250, 3251, 3260, 3265, 3269, 3295, 3334, 3358, 
3371, 3377, 3407, 3411, 3444, 3476, 3525, 3532, 3600, 3848, 3869, 
3973, 4026

Taosi or tao-si or tausi or tau-si. See Fermented Black Soybeans–
from The Philippines

Tariffs, duties, embargoes. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies
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Taste Panel, Taste Test Results, or Sensory / Organoleptic 
Evaluation of the Quality of Foods and Beverages 806, 1186, 2269, 
2856, 3424, 3975

Taste Problems. See Flavor / Taste Problems

Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled 
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, 
Taoetjo 701, 981, 1074, 2363, 2469, 2532, 2640, 2681, 2770, 3259, 
3813

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)

Tempeh–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 141

Tempeh, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand 163, 448, 496, 1644, 2531

Tempeh in Second Generation Products (Such as Burgers), 
Documents About 730, 1315, 1901, 3378

Tempeh Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 113, 114, 116, 141, 225, 1114, 1457, 1645, 
1910, 2550, 2693, 2828, 2977, 3192, 3797

Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies 113, 114, 141, 210, 225, 613, 712, 1213, 1315, 
1332, 1366, 1619, 1719, 1928, 2171, 2669, 2673, 2700, 2776, 3164, 
3192, 3797

Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake 
of Peanut Presscake or Okara (Oncom Tahu) Fermented with 
Neurospora (Monilia sitophila = Oidium lupuli) molds 844, 893, 
981, 1567, 2363, 3214, 3260

Tempeh, Non-Soy Relatives–Other Substrates Such as Winged 
Beans, Lupins, Velvet Beans, Brown Rice, Cassava, etc.. 92, 960, 
2979

Tempeh, Non-Soy Relatives–Tempeh Bongkrek–A Cake of 
Fermented Coconut Presscake or Grated Coconut 960, 2256, 3604

Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-Tou-
Cha, Meitauza from China, and Tempe Gembus (from Central and 
Eastern Java) 210, 347, 960, 1542, 2265, 2533, 3292

Tempeh–Rhizopus Molds Are Discussed Without Mentioning 
Tempeh 1059, 1080

Tempeh (Spelled Témpé in Malay-Indonesian) 6, 17, 25, 26, 52, 
55, 77, 90, 92, 99, 100, 101, 102, 103, 109, 113, 114, 115, 116, 119, 
141, 145, 149, 163, 167, 174, 180, 196, 210, 211, 215, 217, 220, 
224, 225, 230, 238, 249, 262, 294, 295, 330, 345, 346, 347, 348, 

352, 356, 357, 359, 363, 365, 376, 385, 407, 421, 439, 440, 445, 
448, 451, 452, 454, 458, 459, 460, 464, 466, 476, 496, 512, 519, 
521, 526, 528, 532, 534, 552, 553, 567, 581, 586, 593, 603, 609, 
612, 613, 642, 648, 662, 670, 687, 689, 701, 712, 720, 721, 723, 
726, 730, 756, 758, 765, 768, 772, 778, 798, 816, 831, 843, 854, 
870, 882, 887, 893, 896, 909, 953, 954, 960, 963, 965, 975, 976, 
979, 981, 982, 988, 995, 996, 1010, 1061, 1070, 1074, 1084, 1085, 
1102, 1107, 1114, 1118, 1145, 1154, 1170, 1202, 1211, 1213, 1223, 
1262, 1269, 1281, 1300, 1301, 1332, 1339, 1344, 1355, 1362, 1363, 
1364, 1365, 1366, 1367, 1368, 1384, 1385, 1387, 1392, 1412, 1413, 
1416, 1418, 1419, 1434, 1436, 1438, 1446, 1453, 1454, 1457, 1463, 
1464, 1471, 1476, 1518, 1535, 1541, 1542, 1544, 1545, 1553, 1555, 
1558, 1566, 1569, 1571, 1572, 1581, 1592, 1597, 1598, 1602, 1619, 
1624, 1627, 1632, 1633, 1639, 1644, 1645, 1684, 1690, 1694, 1696, 
1710, 1711, 1719, 1731, 1734, 1738, 1760, 1764, 1783, 1788, 1827, 
1829, 1859, 1862, 1878, 1879, 1893, 1901, 1907, 1910, 1915, 1916, 
1919, 1928, 1929, 1930, 1943, 1958, 1963, 1972, 1981, 1984, 2000, 
2040, 2043, 2048, 2065, 2089, 2090, 2101, 2102, 2111, 2119, 2120, 
2122, 2127, 2147, 2153, 2158, 2171, 2210, 2211, 2232, 2235, 2247, 
2249, 2256, 2259, 2265, 2274, 2278, 2282, 2285, 2290, 2294, 2303, 
2315, 2340, 2350, 2363, 2365, 2388, 2403, 2412, 2430, 2454, 2469, 
2471, 2481, 2501, 2507, 2514, 2525, 2527, 2529, 2531, 2532, 2533, 
2535, 2537, 2538, 2545, 2550, 2556, 2572, 2593, 2617, 2621, 2628, 
2640, 2646, 2652, 2669, 2670, 2673, 2681, 2685, 2688, 2693, 2699, 
2700, 2717, 2725, 2726, 2747, 2753, 2757, 2766, 2770, 2771, 2776, 
2782, 2790, 2814, 2819, 2828, 2829, 2832, 2833, 2840, 2849, 2852, 
2856, 2870, 2871, 2881, 2883, 2886, 2904, 2924, 2925, 2941, 2955, 
2975, 2977, 2979, 2981, 2984, 2985, 2990, 2994, 2996, 2998, 3017, 
3044, 3064, 3074, 3079, 3090, 3099, 3105, 3117, 3121, 3125, 3129, 
3130, 3133, 3135, 3140, 3141, 3145, 3147, 3148, 3153, 3154, 3159, 
3160, 3164, 3188, 3190, 3191, 3192, 3193, 3196, 3206, 3214, 3223, 
3228, 3243, 3246, 3248, 3259, 3260, 3261, 3262, 3267, 3273, 3277, 
3292, 3298, 3310, 3315, 3316, 3318, 3329, 3336, 3337, 3351, 3369, 
3371, 3379, 3395, 3399, 3407, 3411, 3413, 3476, 3478, 3489, 3506, 
3508, 3513, 3517, 3522, 3525, 3526, 3528, 3531, 3532, 3536, 3558, 
3561, 3566, 3567, 3580, 3581, 3583, 3589, 3590, 3599, 3600, 3604, 
3612, 3618, 3619, 3623, 3624, 3635, 3636, 3637, 3642, 3649, 3652, 
3655, 3656, 3660, 3668, 3669, 3688, 3691, 3693, 3698, 3700, 3702, 
3706, 3708, 3709, 3718, 3725, 3726, 3762, 3764, 3767, 3769, 3782, 
3789, 3792, 3796, 3797, 3799, 3800, 3811, 3812, 3813, 3814, 3815, 
3830, 3851, 3855, 3866, 3867, 3875, 3885, 3889, 3894, 3897, 3908, 
3912, 3916, 3921, 3922, 3924, 3928, 3929, 3933, 3939, 3946, 3963, 
4011, 4012, 4018, 4019, 4021, 4026, 4036

Tempeh Starter Culture, Spores, or Inoculum (Called Ragi Tempe or 
Usar in Indonesia) 92

Tempeh, Used as an Ingredient in Second Generation Commercial 
Products Such as Entrees, etc.. 171, 286, 363, 412, 432, 577, 578, 
1014, 1144, 1245, 1479, 1512, 1688, 2054, 2261, 2308, 2485, 2512, 
3044, 3285

Tempehworks. See Lightlife Foods, Inc.

Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce 
Ingredient) 96, 330, 352, 441, 745, 947, 978, 987, 1128, 1366, 
1537, 1569, 1608, 1710, 2041, 2092, 2139, 2219, 2306, 2308, 2401, 
2428, 2730, 2770, 2800, 2825, 2933, 2959, 2975, 2996, 3038, 3058, 
3181, 3259, 3478, 3574, 3637, 3668, 3669, 3700, 3776, 4005, 4039
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Teriyaki Sauce, Homemade Recipe–How to Make at Home or on a 
Laboratory Scale, by Hand 1569

Terminology for soybeans–Fanciful. See Soybean–Terminology and 
Nomenclature–Fanciful Terms and Names

Tetra Pak International (Lund, Sweden) 52, 872, 882, 1249, 1254, 
1352, 1369, 1423, 1453, 1480, 1630, 1664, 1672, 1673, 1675, 1676, 
1728, 1778, 1976, 2194, 2197, 2222, 2265, 2327, 2382, 2676, 2678, 
2698, 2708, 2742, 2756, 2774, 2783, 2830, 2859, 2878, 2888, 3643, 
3797, 3803, 3839

Textiles made from spun soy protein fi bers. See Fibers (Artifi cial 
Wool or Textiles Made from Spun Soy Protein Fibers, Including 
Azlon, Soylon, and Soy Silk / Soysilk)

Textured soy fl ours. See Soy Flours, Textured (Including TVP, 
Textured Vegetable Protein)

Textured soy protein concentrates. See Soy Protein Concentrates, 
Textured

Textured soy protein isolates. See Soy Protein Isolates, Textured 
(For Food Use Only). Including Spun Fibers

Textured soy proteins. See Soy Proteins, Textured

Therapeutic uses / aspects of soybeans, general. See Medical / 
Medicinal-Therapeutic Uses / Aspects, General

Third World / Developing Nations 2748

Thompsons Limited. Before Jan. 2004 named Thompson (W.G.) 
& Sons Limited, Blenheim, Ontario, Canada. Before 1963 W.G. 
Thompson. Founded in 1924 by Wesley G. “Tommy” Thompson 
2693, 3957, 3972

Thua-nao / Tua Nao (Whole Fermented Soybeans From Thailand) 
2533, 3635

Thyroid function. See Goitrogens and Thyroid Function

Tibet. See Asia, East–Tibet and Tibetans Outside Tibet

Tillage practices. See Soybean Cultural Practices–No Till Farming

Timeline. See Chronology / Timeline

Tivall (Tivol), Maker of Meat Alternatives (Ashrat, Israel) 2294, 
2402, 3922

TKW (Germany). See Tofukost-Werk GmbH

Tocopherol. See Vitamin E (Tocopherol)

Tofu (all kinds)–Imports, Exports, International Trade 560

Tofu (Also Called Soybean Curd or Bean Curd until about 1975-
1985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and 
Cheesecake, Which Often Use Tofu as a Major Ingredient 1, 2, 3, 5, 

6, 7, 10, 11, 12, 14, 17, 20, 21, 22, 23, 24, 25, 26, 27, 28, 30, 34, 35, 
36, 37, 38, 39, 40, 42, 43, 47, 50, 52, 58, 59, 60, 61, 65, 66, 69, 70, 
72, 73, 74, 76, 77, 81, 83, 84, 85, 86, 88, 90, 91, 92, 94, 97, 98, 99, 
100, 102, 103, 104, 106, 107, 109, 110, 113, 115, 116, 117, 118, 
119, 120, 121, 122, 123, 125, 129, 134, 135, 137, 139, 140, 143, 
145, 146, 147, 149, 150, 151, 152, 153, 154, 155, 156, 159, 160, 
161, 162, 163, 164, 166, 168, 172, 174, 179, 180, 182, 183, 185, 
186, 188, 189, 191, 192, 193, 196, 200, 202, 203, 204, 205, 206, 
207, 208, 209, 210, 211, 212, 213, 214, 215, 217, 218, 219, 220, 
221, 222, 223, 224, 225, 226, 228, 230, 231, 234, 235, 238, 239, 
240, 241, 242, 243, 245, 246, 247, 248, 249, 253, 254, 255, 257, 
258, 259, 261, 262, 263, 271, 272, 273, 275, 277, 278, 279, 282, 
289, 291, 292, 293, 294, 295, 297, 301, 303, 304, 305, 307, 308, 
309, 310, 311, 313, 314, 316, 317, 318, 319, 320, 321, 324, 325, 
329, 330, 331, 333, 335, 340, 345, 346, 347, 348, 349, 350, 351, 
353, 354, 356, 357, 358, 359, 361, 362, 365, 366, 369, 370, 371, 
372, 376, 380, 383, 384, 386, 387, 390, 391, 392, 393, 394, 396, 
397, 401, 403, 405, 406, 411, 418, 423, 424, 425, 431, 433, 434, 
437, 438, 439, 440, 441, 442, 443, 444, 445, 446, 447, 448, 449, 
450, 451, 452, 453, 454, 456, 457, 458, 459, 460, 462, 463, 464, 
465, 466, 467, 468, 469, 471, 472, 473, 474, 475, 476, 477, 478, 
480, 481, 482, 483, 484, 485, 486, 489, 490, 491, 492, 493, 494, 
496, 497, 498, 501, 502, 503, 504, 506, 511, 512, 515, 517, 519, 
521, 525, 526, 528, 529, 531, 532, 533, 534, 535, 537, 539, 541, 
542, 543, 544, 545, 547, 548, 549, 553, 558, 560, 563, 564, 566, 
567, 569, 571, 574, 575, 584, 586, 588, 589, 590, 591, 592, 593, 
594, 596, 598, 599, 601, 602, 603, 604, 605, 608, 609, 610, 612, 
614, 617, 618, 619, 620, 623, 624, 625, 626, 630, 632, 637, 638, 
639, 642, 643, 645, 646, 647, 648, 650, 657, 661, 662, 665, 668, 
670, 671, 672, 673, 675, 676, 677, 680, 682, 683, 684, 686, 687, 
688, 689, 691, 692, 693, 694, 697, 698, 701, 702, 704, 707, 708, 
710, 711, 713, 714, 715, 716, 720, 723, 724, 726, 728, 730, 735, 
736, 737, 738, 739, 742, 743, 744, 746, 747, 749, 751, 752, 753, 
754, 756, 757, 758, 759, 762, 763, 764, 765, 767, 768, 769, 771, 
772, 773, 775, 776, 778, 780, 781, 783, 784, 785, 786, 787, 788, 
789, 790, 791, 793, 794, 795, 796, 798, 799, 800, 802, 804, 805, 
807, 811, 812, 813, 814, 815, 816, 817, 820, 821, 822, 829, 831, 
833, 834, 835, 840, 841, 842, 843, 844, 845, 846, 847, 848, 849, 
850, 851, 853, 854, 857, 859, 860, 861, 865, 867, 870, 873, 874, 
876, 877, 879, 880, 881, 882, 883, 887, 888, 890, 891, 893, 895, 
896, 899, 900, 904, 905, 910, 912, 914, 916, 917, 919, 920, 922, 
923, 926, 928, 929, 930, 940, 945, 946, 948, 949, 950, 952, 953, 
955, 956, 957, 958, 959, 960, 961, 962, 963, 964, 965, 966, 967, 
968, 969, 970, 971, 972, 973, 974, 975, 976, 978, 979, 980, 981, 
982, 983, 984, 985, 986, 987, 988, 989, 991, 992, 993, 994, 995, 
996, 997, 998, 999, 1003, 1004, 1005, 1018, 1019, 1020, 1021, 
1023, 1024, 1025, 1026, 1027, 1028, 1037, 1038, 1039, 1040, 1041, 
1042, 1047, 1048, 1050, 1051, 1054, 1060, 1061, 1063, 1064, 1065, 
1067, 1070, 1074, 1075, 1076, 1078, 1080, 1084, 1085, 1087, 1089, 
1090, 1091, 1092, 1093, 1098, 1099, 1100, 1101, 1102, 1104, 1106, 
1107, 1108, 1114, 1115, 1118, 1121, 1122, 1124, 1129, 1131, 1132, 
1134, 1135, 1137, 1142, 1146, 1147, 1148, 1149, 1153, 1154, 1159, 
1163, 1165, 1166, 1167, 1169, 1170, 1172, 1175, 1176, 1177, 1178, 
1179, 1181, 1182, 1183, 1184, 1186, 1188, 1191, 1193, 1196, 1197, 
1198, 1199, 1200, 1202, 1203, 1204, 1205, 1207, 1209, 1211, 1212, 
1213, 1214, 1215, 1216, 1221, 1223, 1224, 1229, 1230, 1231, 1233, 
1234, 1244, 1246, 1247, 1248, 1249, 1251, 1252, 1253, 1254, 1255, 
1256, 1257, 1258, 1259, 1261, 1262, 1263, 1267, 1271, 1273, 1278, 
1279, 1280, 1281, 1283, 1284, 1285, 1286, 1287, 1288, 1289, 1290, 
1291, 1292, 1295, 1297, 1298, 1299, 1300, 1301, 1302, 1303, 1304, 
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1305, 1311, 1312, 1313, 1314, 1317, 1318, 1319, 1320, 1321, 1322, 
1323, 1325, 1326, 1327, 1328, 1329, 1330, 1331, 1334, 1339, 1343, 
1344, 1345, 1346, 1347, 1348, 1349, 1350, 1351, 1352, 1353, 1354, 
1355, 1356, 1357, 1359, 1360, 1361, 1362, 1363, 1364, 1365, 1366, 
1367, 1368, 1369, 1378, 1379, 1382, 1384, 1385, 1387, 1393, 1394, 
1401, 1402, 1403, 1404, 1405, 1406, 1407, 1408, 1410, 1411, 1412, 
1413, 1414, 1415, 1418, 1419, 1427, 1428, 1429, 1431, 1434, 1436, 
1437, 1438, 1439, 1441, 1443, 1444, 1445, 1446, 1447, 1448, 1449, 
1450, 1451, 1452, 1453, 1454, 1455, 1456, 1458, 1459, 1460, 1461, 
1462, 1463, 1464, 1466, 1467, 1468, 1469, 1474, 1475, 1476, 1477, 
1478, 1482, 1483, 1484, 1487, 1488, 1491, 1494, 1496, 1499, 1501, 
1502, 1505, 1507, 1514, 1515, 1518, 1530, 1531, 1534, 1535, 1536, 
1541, 1542, 1543, 1545, 1546, 1547, 1548, 1549, 1550, 1551, 1552, 
1553, 1554, 1555, 1556, 1557, 1558, 1559, 1560, 1561, 1562, 1565, 
1566, 1567, 1568, 1569, 1570, 1571, 1572, 1573, 1575, 1577, 1578, 
1579, 1580, 1581, 1582, 1583, 1584, 1585, 1586, 1587, 1589, 1590, 
1591, 1592, 1593, 1594, 1595, 1596, 1597, 1598, 1599, 1600, 1601, 
1602, 1603, 1604, 1605, 1607, 1609, 1610, 1611, 1613, 1614, 1615, 
1616, 1617, 1618, 1619, 1620, 1621, 1622, 1623, 1624, 1625, 1626, 
1627, 1628, 1629, 1631, 1632, 1633, 1635, 1636, 1638, 1639, 1641, 
1643, 1644, 1645, 1647, 1648, 1649, 1650, 1651, 1652, 1654, 1655, 
1656, 1657, 1659, 1660, 1661, 1662, 1663, 1664, 1665, 1666, 1668, 
1669, 1672, 1673, 1675, 1678, 1679, 1680, 1681, 1682, 1684, 1685, 
1690, 1691, 1694, 1695, 1696, 1700, 1701, 1702, 1703, 1705, 1706, 
1709, 1711, 1712, 1713, 1714, 1715, 1716, 1717, 1718, 1719, 1721, 
1725, 1730, 1734, 1737, 1738, 1740, 1743, 1745, 1747, 1748, 1750, 
1751, 1753, 1754, 1755, 1756, 1758, 1759, 1761, 1763, 1764, 1765, 
1766, 1767, 1769, 1770, 1773, 1776, 1778, 1779, 1780, 1782, 1783, 
1784, 1787, 1788, 1789, 1791, 1792, 1793, 1794, 1795, 1796, 1797, 
1798, 1800, 1801, 1802, 1803, 1804, 1805, 1806, 1807, 1808, 1809, 
1811, 1813, 1814, 1816, 1819, 1820, 1821, 1823, 1824, 1827, 1828, 
1829, 1831, 1832, 1833, 1836, 1837, 1839, 1842, 1843, 1844, 1845, 
1846, 1847, 1848, 1850, 1851, 1852, 1853, 1854, 1855, 1857, 1860, 
1861, 1862, 1863, 1864, 1865, 1868, 1869, 1872, 1873, 1874, 1875, 
1878, 1879, 1880, 1882, 1885, 1886, 1887, 1888, 1889, 1890, 1891, 
1892, 1895, 1896, 1897, 1898, 1899, 1901, 1903, 1904, 1906, 1907, 
1909, 1910, 1914, 1915, 1916, 1919, 1920, 1922, 1926, 1927, 1928, 
1929, 1930, 1931, 1933, 1934, 1935, 1936, 1937, 1938, 1939, 1940, 
1941, 1943, 1944, 1945, 1946, 1947, 1949, 1952, 1953, 1954, 1955, 
1957, 1958, 1959, 1960, 1962, 1963, 1964, 1965, 1966, 1967, 1968, 
1969, 1970, 1971, 1972, 1973, 1974, 1976, 1978, 1979, 1980, 1981, 
1982, 1983, 1985, 1987, 1992, 1993, 1996, 1997, 1999, 2003, 2004, 
2005, 2006, 2007, 2008, 2011, 2012, 2013, 2017, 2023, 2024, 2026, 
2028, 2029, 2032, 2033, 2035, 2036, 2037, 2038, 2039, 2040, 2043, 
2044, 2045, 2046, 2047, 2048, 2057, 2059, 2060, 2062, 2064, 2065, 
2072, 2073, 2077, 2078, 2079, 2088, 2090, 2095, 2096, 2097, 2098, 
2099, 2100, 2101, 2102, 2103, 2106, 2108, 2109, 2110, 2111, 2112, 
2113, 2117, 2118, 2119, 2120, 2121, 2122, 2123, 2124, 2126, 2127, 
2129, 2131, 2134, 2135, 2136, 2140, 2141, 2143, 2144, 2145, 2146, 
2147, 2149, 2150, 2151, 2152, 2153, 2157, 2158, 2160, 2162, 2163, 
2164, 2165, 2166, 2167, 2168, 2169, 2170, 2171, 2172, 2173, 2174, 
2175, 2176, 2180, 2182, 2184, 2185, 2186, 2187, 2190, 2191, 2192, 
2194, 2195, 2196, 2197, 2198, 2199, 2200, 2201, 2203, 2204, 2205, 
2206, 2207, 2210, 2211, 2212, 2213, 2216, 2217, 2218, 2219, 2220, 
2221, 2222, 2223, 2224, 2225, 2226, 2227, 2228, 2229, 2230, 2232, 
2234, 2235, 2236, 2240, 2245, 2246, 2247, 2248, 2250, 2251, 2252, 
2253, 2254, 2255, 2256, 2259, 2260, 2264, 2265, 2266, 2267, 2268, 
2269, 2270, 2271, 2273, 2274, 2276, 2277, 2278, 2281, 2282, 2285, 
2287, 2289, 2290, 2291, 2292, 2294, 2297, 2298, 2299, 2302, 2303, 
2305, 2309, 2310, 2312, 2313, 2314, 2315, 2317, 2319, 2320, 2321, 

2322, 2323, 2326, 2327, 2328, 2333, 2337, 2338, 2339, 2340, 2341, 
2342, 2343, 2344, 2346, 2347, 2348, 2350, 2351, 2352, 2353, 2354, 
2355, 2356, 2357, 2359, 2360, 2361, 2363, 2364, 2365, 2366, 2370, 
2371, 2372, 2373, 2377, 2380, 2381, 2383, 2385, 2386, 2387, 2388, 
2389, 2390, 2391, 2392, 2395, 2396, 2397, 2398, 2402, 2403, 2404, 
2405, 2407, 2408, 2409, 2410, 2411, 2412, 2413, 2416, 2417, 2418, 
2420, 2422, 2423, 2425, 2427, 2428, 2429, 2430, 2431, 2435, 2437, 
2438, 2439, 2440, 2441, 2443, 2444, 2445, 2446, 2447, 2449, 2453, 
2454, 2455, 2457, 2458, 2459, 2460, 2461, 2467, 2468, 2469, 2471, 
2473, 2474, 2475, 2476, 2477, 2478, 2481, 2482, 2483, 2484, 2489, 
2494, 2497, 2498, 2500, 2501, 2503, 2504, 2505, 2507, 2513, 2514, 
2525, 2526, 2527, 2528, 2529, 2530, 2532, 2533, 2534, 2535, 2536, 
2537, 2538, 2539, 2540, 2542, 2543, 2544, 2545, 2546, 2547, 2548, 
2549, 2550, 2551, 2552, 2553, 2554, 2556, 2558, 2562, 2571, 2572, 
2575, 2585, 2586, 2589, 2590, 2591, 2592, 2593, 2594, 2595, 2596, 
2598, 2599, 2600, 2601, 2602, 2603, 2604, 2606, 2607, 2608, 2612, 
2613, 2615, 2616, 2617, 2618, 2620, 2621, 2623, 2624, 2625, 2626, 
2627, 2628, 2629, 2637, 2638, 2639, 2640, 2641, 2644, 2646, 2648, 
2649, 2651, 2652, 2654, 2655, 2656, 2657, 2658, 2659, 2660, 2661, 
2662, 2663, 2664, 2665, 2666, 2667, 2668, 2669, 2670, 2671, 2672, 
2673, 2674, 2675, 2677, 2678, 2679, 2680, 2681, 2682, 2683, 2684, 
2685, 2686, 2687, 2688, 2689, 2690, 2692, 2693, 2694, 2695, 2696, 
2698, 2699, 2700, 2701, 2702, 2703, 2704, 2705, 2706, 2707, 2708, 
2710, 2711, 2712, 2714, 2715, 2716, 2717, 2718, 2720, 2724, 2725, 
2726, 2732, 2735, 2737, 2738, 2739, 2740, 2741, 2742, 2743, 2744, 
2745, 2746, 2747, 2748, 2749, 2750, 2751, 2752, 2754, 2755, 2756, 
2757, 2758, 2759, 2760, 2761, 2762, 2763, 2765, 2766, 2768, 2769, 
2770, 2771, 2772, 2773, 2775, 2776, 2777, 2778, 2779, 2781, 2782, 
2783, 2784, 2785, 2786, 2788, 2789, 2790, 2794, 2795, 2798, 2800, 
2803, 2804, 2806, 2807, 2810, 2811, 2812, 2813, 2814, 2815, 2816, 
2817, 2818, 2819, 2820, 2821, 2822, 2825, 2827, 2828, 2829, 2831, 
2832, 2833, 2835, 2836, 2837, 2838, 2839, 2840, 2841, 2844, 2849, 
2850, 2851, 2852, 2854, 2855, 2856, 2857, 2860, 2861, 2862, 2863, 
2867, 2868, 2869, 2870, 2871, 2873, 2874, 2876, 2878, 2879, 2880, 
2881, 2882, 2883, 2884, 2885, 2886, 2888, 2889, 2893, 2894, 2895, 
2896, 2897, 2899, 2900, 2901, 2902, 2903, 2904, 2915, 2916, 2918, 
2919, 2920, 2921, 2924, 2925, 2926, 2927, 2929, 2930, 2931, 2932, 
2933, 2935, 2937, 2938, 2939, 2940, 2941, 2944, 2950, 2955, 2956, 
2957, 2958, 2962, 2963, 2964, 2966, 2967, 2969, 2975, 2976, 2977, 
2978, 2979, 2980, 2981, 2982, 2984, 2985, 2986, 2987, 2988, 2989, 
2990, 2991, 2992, 2993, 2994, 2995, 2996, 2997, 2998, 2999, 3000, 
3001, 3003, 3005, 3006, 3007, 3008, 3009, 3010, 3012, 3013, 3014, 
3016, 3017, 3018, 3019, 3020, 3022, 3024, 3027, 3030, 3035, 3036, 
3038, 3039, 3040, 3041, 3042, 3043, 3044, 3045, 3046, 3048, 3049, 
3051, 3052, 3053, 3054, 3055, 3056, 3057, 3059, 3060, 3062, 3063, 
3064, 3065, 3066, 3068, 3069, 3070, 3072, 3073, 3074, 3075, 3077, 
3078, 3079, 3080, 3081, 3082, 3083, 3084, 3085, 3086, 3089, 3090, 
3091, 3092, 3093, 3094, 3096, 3097, 3099, 3100, 3102, 3104, 3105, 
3106, 3108, 3109, 3110, 3111, 3112, 3113, 3114, 3115, 3116, 3117, 
3119, 3121, 3122, 3123, 3124, 3125, 3126, 3127, 3128, 3129, 3130, 
3131, 3132, 3133, 3134, 3136, 3140, 3141, 3143, 3144, 3145, 3147, 
3148, 3149, 3150, 3151, 3153, 3155, 3156, 3157, 3159, 3160, 3161, 
3163, 3164, 3169, 3171, 3175, 3176, 3177, 3178, 3179, 3180, 3182, 
3183, 3184, 3185, 3187, 3188, 3189, 3190, 3191, 3192, 3193, 3195, 
3196, 3197, 3198, 3200, 3202, 3203, 3204, 3206, 3207, 3209, 3210, 
3211, 3212, 3213, 3214, 3216, 3217, 3218, 3221, 3222, 3223, 3226, 
3227, 3228, 3229, 3232, 3234, 3237, 3238, 3239, 3240, 3241, 3242, 
3243, 3244, 3245, 3246, 3247, 3248, 3249, 3250, 3252, 3253, 3254, 
3255, 3256, 3257, 3258, 3259, 3260, 3261, 3262, 3263, 3264, 3265, 
3266, 3267, 3268, 3269, 3270, 3271, 3272, 3273, 3274, 3275, 3276, 
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3277, 3278, 3279, 3280, 3283, 3286, 3290, 3291, 3292, 3293, 3294, 
3295, 3296, 3297, 3298, 3299, 3300, 3301, 3303, 3306, 3308, 3309, 
3310, 3311, 3313, 3314, 3315, 3316, 3317, 3318, 3319, 3321, 3322, 
3323, 3324, 3325, 3327, 3328, 3330, 3331, 3332, 3333, 3334, 3335, 
3336, 3337, 3339, 3340, 3341, 3342, 3344, 3345, 3351, 3353, 3354, 
3355, 3356, 3357, 3358, 3359, 3360, 3361, 3362, 3364, 3366, 3368, 
3369, 3370, 3371, 3372, 3373, 3375, 3376, 3377, 3378, 3379, 3381, 
3382, 3384, 3386, 3387, 3388, 3389, 3390, 3393, 3394, 3395, 3396, 
3397, 3398, 3399, 3401, 3402, 3403, 3404, 3406, 3407, 3409, 3410, 
3411, 3413, 3414, 3415, 3417, 3418, 3421, 3422, 3423, 3424, 3425, 
3426, 3427, 3429, 3430, 3431, 3433, 3436, 3437, 3438, 3441, 3442, 
3443, 3445, 3446, 3450, 3452, 3453, 3454, 3455, 3456, 3457, 3458, 
3462, 3466, 3467, 3468, 3470, 3471, 3472, 3473, 3474, 3475, 3476, 
3477, 3478, 3479, 3480, 3481, 3482, 3485, 3487, 3488, 3489, 3491, 
3492, 3493, 3494, 3495, 3497, 3500, 3504, 3506, 3507, 3508, 3509, 
3510, 3512, 3513, 3514, 3515, 3517, 3518, 3519, 3520, 3521, 3522, 
3523, 3524, 3525, 3526, 3527, 3528, 3530, 3531, 3532, 3533, 3534, 
3535, 3536, 3537, 3538, 3539, 3540, 3541, 3542, 3543, 3546, 3547, 
3548, 3549, 3551, 3552, 3553, 3554, 3556, 3557, 3558, 3559, 3561, 
3563, 3565, 3566, 3567, 3568, 3569, 3570, 3571, 3573, 3575, 3576, 
3577, 3578, 3579, 3580, 3583, 3584, 3585, 3587, 3588, 3589, 3590, 
3593, 3594, 3595, 3596, 3598, 3600, 3602, 3603, 3604, 3605, 3606, 
3607, 3608, 3609, 3610, 3612, 3613, 3614, 3615, 3617, 3618, 3619, 
3623, 3624, 3626, 3627, 3628, 3630, 3632, 3633, 3634, 3635, 3636, 
3637, 3638, 3639, 3640, 3641, 3642, 3644, 3645, 3646, 3647, 3649, 
3650, 3651, 3652, 3654, 3655, 3656, 3657, 3658, 3660, 3661, 3662, 
3663, 3664, 3665, 3668, 3669, 3670, 3671, 3672, 3673, 3674, 3676, 
3677, 3679, 3685, 3688, 3691, 3692, 3693, 3694, 3695, 3696, 3697, 
3698, 3699, 3700, 3702, 3703, 3704, 3705, 3706, 3708, 3709, 3710, 
3712, 3715, 3717, 3718, 3720, 3721, 3722, 3723, 3724, 3725, 3726, 
3727, 3728, 3730, 3732, 3734, 3735, 3739, 3743, 3746, 3747, 3762, 
3763, 3764, 3765, 3766, 3767, 3768, 3769, 3770, 3771, 3772, 3773, 
3774, 3775, 3777, 3778, 3779, 3780, 3781, 3782, 3784, 3785, 3786, 
3787, 3789, 3790, 3791, 3792, 3793, 3794, 3796, 3797, 3799, 3800, 
3801, 3802, 3803, 3804, 3805, 3807, 3808, 3809, 3811, 3812, 3813, 
3815, 3816, 3817, 3819, 3820, 3822, 3823, 3824, 3827, 3828, 3830, 
3833, 3834, 3838, 3839, 3840, 3842, 3843, 3844, 3845, 3849, 3851, 
3852, 3855, 3856, 3861, 3863, 3865, 3868, 3869, 3870, 3871, 3872, 
3873, 3875, 3877, 3879, 3880, 3882, 3885, 3887, 3888, 3889, 3890, 
3892, 3894, 3895, 3896, 3897, 3898, 3899, 3900, 3902, 3903, 3904, 
3905, 3908, 3909, 3910, 3911, 3916, 3917, 3919, 3920, 3921, 3922, 
3923, 3924, 3928, 3929, 3930, 3931, 3933, 3934, 3935, 3936, 3937, 
3938, 3939, 3940, 3941, 3942, 3944, 3945, 3946, 3947, 3949, 3950, 
3951, 3952, 3953, 3955, 3956, 3957, 3958, 3959, 3960, 3961, 3962, 
3963, 3964, 3965, 3966, 3967, 3969, 3970, 3972, 3974, 3975, 3978, 
3979, 3980, 3983, 3984, 3985, 3987, 3989, 3990, 3992, 3995, 3996, 
3997, 3998, 4001, 4006, 4007, 4008, 4009, 4010, 4011, 4012, 4013, 
4014, 4015, 4016, 4018, 4019, 4020, 4021, 4022, 4023, 4024, 4025, 
4026, 4027, 4028, 4029, 4030, 4034, 4035, 4036

Tofu, baked or broiled at fl avored / seasoned/marinated. See Tofu, 
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled, Braised, 
or Roasted

Tofu, Braised, Grilled Broiled, or Roasted (Jian-doufu in Chinese). 
Chinese-Style, Prepared in the Kitchen or at Home 9, 1062, 2619, 
3400, 3535

Tofu companies (Asia). See Asahimatsu Shokuhin (Japan)

Tofu companies (Canada). See Sunrise Markets Inc. (Vancouver, 
BC, Canada), Victor Food Products, Ltd. (Scarborough, Ontario, 
Canada)

Tofu companies (Europe). See Auenland Tofu und Soja Produkte 
(Prien-Chiemsee, Germany), Cauldron Foods Ltd. (Bristol, 
England), Heuschen-Schrouff B.V. (Landgraaf, Netherlands), 
Sojadoc (Clermond-Ferrand, France), Sojarei Vollwertkost GmbH 
(Traiskirchen, near Vienna, Austria). Formerly Sojarei Ebner-Prosl, 
Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH 
(Dorsten, Germany), Tofukost-Werk TKW GmbH (Wadersloh, 
Germany), Tofumanufaktur Christian Nagel GmbH (Hamburg, 
Germany), Tofurei Svadesha Naturkost Produkte GmbH (Munich, 
Germany). Including Byodo Naturkost

Tofu companies (USA). See Azumaya, Inc. (San Francisco, 
California), Global Protein Foods (Valley Cottage, New York). And 
Parent Company, Kyoto Tanpaku K.K. of Kyoto, Japan, House 
Foods America Corporation (Los Angeles, California), Island 
Spring, Inc. (Vashon, Washington), Kyoto Food Corp. USA (Terre 
Haute, Indiana), Legume, Inc. (Fairfi eld, 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), Quong Hop & Co. 
(San Francisco, California), Rosewood Products Inc. (Ann Arbor, 
Michigan), Simply Natural, Inc. (Philadelphia, Pennsylvania), 
Swan Gardens Inc. and Soya Kaas Inc. (Atlanta, Georgia), Tofu 
Shop (The) (Telluride, Colorado, and Arcata, California) and 
Tofu Shop Specialty Foods Inc., Tomsun Foods, Inc. (Greenfi eld, 
Massachusetts; Port Washington, New York, Wildwood Harvest, 
Inc.

Tofu, Criticism of, Making Fun of, or Image Problems 12, 240, 678, 
853, 882, 1184, 1266, 1314, 1454, 1595, 1622, 2129, 2168, 2172, 
2184, 2192, 2204, 2219, 2286, 2335, 2353, 2591, 2642, 2900, 2957, 
3010, 3083, 3258, 3270, 3398, 3458, 3559, 3569, 3579, 3606, 3670, 
3790, 3965, 4035

Tofu curds. See Curds Made from Soymilk

Tofu Equipment 101, 121, 123, 428, 479, 495, 516, 562, 607, 809, 
942, 1094, 1095, 1137, 1188, 1235, 1238, 1239, 1273, 1352, 1409, 
1448, 1466, 1467, 1528, 1544, 1564, 1576, 1667, 1672, 1709, 1727, 
1742, 1749, 1864, 1924, 1995, 2107, 2234, 2336, 2448, 2490, 2622, 
2848, 2872, 2914, 2929, 2933, 3135, 3186, 3322, 3419, 3587, 3630, 
3732, 3833, 3834, 3935, 3978

Tofu–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 191, 788, 1672, 1863, 2381, 2383, 2444, 3259

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 2533, 3979

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo 52, 73, 
77, 85, 88, 113, 315, 371, 445, 459, 462, 482, 553, 662, 758, 764, 
768, 780, 887, 889, 954, 964, 967, 972, 986, 1063, 1339, 1349, 
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1499, 1566, 1577, 1746, 1829, 1926, 2065, 2095, 2097, 2102, 2297, 
2363, 2527, 2533, 2613, 2626, 2766, 2790, 2839, 2856, 2884, 2926, 
2933, 2979, 3050, 3127, 3128, 3141, 3247, 3259, 3260, 3279, 3492, 
3508, 3513, 3539, 3580, 3618, 3685, 3709, 3767, 3777, 3784, 3787, 
3797, 3809, 3916, 3979, 4006, 4015, 4023, 4024

Tofu, Fermented–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 4015

Tofu, Fermented–Stinky Tofu (pinyin: Chou Doufu (W.-G. Ch’ou 
Toufu). Also Called, Stinking, Smelly or Redolent Tofu / Bean 
Curd) 964, 986, 2095, 4006, 4024

Tofu, Fermented–Stinky Tofu (Chou Doufu). Etymology of This 
Term and Its Cognates / Relatives in Various Languages 4006

Tofu, Fermented–Tofuyo from Okinawa, Japan (Made with Red 
Rice {Beni-Koji} Containing Monascus purpureus) 73, 85, 1577, 
2839, 3979

Tofu, Firm (Chinese-Style) 85, 103, 142, 162, 224, 272, 329, 459, 
482, 504, 511, 571, 591, 640, 661, 679, 692, 752, 759, 852, 931, 
954, 962, 972, 987, 1009, 1200, 1244, 1295, 1362, 1365, 1395, 
1417, 1425, 1496, 1499, 1528, 1605, 1673, 1752, 1780, 1791, 1943, 
2041, 2095, 2114, 2115, 2152, 2249, 2343, 2368, 2414, 2419, 2605, 
2622, 2706, 2713, 2818, 2845, 2930, 2962, 2975, 2996, 2997, 3071, 
3117, 3185, 3187, 3218, 3234, 3247, 3321, 3332, 3397, 3412, 3443, 
3479, 3504, 3544, 3556, 3575, 3618, 3651, 3672, 3673, 3674, 3782, 
3816, 3827, 3868, 3870, 3909, 3946, 3955, 4006, 4015

Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang 
Doufugan) 431, 453, 592, 925, 1608, 1943, 2545, 2933, 3048, 3234, 
3260, 3504, 3784

Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled, 
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu 
96, 153, 393, 431, 514, 924, 925, 947, 976, 988, 1021, 1031, 1097, 
1138, 1364, 1443, 1584, 1586, 1608, 1726, 1769, 1877, 1942, 2041, 
2092, 2135, 2139, 2275, 2296, 2379, 2493, 2521, 2522, 2545, 2800, 
2882, 2902, 2933, 2973, 3048, 3120, 3275, 3397, 3478, 3574, 3628, 
3631, 3648, 3781, 3925, 3926, 3993, 4040

Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled, 
Grilled, Braised, or Roasted. Not including most Five-Spice Pressed 
Tofu (wu-hsiang toufukan / wuxiang doufugan) 48, 96, 129, 153, 
266, 381, 393, 422, 453, 783, 904, 941, 968, 1015, 1111, 1125, 
1126, 1128, 1152, 1199, 1362, 1381, 1399, 1400, 1455, 1492, 1537, 
1585, 1586, 1608, 1699, 1705, 1740, 1917, 1943, 1991, 2010, 2020, 
2041, 2067, 2072, 2092, 2131, 2261, 2304, 2493, 2506, 2555, 2565, 
2570, 2637, 2641, 2691, 2742, 2755, 2774, 2800, 2801, 2951, 2962, 
2968, 3048, 3230, 3234, 3260, 3277, 3283, 3295, 3321, 3382, 3477, 
3482, 3504, 3567, 3570, 3628, 3669, 3731, 3749, 3784, 3854, 3884, 
3886, 3915, 3983, 3991, 3993, 3994, 4039

Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or 
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Nama-
agé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu) 4, 8, 15, 16, 32, 
79, 93, 110, 117, 160, 163, 171, 184, 197, 201, 206, 232, 268, 272, 
280, 299, 320, 326, 327, 328, 333, 334, 337, 347, 367, 426, 431, 
437, 441, 453, 459, 470, 472, 473, 482, 486, 487, 488, 510, 511, 

512, 522, 530, 548, 555, 574, 577, 590, 592, 599, 608, 626, 658, 
691, 692, 698, 729, 743, 755, 757, 763, 764, 812, 817, 852, 862, 
863, 866, 878, 887, 894, 901, 904, 911, 912, 918, 927, 938, 957, 
961, 969, 972, 987, 992, 1006, 1009, 1015, 1016, 1017, 1044, 1045, 
1059, 1075, 1083, 1092, 1103, 1111, 1112, 1141, 1152, 1185, 1205, 
1210, 1243, 1282, 1317, 1319, 1321, 1342, 1392, 1393, 1399, 1400, 
1402, 1409, 1415, 1420, 1471, 1486, 1496, 1497, 1498, 1502, 1508, 
1511, 1516, 1533, 1537, 1552, 1561, 1568, 1577, 1578, 1683, 1686, 
1687, 1713, 1723, 1725, 1731, 1737, 1742, 1764, 1769, 1791, 1794, 
1802, 1817, 1829, 1831, 1847, 1852, 1854, 1880, 1894, 1905, 1907, 
1918, 1943, 1984, 1997, 2020, 2021, 2033, 2042, 2068, 2072, 2074, 
2076, 2080, 2093, 2105, 2117, 2121, 2124, 2125, 2152, 2163, 2181, 
2182, 2189, 2194, 2198, 2199, 2214, 2237, 2265, 2277, 2295, 2297, 
2308, 2322, 2339, 2341, 2342, 2350, 2353, 2357, 2364, 2377, 2391, 
2395, 2401, 2414, 2470, 2475, 2478, 2483, 2493, 2509, 2532, 2543, 
2547, 2551, 2594, 2602, 2632, 2637, 2663, 2666, 2669, 2670, 2675, 
2679, 2692, 2730, 2736, 2742, 2747, 2754, 2755, 2761, 2763, 2771, 
2781, 2814, 2860, 2902, 2919, 2926, 2933, 2939, 2959, 2966, 2979, 
2992, 2997, 2998, 3005, 3011, 3012, 3013, 3015, 3017, 3025, 3038, 
3048, 3052, 3058, 3067, 3084, 3094, 3095, 3103, 3107, 3116, 3145, 
3148, 3157, 3167, 3176, 3187, 3197, 3232, 3247, 3248, 3249, 3251, 
3252, 3253, 3259, 3260, 3277, 3282, 3284, 3292, 3314, 3333, 3340, 
3351, 3387, 3393, 3397, 3413, 3422, 3429, 3478, 3482, 3497, 3504, 
3508, 3511, 3516, 3523, 3535, 3536, 3545, 3590, 3607, 3614, 3618, 
3644, 3674, 3735, 3749, 3750, 3769, 3776, 3783, 3784, 3812, 3822, 
3842, 3861, 3889, 3923, 3955, 3960, 3987, 3991, 3993, 3994, 4015

Tofu, Fried or Deep-Fried–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 8, 957, 2475, 2532, 
3516, 3784

Tofu, Fried, Used as an Ingredient in Commercial Soyfood Products 
488, 933, 1526

Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered) 48, 71, 
75, 88, 148, 404, 445, 459, 464, 465, 472, 511, 548, 574, 652, 656, 
747, 757, 763, 878, 887, 911, 915, 920, 921, 931, 951, 969, 972, 
987, 992, 1164, 1263, 1310, 1324, 1416, 1419, 1478, 1552, 1563, 
1568, 1577, 1699, 1778, 1829, 1830, 1920, 1922, 2083, 2111, 2117, 
2207, 2208, 2219, 2265, 2272, 2333, 2363, 2394, 2536, 2537, 2551, 
2689, 2715, 2720, 2727, 2754, 2825, 2826, 2851, 2933, 2938, 2961, 
2985, 3160, 3176, 3180, 3181, 3248, 3252, 3253, 3259, 3260, 3270, 
3339, 3351, 3444, 3508, 3535, 3590, 3607, 3618, 3769, 3785, 3842, 
3973, 4015, 4018

Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 472, 656, 987, 2394, 
3252, 4015

Tofu, Frozen or Dried-Frozen, Used as an Ingredient in Commercial 
Soyfood Products 175, 1520, 3231, 3302

Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese). 
A Japanese-Style Commercial Product 124, 437, 486, 511, 514, 
640, 957, 969, 987, 1075, 1097, 1200, 1568, 2009, 2253, 2296, 
2339, 2341, 2353, 2391, 2414, 2475, 2478, 2483, 2521, 2547, 2588, 
2933, 2973, 2975, 2996, 3107, 3148, 3247, 3249, 3252, 3253, 3259, 
3260, 3292, 3319, 3369, 3607, 3676, 3781, 3982, 4018, 4024, 4040

Tofu, Grilled, Broiled, Braised, or Roasted–Etymology of This 
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Term and Its Cognates / Relatives in Various Languages 124

Tofu, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand 57, 163, 448, 769, 950, 1042, 1563, 
1843, 2004, 2192, 2443, 2530, 2763, 2993, 3049, 3218, 3249, 3642, 
3889, 3947

Tofu in Second Generation Products, Documents About 55, 89, 117, 
165, 184, 260, 306, 322, 338, 352, 461, 500, 540, 554, 561, 582, 
621, 622, 641, 653, 678, 681, 712, 721, 729, 740, 741, 745, 748, 
766, 792, 806, 808, 810, 815, 818, 823, 852, 855, 858, 864, 885, 
886, 990, 1036, 1079, 1096, 1103, 1105, 1112, 1136, 1190, 1192, 
1198, 1209, 1218, 1222, 1237, 1266, 1272, 1315, 1316, 1332, 1362, 
1363, 1364, 1365, 1366, 1367, 1373, 1392, 1424, 1442, 1614, 1671, 
1674, 1736, 1752, 1760, 1866, 1893, 1900, 1901, 1921, 1932, 1956, 
1961, 1984, 2148, 2177, 2187, 2202, 2233, 2244, 2249, 2265, 2325, 
2436, 2452, 2456, 2557, 2653, 2675, 2684, 2719, 2858, 3346, 3352, 
3391, 3428, 3544, 3675, 3744, 3749, 3750, 3866, 3901, 3906, 3907, 
3977, 4017, 4033

Tofu Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 2, 12, 59, 113, 116, 225, 243, 259, 352, 368, 
499, 563, 596, 749, 781, 783, 791, 811, 812, 850, 885, 960, 1053, 
1060, 1075, 1104, 1114, 1154, 1158, 1159, 1184, 1266, 1298, 1304, 
1317, 1318, 1356, 1389, 1392, 1411, 1443, 1451, 1458, 1463, 1577, 
1616, 1617, 1635, 1645, 1671, 1695, 1700, 1703, 1728, 1747, 1778, 
1795, 1820, 1846, 1852, 1854, 1910, 1963, 1965, 1981, 1995, 2033, 
2043, 2141, 2146, 2162, 2182, 2195, 2200, 2201, 2205, 2212, 2236, 
2246, 2248, 2292, 2294, 2298, 2314, 2325, 2340, 2344, 2388, 2438, 
2445, 2550, 2589, 2616, 2655, 2656, 2660, 2664, 2665, 2667, 2675, 
2680, 2684, 2686, 2693, 2699, 2702, 2717, 2741, 2742, 2743, 2744, 
2750, 2751, 2752, 2755, 2760, 2761, 2763, 2768, 2815, 2828, 2829, 
2869, 2879, 2888, 2899, 2938, 2977, 3037, 3050, 3056, 3110, 3129, 
3131, 3176, 3180, 3191, 3192, 3193, 3197, 3217, 3238, 3333, 3351, 
3379, 3386, 3393, 3411, 3461, 3568, 3582, 3616, 3633, 3797, 3813, 
3880, 3928, 3937, 3945, 3953, 3955, 3960

Tofu Industry and Market Statistics, Trends, and Analyses–Larger 
Companies 31, 69, 90, 105, 113, 152, 165, 184, 193, 210, 231, 241, 
252, 272, 502, 560, 592, 594, 615, 645, 695, 712, 714, 715, 741, 
766, 810, 815, 845, 850, 858, 881, 893, 1026, 1028, 1036, 1048, 
1061, 1092, 1096, 1102, 1105, 1111, 1122, 1146, 1147, 1153, 1170, 
1178, 1183, 1218, 1222, 1229, 1238, 1267, 1288, 1297, 1309, 1321, 
1337, 1353, 1362, 1363, 1364, 1365, 1366, 1367, 1404, 1406, 1411, 
1423, 1424, 1451, 1482, 1502, 1515, 1546, 1625, 1633, 1635, 1638, 
1672, 1676, 1682, 1700, 1703, 1710, 1714, 1719, 1751, 1754, 1755, 
1758, 1759, 1760, 1765, 1767, 1769, 1778, 1790, 1791, 1799, 1802, 
1808, 1831, 1847, 1855, 1870, 1892, 1914, 1925, 1928, 1931, 1933, 
1935, 1972, 1993, 1996, 2032, 2143, 2163, 2165, 2171, 2194, 2197, 
2198, 2199, 2202, 2230, 2246, 2249, 2251, 2288, 2289, 2315, 2328, 
2330, 2337, 2342, 2348, 2351, 2353, 2386, 2391, 2396, 2412, 2438, 
2443, 2472, 2477, 2541, 2590, 2621, 2623, 2642, 2657, 2662, 2663, 
2666, 2667, 2670, 2675, 2680, 2681, 2684, 2685, 2686, 2701, 2702, 
2703, 2707, 2717, 2744, 2745, 2747, 2751, 2752, 2754, 2760, 2763, 
2767, 2768, 2771, 2775, 2776, 2778, 2811, 2818, 2821, 2836, 2851, 
2855, 2857, 2859, 2895, 2899, 2901, 3024, 3040, 3052, 3067, 3079, 
3108, 3151, 3164, 3192, 3399, 3415, 3425, 3429, 3453, 3557, 3560, 
3596, 3683, 3687, 3722, 3726, 3797, 3801, 3805, 3838, 3918, 3967, 
3971, 4030

Tofu Industry and Market Statistics, Trends, and Analyses–Smaller 
Companies 15, 19, 20, 60, 103, 139, 162, 227, 247, 248, 334, 383, 
387, 423, 532, 568, 688, 715, 725, 807, 842, 857, 865, 876, 895, 
1005, 1021, 1085, 1101, 1138, 1187, 1209, 1215, 1219, 1253, 1259, 
1261, 1265, 1283, 1322, 1332, 1402, 1456, 1479, 1494, 1514, 1531, 
1605, 1620, 1629, 1666, 1683, 1806, 1813, 1875, 1890, 1897, 1903, 
1937, 1977, 2011, 2020, 2024, 2145, 2164, 2177, 2219, 2257, 2265, 
2270, 2278, 2301, 2329, 2465, 2501, 2503, 2602, 2669, 2706, 2715, 
2738, 2757, 2765, 2772, 2814, 2871, 2939, 2940, 3136, 3158, 3178, 
3182, 3277, 3431, 3477, 3563, 3570, 3583, 3626, 3727, 3731, 3867, 
3884, 3905, 3919, 3922, 3991

Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home) 
57, 101, 706, 1473, 1781, 1843, 2004, 2052, 2128, 2264, 2443, 
2763, 2993, 3049, 3135, 3162, 3642, 3889

Tofu–Marketing of 76, 147, 195, 679, 783, 823, 885, 1036, 1105, 
1153, 1179, 1210, 1211, 1218, 1237, 1257, 1267, 1345, 1392, 1440, 
1613, 1614, 1646, 1700, 1715, 1738, 1745, 1762, 1773, 1783, 1807, 
1825, 1849, 1890, 1912, 1930, 1948, 2014, 2015, 2141, 2142, 2156, 
2180, 2187, 2238, 2324, 2337, 2341, 2357, 2369, 2412, 2642, 2777, 
2830, 2845, 2885, 3212, 3320, 3373, 3375, 3412, 3478, 3483, 3484, 
3494, 3579, 3622, 3662, 3681, 3714, 3795, 3881, 3948, 3965, 3969

Tofu, Non-Soy Relatives (Such as Winged Bean Tofu or Peanut 
Tofu) 406, 565, 774, 1076, 1401, 2062, 2104, 2332, 3365, 3465

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan) 223, 
346, 431, 511, 571, 691, 986, 1077, 1085, 1528, 1595, 1608, 1728, 
1943, 1982, 2364, 2396, 2474, 2570, 2771, 2997, 3108, 3160, 3234, 
3259, 3313, 3321, 3429, 3482, 3521, 3735, 3743, 3744, 3808, 3924, 
3947, 4006, 4015, 4023

Tofu Production–How to Make Tofu on a Commercial Scale 348, 
1188, 1709, 2031, 2364, 2411, 2490, 2614, 3185, 3480, 3937, 3938, 
3939, 3959

Tofu Shop (The) (Telluride, Colorado, and Arcata, California) and 
Tofu Shop Specialty Foods Inc. Founded by Matthew Schmit 74, 
166, 200, 278, 372, 867, 868, 980, 988, 989, 993, 1209, 1275, 1276, 
1431, 1587, 1875, 2023, 2134, 2135, 2339, 2437, 2717, 2900, 2915, 
2916, 3007, 3278, 3467, 3651, 3697, 3707, 3712, 3715, 3739, 3771, 
3780

Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages 977, 2770, 2943

Tofu, Silken (Kinugoshi). Made without Separation of Curds and 
Whey 52, 88, 138, 222, 224, 227, 244, 252, 274, 290, 324, 332, 
339, 356, 374, 378, 387, 399, 437, 438, 448, 455, 472, 504, 511, 
513, 518, 544, 560, 568, 574, 601, 638, 644, 660, 679, 685, 695, 
718, 737, 767, 777, 797, 815, 828, 871, 875, 882, 917, 956, 961, 
969, 972, 977, 987, 1022, 1029, 1066, 1071, 1072, 1073, 1075, 
1077, 1079, 1098, 1113, 1119, 1123, 1161, 1171, 1179, 1201, 1210, 
1217, 1222, 1223, 1239, 1259, 1295, 1297, 1309, 1383, 1398, 1409, 
1422, 1423, 1425, 1426, 1428, 1435, 1440, 1453, 1461, 1470, 1480, 
1504, 1547, 1552, 1576, 1577, 1595, 1609, 1634, 1640, 1646, 1676, 
1677, 1697, 1698, 1703, 1708, 1720, 1727, 1728, 1729, 1742, 1762, 
1768, 1774, 1775, 1790, 1799, 1825, 1831, 1834, 1843, 1847, 1849, 
1850, 1870, 1871, 1881, 1911, 1912, 1913, 1925, 1948, 1954, 1994, 
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1998, 2001, 2002, 2014, 2015, 2016, 2019, 2027, 2030, 2031, 2034, 
2049, 2050, 2051, 2055, 2058, 2061, 2071, 2100, 2114, 2115, 2116, 
2123, 2142, 2154, 2156, 2179, 2182, 2184, 2238, 2246, 2279, 2286, 
2288, 2292, 2299, 2316, 2318, 2324, 2335, 2344, 2345, 2348, 2356, 
2357, 2368, 2369, 2382, 2384, 2391, 2404, 2415, 2419, 2434, 2435, 
2442, 2444, 2450, 2451, 2472, 2526, 2541, 2551, 2566, 2589, 2597, 
2605, 2628, 2642, 2643, 2655, 2667, 2710, 2713, 2731, 2763, 2766, 
2770, 2774, 2781, 2799, 2817, 2830, 2831, 2845, 2855, 2859, 2885, 
2894, 2933, 2937, 2943, 2963, 2966, 2975, 2983, 2992, 3012, 3021, 
3071, 3121, 3141, 3145, 3158, 3165, 3172, 3173, 3185, 3187, 3243, 
3259, 3287, 3320, 3346, 3351, 3370, 3380, 3412, 3435, 3448, 3453, 
3463, 3469, 3483, 3484, 3486, 3495, 3508, 3510, 3529, 3543, 3564, 
3620, 3622, 3647, 3661, 3665, 3681, 3682, 3688, 3710, 3713, 3714, 
3717, 3769, 3782, 3795, 3814, 3815, 3816, 3818, 3831, 3881, 3892, 
3918, 3946, 3948, 3955, 3960, 3964, 3965, 3977, 3990, 4022

Tofu, Smoked 16, 48, 63, 301, 334, 434, 435, 512, 687, 764, 870, 
897, 914, 928, 934, 935, 939, 941, 1004, 1084, 1134, 1157, 1219, 
1265, 1279, 1321, 1393, 1411, 1444, 1455, 1471, 1499, 1502, 1883, 
1905, 1918, 1942, 1943, 1976, 1991, 2041, 2072, 2111, 2124, 2150, 
2158, 2163, 2189, 2194, 2200, 2272, 2300, 2303, 2305, 2306, 2330, 
2379, 2465, 2471, 2479, 2483, 2516, 2537, 2538, 2652, 2663, 2669, 
2715, 2721, 2757, 2771, 2801, 2846, 2850, 2926, 2933, 2951, 2997, 
3067, 3148, 3160, 3166, 3194, 3228, 3232, 3277, 3295, 3313, 3417, 
3506, 3555, 3565, 3574, 3580, 3590, 3731, 3744, 3755, 3812, 3926, 
4005, 4015, 4032, 4033, 4037

Tofu, Spray-dried or Powdered 18, 49, 94, 125, 127, 128, 132, 158, 
181, 187, 195, 198, 276, 297, 321, 368, 536, 595, 615, 666, 746, 
819, 859, 1094, 1130, 1158, 1162, 1198, 1240, 1250, 1304, 1850, 
1922, 2193, 2208, 2272, 2466, 2467, 2778, 2898, 3067, 3152, 3383, 
3460, 3686, 3785, 3847, 3893, 4034

Tofu, Spray-dried or Powdered, Used as an Ingredient in Second 
Generation Commercial Products Such as Ice Creams, Beverages, 
etc.. 126, 285, 572, 611, 782, 1000, 1046, 1069, 1109, 1168, 1268, 
1296, 1335, 1506, 1732, 1908, 2178, 2188, 2215, 2393, 2499, 2583, 
2588, 2645, 2823, 3146, 3439, 3629, 3829

Tofu Standards or Standard of Identity 61, 83, 94, 118, 122, 243, 
297, 319, 355, 597, 600, 625, 636, 638, 1090, 1163, 1169, 1198, 
1959, 1983, 2028, 2045, 2655, 2746, 3354

Tofu, Used as an Ingredient in Second Generation Commercial 
Products Such as Dressings, Entrees, Ice Creams, etc.. 15, 16, 19, 
29, 31, 33, 44, 45, 46, 48, 53, 54, 56, 62, 63, 64, 67, 68, 79, 82, 87, 
93, 95, 96, 108, 111, 112, 130, 131, 133, 136, 142, 144, 157, 169, 
170, 171, 173, 177, 178, 190, 194, 199, 201, 216, 229, 232, 233, 
236, 237, 251, 264, 265, 266, 267, 268, 269, 270, 280, 281, 284, 
286, 287, 288, 296, 298, 299, 300, 302, 312, 328, 334, 336, 337, 
341, 342, 343, 344, 360, 363, 364, 367, 373, 374, 375, 377, 379, 
381, 382, 388, 395, 398, 400, 402, 408, 410, 412, 413, 414, 415, 
416, 417, 419, 420, 422, 427, 429, 430, 435, 436, 487, 505, 507, 
508, 509, 510, 512, 514, 520, 522, 523, 524, 527, 530, 551, 555, 
556, 559, 570, 573, 576, 577, 579, 580, 583, 585, 587, 627, 628, 
629, 631, 633, 634, 635, 649, 651, 654, 655, 658, 659, 664, 667, 
669, 690, 696, 699, 700, 703, 705, 719, 722, 725, 727, 731, 732, 
733, 750, 752, 755, 761, 801, 803, 824, 825, 826, 827, 828, 830, 
832, 836, 838, 856, 862, 863, 866, 868, 869, 898, 902, 904, 906, 
907, 911, 913, 918, 924, 925, 927, 934, 935, 936, 939, 941, 943, 

947, 1001, 1002, 1007, 1008, 1009, 1011, 1012, 1013, 1014, 1015, 
1016, 1030, 1031, 1032, 1033, 1034, 1035, 1044, 1045, 1052, 1055, 
1056, 1058, 1068, 1081, 1082, 1083, 1086, 1088, 1097, 1110, 1111, 
1113, 1116, 1117, 1125, 1126, 1127, 1128, 1133, 1138, 1140, 1141, 
1143, 1150, 1151, 1152, 1155, 1156, 1157, 1160, 1174, 1187, 1189, 
1194, 1195, 1206, 1208, 1219, 1220, 1225, 1226, 1227, 1236, 1241, 
1242, 1243, 1264, 1265, 1274, 1275, 1276, 1293, 1294, 1307, 1308, 
1333, 1336, 1337, 1338, 1340, 1341, 1342, 1358, 1370, 1371, 1372, 
1375, 1376, 1377, 1380, 1381, 1386, 1390, 1391, 1395, 1396, 1397, 
1399, 1415, 1417, 1421, 1432, 1433, 1465, 1471, 1472, 1479, 1481, 
1489, 1490, 1492, 1493, 1495, 1500, 1502, 1508, 1509, 1510, 1511, 
1513, 1516, 1517, 1519, 1521, 1522, 1523, 1524, 1525, 1527, 1529, 
1532, 1533, 1537, 1539, 1540, 1588, 1606, 1608, 1612, 1642, 1653, 
1683, 1688, 1689, 1692, 1693, 1697, 1704, 1722, 1723, 1724, 1726, 
1733, 1735, 1739, 1744, 1771, 1772, 1777, 1785, 1786, 1787, 1810, 
1812, 1815, 1817, 1818, 1826, 1835, 1838, 1840, 1841, 1858, 1867, 
1876, 1877, 1883, 1884, 1905, 1917, 1918, 1942, 1950, 1951, 1975, 
1977, 1986, 1990, 1991, 2009, 2010, 2018, 2020, 2021, 2022, 2025, 
2041, 2042, 2053, 2054, 2056, 2058, 2063, 2066, 2067, 2068, 2069, 
2070, 2072, 2075, 2076, 2080, 2081, 2082, 2084, 2085, 2086, 2087, 
2091, 2092, 2093, 2130, 2132, 2133, 2138, 2139, 2155, 2159, 2161, 
2181, 2183, 2189, 2209, 2214, 2231, 2237, 2239, 2241, 2242, 2243, 
2257, 2258, 2261, 2262, 2263, 2275, 2280, 2283, 2284, 2293, 2295, 
2296, 2300, 2301, 2304, 2305, 2306, 2307, 2308, 2311, 2329, 2330, 
2331, 2334, 2358, 2362, 2374, 2375, 2376, 2379, 2399, 2400, 2401, 
2406, 2424, 2426, 2432, 2433, 2463, 2464, 2465, 2470, 2479, 2480, 
2483, 2486, 2487, 2488, 2491, 2492, 2493, 2495, 2502, 2506, 2508, 
2509, 2510, 2511, 2515, 2516, 2517, 2518, 2519, 2520, 2521, 2522, 
2523, 2524, 2555, 2559, 2560, 2561, 2563, 2564, 2565, 2567, 2568, 
2569, 2570, 2573, 2574, 2576, 2577, 2578, 2579, 2580, 2581, 2582, 
2584, 2587, 2609, 2610, 2611, 2630, 2631, 2632, 2633, 2634, 2635, 
2636, 2647, 2650, 2691, 2721, 2722, 2723, 2729, 2730, 2733, 2734, 
2736, 2764, 2767, 2787, 2791, 2792, 2793, 2796, 2797, 2801, 2802, 
2805, 2808, 2809, 2824, 2834, 2842, 2843, 2846, 2847, 2862, 2864, 
2865, 2866, 2875, 2877, 2887, 2890, 2891, 2892, 2905, 2906, 2909, 
2910, 2913, 2917, 2923, 2928, 2934, 2936, 2942, 2945, 2946, 2947, 
2948, 2949, 2951, 2952, 2959, 2960, 2965, 2968, 2970, 2971, 2972, 
2973, 3002, 3004, 3015, 3023, 3025, 3026, 3028, 3029, 3031, 3032, 
3033, 3044, 3047, 3058, 3061, 3076, 3087, 3098, 3101, 3118, 3120, 
3137, 3138, 3139, 3142, 3144, 3166, 3167, 3168, 3170, 3178, 3194, 
3199, 3201, 3205, 3215, 3219, 3220, 3224, 3225, 3230, 3232, 3233, 
3235, 3236, 3281, 3282, 3284, 3285, 3288, 3289, 3304, 3305, 3326, 
3338, 3347, 3348, 3349, 3350, 3363, 3374, 3385, 3405, 3408, 3416, 
3420, 3432, 3434, 3440, 3447, 3448, 3449, 3450, 3451, 3459, 3464, 
3490, 3496, 3498, 3499, 3501, 3502, 3503, 3505, 3545, 3550, 3555, 
3563, 3572, 3574, 3586, 3591, 3592, 3611, 3625, 3631, 3648, 3659, 
3666, 3667, 3678, 3680, 3689, 3690, 3707, 3719, 3731, 3733, 3736, 
3737, 3738, 3740, 3741, 3742, 3745, 3748, 3749, 3750, 3751, 3752, 
3753, 3754, 3755, 3756, 3757, 3758, 3759, 3760, 3798, 3810, 3826, 
3832, 3835, 3836, 3837, 3841, 3853, 3854, 3857, 3858, 3860, 3862, 
3864, 3874, 3876, 3878, 3883, 3884, 3886, 3913, 3914, 3915, 3925, 
3926, 3927, 3943, 3954, 3976, 3981, 3986, 3988, 3993, 3994, 3999, 
4000, 4002, 4003, 4005, 4031, 4032, 4037, 4038, 4039, 4040, 4041

Tofukost-Werk TKW GmbH (Wadersloh, Germany) 144, 473, 837, 
838, 1139, 1140, 1141, 1243, 1244, 1307, 1397, 1411, 1532, 1997, 
2254, 2587, 2664, 2666, 2667, 2702, 3129, 3862

Tofumanufaktur Christian Nagel GmbH (Hamburg, Germany). 
Previously Christian Nagel Tofumanufaktur from 1984 to 1 Jan. 
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1989 15, 78, 79, 486, 546, 613, 725, 1219, 1220, 1260, 1393, 1445, 
1484, 2205, 2465, 2471, 2478, 2479, 2489, 2512, 2531, 2702, 2715, 
2738, 3129, 3130, 3392

Tofurei Svadesha Naturkost Produkte GmbH (Munich, Germany). 
Including Byodo Naturkost 100, 247, 507, 508, 509, 510, 1010, 
1011, 1012, 1013, 1014, 1015, 1016, 1269, 1411, 1445, 1916, 2205, 
2438, 2485, 2531, 2555, 2556, 2585, 2670, 2673, 2700, 2702, 2741, 
2747, 2771, 2993, 3079, 3129, 3130, 3329, 3581

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 2227, 2717, 3007, 3017, 3410, 3478, 3599, 3912

Tofutown.com (formerly Viana Naturkost GmbH) and Bernd 
Drosihn (Wiesbaum / Vulkaneifel, Germany) 129, 1411, 1444, 
1445, 2516, 2517, 2518, 2519, 2520, 2531, 2662, 2666, 2700, 2701, 
2702, 2704, 2736, 2743, 2970, 2971, 2972, 3079, 3129, 3130, 3131, 
3277, 3327, 3392, 3474, 3581, 3702, 3734, 3755, 3756, 3757, 3758, 
3819, 3832, 3860, 4002, 4003

Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream 
Company. Mintz’s Buffet Until Jan. 1982 24, 42, 43, 51, 52, 61, 
150, 155, 167, 180, 206, 207, 212, 214, 225, 242, 260, 273, 283, 
305, 307, 311, 313, 322, 349, 351, 354, 356, 357, 359, 361, 370, 
429, 533, 542, 561, 569, 605, 625, 633, 646, 657, 667, 674, 684, 
704, 716, 754, 776, 785, 818, 835, 849, 854, 877, 882, 903, 990, 
1019, 1025, 1055, 1056, 1106, 1114, 1115, 1182, 1191, 1223, 1228, 
1281, 1308, 1314, 1378, 1432, 1433, 1450, 1453, 1481, 1595, 1618, 
1636, 1637, 1660, 1702, 1725, 1730, 1748, 1761, 1786, 1819, 1823, 
1838, 1868, 2008, 2106, 2148, 2182, 2193, 2328, 2333, 2354, 2603, 
2698, 2777, 2895, 2898, 3080, 3111, 3163, 3197, 3215, 3349, 3410, 
3478, 3592, 3706, 3711, 3753, 3804, 3859, 3906, 3969

Tomato ketchup. See Ketchup, Tomato (Tomato Ketchup, Western-
Style)

Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port Washington, 
New York. Named New England Soy Dairy from 1978-1983) 51, 
55, 69, 113, 222, 268, 356, 374, 425, 502, 538, 540, 541, 561, 592, 
625, 641, 678, 687, 709, 714, 735, 748, 766, 770, 810, 815, 839, 
858, 882, 891, 1070, 1089, 1092, 1103, 1114, 1165, 1169, 1177, 
1178, 1180, 1183, 1198, 1216, 1218, 1222, 1257, 1267, 1272, 1277, 
1286, 1287, 1288, 1289, 1326, 1341, 1357, 1363, 1450, 1459, 1482, 
1593, 1595, 1618, 1627, 1660, 1672, 1673, 1714, 1719, 1749, 1751, 
1760, 1765, 1798, 1808, 1831, 1850, 1892, 1902, 1931, 1963, 2143, 
2167, 2182, 2194, 2227, 2293, 2310, 2328, 2342, 2347, 2348, 2353, 
2354, 2448, 2776, 2778, 3153, 3154, 3155, 3197, 3831

Touchi or tou ch’i. See Fermented Black Soybeans

Toxins and Toxicity in Foods and Feeds–Afl atoxins (Caused by 
certain strains of Aspergillus fl avus and A. parasiticus molds) 2265, 
3709

Toxins and Toxicity in Foods and Feeds–Bongkrek Poisoning, 
Caused by Either Bongkrek Acid or Toxofl avin Produced in 
Some Coconut Tempeh by the Aerobic Bacteria Pseudomonas 
cocovenenans 2256

Toxins and Toxicity in Foods and Feeds–Microorganisms, 
Especially Bacteria (Such as Escherichia coli, Salmonella spp., 
Clostridium botulinum), that Cause Food Poisoning. See also: 
Afl atoxins (produced by molds) and Bongkrek Poisoning (produced 
in coconut by bacteria) 219, 275, 362, 403, 604, 625, 638, 668, 
1098, 1461, 1477, 1609, 1681, 1959, 2173, 2292, 2299, 2324, 2344, 
2346, 2348, 2355, 2356, 2382, 2390, 2404, 2412, 2419, 2435, 2439, 
2461, 2591, 2598, 2600, 2608, 2655, 3342, 3481, 3593, 3812

Tractors 1263, 1323, 1665

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal. See also Trade–Tariffs and Duties 116, 185, 469, 
499, 568, 610, 720, 954, 1050, 1074, 1121, 1159, 1263, 1290, 1347, 
1356, 1359, 1374, 1389, 1394, 1454, 1628, 1672, 1702, 1705, 1747, 
1763, 1778, 1796, 1820, 1851, 1979, 1981, 2110, 2146, 2174, 2312, 
2589, 2616, 2620, 2640, 2654, 2693, 2699, 2737, 2820, 2827, 2829, 
2832, 2833, 2977, 3207, 3214, 3351, 3358, 3488, 3513, 3549, 3643, 
3730, 3763, 3789, 3809, 3811, 3813, 3871, 3890

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 81, 175, 224, 231, 290, 305, 331, 332, 402, 
488, 596, 639, 656, 700, 921, 942, 945, 977, 1058, 1120, 1197, 
1208, 1242, 1266, 1285, 1295, 1306, 1406, 1425, 1426, 1443, 1465, 
1472, 1574, 1594, 1631, 1658, 1659, 1698, 1725, 1727, 1728, 1762, 
1767, 1782, 1841, 1859, 1897, 1913, 1949, 1976, 1995, 2014, 2016, 
2060, 2085, 2208, 2222, 2223, 2226, 2246, 2272, 2289, 2312, 2317, 
2336, 2368, 2372, 2444, 2467, 2541, 2581, 2596, 2609, 2654, 2657, 
2665, 2669, 2675, 2681, 2684, 2685, 2686, 2751, 2753, 2757, 2758, 
2761, 2770, 2853, 2860, 2964, 3125, 3127, 3128, 3585, 3710, 3804

Trade Policies (International) Concerning Soybeans, Soy Products, 
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other 
Trade Barriers or Subsidies 295, 2312, 2693, 2829, 3351

Trade statistics, Central America. See Latin America–Central 
America–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics

Trade statistics, Indonesia. See Indonesia–Trade (Imports or 
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Southeast Asia. See Asia, Southeast–Trade (Imports 
or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Taiwan. See Taiwan–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trall, Russell Thacher (1812-1877). American Health Reformer and 
Vegetarian (New York) 1221

Trans Fatty Acids 3799, 3800

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 2146, 2623
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Transportation of Soybeans or Soy Products to Market by Roads or 
Highways Using Trucks, Carts, etc. within a Particular Country or 
Region 2339, 2341

Treatment of seeds. See Seed Treatment with Chemicals (Usually 
Fungicides) for Protection

Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by 
Netherlands-based Royal Wessanen NV Co.. 375, 1637, 1676, 
1712, 1751, 2407, 2412, 2444, 2859, 3034, 3287, 3291, 3297, 3312, 
3455, 3557, 3610, 3673, 3706, 3713, 3848

Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun; and its 
Affi liate Bonneterre (Rungis Cedex, France) 227, 1947, 1962, 2195, 
2199, 2388, 2392, 2395, 2398, 2490, 2676, 2678, 2688, 2716, 2742, 
2918, 2926, 2935, 3088, 3089, 3163, 3369, 3831, 3873

Triple “F” and Insta-Pro. See Extruders and Extrusion Cooking, 
Low Cost–Including Triple “F”

Troy, John. See Miso Products Companies (USA)–Wizard’s 
Cauldron Ltd. (Cedar Grove, North Carolina)

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 772, 790, 848, 
1312, 1403, 1408, 1571, 1873, 1980, 2062, 2064, 2990, 3117, 3262, 
3298, 3521, 3619, 3638, 3685, 3957, 4020, 4021

Turkey. See Asia, Middle East–Turkey

Turkey, meatless. See Meat Alternatives–Meatless Turkey

Turtle Mountain LLC (Springfi eld, Oregon)–Non-Dairy Frozen 
Desserts, Beverages, and Cultured Products Company. Formerly 
Jolly Licks, Living Lightly, Turtle Mountain, Inc.. 2343, 3038, 3410

TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable 
Protein)

Ultrafi ltration. See Membrane Technology Processes

Umeboshi or ume-boshi (Japanese salt plums / pickled plums), 
Plum Products, and the Japanese Plum Tree (Prunus mumé) from 
whose fruit they are made 689, 811, 847, 976, 1278, 1362, 1368, 
2264, 2727, 3157, 3389, 3390, 3444, 3491, 3532, 3580, 3869, 4026

Unfair Practices–Including Possible Deceptive / Misleading 
Labeling, Advertising, etc. See also: Adulteration 24, 42, 108, 136, 
165, 216, 373, 625, 657, 684, 690, 697, 704, 716, 829, 840, 890, 
1069, 1078, 1191, 1449, 1746, 2215, 2226, 2381, 2463, 2784, 2796, 
2866, 3034, 3433, 3957

Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands), 
and Margarine Union 2165, 2541, 2755, 3014, 3825, 3968

Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, England) 470, 
2708, 2918, 3037, 3151, 3152, 3804, 3831

United Kingdom. See Europe, Western–United Kingdom

United Kingdom, health foods movement and industry. See Health 
Foods Movement and Industry in United Kingdom

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and 
UNRRA) Work with Soy 371, 454, 893, 1107, 1600, 1793, 2078, 
2109, 2533, 2640, 2980, 2981, 2990, 3020, 3124, 3246, 3508, 3571, 
3635, 3638, 3839, 3931

United Natural Foods, Inc. (UNFI, Auburn, Washington state). 
Formed in 1995. Includes Mountain People’s Warehouse (Nevada 
City, California), Cornucopia Natural Foods (Connecticut) and 
Stow Mills (Vermont and New Hampshire), Rainbow Natural 
Foods, Albert’s Organics, and Hershey Imports Co.. 1267, 1808, 
1835, 2310, 3038, 3153, 3545, 3610

United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board

United States Department of Agriculture (USDA)–Agricultural 
Research Service (ARS, Established 1953). Including Agricultural 
Research Administration (1942-1953) 447, 979, 995, 996, 1202, 
1374, 1458, 2411, 2616, 2886, 3709, 3949, 4029

United States Department of Agriculture (USDA)–Bureau of 
Plant Industry, Soils, and Agricultural Engineering (1943-1953). 
Including Bureau of Plant Industry (1901-1943), Offi ce of Plant 
Industry (1900-1901), and Division of Agrostology (1895-1901). 
Transferred to Agricultural Research Service in 1953 3513

United States Department of Agriculture (USDA)–Foreign 
Agricultural Service (FAS, Est. 1953) Including Offi ce of Foreign 
Agricultural Relations (1939-1953). Foreign Agricultural Service 
(1938-1939) 2372, 3207

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 625, 
668, 720, 753, 882, 887, 1453, 1461, 1535, 1609, 1731, 1737, 1752, 
2028, 2045, 2146, 2213, 2252, 2273, 2335, 2620, 2874, 3330, 3632, 
3771, 3789, 3896, 3933

United States of America–Activities and Infl uence Overseas / 
Abroad 5, 52, 77, 295, 437, 483, 499, 626, 642, 834, 888, 981, 
1211, 1330, 1439, 1579, 1753, 1936, 1952, 1980, 1981, 2164, 2194, 
2195, 2226, 2297, 2360, 2640, 2657, 2693, 2744, 2747, 2752, 2761, 
2829, 2833, 2873, 2888, 3037, 3151, 3237, 3331, 3461, 3514, 3813, 
3879, 3889, 3968, 4010

United States of America–Commercial Products Imported from 
Abroad 81, 175, 290, 331, 332, 488, 804, 921, 945, 1058, 1208, 
1295, 1425, 1426, 1698, 1841, 2016, 2060, 2085, 2160, 2368, 2959, 
3060, 3710

United States of America–Soybean Crushing–Soy Oil and Meal 
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Production and Consumption–Statistics, Trends, and Analyses 3551

United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 720

United States of America, soyfoods movement in. See Soyfoods 
Movement in North America

United States of America (USA) 4, 6, 7, 8, 9, 10, 11, 13, 14, 18, 21, 
22, 23, 24, 29, 31, 32, 33, 34, 37, 38, 39, 41, 42, 43, 44, 45, 46, 49, 
50, 51, 53, 54, 55, 57, 58, 59, 60, 61, 64, 67, 69, 70, 71, 72, 74, 75, 
80, 82, 83, 87, 88, 89, 90, 91, 92, 94, 96, 97, 98, 99, 101, 102, 103, 
104, 105, 106, 107, 108, 109, 110, 111, 112, 113, 114, 115, 118, 
119, 120, 121, 122, 124, 125, 126, 127, 128, 130, 131, 132, 134, 
135, 136, 137, 138, 140, 141, 142, 143, 145, 147, 150, 153, 154, 
155, 156, 158, 159, 160, 161, 163, 164, 165, 166, 167, 169, 173, 
176, 177, 178, 180, 181, 184, 187, 188, 190, 194, 195, 197, 198, 
199, 200, 203, 204, 205, 206, 207, 209, 211, 212, 213, 214, 215, 
216, 218, 219, 220, 222, 225, 228, 229, 234, 236, 237, 238, 239, 
240, 241, 242, 243, 245, 246, 250, 251, 252, 254, 255, 256, 257, 
258, 259, 260, 261, 263, 264, 265, 268, 269, 270, 271, 272, 273, 
274, 275, 276, 277, 278, 279, 280, 281, 283, 284, 285, 286, 287, 
288, 291, 296, 297, 298, 302, 303, 304, 305, 306, 307, 309, 311, 
312, 313, 314, 315, 316, 319, 321, 322, 323, 328, 329, 333, 335, 
336, 337, 338, 339, 341, 342, 343, 344, 345, 346, 347, 348, 349, 
350, 351, 352, 354, 355, 357, 359, 360, 361, 365, 366, 368, 369, 
370, 371, 372, 373, 374, 375, 377, 378, 379, 381, 382, 383, 388, 
389, 390, 394, 395, 398, 399, 400, 406, 407, 408, 409, 410, 420, 
421, 425, 428, 429, 431, 432, 433, 440, 441, 442, 443, 444, 446, 
447, 449, 450, 454, 455, 458, 459, 460, 461, 463, 464, 465, 475, 
478, 481, 482, 484, 485, 496, 497, 500, 501, 502, 503, 504, 505, 
511, 514, 517, 518, 520, 523, 524, 527, 529, 530, 531, 532, 533, 
535, 536, 537, 538, 540, 541, 542, 543, 544, 549, 550, 551, 552, 
554, 559, 560, 561, 564, 566, 567, 569, 570, 571, 572, 573, 574, 
575, 576, 577, 578, 579, 580, 581, 582, 583, 585, 586, 592, 594, 
595, 596, 597, 598, 599, 600, 601, 604, 605, 606, 607, 608, 611, 
615, 616, 617, 618, 619, 621, 622, 625, 629, 633, 636, 638, 639, 
640, 641, 644, 645, 646, 648, 650, 651, 652, 653, 655, 657, 658, 
659, 660, 661, 664, 666, 667, 668, 671, 672, 673, 674, 675, 676, 
677, 678, 680, 683, 684, 685, 686, 689, 690, 691, 692, 694, 695, 
696, 697, 698, 699, 702, 704, 705, 709, 712, 714, 715, 716, 717, 
718, 720, 724, 727, 728, 729, 730, 731, 732, 733, 734, 735, 738, 
739, 740, 741, 742, 744, 745, 746, 747, 748, 749, 750, 751, 752, 
753, 754, 755, 761, 765, 766, 770, 771, 772, 773, 775, 776, 777, 
779, 781, 782, 785, 789, 791, 792, 793, 797, 798, 799, 800, 801, 
802, 805, 806, 807, 810, 814, 815, 816, 817, 818, 819, 820, 822, 
823, 824, 825, 826, 827, 828, 829, 830, 831, 832, 835, 836, 839, 
840, 841, 842, 843, 845, 846, 847, 848, 849, 851, 852, 853, 854, 
855, 856, 857, 858, 859, 860, 861, 862, 863, 864, 865, 866, 867, 
868, 869, 870, 871, 872, 874, 875, 876, 877, 878, 879, 880, 881, 
882, 883, 884, 885, 886, 887, 888, 889, 890, 891, 894, 897, 898, 
903, 905, 906, 907, 912, 913, 917, 918, 924, 925, 926, 943, 946, 
947, 948, 951, 952, 953, 956, 963, 965, 967, 968, 969, 970, 971, 
972, 974, 975, 976, 977, 978, 979, 980, 982, 983, 985, 986, 988, 
989, 990, 991, 993, 995, 996, 997, 1000, 1017, 1019, 1020, 1021, 
1022, 1023, 1024, 1025, 1026, 1027, 1028, 1029, 1030, 1031, 1032, 
1034, 1035, 1036, 1037, 1038, 1039, 1040, 1041, 1042, 1043, 1046, 
1050, 1051, 1052, 1053, 1054, 1055, 1056, 1057, 1060, 1061, 1062, 
1064, 1065, 1066, 1067, 1068, 1069, 1070, 1078, 1081, 1082, 1083, 
1086, 1087, 1089, 1090, 1091, 1092, 1093, 1094, 1095, 1096, 1097, 

1098, 1099, 1100, 1101, 1102, 1103, 1105, 1106, 1108, 1109, 1113, 
1114, 1115, 1116, 1117, 1123, 1125, 1126, 1127, 1128, 1129, 1130, 
1131, 1135, 1136, 1138, 1142, 1143, 1144, 1145, 1146, 1147, 1154, 
1155, 1156, 1158, 1159, 1161, 1162, 1163, 1164, 1165, 1166, 1167, 
1168, 1169, 1170, 1171, 1172, 1176, 1177, 1178, 1179, 1180, 1181, 
1182, 1183, 1184, 1185, 1187, 1189, 1190, 1191, 1192, 1193, 1194, 
1195, 1197, 1198, 1200, 1201, 1202, 1203, 1204, 1209, 1210, 1212, 
1213, 1214, 1215, 1216, 1217, 1218, 1221, 1222, 1223, 1228, 1229, 
1232, 1236, 1237, 1238, 1239, 1240, 1241, 1245, 1247, 1248, 1250, 
1251, 1252, 1253, 1256, 1257, 1258, 1259, 1263, 1264, 1267, 1268, 
1270, 1271, 1272, 1274, 1275, 1276, 1277, 1279, 1282, 1283, 1284, 
1287, 1288, 1289, 1290, 1293, 1294, 1296, 1297, 1298, 1300, 1301, 
1302, 1303, 1304, 1305, 1308, 1309, 1310, 1311, 1312, 1313, 1314, 
1315, 1316, 1319, 1320, 1322, 1323, 1326, 1327, 1328, 1332, 1334, 
1335, 1336, 1337, 1338, 1339, 1341, 1342, 1343, 1344, 1345, 1346, 
1347, 1348, 1349, 1350, 1351, 1352, 1353, 1354, 1355, 1356, 1357, 
1358, 1360, 1361, 1362, 1363, 1364, 1365, 1366, 1367, 1368, 1369, 
1370, 1371, 1372, 1373, 1374, 1375, 1376, 1377, 1378, 1380, 1381, 
1382, 1383, 1384, 1385, 1386, 1387, 1388, 1389, 1390, 1391, 1392, 
1395, 1396, 1398, 1402, 1403, 1404, 1406, 1408, 1410, 1412, 1413, 
1414, 1416, 1417, 1419, 1421, 1422, 1423, 1424, 1429, 1431, 1432, 
1433, 1434, 1435, 1436, 1440, 1441, 1442, 1446, 1447, 1449, 1450, 
1451, 1453, 1454, 1457, 1458, 1459, 1461, 1462, 1463, 1464, 1468, 
1469, 1470, 1473, 1474, 1475, 1477, 1479, 1480, 1481, 1482, 1484, 
1486, 1490, 1491, 1495, 1496, 1501, 1503, 1504, 1505, 1506, 1508, 
1509, 1510, 1511, 1512, 1520, 1529, 1535, 1537, 1538, 1541, 1542, 
1543, 1544, 1545, 1547, 1550, 1551, 1554, 1555, 1556, 1558, 1562, 
1572, 1574, 1581, 1583, 1584, 1587, 1591, 1593, 1594, 1595, 1596, 
1597, 1598, 1599, 1601, 1603, 1604, 1605, 1606, 1607, 1608, 1609, 
1611, 1612, 1613, 1614, 1615, 1618, 1619, 1621, 1622, 1623, 1624, 
1625, 1626, 1627, 1628, 1629, 1630, 1631, 1633, 1634, 1636, 1637, 
1638, 1639, 1640, 1641, 1642, 1643, 1646, 1647, 1648, 1649, 1651, 
1652, 1653, 1654, 1655, 1656, 1658, 1659, 1660, 1661, 1662, 1663, 
1665, 1666, 1668, 1669, 1670, 1671, 1674, 1676, 1677, 1678, 1681, 
1688, 1689, 1690, 1691, 1694, 1696, 1699, 1700, 1701, 1702, 1703, 
1704, 1705, 1708, 1709, 1710, 1712, 1713, 1714, 1715, 1716, 1717, 
1719, 1720, 1721, 1722, 1723, 1724, 1725, 1726, 1727, 1728, 1729, 
1730, 1731, 1732, 1733, 1734, 1735, 1736, 1737, 1738, 1741, 1743, 
1744, 1745, 1746, 1747, 1748, 1749, 1750, 1751, 1752, 1755, 1756, 
1757, 1758, 1759, 1760, 1761, 1762, 1763, 1765, 1766, 1767, 1768, 
1769, 1770, 1773, 1775, 1777, 1778, 1781, 1783, 1786, 1787, 1788, 
1790, 1791, 1792, 1796, 1797, 1798, 1799, 1801, 1802, 1803, 1805, 
1806, 1808, 1810, 1811, 1812, 1813, 1814, 1816, 1819, 1820, 1823, 
1824, 1825, 1826, 1827, 1828, 1829, 1831, 1832, 1834, 1835, 1836, 
1837, 1838, 1839, 1845, 1846, 1847, 1848, 1849, 1850, 1851, 1856, 
1859, 1861, 1866, 1868, 1870, 1871, 1875, 1876, 1877, 1878, 1881, 
1882, 1887, 1888, 1889, 1890, 1891, 1892, 1894, 1895, 1896, 1897, 
1898, 1899, 1900, 1901, 1902, 1904, 1907, 1908, 1909, 1910, 1911, 
1912, 1913, 1915, 1919, 1921, 1922, 1923, 1924, 1925, 1926, 1927, 
1928, 1929, 1930, 1931, 1932, 1933, 1935, 1937, 1938, 1939, 1940, 
1941, 1942, 1948, 1949, 1953, 1954, 1955, 1956, 1958, 1959, 1960, 
1961, 1963, 1964, 1965, 1966, 1968, 1969, 1970, 1971, 1972, 1973, 
1974, 1975, 1976, 1977, 1982, 1983, 1984, 1985, 1992, 1994, 1995, 
1996, 1998, 1999, 2000, 2001, 2002, 2004, 2006, 2007, 2008, 2012, 
2013, 2014, 2015, 2017, 2018, 2019, 2022, 2023, 2025, 2026, 2027, 
2028, 2029, 2030, 2031, 2032, 2033, 2034, 2036, 2037, 2038, 2039, 
2040, 2041, 2042, 2043, 2045, 2046, 2048, 2049, 2050, 2051, 2052, 
2053, 2054, 2055, 2056, 2057, 2058, 2059, 2061, 2063, 2065, 2071, 
2074, 2078, 2082, 2086, 2087, 2088, 2093, 2094, 2095, 2096, 2097, 
2099, 2100, 2102, 2103, 2104, 2106, 2109, 2111, 2114, 2115, 2116, 
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2117, 2119, 2120, 2122, 2125, 2126, 2127, 2129, 2134, 2135, 2137, 
2138, 2139, 2142, 2143, 2145, 2146, 2147, 2148, 2149, 2151, 2152, 
2154, 2156, 2157, 2161, 2166, 2167, 2168, 2169, 2170, 2171, 2172, 
2173, 2174, 2177, 2178, 2179, 2180, 2181, 2182, 2183, 2184, 2185, 
2186, 2187, 2188, 2191, 2192, 2193, 2200, 2201, 2202, 2203, 2204, 
2206, 2207, 2209, 2210, 2211, 2213, 2215, 2216, 2217, 2218, 2219, 
2220, 2221, 2222, 2223, 2224, 2225, 2227, 2231, 2232, 2233, 2234, 
2235, 2236, 2238, 2239, 2240, 2244, 2245, 2246, 2247, 2249, 2250, 
2251, 2252, 2253, 2256, 2258, 2261, 2262, 2263, 2264, 2266, 2267, 
2268, 2269, 2270, 2273, 2274, 2275, 2279, 2280, 2282, 2283, 2284, 
2286, 2288, 2290, 2291, 2292, 2293, 2294, 2296, 2299, 2302, 2306, 
2307, 2308, 2309, 2310, 2311, 2312, 2313, 2316, 2317, 2318, 2319, 
2320, 2321, 2322, 2324, 2325, 2326, 2327, 2328, 2331, 2333, 2334, 
2335, 2336, 2337, 2338, 2339, 2340, 2341, 2342, 2343, 2344, 2345, 
2346, 2347, 2348, 2349, 2351, 2352, 2353, 2354, 2355, 2356, 2357, 
2361, 2363, 2365, 2366, 2367, 2369, 2371, 2372, 2373, 2374, 2375, 
2376, 2377, 2378, 2379, 2380, 2381, 2382, 2383, 2384, 2385, 2387, 
2389, 2390, 2391, 2393, 2394, 2396, 2397, 2399, 2400, 2404, 2407, 
2408, 2409, 2411, 2412, 2413, 2414, 2415, 2417, 2418, 2419, 2420, 
2421, 2424, 2425, 2426, 2429, 2430, 2431, 2434, 2435, 2436, 2437, 
2440, 2441, 2442, 2444, 2446, 2448, 2450, 2451, 2452, 2456, 2457, 
2458, 2459, 2460, 2461, 2463, 2464, 2466, 2468, 2472, 2476, 2477, 
2480, 2497, 2499, 2505, 2511, 2514, 2521, 2522, 2525, 2526, 2527, 
2529, 2532, 2534, 2535, 2536, 2539, 2541, 2542, 2545, 2546, 2547, 
2550, 2551, 2553, 2584, 2586, 2589, 2590, 2591, 2594, 2595, 2596, 
2597, 2598, 2600, 2601, 2603, 2605, 2606, 2607, 2608, 2613, 2614, 
2615, 2616, 2618, 2619, 2620, 2621, 2622, 2623, 2624, 2626, 2627, 
2642, 2644, 2645, 2647, 2648, 2649, 2650, 2654, 2655, 2658, 2661, 
2665, 2668, 2669, 2672, 2673, 2677, 2681, 2689, 2694, 2699, 2703, 
2705, 2706, 2710, 2713, 2714, 2717, 2718, 2720, 2725, 2726, 2734, 
2735, 2739, 2746, 2748, 2753, 2759, 2761, 2764, 2766, 2767, 2769, 
2774, 2776, 2777, 2778, 2779, 2780, 2785, 2786, 2787, 2788, 2789, 
2791, 2792, 2793, 2794, 2795, 2796, 2797, 2798, 2799, 2803, 2804, 
2805, 2810, 2812, 2817, 2818, 2819, 2820, 2823, 2825, 2827, 2830, 
2831, 2834, 2835, 2836, 2837, 2840, 2841, 2842, 2843, 2845, 2847, 
2850, 2851, 2852, 2853, 2855, 2857, 2859, 2860, 2861, 2864, 2865, 
2866, 2868, 2870, 2871, 2872, 2874, 2877, 2878, 2879, 2880, 2881, 
2882, 2883, 2884, 2885, 2886, 2887, 2893, 2895, 2896, 2897, 2898, 
2900, 2901, 2902, 2903, 2905, 2906, 2907, 2908, 2909, 2910, 2911, 
2912, 2913, 2915, 2916, 2917, 2919, 2920, 2921, 2922, 2925, 2927, 
2929, 2930, 2932, 2933, 2934, 2936, 2937, 2938, 2952, 2957, 2960, 
2966, 2969, 2973, 2974, 2975, 2978, 2979, 2980, 2981, 2983, 2984, 
2985, 2986, 2991, 2995, 2996, 2998, 2999, 3003, 3004, 3005, 3007, 
3009, 3010, 3011, 3012, 3013, 3015, 3017, 3019, 3020, 3021, 3022, 
3023, 3024, 3026, 3028, 3029, 3031, 3032, 3033, 3034, 3036, 3038, 
3039, 3040, 3041, 3043, 3047, 3048, 3050, 3051, 3052, 3054, 3055, 
3056, 3057, 3058, 3059, 3061, 3063, 3064, 3065, 3066, 3068, 3071, 
3072, 3076, 3077, 3078, 3080, 3081, 3083, 3084, 3085, 3086, 3087, 
3090, 3091, 3092, 3093, 3094, 3095, 3098, 3103, 3106, 3108, 3109, 
3110, 3115, 3117, 3118, 3120, 3121, 3123, 3124, 3125, 3127, 3128, 
3132, 3135, 3139, 3140, 3142, 3143, 3144, 3145, 3146, 3147, 3148, 
3149, 3150, 3153, 3154, 3155, 3156, 3159, 3160, 3162, 3163, 3164, 
3169, 3170, 3172, 3173, 3179, 3181, 3182, 3187, 3193, 3195, 3197, 
3199, 3200, 3201, 3202, 3203, 3207, 3209, 3211, 3212, 3215, 3217, 
3218, 3224, 3225, 3227, 3230, 3231, 3233, 3234, 3235, 3236, 3241, 
3243, 3244, 3245, 3246, 3247, 3251, 3252, 3253, 3254, 3255, 3258, 
3262, 3263, 3270, 3278, 3279, 3285, 3286, 3287, 3288, 3289, 3290, 
3291, 3293, 3296, 3297, 3298, 3299, 3302, 3303, 3304, 3305, 3306, 
3307, 3308, 3309, 3310, 3311, 3312, 3313, 3316, 3317, 3318, 3320, 
3321, 3326, 3328, 3330, 3332, 3336, 3338, 3340, 3342, 3343, 3346, 

3347, 3348, 3349, 3350, 3351, 3353, 3354, 3355, 3356, 3357, 3358, 
3359, 3360, 3361, 3362, 3363, 3367, 3370, 3371, 3372, 3373, 3374, 
3375, 3376, 3377, 3378, 3379, 3380, 3381, 3382, 3383, 3385, 3386, 
3387, 3389, 3390, 3391, 3394, 3396, 3397, 3398, 3399, 3401, 3403, 
3405, 3406, 3407, 3408, 3409, 3410, 3411, 3412, 3415, 3416, 3418, 
3420, 3421, 3422, 3423, 3424, 3425, 3426, 3427, 3429, 3430, 3432, 
3434, 3435, 3436, 3439, 3440, 3441, 3442, 3443, 3444, 3445, 3448, 
3449, 3450, 3451, 3452, 3453, 3454, 3455, 3456, 3457, 3458, 3460, 
3465, 3467, 3468, 3469, 3470, 3471, 3472, 3475, 3477, 3478, 3479, 
3481, 3482, 3483, 3484, 3486, 3487, 3488, 3490, 3491, 3493, 3494, 
3495, 3496, 3498, 3501, 3503, 3504, 3505, 3507, 3508, 3509, 3512, 
3513, 3522, 3524, 3525, 3526, 3527, 3528, 3529, 3530, 3532, 3536, 
3538, 3540, 3541, 3542, 3543, 3545, 3547, 3548, 3550, 3551, 3552, 
3555, 3556, 3557, 3558, 3559, 3560, 3562, 3564, 3565, 3566, 3567, 
3568, 3569, 3570, 3571, 3572, 3573, 3574, 3576, 3578, 3579, 3580, 
3583, 3584, 3586, 3587, 3589, 3591, 3592, 3593, 3595, 3596, 3597, 
3598, 3599, 3600, 3601, 3602, 3604, 3605, 3606, 3608, 3610, 3611, 
3612, 3613, 3614, 3615, 3617, 3618, 3619, 3620, 3621, 3622, 3623, 
3624, 3625, 3627, 3628, 3629, 3631, 3632, 3633, 3635, 3640, 3641, 
3643, 3645, 3646, 3647, 3648, 3649, 3650, 3651, 3653, 3654, 3656, 
3657, 3658, 3659, 3660, 3661, 3662, 3663, 3665, 3666, 3668, 3669, 
3670, 3673, 3674, 3675, 3678, 3679, 3680, 3681, 3682, 3683, 3684, 
3686, 3688, 3689, 3690, 3691, 3692, 3693, 3697, 3698, 3700, 3701, 
3703, 3704, 3705, 3706, 3707, 3708, 3709, 3711, 3712, 3713, 3714, 
3715, 3716, 3717, 3718, 3719, 3722, 3723, 3724, 3725, 3726, 3729, 
3730, 3731, 3733, 3735, 3739, 3742, 3743, 3745, 3751, 3753, 3754, 
3759, 3760, 3761, 3762, 3764, 3765, 3766, 3767, 3769, 3771, 3776, 
3780, 3781, 3782, 3785, 3786, 3789, 3790, 3792, 3793, 3794, 3795, 
3796, 3797, 3799, 3800, 3801, 3802, 3803, 3804, 3805, 3806, 3807, 
3809, 3811, 3814, 3815, 3816, 3817, 3818, 3825, 3826, 3827, 3829, 
3830, 3831, 3835, 3836, 3837, 3838, 3839, 3840, 3843, 3844, 3845, 
3846, 3847, 3848, 3849, 3850, 3851, 3852, 3856, 3857, 3858, 3859, 
3861, 3864, 3865, 3867, 3868, 3869, 3870, 3872, 3874, 3876, 3878, 
3880, 3881, 3882, 3883, 3885, 3886, 3888, 3892, 3893, 3895, 3896, 
3897, 3899, 3900, 3902, 3903, 3904, 3905, 3906, 3907, 3911, 3912, 
3913, 3914, 3915, 3916, 3917, 3918, 3919, 3927, 3928, 3932, 3933, 
3935, 3936, 3937, 3938, 3939, 3940, 3941, 3944, 3946, 3947, 3948, 
3949, 3950, 3951, 3952, 3953, 3958, 3963, 3964, 3965, 3969, 3970, 
3971, 3973, 3974, 3976, 3977, 3980, 3986, 3987, 3989, 3990, 3993, 
3998, 4004, 4005, 4008, 4009, 4012, 4013, 4014, 4017, 4019, 4020, 
4022, 4023, 4024, 4026, 4027, 4028, 4029, 4030, 4035, 4038, 4039, 
4040, 4041

United States–States–Alabama 1665, 2677, 3095, 3700, 3706, 3856

United States–States–Alaska 807, 1193, 1666, 3355

United States–States–Arizona 61, 692, 1109, 1365, 1723, 3693

United States–States–Arkansas 61, 271, 720, 1339, 1346, 1403, 
2269, 2477, 3359, 3570, 3623, 3663, 3937, 3938, 3958

United States–States–California 9, 10, 22, 32, 37, 38, 41, 45, 50, 60, 
61, 67, 74, 92, 94, 99, 101, 102, 103, 104, 105, 106, 107, 113, 118, 
119, 126, 127, 136, 138, 141, 156, 160, 161, 166, 175, 176, 182, 
197, 200, 228, 229, 234, 243, 245, 246, 251, 252, 269, 270, 272, 
274, 278, 281, 290, 297, 302, 304, 306, 307, 315, 331, 332, 333, 
339, 345, 346, 347, 348, 349, 350, 356, 370, 371, 372, 378, 388, 
399, 400, 410, 421, 431, 432, 441, 442, 443, 446, 455, 463, 465, 
481, 482, 488, 500, 504, 523, 530, 531, 535, 544, 559, 564, 569, 
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571, 574, 577, 578, 579, 580, 581, 583, 594, 596, 601, 611, 616, 
625, 639, 660, 685, 690, 694, 695, 715, 718, 728, 729, 730, 735, 
745, 752, 770, 772, 777, 782, 797, 798, 799, 804, 822, 835, 841, 
843, 846, 847, 856, 857, 867, 868, 871, 872, 875, 878, 882, 886, 
888, 894, 921, 924, 925, 926, 945, 946, 947, 951, 965, 967, 969, 
974, 975, 976, 977, 978, 980, 987, 988, 989, 993, 1029, 1036, 1053, 
1057, 1066, 1069, 1078, 1081, 1086, 1095, 1097, 1098, 1108, 1113, 
1114, 1117, 1130, 1131, 1143, 1144, 1145, 1147, 1161, 1164, 1166, 
1170, 1171, 1172, 1179, 1180, 1185, 1197, 1200, 1201, 1203, 1209, 
1210, 1214, 1217, 1221, 1237, 1245, 1248, 1264, 1268, 1275, 1276, 
1293, 1295, 1297, 1309, 1313, 1315, 1319, 1328, 1335, 1336, 1337, 
1338, 1342, 1345, 1357, 1362, 1363, 1364, 1365, 1366, 1367, 1383, 
1385, 1388, 1398, 1410, 1412, 1414, 1417, 1423, 1425, 1426, 1431, 
1435, 1440, 1446, 1449, 1450, 1453, 1459, 1462, 1464, 1470, 1474, 
1480, 1486, 1496, 1503, 1504, 1509, 1510, 1511, 1512, 1520, 1537, 
1538, 1547, 1554, 1555, 1574, 1583, 1584, 1587, 1594, 1595, 1598, 
1599, 1601, 1609, 1613, 1614, 1615, 1624, 1630, 1634, 1635, 1640, 
1642, 1646, 1653, 1658, 1659, 1663, 1671, 1676, 1677, 1688, 1689, 
1690, 1691, 1694, 1698, 1708, 1712, 1713, 1720, 1721, 1722, 1727, 
1728, 1729, 1738, 1743, 1746, 1749, 1755, 1756, 1759, 1762, 1768, 
1769, 1773, 1775, 1781, 1783, 1790, 1799, 1825, 1826, 1827, 1828, 
1829, 1834, 1839, 1849, 1870, 1871, 1875, 1876, 1877, 1881, 1894, 
1897, 1898, 1899, 1901, 1911, 1912, 1913, 1925, 1928, 1929, 1930, 
1931, 1941, 1948, 1949, 1954, 1955, 1956, 1965, 1966, 1968, 1969, 
1970, 1971, 1973, 1975, 1976, 1985, 1994, 1996, 1998, 2000, 2001, 
2002, 2004, 2013, 2014, 2015, 2016, 2023, 2025, 2027, 2029, 2034, 
2040, 2046, 2049, 2050, 2051, 2053, 2054, 2056, 2057, 2061, 2074, 
2085, 2093, 2094, 2095, 2097, 2114, 2115, 2116, 2126, 2134, 2135, 
2137, 2138, 2139, 2142, 2151, 2152, 2154, 2156, 2157, 2160, 2164, 
2179, 2183, 2184, 2186, 2187, 2201, 2209, 2211, 2235, 2238, 2240, 
2245, 2246, 2249, 2251, 2261, 2262, 2263, 2264, 2267, 2270, 2273, 
2279, 2286, 2288, 2292, 2299, 2306, 2307, 2308, 2313, 2316, 2318, 
2320, 2322, 2324, 2335, 2338, 2339, 2341, 2343, 2344, 2345, 2346, 
2347, 2354, 2357, 2361, 2368, 2369, 2371, 2376, 2377, 2378, 2379, 
2384, 2389, 2391, 2399, 2404, 2407, 2409, 2415, 2419, 2421, 2425, 
2430, 2431, 2434, 2435, 2437, 2440, 2441, 2442, 2444, 2448, 2450, 
2451, 2457, 2458, 2472, 2477, 2521, 2522, 2527, 2529, 2539, 2541, 
2545, 2553, 2584, 2597, 2600, 2601, 2605, 2615, 2618, 2621, 2623, 
2642, 2645, 2658, 2689, 2694, 2705, 2706, 2710, 2713, 2717, 2718, 
2720, 2746, 2752, 2764, 2768, 2769, 2774, 2791, 2792, 2793, 2795, 
2798, 2799, 2803, 2817, 2818, 2819, 2830, 2836, 2840, 2842, 2843, 
2845, 2851, 2853, 2855, 2857, 2859, 2864, 2865, 2870, 2872, 2879, 
2881, 2882, 2884, 2885, 2896, 2898, 2900, 2901, 2905, 2915, 2916, 
2917, 2919, 2920, 2921, 2925, 2929, 2933, 2936, 2937, 2966, 2973, 
2974, 2979, 2996, 3004, 3005, 3007, 3017, 3021, 3022, 3023, 3024, 
3026, 3031, 3032, 3033, 3036, 3037, 3038, 3041, 3047, 3050, 3052, 
3060, 3071, 3072, 3076, 3080, 3081, 3084, 3087, 3123, 3135, 3139, 
3143, 3156, 3159, 3160, 3170, 3179, 3188, 3203, 3209, 3211, 3212, 
3225, 3231, 3244, 3245, 3278, 3279, 3287, 3288, 3289, 3291, 3306, 
3316, 3320, 3331, 3336, 3347, 3353, 3361, 3362, 3363, 3370, 3375, 
3377, 3380, 3405, 3407, 3412, 3416, 3418, 3422, 3423, 3432, 3435, 
3442, 3445, 3453, 3454, 3467, 3469, 3479, 3482, 3483, 3484, 3486, 
3487, 3493, 3495, 3496, 3504, 3524, 3528, 3529, 3530, 3536, 3538, 
3564, 3565, 3572, 3574, 3576, 3595, 3596, 3598, 3600, 3601, 3606, 
3608, 3612, 3613, 3620, 3622, 3631, 3633, 3640, 3641, 3647, 3651, 
3654, 3656, 3658, 3659, 3662, 3666, 3673, 3679, 3681, 3682, 3688, 
3689, 3690, 3691, 3697, 3705, 3707, 3710, 3711, 3712, 3713, 3714, 
3715, 3722, 3726, 3729, 3735, 3739, 3742, 3751, 3759, 3760, 3764, 
3771, 3776, 3780, 3781, 3783, 3786, 3789, 3794, 3795, 3796, 3797, 
3801, 3802, 3806, 3817, 3818, 3825, 3831, 3836, 3837, 3838, 3839, 

3843, 3846, 3847, 3850, 3851, 3858, 3859, 3881, 3890, 3904, 3913, 
3914, 3916, 3918, 3933, 3940, 3948, 3952, 3964, 3965, 3969, 3970, 
3971, 3973, 3986, 3989, 4004, 4005, 4020, 4022, 4023, 4027, 4038, 
4039, 4040, 4041

United States–States–Colorado 33, 61, 97, 114, 237, 433, 843, 882, 
1102, 1170, 1209, 1320, 1362, 1363, 1364, 1365, 1366, 1367, 1457, 
1484, 1587, 1591, 1619, 1710, 1717, 1788, 1847, 1875, 1928, 1929, 
1942, 1992, 1996, 2032, 2052, 2071, 2127, 2161, 2247, 2251, 2283, 
2284, 2311, 2407, 2412, 2448, 2480, 2621, 2753, 2804, 2877, 2888, 
3036, 3091, 3120, 3201, 3249, 3251, 3252, 3253, 3258, 3305, 3350, 
3354, 3356, 3360, 3373, 3385, 3386, 3399, 3420, 3542, 3557, 3558, 
3560, 3566, 3567, 3578, 3596, 3597, 3598, 3599, 3600, 3610, 3611, 
3612, 3613, 3633, 3645, 3668, 3669, 3673, 3683, 3719, 3723, 3724, 
3725, 3726, 3782, 3801, 3805, 3806, 3807, 3865, 3899, 3922, 3939, 
3941

United States–States–Connecticut 81, 222, 346, 586, 1154, 1187, 
1810, 1811, 1812, 1900, 2007, 2293, 2393, 2654, 3011, 3109, 3148, 
3187, 3247, 3907, 3946, 4010

United States–States–District of Columbia (Washington, DC) 130, 
154, 211, 279, 309, 356, 408, 598, 625, 640, 668, 676, 677, 740, 
842, 905, 918, 1098, 1123, 1348, 1453, 1501, 1681, 1737, 2045, 
2046, 2253, 2256, 2312, 2356, 2380, 2381, 2382, 2397, 2435, 2699, 
2789, 3117, 3330, 3354, 3424, 3543, 3604, 3632, 3785, 3987

United States–States–Florida 13, 80, 273, 298, 375, 501, 524, 606, 
697, 779, 806, 817, 828, 882, 1116, 1197, 1403, 1556, 1656, 1907, 
1937, 2000, 2006, 2194, 2225, 2258, 2291, 2456, 2618, 2689, 2805, 
2934, 3034, 3118, 3326, 3375, 3379, 3398, 3439, 3454, 3455, 3457, 
3568, 3610, 3612, 3673, 3700, 3720, 3761, 3769, 3835, 3848, 3885, 
4013

United States–States–Georgia 61, 75, 115, 406, 481, 524, 664, 797, 
882, 1024, 1727, 1836, 1837, 2006, 2008, 2058, 2149, 2309, 2389, 
2606, 2805, 2934, 3118, 3312, 3396, 3490, 3605, 3733, 3848, 3883

United States–States–Hawaii 121, 164, 357, 499, 599, 841, 965, 
1113, 1228, 1759, 1801, 1894, 1895, 1897, 1909, 2033, 2218, 2346, 
2435, 2444, 2514, 2551, 2586, 2618, 2644, 3297, 3481, 3615, 3806, 
3917, 3937

United States–States–Idaho 61, 102, 360, 514, 2525, 3311

United States–States–Illinois 61, 104, 111, 128, 132, 195, 241, 257, 
275, 276, 335, 345, 356, 394, 449, 454, 484, 518, 529, 566, 572, 
607, 666, 674, 709, 720, 731, 732, 733, 819, 831, 836, 963, 995, 
996, 1054, 1198, 1202, 1274, 1297, 1365, 1374, 1453, 1459, 1505, 
1535, 1558, 1606, 1623, 1649, 1656, 1730, 1832, 1839, 1851, 1874, 
1887, 1923, 1974, 1980, 2102, 2104, 2113, 2145, 2147, 2203, 2273, 
2335, 2344, 2346, 2411, 2419, 2435, 2477, 2526, 2546, 2589, 2616, 
2620, 2626, 2742, 2748, 2788, 2820, 2823, 2837, 2860, 2880, 2886, 
2903, 2969, 2995, 3039, 3055, 3066, 3086, 3115, 3124, 3291, 3299, 
3355, 3406, 3461, 3475, 3508, 3620, 3627, 3643, 3693, 3709, 3789, 
3803, 3817, 3838, 3856, 3872, 3879, 3897, 3933, 3963

United States–States–Indiana 720, 746, 851, 1214, 1215, 1374, 
1484, 1626, 1796, 1803, 1923, 2146, 2147, 2166, 2200, 2252, 2273, 
2385, 2413, 2418, 2420, 2446, 2460, 2477, 2590, 2594, 2616, 2623, 
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2661, 2735, 2739, 2818, 2879, 2895, 2930, 2981, 3013, 3019, 3040, 
3051, 3054, 3055, 3057, 3092, 3227, 3254, 3427, 3472, 3693, 3882, 
3949, 4029

United States–States–Iowa 135, 241, 321, 371, 379, 518, 639, 720, 
749, 789, 820, 874, 882, 983, 1023, 1051, 1054, 1058, 1100, 1208, 
1267, 1284, 1348, 1361, 1363, 1389, 1403, 1626, 1628, 1654, 1763, 
1841, 1851, 1888, 2063, 2147, 2273, 2310, 2460, 2542, 2596, 2616, 
2620, 2714, 2717, 2879, 3072, 3077, 3078, 3080, 3081, 3124, 3143, 
3195, 3211, 3218, 3303, 3318, 3351, 3383, 3583, 3673, 3686, 3693, 
3766, 3847, 3916, 3927, 3938, 3946

United States–States–Kansas 897, 1279, 1468, 1469, 1891, 3063, 
3285

United States–States–Kentucky 13, 357, 1311, 1374, 2193, 3470

United States–States–Louisiana 979, 1737, 2613, 3336, 3990

United States–States–Maine 355, 425, 597, 600, 619, 636, 968, 
1093, 1101, 1135, 1197, 1300, 1303, 1322, 1453, 1629, 1639, 1866, 
2120, 2327, 2349, 2387, 2606, 2608, 2655, 2706, 2933, 3020, 3606, 
3653

United States–States–Maryland 96, 130, 134, 165, 222, 343, 344, 
365, 447, 621, 661, 738, 755, 862, 863, 1032, 1038, 1197, 1442, 
1544, 1608, 1797, 2040, 2219, 2232, 2233, 2268, 2326, 2627, 2998, 
2999, 3064, 3106, 3117, 3234, 3298, 3328, 3336, 3452, 3503, 3556, 
3621, 3650, 3849, 3856, 3906, 3907, 3993

United States–States–Massachusetts 23, 55, 61, 69, 92, 108, 113, 
114, 141, 163, 222, 236, 255, 256, 257, 258, 261, 265, 268, 280, 
312, 315, 336, 356, 374, 377, 407, 425, 459, 460, 485, 497, 502, 
538, 540, 551, 554, 561, 564, 574, 575, 592, 626, 641, 673, 678, 
709, 712, 714, 730, 735, 748, 766, 810, 815, 832, 839, 858, 861, 
882, 891, 917, 943, 970, 1040, 1041, 1068, 1070, 1089, 1092, 1096, 
1103, 1125, 1126, 1127, 1128, 1129, 1142, 1162, 1165, 1169, 1177, 
1178, 1183, 1197, 1198, 1216, 1218, 1222, 1232, 1238, 1257, 1267, 
1272, 1277, 1284, 1287, 1288, 1289, 1301, 1315, 1326, 1330, 1341, 
1344, 1362, 1363, 1364, 1377, 1453, 1457, 1482, 1491, 1568, 1605, 
1612, 1627, 1633, 1674, 1699, 1700, 1714, 1719, 1727, 1734, 1735, 
1746, 1751, 1760, 1777, 1798, 1802, 1808, 1816, 1831, 1850, 1892, 
1921, 1931, 1933, 1935, 1956, 1963, 1976, 2036, 2078, 2143, 2151, 
2167, 2171, 2181, 2202, 2274, 2282, 2290, 2293, 2302, 2310, 2317, 
2320, 2328, 2331, 2342, 2348, 2352, 2353, 2452, 2505, 2539, 2598, 
2606, 2607, 2654, 2703, 2725, 2767, 2776, 2778, 2851, 2904, 2912, 
2922, 2985, 3024, 3103, 3142, 3153, 3154, 3155, 3162, 3202, 3286, 
3297, 3304, 3307, 3313, 3332, 3346, 3355, 3356, 3357, 3359, 3360, 
3361, 3362, 3372, 3376, 3378, 3381, 3387, 3390, 3391, 3398, 3415, 
3525, 3552, 3571, 3600, 3618, 3633, 3640, 3661, 3731, 3789, 3797, 
3806, 3829, 3831, 3839, 3859, 3892, 3893, 3906, 3907, 3936, 4024

United States–States–Michigan 13, 90, 204, 241, 286, 314, 354, 
543, 658, 659, 686, 830, 872, 882, 1026, 1042, 1061, 1105, 1146, 
1348, 1361, 1363, 1365, 1389, 1402, 1416, 1453, 1626, 1631, 1641, 
1656, 1665, 1727, 1798, 1953, 2147, 2192, 2225, 2239, 2391, 2396, 
2407, 2408, 2426, 2444, 2477, 2825, 2852, 2872, 3039, 3108, 3149, 
3291, 3358, 3370, 3397, 3429, 3470, 3471, 3472, 3475, 3527, 3643, 
3673, 3693, 3789, 3803, 3896

United States–States–Minnesota 198, 241, 250, 283, 323, 356, 389, 
595, 605, 615, 674, 680, 717, 720, 739, 859, 903, 1034, 1035, 1039, 
1189, 1198, 1250, 1270, 1287, 1374, 1406, 1651, 1757, 1763, 1767, 
1798, 1888, 1923, 2046, 2147, 2273, 2351, 2363, 2366, 2367, 2466, 
2476, 2620, 2778, 2785, 2901, 2995, 3057, 3059, 3144, 3200, 3362, 
3425, 3551, 3693, 3830, 3974, 3980

United States–States–Mississippi 303, 454

United States–States–Missouri 13, 87, 264, 629, 696, 720, 1376, 
1395, 1396, 1453, 1636, 1637, 1727, 1733, 1824, 2039, 2147, 2226, 
2325, 2372, 2606, 2620, 2622, 2841, 3379, 3461, 3688, 3718, 3800, 
3811, 3849, 3892, 3938, 4028

United States–States–Montana 2006

United States–States–Nebraska 61, 1363, 1468, 1469, 2273, 2616, 
3055, 3241, 3308, 3547, 3589, 3693, 3799, 3844, 3849, 4009

United States–States–Nevada 284, 1441, 2178, 2798, 3524

United States–States–New Hampshire 255, 257, 258, 1362, 1363, 
3125, 3545

United States–States–New Jersey 21, 24, 31, 41, 42, 43, 51, 53, 54, 
61, 89, 125, 130, 142, 155, 159, 165, 173, 181, 187, 199, 206, 214, 
238, 242, 303, 305, 311, 313, 338, 349, 351, 429, 461, 536, 542, 
550, 569, 576, 621, 622, 633, 646, 657, 667, 674, 684, 697, 704, 
705, 716, 741, 754, 761, 776, 785, 792, 801, 818, 823, 824, 825, 
826, 827, 835, 849, 884, 889, 898, 952, 990, 1055, 1056, 1087, 
1106, 1182, 1190, 1191, 1229, 1236, 1240, 1256, 1296, 1308, 1312, 
1323, 1327, 1370, 1371, 1372, 1390, 1391, 1424, 1432, 1433, 1453, 
1481, 1529, 1544, 1551, 1597, 1609, 1630, 1638, 1647, 1660, 1727, 
1730, 1732, 1748, 1752, 1761, 1770, 1786, 1805, 1819, 1823, 1838, 
1868, 1908, 1964, 1972, 1976, 2148, 2149, 2193, 2231, 2266, 2268, 
2280, 2296, 2320, 2400, 2429, 2499, 2603, 2778, 2779, 2780, 2796, 
2797, 2866, 2905, 2906, 2907, 2908, 2909, 2910, 2911, 3065, 3187, 
3215, 3349, 3371, 3374, 3408, 3426, 3550, 3562, 3592, 3678, 3745, 
3753, 3803, 3806, 3826, 3847, 3906, 3907, 3932, 4017

United States–States–New Mexico 420, 532, 856, 1956, 2614, 
2952, 2983, 2985, 3233, 3462, 3505, 3555, 3584, 3701, 3716, 3754, 
3864

United States–States–New York 4, 7, 8, 13, 24, 29, 39, 44, 51, 58, 
61, 64, 72, 98, 110, 114, 124, 131, 165, 166, 169, 173, 205, 206, 
207, 212, 218, 222, 239, 242, 254, 255, 257, 287, 288, 296, 322, 
342, 345, 351, 357, 373, 395, 440, 517, 520, 527, 552, 621, 622, 
625, 648, 650, 652, 655, 676, 697, 698, 704, 705, 709, 716, 775, 
835, 855, 858, 869, 882, 912, 952, 953, 997, 1017, 1019, 1046, 
1062, 1070, 1081, 1082, 1083, 1155, 1197, 1213, 1221, 1267, 1272, 
1282, 1315, 1349, 1355, 1358, 1360, 1375, 1386, 1387, 1419, 1451, 
1453, 1454, 1457, 1473, 1572, 1581, 1596, 1604, 1625, 1638, 1656, 
1724, 1725, 1746, 1765, 1831, 1882, 1958, 1961, 2004, 2008, 2018, 
2060, 2099, 2119, 2143, 2147, 2167, 2169, 2173, 2177, 2180, 2182, 
2190, 2210, 2223, 2224, 2246, 2294, 2299, 2319, 2321, 2328, 2333, 
2339, 2342, 2344, 2348, 2352, 2373, 2384, 2414, 2435, 2448, 2532, 
2547, 2619, 2778, 2880, 2887, 2975, 2984, 3009, 3012, 3093, 3127, 
3128, 3162, 3187, 3193, 3197, 3321, 3332, 3361, 3377, 3394, 3409, 
3434, 3448, 3449, 3450, 3451, 3453, 3472, 3507, 3532, 3541, 3573, 
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3580, 3591, 3593, 3612, 3625, 3648, 3680, 3684, 3700, 3762, 3789, 
3804, 3874, 3905, 3906, 3916, 3919, 3928, 3936, 3971, 3976

United States–States–North Carolina 75, 98, 194, 398, 689, 883, 
1458, 1562, 1670, 1859, 1956, 1976, 2046, 2394, 2620, 3181, 3235, 
3236, 3293, 3389, 3430, 3444, 3477, 3491, 3509, 3597, 3806, 3906, 
3998

United States–States–North Dakota 409, 1757, 1856, 3465

United States–States–Ohio 147, 177, 178, 443, 567, 671, 675, 720, 
744, 765, 876, 906, 907, 948, 1194, 1195, 1214, 1253, 1316, 1347, 
1362, 1363, 1389, 1508, 1626, 1643, 1932, 2147, 2217, 2219, 2221, 
2334, 2477, 2649, 2650, 2748, 2810, 2818, 2932, 3290, 3296, 3308, 
3309, 3470, 3643, 3693, 3706, 3789, 3803, 3816, 3838, 3892

United States–States–Oklahoma 956

United States–States–Oregon 505, 1021, 1030, 1031, 1138, 1181, 
1283, 1542, 1727, 1790, 1791, 1799, 2041, 2042, 2059, 2134, 2391, 
2407, 2623, 2624, 2703, 2717, 2734, 2774, 2818, 2852, 2884, 2901, 
2902, 3015, 3038, 3098, 3199, 3224, 3311, 3331, 3338, 3340, 3348, 
3440, 3455, 3522, 3614, 3643, 3660, 3673, 3675, 3743, 3803, 3846, 
3857, 3878, 3912

United States–States–Pennsylvania 51, 128, 142, 165, 199, 216, 
285, 356, 570, 666, 697, 727, 771, 829, 913, 1052, 1087, 1136, 
1155, 1192, 1198, 1241, 1332, 1351, 1362, 1363, 1380, 1381, 1495, 
1543, 1637, 1678, 1724, 1726, 1744, 1896, 2022, 2186, 2244, 2275, 
2349, 2354, 2424, 2463, 2464, 2511, 2647, 2648, 2786, 2787, 2868, 
2883, 2884, 2887, 2913, 2960, 3023, 3028, 3029, 3048, 3090, 3147, 
3164, 3187, 3313, 3326, 3332, 3498, 3501, 3509, 3586, 3835, 4026

United States–States–Rhode Island 2082

United States–States–South Carolina 1024, 1025, 3509

United States–States–South Dakota 859, 2037, 2170, 2620

United States–States–Tennessee 6, 44, 46, 52, 61, 70, 82, 103, 120, 
167, 217, 254, 307, 345, 346, 347, 348, 356, 386, 390, 747, 1166, 
1167, 1168, 1281, 1319, 1384, 1385, 1412, 1545, 1548, 1878, 1963, 
2012, 2046, 2122, 2188, 2215, 2232, 2389, 2477, 2553, 2785, 2786, 
2789, 3043, 3074, 3146, 3153, 3154, 3160, 3179, 3255, 3317, 3341, 
3437, 3456, 3512, 3571, 3588, 3601, 3629, 3636, 3656, 3691, 3704, 
3782, 3796, 3867, 3885, 3946, 4014, 4019, 4026

United States–States–Texas 691, 1176, 1365, 1505, 1890, 1995, 
2008, 2185, 2207, 2234, 2336, 2337, 2365, 2534, 2769, 2785, 2786, 
2788, 2870, 3455, 3548, 3598, 3601, 3673, 3971

United States–States–Utah 699, 1000, 1365, 1506, 1663, 2391, 
2536, 3313, 3597, 3601, 3786

United States–States–Vermont 374, 1267, 1343, 1479, 1752, 1765, 
1808, 1831, 1835, 1931, 2143, 2167, 2527, 2778, 3153, 3362

United States–States–Virginia 130, 211, 408, 651, 982, 1453, 1787, 
1976, 2046, 2172, 2444, 2871, 3150, 3153, 3302, 3477, 3570, 3583, 
3886, 3915, 3998

United States–States–Washington state 61, 112, 184, 190, 328, 329, 
337, 537, 573, 617, 645, 742, 750, 845, 852, 865, 866, 879, 881, 
882, 1028, 1064, 1099, 1156, 1248, 1294, 1350, 1352, 1353, 1404, 
1421, 1422, 1541, 1709, 1736, 1758, 1791, 1799, 1956, 1977, 2008, 
2253, 2283, 2355, 2356, 2390, 2391, 2435, 2497, 2615, 2623, 2624, 
2717, 2823, 2885, 2897, 3038, 3058, 3382, 3456, 3468, 3628, 3674, 
3868

United States–States–West Virginia 134, 1038, 1704, 2374, 2375, 
2834, 2847, 3061

United States–States–Wisconsin 165, 219, 241, 341, 356, 381, 382, 
383, 440, 585, 638, 639, 1490, 1696, 1806, 1813, 2046, 2086, 2087, 
2145, 2344, 2419, 2435, 2444, 2852, 3162, 3230, 3398, 3421, 3460, 
3589, 3698, 3831, 3847, 3935

Urban Problems Worldwide, Including Tangible Problems 
(Urbanization, Scarce Jobs, Money, Housing, Poor Schools, Welfare 
Abuse, Drugs, Gangs, and Crime) and Values Problems (Racism, 
Despair, Poor Work Habits, Lower Class Problems) Worldwide 174

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 371, 3318

USA. See United States of America

USDA. See United States Department of Agriculture

USSR. See Europe, Eastern–USSR

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

Van Gundy, Theodore A. (1874-1935), and La Sierra Industries (La 
Sierra, California) 371, 2884, 3493

Vanaspati (Vegetable Shortening, Vegetable Ghee, or Vanaspati 
Ghee) 353, 475, 1860, 2003, 2005, 2035, 2256

Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early 
Years Only) and Vamo 5, 528, 834, 1321, 1574, 1631, 1672, 2194, 
2208, 2272, 2303, 2398, 2676, 2678, 2688, 2698, 2708, 2742

Varieties of soybeans–Earliest document seen... See Historical–
Earliest Document Seen

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

Variety Development and Breeding of Soybeans (General, 
Including Varieties and Seeds) 1261, 1394, 2109, 2416, 2944, 3057, 
3070, 3729

Variety Development, Breeding, Selection, Evaluation, Growing, 
or Handling of Soybeans for Food Uses 155, 271, 444, 874, 1023, 
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1050, 1051, 1054, 1124, 1159, 1359, 1374, 1389, 1403, 1408, 1458, 
1474, 1626, 1628, 1654, 1778, 1796, 1803, 1851, 1859, 2146, 2200, 
2249, 2269, 2372, 2392, 2445, 2460, 2589, 2616, 2620, 2641, 2687, 
2717, 2735, 2832, 3008, 3092, 3171, 3308, 3488, 3549, 3916, 3920, 
3937, 3938, 3939, 3949, 3951, 3952, 3959, 4030

Variety development of soybeans. See Breeding of Soybeans and 
Classical Genetics, Germplasm Collections and Resources, and 
Gene Banks

Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks

Veganism. See Vegetarianism–Veganism

Vegetable oils. See Specifi c Oilseeds such as Peanut Oil, Sesame 
Oil, Sunfl ower Oil, etc

Vegetable soybeans. See Green Vegetable Soybeans

Vegetable-type or edible soybeans. See Green Vegetable Soybeans–
Large-Seeded Vegetable-Type or Edible Soybeans, General 
Information About, Not Including Use As Green Vegetable 
Soybeans

Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans

Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers 345, 798, 958, 1581, 2048, 3430

Vegetarian Celebrities–Noted or Prominent Personalities and 
Famous People 3379, 3764

Vegetarian Cookbooks–Pseudo. Includes the Use of Fish, Poultry, 
or Small Amounts of Meat 446, 2984

Vegetarian Cookbooks. See also: Vegan Cookbooks 330, 441, 452, 
453, 475, 478, 747, 798, 955, 965, 971, 974, 978, 985, 986, 1200, 
1385, 1552, 1573, 1578, 1583, 1943, 1982, 2122, 2430, 2530, 2535, 
2540, 2927, 2975, 2983, 2985, 2998, 3169, 3243, 3255, 3269, 3376, 
3377, 3437, 3446, 3507, 3510, 3515, 3525, 3536, 3543, 3637, 3704, 
3762, 3769, 3840, 4008, 4018

Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not 
Use Dairy Products or Eggs 438, 439, 450, 465, 466, 477, 966, 976, 
994, 1221, 1384, 1541, 1545, 1550, 1551, 1556, 1907, 2012, 2046, 
2047, 2232, 2537, 2538, 2689, 2789, 2825, 2870, 2925, 2996, 3043, 
3064, 3145, 3147, 3160, 3241, 3530, 3532, 3590, 3782, 3875, 4009, 
4014, 4019, 4022, 4026

Vegetarian Diets–Medical Aspects–Cancer 2789, 3263, 3708

Vegetarian Diets–Medical Aspects–Cardiovascular System, 
Especially Heart Disease and Stroke, But Including Hypertension 
(High Blood Pressure) 1360, 1861, 2126, 2618, 2789, 2870, 3263, 
3608, 3708

Vegetarian Diets–Medical Aspects–Diabetes and Diabetic Diets 
4019

Vegetarian Diets–Medical Aspects–Skeletal System Including 
Calcium, Teeth and Osteoporosis 2048, 2361, 2999

Vegetarian Diets–Nutrition / Nutritional Aspects–Minerals 2361

Vegetarian / Natural Foods Products Companies. See Imagine 
Foods, Inc. (California)

Vegetarian or Vegan Restaurants or Cafeterias 37, 401, 857, 957, 
1200, 1364, 1462, 1624, 1713, 2514, 2540, 2553, 2755, 2825, 3206, 
3273, 3377, 3630

Vegetarian pioneers. See Gandhi, Mohandas K. (“Mahatma”) 
(1869-1948), Graham, Sylvester (1794-1851), Seventh-day 
Adventists–White, Ellen G. (1827-1915), Trall, Russell Thacher 
(1812-1877)

Vegetarianism, Athletics / Sports, and Athletes 798, 1677, 3379

Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh 
Foods, But Which May Include Dairy Products or Eggs. See also: 
Veganism 37, 92, 99, 109, 224, 245, 262, 333, 345, 365, 443, 448, 
480, 497, 519, 534, 594, 671, 726, 736, 741, 783, 795, 798, 831, 
854, 857, 864, 870, 876, 883, 953, 957, 958, 982, 1129, 1153, 1177, 
1213, 1217, 1262, 1323, 1362, 1363, 1364, 1412, 1443, 1462, 1464, 
1543, 1603, 1624, 1635, 1638, 1645, 1713, 1746, 1752, 1829, 1901, 
1937, 1940, 1953, 1963, 2095, 2111, 2123, 2126, 2136, 2165, 2193, 
2224, 2246, 2279, 2317, 2361, 2365, 2402, 2407, 2436, 2531, 2547, 
2562, 2593, 2657, 2674, 2680, 2685, 2752, 2755, 2772, 2775, 2807, 
2812, 2860, 2869, 2883, 2893, 2927, 2986, 2989, 2993, 2997, 2999, 
3024, 3052, 3106, 3121, 3133, 3159, 3163, 3164, 3247, 3258, 3261, 
3263, 3264, 3267, 3270, 3273, 3277, 3290, 3310, 3313, 3352, 3369, 
3372, 3386, 3387, 3390, 3418, 3431, 3436, 3441, 3443, 3452, 3454, 
3456, 3477, 3479, 3497, 3517, 3533, 3534, 3535, 3540, 3560, 3562, 
3566, 3583, 3594, 3612, 3613, 3617, 3658, 3691, 3697, 3708, 3712, 
3717, 3718, 3744, 3764, 3824, 3840, 3842, 3861, 3863, 3893, 3900, 
3901, 3932, 3953, 4012, 4017, 4027

Vegetarianism–Flexitarian or Pseudo. Includes or Favors the 
Occasional Use of Fish, Poultry, or Meat 3085, 3765

Vegetarianism for Children and Teenagers 1581, 3861, 3863

Vegetarianism: Meat / Flesh Food Consumption–Statistics, 
Problems (Such as Diseases in or Caused by Flesh Foods), 
or Trends in Documents Not About Vegetarianism. See Also: 
Vegetarianism–Spongiform Encephalopathies /Diseases 1477, 3157, 
3263

Vegetarianism–Periodicals About Vegetarianism or Veganism 2807

Vegetarianism–Raw / Uncooked / Unfi red Foods and Diet 1551, 
1960, 3581

Vegetarianism–Religious Aspects–Judeo-Christian Tradition 
(Including Trappists, Mormons). See also: Seventh-Day Adventists 
974, 1177, 2825, 2852

Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and Ayurveda 
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262, 441, 475, 497, 1197, 1362, 2224, 2775, 2870, 2985, 3160, 
3376, 3446, 3454, 3782

Vegetarianism–Seventh-day Adventist Work with 224, 345, 443, 
519, 831, 974, 1197, 1412, 1453, 2046, 2126, 2165, 2361, 2407, 
2436, 2593, 2657, 2708, 2752, 2825, 3263, 3290, 3367, 3454, 3704

Vegetarianism, Sociology, the Social Sciences, and Social Activism 
2868

Vegetarianism–Statistics and Analyses on the Number of 
Vegetarians or the Size of the Vegetarian Products Market 857, 
2165, 2402, 2657, 2860, 2869, 3863

Vegetarianism, the Environment, and Ecology 994, 2402, 2618, 
2996, 3139, 3145, 3147, 3159, 3206, 3292, 3456, 3566, 3718, 4012

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 253, 453, 
798, 840, 1052, 1360, 1434, 1481, 1907, 1964, 2026, 2048, 2126, 
2224, 2514, 2618, 2708, 2726, 2789, 2812, 2870, 3139, 3206, 3215, 
3292, 3367, 3379, 3430, 3433, 3439, 3443, 3448, 3449, 3450, 3451, 
3552, 3596, 3711, 3846, 3847, 3851, 3857, 3932, 3977

Vegetarianism–Vegetarian or Vegan Meals Served at Institutions 
(Colleges, Main-Stream Restaurants, Cafeterias, Fast Food Outlets, 
Hospitals, etc.). See also Vegetarian Restaurants 3052

Velvet Bean. Mucuna pruriens (L.) DC. Formerly: Mucuna utilis. 
Formerly called Banana Bean (Rarely) or Velvetbean 960, 2979

Vestro Foods, Inc. See Westbrae Natural Foods

Viability and life-span of soybean seeds. See Storage of Seeds

Viana Naturkost GmbH. See Tofutown.com

Victor Food Products, Ltd. (Scarborough, Ontario, Canada). 
Founded by Stephen Yu in 1978 152, 272, 492, 557, 558, 760, 944, 
1018, 1453, 1795, 1804, 2248, 2443, 2656, 2659

Victory Soya Mills Ltd. (Toronto, Ontario, Canada. Started in Nov. 
1944 as Victory Mills Ltd. Named Sunsoy Products Ltd. from 1936 
to 1945. Renamed Victory Mills, Ltd. from 1945 to 1954. Owned 
by (Subsidiary of) Canadian Breweries Ltd., then by Procter & 
Gamble from 1954, then by Central Soya Co. from 1985) 2240, 
2693, 2832, 3066

Videotapes or References to Video Tapes 261, 763, 922, 1700, 
1870, 1871, 1912, 2014, 2061, 2234, 2238, 2316, 2337, 2434, 2451, 
2616, 2623, 2851, 2853, 3072, 3622, 3713, 3718, 3964

Vietnamese Overseas, Especially Work with Soy 1491, 2234, 2966, 
3084, 3340, 3595, 3642, 3672, 3695, 3735, 3743, 3843, 3904

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

Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea

Vitamin B-12 (Cyanocobalamin, Cobalamins) 887, 1168, 1901, 
1929, 2048, 2397, 2870, 2886, 3153, 3407, 3540

Vitamin E (Eight Forms of Tocopherol, Natural Powerful 
Antioxidants) 574, 720, 820, 1550, 1827, 2048, 2978, 3262, 3845

Vitamin K (Coagulant, Needed for Normal Clotting of the Blood; 
Fat Soluble) 2048, 2397, 2978, 3528

Vitamins (General) 335, 481, 589, 619, 668, 798, 958, 978, 981, 
1212, 1319, 1468, 1469, 1543, 1649, 1730, 2048, 2225, 2364, 2397, 
2407, 2531, 2637, 2668, 2671, 3521, 3547, 3556, 3815, 3839

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 225, 371, 770, 882, 1043, 1169, 1223, 1290, 1309, 
1389, 1453, 1475, 1574, 1595, 1631, 1659, 1712, 1741, 1743, 1745, 
1773, 1778, 1829, 1976, 2040, 2349, 2354, 2477, 2539, 2656, 2693, 
2703, 2819, 2836, 2851, 2853, 2859, 2878, 2912, 2933, 2981, 3017, 
3042, 3142, 3367, 3369, 3375, 3478, 3614, 3633, 3640, 3653, 3797, 
3838, 3839, 3903, 3955, 3970, 3971

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 3332

Walnut ketchup. See Ketchup, Walnut (Walnut Ketchup, Western-
Style)

War, Civil, USA. See Civil War in USA (1861-1865)

War, world. See World War II–Soybeans and Soyfoods

Waste Management, Treatment, and Disposal. See also: 
Environmental Issues and Concerns 1407, 1798, 1892, 2327, 2897

Water Issues and Vegetarianism 3209, 3566

Water Use, Misuse, and Scarcity–Environmental Issues 3209

Websites or Information on the World Wide Web or Internet 3718, 
3731

Weeds–Control and Herbicide Use 1549, 1632, 1731, 2109, 2113, 
2416, 2687, 3492, 3531, 4036

Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound

Wenger International Inc. See Extruder / Extrusion Cooker 
Manufacturers–Wenger International Inc.



Tofu & Tofu Products (1985-1994)   1175

© Copyright Soyinfo Center 2022

Wessanen (Royal), NV Co. (Based in the Netherlands). Acquired 
Tree of Life in Dec. 1985 and Balanced Foods in Dec. 1986 3848

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 175, 194, 306, 356, 446, 729, 770, 882, 945, 
1043, 1057, 1143, 1453, 1595, 1631, 1659, 1712, 1741, 1743, 1745, 
1773, 1859, 1976, 2028, 2040, 2264, 2444, 2477, 2794, 2819, 2901, 
3017, 3297, 3410, 3614, 3633, 3643, 3797, 3803, 4022

Wheat Gluten and Seitan Industry and Market Statistics, Trends, 
and Analyses–By Geographical Region 1197, 3597

Wheat Gluten and Seitan Industry and Market Statistics, Trends, 
and Analyses–Individual Companies 1197, 2000, 2315, 2483, 2814, 
2815, 3313, 3601

Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles: 
Mienchin / Mien-chin 68, 448, 453, 465, 550, 587, 696, 736, 757, 
763, 823, 884, 957, 986, 987, 1223, 1348, 1568, 1769, 1950, 2012, 
2070, 2284, 2298, 2398, 2546, 2727, 2791, 2797, 2808, 2809, 2825, 
2842, 2864, 2865, 2877, 2907, 2948, 2949, 2960, 2961, 2997, 3139, 
3157, 3160, 3243, 3259, 3260, 3302, 3357, 3535, 3580, 3611, 3656, 
3684, 3784, 3841, 3876, 3932, 3933, 3954, 3957, 4017, 4024, 4025

Wheat Gluten, Homemade–How to Make at Home or on a 
Laboratory Scale, by Hand 453

Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups, 
and Tan Pops) 48, 78, 109, 170, 424, 439, 458, 460, 466, 612, 619, 
626, 689, 765, 768, 884, 904, 970, 1070, 1197, 1223, 1224, 1368, 
1416, 1568, 1592, 1624, 1764, 1818, 1862, 1943, 1956, 2000, 2007, 
2057, 2079, 2101, 2120, 2208, 2272, 2303, 2315, 2317, 2350, 2403, 
2471, 2483, 2514, 2527, 2573, 2585, 2652, 2684, 2775, 2813, 2814, 
2815, 2822, 2876, 2881, 2925, 2974, 2975, 2984, 3053, 3145, 3148, 
3178, 3181, 3188, 3243, 3273, 3277, 3307, 3310, 3313, 3327, 3334, 
3335, 3355, 3356, 3360, 3372, 3387, 3388, 3390, 3392, 3395, 3408, 
3441, 3448, 3449, 3450, 3451, 3476, 3497, 3506, 3532, 3580, 3597, 
3601, 3612, 3623, 3668, 3669, 3718, 3726, 3737, 3762, 3869, 3875, 
3889, 3974, 4011, 4026, 4033

Wheat Gluten or Seitan–Etymology of These Terms and Their 
Cognates/Relatives in Various Languages 465, 884

Whip Topping (Non-Dairy–Resembles Whipped Cream but 
Contains No Soy Protein) 3426, 3460

Whip Topping (Non-Dairy–Resembles Whipped Cream or 
Whipping Cream and Contains Soy Protein) 13, 459, 958, 2425, 
2546, 2933, 2996, 3470, 3471, 3472, 3532, 3946, 4026

Whip Topping (with or without Soy)–Etymology of This Term and 
Its Cognates / Relatives in Various Languages 958, 4026

Whipped Topping. See Whip Topping

Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modifi ed Soy Protein Isolates with Whipping / Foaming 
Properties Used to Replace Egg Albumen

White, Ellen G. (1827-1915). Co-Founder of Seventh-day Adventist 
Church 3263

White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by 
Steve Demos. Including Soyfoods Unlimited. Owned by Dean 
Foods Co. since 8 May 2002 33, 61, 92, 97, 113, 114, 141, 217, 
237, 357, 433, 729, 843, 882, 1102, 1170, 1222, 1237, 1320, 1362, 
1363, 1364, 1365, 1366, 1367, 1457, 1484, 1591, 1619, 1690, 1710, 
1712, 1722, 1727, 1788, 1859, 1928, 1929, 1984, 1992, 1996, 2032, 
2161, 2182, 2194, 2227, 2251, 2283, 2284, 2311, 2325, 2343, 2352, 
2373, 2387, 2412, 2448, 2477, 2480, 2615, 2621, 2623, 2753, 2777, 
2804, 2835, 2877, 2888, 2933, 3036, 3091, 3120, 3139, 3164, 3197, 
3201, 3212, 3305, 3306, 3343, 3350, 3354, 3367, 3373, 3385, 3386, 
3399, 3410, 3420, 3478, 3494, 3542, 3557, 3558, 3560, 3566, 3567, 
3578, 3596, 3597, 3598, 3599, 3600, 3610, 3611, 3612, 3613, 3621, 
3632, 3633, 3645, 3665, 3668, 3669, 3673, 3683, 3711, 3713, 3719, 
3723, 3724, 3725, 3726, 3797, 3801, 3805, 3831, 3846, 3850, 3865, 
3880, 3927, 3939, 3941, 3974

Whitehouse Products, Inc. See Delsoy Products, Inc.

Whole Dry Soybean Flakes. See Microsoy Corp., Formerly Nichii 
Company

Whole Dry Soybeans for Food Uses–Industry and Market Statistics, 
Trends, and Analyses–By Geographical Region 2705

Whole Dry Soybeans for Food Uses–Industry and Market Statistics, 
Trends, and Analyses–Individual Companies 2542, 2596, 2714, 
3068

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) 320, 1575, 1822, 2338, 3082, 4024

Whole Dry Soybeans, Ground to a Paste, Puree, or Slurry, Then 
Used as an Ingredient in Commercial Food Products 837, 1139, 
2462, 3891

Whole Dry Soybeans (Used Boiled but Otherwise Unprocessed as 
Food) 17, 163, 191, 215, 345, 441, 444, 459, 466, 471, 477, 511, 
533, 548, 647, 780, 798, 887, 954, 958, 965, 974, 978, 981, 992, 
1040, 1120, 1262, 1292, 1300, 1330, 1385, 1418, 1458, 1551, 1556, 
1568, 1571, 1578, 1579, 1593, 1639, 1641, 1644, 1827, 1829, 1839, 
1865, 1872, 1873, 1879, 1941, 2012, 2096, 2097, 2103, 2106, 2108, 
2113, 2120, 2121, 2174, 2226, 2298, 2303, 2363, 2364, 2453, 2469, 
2535, 2536, 2540, 2628, 2870, 2964, 2978, 2984, 2985, 2988, 3082, 
3145, 3159, 3169, 3198, 3237, 3241, 3256, 3315, 3337, 3345, 3377, 
3517, 3537, 3551, 3608, 3638, 3646, 3649, 3764, 3796, 3830, 3842, 
3844, 4008, 4009, 4018

Whole Foods Market. Founded in 1978 in Austin, Texas, by John 
Mackey and Renee Lawson 2407, 3596, 3598, 3613, 3633, 3673, 
3726, 3801, 3940

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 590, 757, 932, 1188, 1651, 
2158, 2174, 2220, 2448, 2542, 2595, 2596, 2695, 2705, 2714, 2896, 
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3022, 3037, 3068, 3072, 3077, 3078, 3080, 3081, 3143, 3174, 3211, 
3212, 3218, 3487, 3557, 3662, 3673, 3713

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) 5, 1110, 1111, 1112, 1672, 1673, 1675, 1709, 2004, 2343, 
2358, 2751, 2918, 2926, 3042, 3126, 3402

Wild Annual Soybean (Glycine soja Siebold & Zuccarini, formerly 
named G. ussuriensis Regel & Maack, and G. angustifolia Miquel) 
3240

Wild, Perennial Relatives of the Soybean–Glycine Species (Glycine 
albicans, G. aphyonota, G. arenaria, G. argyrea, G. canescens, 
G. clandestina, G. curvata, G. cyrtoloba, G. falcata, G. gracei, 
G. hirticaulis, G. lactovirens, G. latifolia, G. latrobeana, G. 
montis-douglas, G. mycrophylla, G. peratosa, G. pindanica, G. G. 
rubiginosa, G. stenophita, G. syndetika, G. tabacina, G. pullenii 
tomentella) (Former Names and Synonyms Include G. sericea, and 
G. tomentosa) 2979

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) 10, 37, 38, 80, 105, 106, 176, 194, 432, 
530, 531, 564, 946, 947, 1097, 1144, 1145, 1245, 1305, 1313, 1342, 
1537, 1538, 1615, 1624, 1769, 1894, 1901, 1955, 1956, 1975, 1977, 
2000, 2093, 2094, 2137, 2138, 2139, 2151, 2249, 2251, 2270, 2313, 
2322, 2339, 2341, 2352, 2379, 2389, 2448, 2457, 2521, 2522, 2600, 
2601, 2621, 2819, 2857, 2881, 2973, 2974, 3052, 3123, 3442, 3512, 
3599, 3612, 3613, 3673, 3722, 3759, 3760, 3846, 3912, 4004, 4005, 
4038, 4039, 4040, 4041

Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.

Winged Bean (Psophocarpus tetragonolobus) (Also Called Four-
Angled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus 
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea, 
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or 
Lotus tetragonolobus, Pois Carré, Kecipir or Ketjeper, Calamismis 
or Kalamismis) 960, 2104, 2532, 3532

Wizard’s Cauldron, Ltd. (Cedar Grove, North Carolina). Formerly 
Linden’s Elfworks, then Elf Works, Ltd., then American Natural 
Foods. Founded by John Troy 98, 3181, 3235, 3236, 3389, 3491

Worcestershire Sauce–Brands Made by Companies Other than Lea 
& Perrins, such as Holbrook’s 966

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before 
the 1940s). Including Lea & Perrins in England 303, 966, 976, 
1419, 2699, 2984, 4023

Worcestershire Sauce–With Soy Sauce Used as an Ingredient 2984

World 189, 454, 756, 816, 1053, 1230, 1263, 1352, 1374, 1546, 
1574, 2365, 2372, 2979, 3020, 3110, 3537

World problems. See Hunger, Malnutrition, Famine, Food 
Shortages, and Mortality, Nuclear Power, Weapons, War, Fallout, or 
Radioactivity, Population Growth (Human) and Related Problems 
(Including Poverty), Protein Resources and Shortages, and the 
“World Protein Crisis / Gap / Problem” of 1950-1979, Sustainable 
Development and Growth

World problems–Environmental issues & concerns. See 
Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Global Warming, etc.)

World War II–Soybeans and Soyfoods. Also Called the “Second 
World War” 13, 149, 255, 257, 295, 443, 1662, 1773, 2282, 2391, 
2407, 2919, 2921, 3297, 3311, 3471, 3581, 3709, 3825, 3839

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 147, 177, 178, 260, 356, 569, 582, 948, 1214, 1290, 1348, 
1369, 1574, 1660, 1671, 2219, 2221, 2325, 2436, 2477, 2657, 3290, 
3478, 3601, 3797, 3859, 3969

Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel 
A.G. (Steinach-Arbon, Switzerland)

Yellow soybeans. See Soybean Seeds–Yellow

Yeo Hiap Seng Ltd. (Singapore and Malaysia) and Affi liates 1389, 
1778, 2693, 2878, 2963

Yield Statistics, Soybean 185, 192, 545, 954, 1121, 1159, 1559, 
1632, 1731, 2109, 2175, 2273, 2693, 2977, 3056, 3308, 3513, 3763, 
3767, 3772, 3773, 3787, 3890

Yogurt, etymology. See Soy Yogurt

Yogurt (From Dairy / Cow’s Milk)–Its Market or the Product 
Compared with the Market for Tofu or Other Soyfoods, or the 
Soyfoods Themselves 814, 1459

Yogurt–Non-Soy Non-Dairy Yogurts Made from Plants (Such as 
Peanut / Groundnut Yogurt, Cashew Nut Yogurt, Lupin Yogurt, etc.) 
3365

Yogurt, soy. See Soy Yogurt

Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–Chinese-
Style. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu 
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke 
or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean 
Curd Bamboo 453, 676, 764, 2997, 3247, 3249, 3259, 4015, 4024

Yuba–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 676, 764, 1420, 2444, 3247, 3249, 4024

Yuba, Homemade–How to Make at Home or on a Laboratory Scale, 
by Hand 448
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Yuba Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1897

Yuba made into meat alternatives. See Meat Alternatives 
(Traditional Asian)–Made from Yuba

Yuba Production–How to Make Yuba on a Commercial Scale 2933

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 (Wade-
Giles). English-Language Chinese Cookbooks and Restaurants: 
“Bean Curd Skin” 77, 163, 191, 222, 445, 448, 453, 459, 462, 472, 
482, 511, 548, 676, 736, 738, 757, 763, 764, 778, 957, 964, 965, 
972, 981, 986, 987, 1263, 1334, 1339, 1348, 1389, 1420, 1552, 
1553, 1568, 1575, 1639, 1829, 1897, 1981, 2012, 2065, 2097, 2111, 
2117, 2224, 2266, 2297, 2363, 2364, 2444, 2454, 2533, 2535, 2613, 
2893, 2926, 2933, 2938, 2997, 3024, 3157, 3180, 3204, 3234, 3247, 
3248, 3249, 3259, 3260, 3351, 3526, 3531, 3534, 3535, 3590, 3618, 
3685, 3784, 3822, 3842, 3904, 3947, 3973, 4015, 4036

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 68, 587, 1223, 1540, 1671, 
2227, 2803, 2808, 2809, 3352, 3614, 3841, 3868, 3901, 3954

Zaire. See Africa–Congo (formerly Zaire). Offi cially Democratic 
Republic of the Congo (DR Congo). Also known as Congo-
Kinshasa

Zea mays. See Corn / Maize
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